Harry Potter Party Food Ideas

Appetizers/Snacks

Pretzel Wands

Pretzel sticks-large

Icing/chocolate

Sprinkles

Melt icing or chocolate.  Dip pretzel sticks into icing and then cover in sprinkles.  Let dry and eat!
Drinks

Fizzy Potions

Kool-Aid

Pop Rocks

Mix several pitchers of different colored Kool-Aid.  Students can take a pack of pop rocks, pour them into the Kool-Aid and watch their potion fizz!

Butter Beer 

1 cup (8 oz) club soda or cream soda
½ cup (4 oz) butterscotch syrup (ice cream topping)
½ tablespoon butter

Measure butterscotch and butter into a 2 cup (16 oz) glass. Microwave on high for 1 to 1½ minutes, or until syrup is bubbly and butter is completely incorporated.  Stir and cool for 30 seconds, then slowly mix in club soda. Mixture will fizz quite a bit.  Serve in two coffee mugs or small glasses; a perfectly warm Hogwarts treat for two!

Pumpkin Juice

2 cups of pumpkin, chopped up into chunks
2 cups of apple juice
½ cup of pineapple juice
1 teaspoon of honey (more or less to your liking
Cinnamon, Ginger, Nutmeg and/or Allspice (all ground, to taste)

Juice the pumpkin pieces by squeezing through a cheesecloth or using a juicer if you have one.  Pour the pumpkin juice, apple juice and pineapple juice into a blender.  Add the honey (we recommend you start with 1 teaspoon, as you can add some later!) to the juices and blend thoroughly.  Add your spices (to taste). This might take some experimentation to get right.  Chill your pumpkin juice or serve iced and enjoy!

Desserts

Pumpkin Pasties

Pre-made sugar cookie dough (break apart, otherwise slice and mold sugar) 
Pumpkin pie filling 
Powdered sugar 

Mold sugar cookie into muffin pan. Pour pie filling into muffin pan. Let Bake at 350 degrees. Allow it to cool and sprinkle powdered sugar on top.

Treacle Tart 

2 ounces fresh white bread crumbs
finely grated rind of 1 lemon
1 teaspoon lemon juice
Unbaked pie crust
6 Light molasses or honey

Put the syrup into a saucepan with the bread crumbs, lemon rind and juice and heat gently until just melted. Cool.  Roll out the dough and use to line an 8 in pie plate. Pour in the syrup mixture.  Roll out the dough trimmings and cut into long, narrow strips. Arrange them in a lattice pattern over the filling.  Bake in a moderately hot oven (400 ºF) for 25 to 30 min or until the pastry is slightly browned.  Serve hot or cold.

Cauldron Cakes 

One yellow cake mix 
One 24 oz. Jar of strawberry or raspberry jam 
Chocolate frosting 
Thin, black licorice 

Prepare the cake mix according to directions and bake in muffin tins. Remove from tin after cooling. Scoop out a small indentation on top of cupcake and fill with jam. Frost only the outside of the cupcake and insert a length of licorice into opposite edges to look like a cauldron.
Treacle Fudge

½ cup light cream or evaporated milk
¾ cup firmly packed brown sugar
¼ teaspoon salt
4 ounces of unsweetened chocolate
2 tablespoons unsalted butter
1/3 cup molasses

In a large bowl, mix cream, brown sugar and salt together.  In a saucepan, melt the chocolate and butter together. Remove from heat and add molasses. Add the chocolate mixtures and cream mixtures together. Pour mixture into a pan and let cool.  Cut into squares after cooled and serve. Enjoy!

Cockroach Clusters 


dark chocolate 
dry chow mein noodles
Melt your chocolate until smooth.  Stir in noodles until the mixture is thick enough to hold together.  Spoon bite-sized clusters onto wax paper and let harden in the refrigerator. 
If you want longer-lasting candy, melt 1 stick cooking paraffin per 12 oz of chocolate before adding the noodles.  These can be frozen, just thaw before serving.

