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Get ready for a Krabby Patty-filled Halloween with the official Spongebob
Squarepants cookbook! This cookbook is packed with 50+ recipes inspired
by the beloved Nickelodeon show, including Krabby Patties, Coral Bits,
Kelpy Fries, and more. Whether you're throwing a Spongebob-themed
Halloween party or just want to enjoy some delicious Spongebob-inspired
treats, this cookbook has everything you need.

Krabby Patty Recipe

Ingredients:

1 pound ground beef

1/2 cup bread crumbs

1/4 cup milk

1 egg

1/4 cup chopped onion

1 tablespoon Worcestershire sauce

1 teaspoon salt
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1/2 teaspoon black pepper

Vegetable oil, for frying

Hamburger buns

Cheese slices

Lettuce

Tomato

Onion

Pickles

Instructions:

1. In a large bowl, combine the ground beef, bread crumbs, milk, egg,
onion, Worcestershire sauce, salt, and pepper. Mix well.

2. Form the mixture into 4 patties.

3. Heat a large skillet over medium heat and add enough vegetable oil to
coat the bottom of the skillet.

4. Cook the patties for 3-4 minutes per side, or until cooked through.

5. Serve the patties on hamburger buns with your favorite toppings.

Coral Bits Recipe

Ingredients:

1 cup cooked rice

1/2 cup shredded cheddar cheese



1/4 cup chopped red bell pepper

1/4 cup chopped green bell pepper

1/4 cup chopped onion

1 tablespoon mayonnaise

1 teaspoon lemon juice

Salt and pepper to taste

Instructions:

1. In a medium bowl, combine the rice, cheese, bell peppers, onion,
mayonnaise, lemon juice, salt, and pepper. Mix well.

2. Spread the mixture into a 9x9 inch baking dish.

3. Bake at 350 degrees Fahrenheit for 20 minutes, or until heated
through.

4. Serve warm.

Kelpy Fries Recipe

Ingredients:

1 pound frozen french fries

1 tablespoon olive oil

1 teaspoon dried oregano

1 teaspoon dried basil

1/2 teaspoon salt



1/4 teaspoon black pepper

Instructions:

1. Preheat oven to 400 degrees Fahrenheit.

2. In a large bowl, combine the french fries, olive oil, oregano, basil, salt,
and pepper. Mix well.

3. Spread the fries in a single layer on a baking sheet.

4. Bake for 20-25 minutes, or until golden brown and crispy.

5. Serve hot.

More Spongebob-Inspired Recipes

In addition to the recipes above, the Spongebob Squarepants cookbook
also includes recipes for:

Jellyfish Jelly

Sandy's Treedome Salad

Squidward's Tentacle Pie

Mr. Krabs' Krabby Patty Secret Sauce

Plankton's Chum Bucket Fries

With so many delicious recipes to choose from, you're sure to find
something to please everyone at your Spongebob-themed Halloween party.

Free Download Your Copy Today!



The Spongebob Squarepants cookbook is available now at all major
booksellers. Free Download your copy today and get ready for a Krabby
Patty-filled Halloween!
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