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M o u n t  S a i n t  J o s e p h  A c a d e m y 

By Katie Davies ’20

While some girls use Hallow-
een as an opportunity to remind 
them of a simpler time, watch-
ing the classics such as “Hal-
loween Town,” “The Nightmare 
Before Christmas” and “It’s 
the Great Pumpkin Charlie 
Brown,” others take the holiday 
as an opportunity to plan outfits 
and parties with their friends. 

Then, there are the rest of us: 
the ones who see Halloween 
candy as nothing but a catalyst 
for even worse stress acne, the 
girls who stay up until midnight 
working on homework on Oc-
tober 31, and continue to work 
throughout November 1. 

The only thing that is spooky 

about October is the bags un-
der my eyes. My father literally 
asked me this morning if I had 
to dress up as a witch for school 
because of my appearance. That 
begs the question: Am I too old 
to dress up? Is it not socially 
acceptable for me to go trick-or-
treating at age 16? 

I no longer have time to 
watch the Disney “Monstober” 
episodes or to help my mom 
decorate the house. Instead of 
preparing our Halloween cos-
tumes, we are now preparing 
for the SAT or our college ap-
plications. 

The scariest thing about Hal-
loween now is that it is another 
of the many reminders that I am 
growing up.

By Taylor Chandler ’19

BOO! It’s that time of year 
again! Candy, horror films, haunt-
ed houses—I love celebrating 
my favorite Halloween season in 
countless ways.

From watching scary movies 
like “The Conjuring,” or visiting 
haunted attractions, you can al-
ways find me looking for a good 
scare this time of year. My per-
sonal favorite activity is “Terror 
Behind the Walls” at the Eastern 
State Penitentiary. If you dare pay 
a visit to this haunted attraction, 
I definitely recommend doing so 
with a big group. Having a few 
friends by your side will make 
walking through the creepy attrac-
tion a little less terrifying and way 

more fun. But, if you’re the brave 
one of your friend group, go with 
them anyway—nothing’s more fun 
than watching your friends have 
the living daylights scared out of 
them!

If you’re not a big fan of being 
scared, don’t worry! There are 
plenty of other, less “Nightmare on 
Elm Street” and more “Nightmare 
before Christmas” things you can 
do. You can plan a group costume 
with your friends, host a spooky 
Halloween party and bake some 
pumpkin desserts. 

Whether you love or hate be-
ing scared, Halloween is still for 
everyone! Go enjoy some treats, 
binge-watch a few classic spooky 
movies and maybe even carve a 
pumpkin or two. But most impor-
tantly, have a Happy Halloween! 

Quick and Easy!- Pumpkin Rice Krispies
Makes about 12 pumpkins that fit comfortably in your palm.

What You Need: 
- ¼ cup (½ stick) butter
- 1 bag large marshmallows
- Red and yellow food coloring 
- 6 cups Rice Krispies
- Mini Rolo’s or Mini Kit Kat
- Green M&M’s

How To Make: 
1.  Melt butter at low heat in a big cauldron.
2. Add marshmallows and stir until mixed in completely.
3. Remove cauldron from flames. Add yellow food dye, stir, then 

add red until you reach desired pumpkin-y orange. You’ll use sig-
nificantly more yellow than red.

4. Stir in Rice Krispies. 
5. This is where it gets messy. Lay out parchment, then lube hands 

with veggie oil. Take a chunk of Krispie and roll into a nicely sized 
ball. 

6. While newly formed pumpkin is still warm, press Rolo or Kit 
Kat into top center and press M&M next to chocolate of choice. 

7. Let cool, then enjoy your pumpkin patch!

By Aydin McPhilemy ’19

Linvilla Orchards

For a more family-friendly ex-
cursion, visit Linvilla Orchards, 
located in Media, PA. The high-
light of the Halloween season is 
Pumpkinland. Enjoy attractions 
such as face painting, hayrides, 
playing with barnyard pals and 
pick-your-own apples and flowers. 
If you’re in it for the food, Linvil-
la won’t let you down. Candy and 
caramel apples are just the begin-
ning! 

Eastern State Penitentiary

According to the Travel Chan-
nel, Terror Behind the Walls has 
the reputation for being “One of 
America’s scariest Halloween 
attractions.” Located at Eastern 
State Penitentiary, once the most 
famous prison in the world where 
prisoners and guards reported 
supernatural visions and fright-
ening encounters, Terror Behind 
the Walls boasts six attractions. 
Visitors have the option to be 
“grabbed, held back, sent into 
hidden passageways, and even 
temporarily removed from their 
group.” PSA: not for the faint of 
heart. 

Valley of Fear

To experience a night of outdoor 
fright, head up to Valley of Fear 
in Bucks County, PA. The four at-
tractions offered take you through 
spooktacular haunted woods. The 
Original Haunted Hayride takes 
you through creepy woods filled 
with creatures straight out of your 
nightmares. Travel down a forest 
trail in Scarytales to find your fa-
vorite fairytale characters with a 
demented twist, or work your way 
out of the zombie-infested maze, 
Facility. Operation Z Escape Ad-
venture is described as “Combin-
ing Escape the room with Live 
Action Paintball.” Are you up to 
the challenge?

Halloween 
fun!

For the skilled baker - Red Velvet Cupcakes
Fun science fact! Because of the way the ingredients react, red velvet 

cake is simply red-colored chocolate cake.

What You’ll Need: 
- 1 stick butter (room temperature)
- 1 ½ cups white sugar
- 2 eggs
- 2 teaspoons vanilla
- 2 tablespoons cocoa
- 2 tablespoons red food coloring
- 1 teaspoon salt
- 1 teaspoon baking soda
- 2 ½ cups flour, sifted 
- 1 cup buttermilk
- 1 tablespoon (white) vinegar
 For the buttercream:
- 2 sticks butter, room temp
- 3 ½-4 cups powdered sugar
- 2 ½ tablespoons milk or heavy cream
- 2 teaspoons of vanilla (or to taste)
- 1 ½ teaspoons salt
- Red food dye 

How to Make:
1. Cream together butter and sugar in either a stand mixer or using a 

large bowl and electronic beater. 
2. Beat in eggs one at a time, then mix in vanilla. 
3. In a separate tiny bowl, make a paste out of cocoa and food dye. 

Blend into butter mixture. 
4. In a medium bowl, sift together dry ingredients. 
5. Add half of dry ingredients to butter mixture, then add half of but-

termilk to butter mixture. 
6. Repeat last step, but add the vinegar to mixture before buttermilk. 

Mix until blended.
7. Grab cupcake tins and insert cupcake lining of choice, filling about 

half of the way with batter. 
8. Bake at 350 degrees for about 20 minutes (or until you can insert a 

thin tool and it comes out clean. You know the drill).
9. Take out of pans and cool.
10. While cupcakes cool, grab stand mixer to make buttercream. 
11. Beat butter and powdered sugar until smooth. Add milk, salt and 

vanilla, then beat until incorporated.
12. Add red food dye to larger bowl of buttercream little by little until 

you reach desired color. 
13. Decorate as you please! (Grab inpiration from the left!)

Spooky treats for the Halloween soul

Why I Love 
It!

Why I Hate 
Halloween...

Enjoy your favorite desserts with a scary twist courtesy of the 
Mount’s resident Executive Chef and Baker, Aydin McPhilemy ’19. 
Trust us, you’ll want to try these!


