
1. Gather your ingredients: 
donut holes, a jar, red 
frosting, blue frosting, green 
frosting, white chocolate 
chips, skewers and small 
black candies.

3. With a skewer, spear each 
donut hole and submerge 
it in the melted chocolate. 
Then, gently tap off any 
excess. Once the donut hole 
has been coated, gently 
place it onto a drying rack.

5. Stick a small, black candy 
“pupil” onto the frosting 
iris and allow them to stick 
together.

7. Gently place completed 
eyeballs back onto the 
drying rack. Allow them to 
fully dry.

9. Add beakers filled with 
colored water to your table 
setting and make your mad 
scientist lab come to life! 
#HalloweenHills

4. Using the green or blue 
frosting, draw an “iris” onto 
the donut hole eyeball.

6. Use the tube of red 
frosting to add squiggly 
veins onto the eyeball.

8. Remove each eyeball and 
place them into a jar for 
presentation.

#HalloweenHills

JAR FULL
OF EYEBALLS

2. Melt the white chocolate 
chips over low heat in a 
double boiler. Keep the 
chocolate warm by stirring 
occasionally while you 
work.


