
 

 

large saucepan, wooden spoon,  

colander, chopping board, knife,   

small bowl or measuring jug, cling film,  

teaspoon, large ovenproof dish  

 4 

 

20 minutes 

30 minutes 

 cereals containing gluten, 
milk  

 

200g pasta shapes  

1 pepper - deseeded and diced  

1 onion - peeled and chopped  

2 teaspoons water  

1 carton passata  

1 teaspoon tomato puree  

2 teaspoons spooky spice mix  

75g cheese - grated  

5 cherry tomatoes - halved  

1 packet mozzarella  

4 black olives - sliced 

1 teaspoon dried parsley - optional  

 

 Heat the oven to 190oC/Gas5. 

 Half fill a saucepan with cold water. Add the pasta  shapes and place on the hob. Bring to  

the boil , the reduce to a simmer and cook for 8-10 minutes.  Once cooked, drain the   

pasta and set aside.    

 Prepare the pepper and onion and place in a microwave jug or bowl. Add the water, then  

cover with clingfilm and cook in the microwave for 3 minutes. Once cooked, remove the  

clingfilm and leave to cool for 2 minutes.  

 Add the passata, tomato puree and the spooky spice mix to the vegetables. Then mix    

together and blend if you want a smooth sauce.  

 Pour the sauce onto the pasta and add the corn and any ingredients (such as cooked  

sausages, ham, chicken or quorn pieces).  

 Place the pasta into an oven proof dish and sprinkle with the cheese. Then cook in the  

oven for 15-20 minutes until the cheese has melted.  

 Whilst the pasta is cooking, make the eyeballs. Cut the cherry tomatoes in half and        

remove the seeds/pulp. Then place a small piece of mozzarella cheese in each tomato  

half and top with a slice a piece of olive for the pupil.   

 Once the pasta bake is cooked, remove from the oven and leave to cool  for 5 minutes.  

Then arrange the eyeballs on top, sprinkle over the parsley and serve.  


