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WHAT’S COOKIN’? ME!
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That’s right, darling, the Mistress of the Dark is about to show the world how to throw one hell of a ghastly get-together. After all, they don’t call me the Martha Stewart of the Macabre for nothin’!


I’ll teach you all my dark and sinister tricks (and treats) sure to help you get in touch with your creative side—your inner (Julia) child, as it were. And if you’re like me—and I know you are exactly like me—you believe that Halloween should be celebrated 365 days a year. Am I right?


These unique, morbid, and wickedly delicious recipes are a feast for the senses as well as a terrifying taste treat for your fiends and family. Now’s your chance to have a little fun by whipping up something that’s sure to impress even your most discerning guests.


But wait, there’s more! This isn’t just a cookbook. It’s also the sexiest, spookiest, most spellbinding party book you’ll ever need—a ghoulish guide to all things gory, wrapped up in my unique “Elvira” style. I’ll reveal my secret how-tos for the ultimate in goth gatherings, gruesome gourmet meals, terrifying tablescapes, funereal floral arrangements, and, of corpse, cocktails with a creepy twist that are bound to raise any party from the dead! Let me walk you through this grown-up guide to eerie entertaining and teach you how to cast your own special wicked spell.


Because, as I always say, nothin’ says lovin’ like somethin’ from the coven!


Yours Cruelly,






[image: Cassandra Peterson, also known as Elvira.]
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[image: A table setting featuring food items and beverages. A crow sits next to a bowl of blackberries. A teapot with a striped design is present, along with a cup containing a liquid. There are several cupcakes with icing and orange zest on a platter. There are two slices of cake on plates, with a fork each beside it. A tablecloth with a floral pattern serves as the background. The text on it reads “A Beastly, Bloody Brunch.”]
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MORNING, GHOUL!
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Welcome to the cryptic conundrum known as brunch. What the heck is brunch anyway, you ask? Is it breakfast? Is it lunch? No, it’s a socially acceptable excuse to day drink.


Who can resist the intoxicating scent of sausage-stuffed puff pastry guts, chocolate mourning buns, or bewitching berry bread beckoning you to partake of this sinful spread. A flirtatious frittata filled with fresh vegetables will keep your guests satisfied and give you an excuse for another round of cocktails.


So as the late morning sunlight peeps through cobweb-covered windows, it illuminates your table laden with tantalizing treats—tempting even the most undead (or hungover) of guests. Cast aside your weekday woes and embrace the absurdity of brunch, where the only rule is to eat, drink, and be merry in the company of kindred spirits. And let’s face it, darling—a brunch without alcohol is just a sad, late breakfast.




MENU


A BEASTLY, BLOODY BRUNCH


Sausage Guts


Swamp Monster Frittata


Bone-Chilling Berry Bundt


Dark and Sticky Mourning Buns


Reaper Roasted Potatoes


Black Cherry Bellini


Screamsicle Smoothie


Bloody Hell Mary





ELVIRA’S TIPS ’N’ TRICKS




• Nothing says “morning feast” like dim lighting and flickering candles. To set the stage, dig out grandma’s old lace tablecloth, doilies, and mismatched teacups, saucers, and plates. Throw in some vintage cutlery and you’ve got yourself a party!


• Serve the berry Bundt bread on a pedestal. Keep a nice sharp knife nearby for slicing it. Just before serving, look at the bread and shout, “I cut you, mang!”


• The Sausage Guts look best when they’re intact, so slide the whole, slippery, slimy, pastry-wrapped mess onto a platter for the full effect, then cut it into pieces just before your guests are ready to indulge. For dipping, set bowls of a suspicious-looking sauce alongside. Creeeeepy!


• Prep the Dark and Sticky Mourning Buns and Sausage Guts a day in advance, then pop them into the oven before your guests arrive so they’ll be as hot and steamy as you are.


• Oh, and did I mention drinks? No brunch worth its salt (or pepper!) would be complete without “booo-z.” (See what I did there?) Double the Bloody Hell Mary recipe and serve it in a pitcher with a bucket of ice, pint glasses, and pickled veggies nearby so your guests can personalize their tipple.


• Serve the healthy Screamsicle Smoothie in shot glasses. That way, everyone can grab a dose at will. It’s more than delicious, it’s healthy. Ew.

















SAUSAGE GUTS





MAKES 6 SERVINGS




Stuff any meat, or anyone you meet, into long tubes of puff pastry “intestines” to make these tempting treats. The meat can be hacked, whacked, chopped, or impaled to make the hearty filling. And don’t complain. It’s easier to stuff these flaky cylinders than it is to stuff myself into that dress! Not in a carnivorous mood? Fill them with your favorite vegan sausage “meat.” If you want to give your “guts” a bloody gleam, brush them with ketchup or my tasty tomato chutney just before serving. Muwah-hah-hah-haaaa!
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1 Tbsp olive oil


¼ cup finely chopped yellow onion


Salt and freshly ground black pepper


1 celery stalk, finely chopped


1 tsp fennel seeds


12 oz sweet Italian sausages, casings removed


8 oz ground pork


⅓ cup fresh white bread crumbs


½ tsp dried sage or thyme


All-purpose flour, for dusting


2 sheets frozen puff pastry (one 17-oz package), thawed according to the package directions


1 large egg lightly beaten with 1 tsp water, for egg wash


Ketchup, mustard, and/or tomato chutney (here), for serving









1 In a small skillet over medium heat, warm the oil. Add the onion and a pinch of salt and cook, stirring, until the onion starts to brown, about 4 minutes. Add the celery and fennel seeds and cook, stirring, until the celery is tender, about 4 minutes. Transfer to a large bowl and let cool.


2 Crumble the sausage and ground pork into the bowl holding the cooled onion mixture. Add the bread crumbs, sage, ½ teaspoon salt, and ¼ teaspoon pepper. Mix well with your hands until all the ingredients are evenly distributed.


3 Preheat the oven to 400°F. Line a large sheet pan with parchment paper.


4 On a lightly floured work surface, unfold 1 pastry sheet. Roll out into a rectangle about 12 inches by 9 inches. With a long edge facing you, cut the pastry in half horizontally. In the center of the pastry half nearest you, form one-fourth of the meat mixture in a rope the length of the pastry. Brush the top long edge of the rectangle with a little egg wash. Fold the unbrushed bottom long edge over the meat mixture, then roll onto the egg-washed edge to create a sausage roll, finishing with the seam side down. Repeat with the other pastry half and another one-fourth of the meat mixture and then with the remaining pastry sheet and meat mixture.


5 Transfer the logs to the prepared sheet pan, joining the ends together in a single long log and then forming the log into an intestine-like shape, leaving a little space around each log to allow room for them to expand as they bake and to ensure good browning. (Alternatively, you can cut each log into individual sausage rolls and arrange them in rows on the sheet pan.) Brush the tops and sides of the logs with the remaining egg wash.


6 Bake until puffed and golden brown and the stuffing is cooked throughout, about 30 minutes. Let cool briefly, then serve hot, with the condiments alongside.
























[image: A twisted pastry shaped like an ‘S’ placed on a tray. There are two small bowls beside it: one contains a sauce with a spoon, and the other holds mustard. There is a piece of the pastry that is broken off, revealing its filling. The background features a surface with scattered feathers and a knife.]
















SWAMP MONSTER FRITTATA





MAKES 6 SERVINGS




Lurking in the shadowy depths of the bog, this egg-citing frittata emerges with a vibrant emerald glow, courtesy of an abundance of spinach and broccoli and plenty of fresh herbs. Hauntingly healthy, it not only tantalizes the taste buds but is also a smart way to clear out your fridge. Use whatever greens you like. Try swapping out the broccoli for asparagus or the spinach for kale. Talk about draining the swamp!
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Salt and freshly ground black pepper


2 cups chopped broccoli florets


3 oz baby spinach (about 2 cups packed)


2 Tbsp olive oil


1 medium leek, white and pale green parts only, halved lengthwise, rinsed well, and thinly sliced crosswise


12 large eggs


¼ cup whole milk


1 Tbsp chopped fresh flat-leaf parsley, plus more for garnish


1 Tbsp chopped fresh basil, plus more for garnish


1 tsp finely chopped fresh oregano or thyme


1 cup crumbled feta cheese (about 5 oz)









1 Preheat the oven to 400°F.


2 Fill a saucepan half full of salted water and bring to a boil over medium-high heat. Add the broccoli and boil until crisp-tender, about 1 minute. Using a slotted spoon, transfer the broccoli to a fine-mesh sieve in the sink and rinse under cold running water to stop the cooking. Drain well, then transfer to a medium bowl.


3 Return the water to a boil. Add the spinach and cook, stirring, just until wilted, about 30 seconds. Drain in the fine-mesh sieve and rinse under cold running water to stop the cooking. Squeeze out the water and transfer the spinach to a blender.


4 In a heavy, ovenproof 10-inch skillet (ideally cast iron) over medium-low heat, warm the oil. Add the leek and a pinch of salt and cook, stirring occasionally, until tender, about 3 minutes. Add the broccoli, season with salt and pepper, and stir well. Remove from the heat, spread the vegetables in an even layer to cover the bottom of the pan, and set aside. Reserve the bowl used for the broccoli.


5 Add 2 of the eggs, the milk, ½ teaspoon salt, and a few grinds of pepper to the blender with the spinach. Blend on medium speed, stopping to scrape down the sides as needed, until the spinach is pureed. Pour into the reserved bowl, then whisk in the remaining 10 eggs along with the parsley, basil, and oregano just until well blended.


6 Return the skillet to medium heat. Gently pour the egg mixture over the vegetables. Cook until the egg at the edge of the pan begins to set, running a silicone spatula along the pan side to allow some of the uncooked egg to flow under the frittata, about 4 minutes.


7 Sprinkle the feta evenly over the top of the frittata and transfer the pan to the oven. Bake until the eggs are set, 15 to 18 minutes. If you like, turn on the broiler and broil the frittata for a few minutes to brown the top.


8 Let the frittata stand for about 5 minutes before serving. Garnish with parsley and basil, then cut into wedges to serve.
























[image: A round frittata displayed in a skillet with a slice removed, topped with small pieces of cheese and various herbs. A portion of the frittata lies on a patterned plate with a fork beside it. There are leaves scattered around the skillet and on the dish.]
















BONE-CHILLING BERRY BUNDT





MAKES 10 TO 12 SERVINGS




This tantalizing treat always brings back memories from my childhood. Or post-traumatic stress disorder flashbacks. Whatever. Bury the hatchet with your frenemies by whipping up this berry-luscious Bundt bread seductively slathered in a sticky-sweet berry glaze. And don’t forget to rub lots of butter on the inside of your Bundt pan to keep the bread from sticking. Serve slices of this colorful treat for brunch or while “spilling the tea” in the late afternoon.
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BUNDT BREAD


2½ cups all-purpose flour


½ cup powdered freeze-dried berries (see Note)


1 Tbsp baking powder


1 tsp baking soda


1 tsp salt


¾ cup unsalted butter, at room temperature


⅓ cup canola oil


1½ cups granulated sugar


Finely grated zest of 1 lemon


5 large eggs


1 Tbsp vanilla extract


1 tsp purple gel food coloring, or more for a darker color


1 cup sour cream


½ cup frozen blueberries


¾ cup chopped frozen blackberries (3 oz)







GLAZE


¾ cup chopped frozen blackberries (3 oz)


¼ cup powdered freeze-dried berries (see Note)


2 cups powdered sugar









1 To make the bread, preheat the oven to 350°F. Generously butter a 10-cup Bundt pan, making sure you cover every nook, then dust with flour, tapping out any excess.


2 In a bowl, sift together the flour, berry powder, baking powder, baking soda, and salt. In a large bowl, using an electric mixer, beat together the butter, oil, and granulated sugar on medium-high speed until fluffy, about 3 minutes. Beat in the lemon zest. Add the eggs one at a time, beating after each addition until incorporated. Turn off the mixer and scrape down the sides of the bowl with a rubber spatula. On medium-high speed, add the vanilla and food coloring and beat until blended. Reduce the speed to low, beat in half of the flour mixture, and then beat in the sour cream. Turn off the mixer and scrape down the sides of the bowl. On low speed, add the remaining flour mixture along with the blueberries and blackberries and beat just until combined.


3 Scrape the batter into the prepared pan and smooth the top. Place the Bundt pan on a sheet pan. Bake until puffed and a toothpick inserted near the center comes out clean, about 1¼ hours. Let the bread cool in the pan on a wire rack for about 20 minutes, then unmold the bread onto the rack and let cool completely.


4 To make the glaze, put the blackberries into a microwave-safe bowl and microwave on high until thawed, about 1 minute. Transfer the berries to a fine-mesh sieve set over a bowl and press against the berries with the rubber spatula to release their juice into the bowl. Add the powdered berries to the blackberry juice and stir to combine. Sift the powdered sugar over the top and whisk until smooth. The glaze should be spreadable.


5 When the bread is cool, place the wire rack with the bread over a piece of parchment paper or on the sheet pan. Spread the glaze over the top of the bread, letting it drip down the sides. Let the glaze set for about 30 minutes before serving. (The bread can be made up to 2 days in advance, covered, and set aside at room temperature.) Cut into slices to serve.











NOTE: To pulverize freeze-dried berries, add them to a food processor and process until reduced to a powder, then sift the powder through a fine-mesh sieve into a small bowl. For ¼ cup powdered berries, start with 4 ounces (three 1¼-ounce bags).















[image: A bundt cake with a glossy glaze displayed on a decorative cake stand, surrounded by leaves and blackberries.]
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ELVIRA’S CREEPY CRAFTS



SPIKY NAPKIN RINGS


Nothing says “It’s soup!” like a little bondage-inspired tableware. Set the mood and spice up your dungeon with these goth-chic spiked rings—they’re anything but innocent and will have your guests begging for mercy. And these DIY bands are simple to make: just cut a strip of pleather, mark out some holes, and screw in metal spikes. Suddenly, your napkins are wearing more punk than you!
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1 For each napkin ring, cut a 6¾-inch-long strip of 1-inch-wide pleather trim.


2 Using a ruler, and working from the middle of each strip, mark a grid of 12 holes for screw-in metal spikes, spacing the holes about ½ inch apart. Leave space at both ends of each strip. Note: You don’t want to put the spikes all the way around the ring or it won’t sit evenly on the plate or tabletop.


3 Using an awl or a leather punch, punch holes in the pleather for the spikes.


4 Screw in the metal spikes.


5 Add peel-and-stick Velcro circles to the ends of each pleather strip, then close the napkin rings.















DARK AND STICKY MOURNING BUNS





MAKES 18 BUNS




Don your widow’s weeds and sink your fangs into these wickedly dark chocolate buns. Oooooh… sounds like a good time to me! Why are they chocolate you ask? To keep them from being “vanilla” of course. These delectable curves of voluptuously soft dough embrace orange-kissed cinnamon-sugar filling, satisfying your deepest, darkest cravings for the other side and putting the “fun” in funereal.
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DOUGH


¾ cup whole milk, warmed (110°F)


1 package (2¼ tsp) instant dry yeast


⅓ cup granulated sugar


4 cups all-purpose flour, plus more if needed


½ cup black or Dutch-process cocoa powder


1½ tsp salt


4 large eggs


6 Tbsp unsalted butter, at room temperature, cut into chunks







FILLING


1 cup granulated sugar


¼ cup black or Dutch-process cocoa powder


2 tsp ground cinnamon


Finely grated zest of 1 large orange


5 Tbsp unsalted butter, melted and cooled


1 large egg lightly beaten with 1 tsp water, for egg wash







GLAZE


1 cup powdered sugar


2 Tbsp fresh orange juice


1 Tbsp unsalted butter, melted and cooled


¼ tsp pure vanilla extract


¼ tsp edible black glitter (optional)


2 tsp grated orange zest, for decorating (optional)









1 To make the dough, put the milk into the bowl of a stand mixer, sprinkle the yeast and granulated sugar over the top, and stir gently just until dissolved. Let stand until foamy, about 10 minutes.


2 Sift together the flour, cocoa powder, and salt over the yeast mixture, then add the eggs and butter. Fit the mixer with the dough hook and knead on medium-low speed until a smooth, springy, and slightly sticky dough forms, about 8 minutes. If the dough is overly sticky, knead in up to ¼ cup more flour, 1 tablespoon at a time. Cover the bowl with plastic wrap and set aside in a warm, draft-free spot until the dough doubles in size, 1½ to 2 hours.


3 Butter a 9-by-13-inch baking dish. Turn out the dough onto a lightly floured work surface. Cut it in half. Roll out each half into a rectangle about 14 by 9 inches. Position the rectangles with a long side facing you.


4 To make the filling, in a small bowl, stir together the granulated sugar, cocoa powder, cinnamon, and orange zest. Brush each dough rectangle with half of the melted butter, then evenly sprinkle each rectangle with half of the cocoa mixture.


5 For each rectangle, starting at the long side closest to you, roll the rectangle away from you, forming a log. Cut the first log crosswise into 9 equal slices.


6 Arrange the slices cut side down in half of the prepared baking dish. Cut the remaining log into 9 equal slices and arrange the slices in the other half of the baking dish. Cover the dish loosely with plastic wrap and let stand in a warm, draft-free spot until the slices are puffy, about 1 hour. (Alternatively, cover the dish with plastic wrap and refrigerate overnight, then loosen the plastic wrap and let the slices stand at room temperature until puffy, about 2 hours, before baking.)


7 Preheat the oven to 400°F. Brush the tops and sides of the buns lightly with the egg wash. Bake until puffed and a toothpick inserted into the center of a bun comes out clean, 20 to 25 minutes.


8 While the buns are baking, make the glaze. Sift the powdered sugar into a medium bowl. Add the orange juice, melted butter, and vanilla and whisk together, mixing well. If you like, whisk in the edible glitter. The glaze should be fairly thick but spreadable.


9 When the buns are ready, let them cool in the baking dish on a wire rack for 10 minutes, then spread the glaze evenly over the tops. You can also turn the warm buns out onto a platter, turn them right side up, and then spread the glaze on top. Serve warm or at room temperature, decorated with orange zest (if using). The buns are best the day they are made.















[image: Three chocolate muffins topped with icing and orange zest on a decorative plate. The background features a beverage in a cup with a striped pattern.]
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