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How to Use This Ebook
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Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.


Alternatively, jump to the index to browse recipes by ingredient.


Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.


You can double tap images and tables to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.





Introduction
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‘Searchers after horror haunt strange, far places. For them are the catacombs of Ptolemais, and the carven mausolea of the nightmare countries. They climb to the moonlit towers of ruined Rhine castles, and falter down black cobwebbed steps beneath the scattered stones of forgotten cities in Asia. The haunted wood and the desolate mountain are their shrines, and they linger around the sinister monoliths on uninhabited islands. But the true epicure in the terrible, to whom a new thrill of unutterable ghastliness is the chief end and justification of existence, esteems most of all the ancient, lonely farmhouses of backwoods New England; for there the dark elements of strength, solitude, grotesqueness and ignorance combine to form the perfection of the hideous.’


– ‘The Picture in the House’


Although he never achieved great success in his own lifetime, H. P. Lovecraft has since become renowned as one of the most significant writers of horror of the twentieth century, leaving behind him an enormous legacy that inspired countless other writers and spawned an entire mythos of gods, monsters and cosmic entities. From the iconic tentacled Cthulhu to the sinister medical student Herbert West, Lovecraft’s creations have taken on a life of their own – and in this book, we will be celebrating and exploring some of his most terrifying works. The best way to share stories is, of course, over a meal, and for that reason, we have gathered a selection of delectable delights inspired by the weird and wonderful mind of this most remarkable writer.
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Howard Philips Lovecraft was born on 20 August 1890 in Providence, Rhode Island. He discovered the work of Edgar Allan Poe as a young boy and quickly developed a love for gothic fiction, along with a keen interest in science, especially astronomy. He wrote from a young age, churning out short stories and poems, and even compiling his own scientific journals, The Rhode Island Journal of Astronomy and The Scientific Gazette, which he shared among friends. Although he was born into a relatively wealthy family, the deaths of his father and grandfather during his childhood and adolescence meant Lovecraft and his mother, Sarah Susan Philips Lovecraft, struggled financially. The young Howard also suffered with periods of ill health, including a nervous breakdown in his teens that caused him to pull out of high school and become somewhat reclusive for several years. After his mother’s death in 1921, Howard’s two beloved aunts, Lillian and Annie, became the key maternal figures in his life – although in his many letters to them, he often called them his ‘daughters’, and also tended to refer to himself as ‘Grandpa’.
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In 1924, Howard married the writer and milliner Sonia Haft Greene and moved with her to New York, leaving behind his aunts and his beloved hometown. Although he had a lively circle of friends in New York, including a group of fellow writers who became known as the ‘Kalem Club’, Lovecraft detested the city and desperately missed Providence, finally returning there after two years – without his wife, from whom he eventually separated. He lived in Providence for the rest of his short life, writing stories and thousands of letters, and taking frequent trips to explore his beloved New England until his death at the age of forty-six. Although a number of his stories had been published while he was alive, most notably in the iconic pulp magazine Weird Tales, it wasn’t until after his death that Lovecraft’s work really began to gain attention. Now, he’s one of the best-known writers of weird fiction in history.
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Interestingly enough, food doesn’t tend to feature all that often in Lovecraft’s work – generally, his protagonists are too busy frantically trying to evade capture by alarming intergalactic beings – and when it does pop up, the focus is often on sustenance over enjoyment, like the bowl of canned vegetable soup with crackers that the narrator eats in a dingy and unappealing restaurant in The Shadow over Innsmouth.


While food may not be at the centre of Lovecraft’s tales, it’s interesting to note that in one of his earliest stories, ‘The Beast in the Cave’, which he is thought to have written at the age of just fifteen, he talks about the idea of starving to death as a horrific fate; when trapped in a cave and fearing the approach of a wild beast he believes to be a mountain lion, the narrator says: ‘Perhaps . . . the Almighty had chosen for me a swifter and more merciful death than that of hunger.’


Due in part to his lack of success within his own lifetime, Lovecraft lived very frugally and often expressed a reluctance to spend money on food, preferring to eat as little as possible (see Frightfully Frugal). In general, he tended to stick to bread, cheese, canned foods, coffee, doughnuts and ice cream, although he was also very fond of spaghetti (see the introduction to Milan’s Minestrone). Although he occasionally enjoyed fruit, he wasn’t a huge vegetable fan. In a 1931 letter, he told his correspondent Vernon Shea: ‘I like peas & onions, can tolerate cabbage & turnips, am neutral toward cauliflower, have no deep enmity toward carrots, prefer to dodge parsnips & asparagus, shun string beans & brussel sprouts & abominate spinach. I like rhubarb – & am also really fond of baked beans prepared in the ancient New England way.’


In this collection, however, we have indulged our inner epicures and explored some more extravagant flavours to truly do justice to the breadth of Lovecraft’s boundless imagination. As well as some of the dishes he mentions in his letters, then, this tome contains a wealth of recipes that celebrate his most famous – and terrifying – creations, from creatures found far beneath the waves to visitors from across time and space.
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THE DREAM-FEAST OF UNKNOWN KADATH


If you want to prepare a sumptuous repast worthy of a dream-wandering hero like Randolph Carter, try putting together this menu based on all our favourite Dream-Quest themed dishes.


Starter: Spicy Night-gaunt Wings


Main: Zoog Stroganoff paired with Moon-tree Wine


Dessert: King Kuranes’s Cornish Cream Tea


To finish: The Juice of Deeper Slumber


THE BANQUET OF CTHULHU


Hold a fishy feast in honour of Cthulhu; just try not to awaken him from his slumbers . . .


Cocktails and nibbles: Cthulhu Tentacles paired with Necronomicon Negronis


Starter: R’lyeh Pie


Main: Cthulhu’s Squid Spaghetti


Dessert: Eldritch Puddings


A DAY OF H. P’S HUMBLE HOME COOKING


If you fancy something a little more reminiscent of Lovecraft’s own diet, this menu will see you through a day of eating like our favourite Eldritch writer.


Breakfast: Doughnuts for Breakfast, served with coffee.


Morning snack: Coffee, cheese and crackers.


Lunch: Milan’s Minestrone, followed by coffee and ice cream.


Dinner: Sonia’s Magical Spaghetti – or, if you don’t have a Sonia, try Lovecraft’s tips for a quick beans-on-toast supper.


Kalem Club: Kleiner’s Crumb Cake and coffee. Lots of coffee.
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‘I am not wedded to certain foods at certain hours’, Lovecraft wrote in a 1925 letter to his Aunt Lillian – and it’s true that he didn’t keep to a typical schedule, often staying up all night drinking coffee and talking with friends, then sleeping in, before writing well into the evening. But whatever time of day you choose to partake of these delicious breakfast treats, there’s plenty to enjoy. Celebrate Lovecraft’s much-loved hometown with our delicious Providence Porridge, or try out the writer’s own favourite breakfast, doughnuts with cheese. If you choose to sample Zadok’s Bootleg Marmalade, be sure to go for a generous helping: when it came to preserves, Lovecraft once wrote to his friend Vernon Shea: ‘I like [them] so much that I pile on amounts thicker than the bread that sustains them!’ Whatever you choose, be sure to wash it down with plenty of coffee: just the thing to revive you after a sleepless night, whether you stayed up philosophizing with friends, or just couldn’t bring yourself to turn off the light after one too many scary stories.
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Providence Porridge


Doughnuts for Breakfast


Sonia’s ‘Edible’ Bran Muffins


Shantak Eggs with Spinach


Not-quite-20-minute Eggs


Zadok’s Bootleg Marmalade


Yog-Sothoth Pots


H. Peach Pancakes & Ice Cream






Providence Porridge


Before he devoted himself to the weird and wonderful world of his fiction, Lovecraft’s first love was undoubtedly his hometown of Providence, Rhode Island. When he moved to New York in 1924, he wrote numerous letters about how much he missed his home, and was over the moon to move back in 1926, after which he remained in Providence for the rest of his life. He dedicated a poem to the town, ‘Providence’, in which he waxes lyrical about the ‘narrow winding ways’ and ‘leafy hillside’. The town often features in his writing, perhaps most notably in The Case of Charles Dexter Ward, where ‘the venerable town’, with its ‘clustered spires, domes, roofs’ and ‘purple hills’ provides the backdrop to an unsettling tale of resurrection and necromancy. So enjoy this delicious porridge – featuring bananas, which Lovecraft described in a letter to his Aunt Lillian as ‘an excellent staple’ – in honour of this quintessential New England town.
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This rich and creamy porridge recipe, with bananas and cinnamon sugar, is comfort in a bowl. Porridge really is a fantastic canvas for seasonal toppings, so mix it up and get creative with endless sweet and savoury flavour options.


SERVES 4–8


Prep + cooking time 25 minutes


1 litre (1¾ pints) skimmed or semi-skimmed milk


500ml (17fl oz) water


1 teaspoon vanilla extract


pinch of ground cinnamon


pinch of salt


200g (7oz) porridge oats


For the toppings


2 bananas


50g (2oz) light or dark brown sugar


¼ teaspoon ground cinnamon


1. Put the milk, water, vanilla extract, cinnamon and salt in a large saucepan over a medium heat and bring slowly to the boil.


2. Stir in the oats, then reduce the heat and simmer gently, stirring occasionally, for 8–10 minutes until creamy and tender.


3. Slice the bananas, then mix together the sugar and cinnamon.


4. Once the porridge is cooked, spoon into the bowls, divide the sliced banana among the bowls on top of the oats and sprinkle over the cinnamon sugar.
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Doughnuts for Breakfast


Lovecraft declared, rather grandly, in a 1929 letter to his Aunt Lillian: ‘Breakfast, of course, I never eat.’ This wasn’t entirely true; he did occasionally indulge in a morning repast, and one of his favourite breakfast treats is a bit of an odd one: doughnuts and cheese. In a letter to his other aunt, Annie, he tells her: ‘For breakfast . . . I uniformly have my favourite Downyflake doughnuts & cheese’, referring to a local doughnut shop. So if you fancy a truly Lovecraftian start to your day, try pairing these tasty doughnuts with a slice or two of your favourite cheese . . .
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Who doesn’t love a doughnut? And, although they take a bit of time, homemade ones are far and away the best. Enjoy the doughnuts right away while still warm.


MAKES 10


Prep + cooking time 30 minutes, plus proving


For the dough


450g (14½oz) white bread flour, plus extra for dusting


½ teaspoon salt


50g (2oz) caster sugar


1¼ teaspoons instant yeast


25g (1oz) unsalted butter, melted


225ml (7½fl oz) milk, gently warmed


2 teaspoons vanilla extract


1 large egg, beaten


To finish


100g (3½oz) caster sugar


1 teaspoon ground cinnamon


vegetable oil, for deep-frying


1. Sift the flour into a large bowl. Add the remaining dry ingredients, gently mix, and then gradually add the wet ingredients. Mix to form a rough dough.


2. Tip out onto a floured surface and knead for 10 minutes, or until the dough is not sticky and slightly springy to touch. Add more flour as necessary.


3. Place the dough in a clean, lightly oiled bowl, cover with greased clingfilm and let rise in a warm place for 1½ hours or until doubled in volume.


4. Turn out onto a floured surface and shape into 10 equal balls on a large, greased baking sheet. Cover loosely with oiled clingfilm and leave to rise in a warm place for 30–40 minutes or until almost doubled in size.


5. Sprinkle the sugar and cinnamon on a plate. Put 7.5cm (3in) of oil in a large saucepan and heat until a small piece of bread sizzles on the surface and turns pale golden in about 30 seconds.


6. Fry the doughnuts, three or four at a time, for about 3 minutes, turning them once until golden on both sides. Drain with a slotted spoon onto several sheets of kitchen paper. Roll the doughnuts in the cinnamon sugar while still warm.






Sonia’s ‘Edible’ Bran Muffins


In 1924, Lovecraft got married to Sonia Greene, a milliner and writer with whom he moved to New York City. His beloved aunts didn’t approve of the relationship, which may be why he and Sonia married in secret. Howard broke the news to his aunts in a letter a few days later, in which he enthused about his new wife’s cooking, saying it was ‘the last word in perfection’, and adding proudly that his bride ‘even makes edible bran muffins!’ High praise indeed!


If Lovecraft’s description of Sonia’s muffins sounds a little lacking in romance, it’s nothing compared to how they spent their wedding night. He had a deadline to meet, and the pair of them spent their first night as husband and wife frantically typing to get it all done. It was, he noted with satisfaction, ‘truly, a most practical and industrious honeymoon’.
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The secret to baking the best muffins is simple – don’t overmix the batter as this will make them tough. Fold the wet ingredients into the dry and mix gently and briefly. Try these sweet treats with raspberries in place of the blueberries.


MAKES 12


Prep + cooking time 30 minutes


250g (8oz) plain flour


50g (2oz) bran


1 teaspoon baking powder


1 teaspoon bicarbonate of soda


3 eggs


1 teaspoon vanilla extract


250ml (8fl oz) buttermilk


50ml (2fl oz) rice bran oil or groundnut oil


125g (4oz) blueberries


1. Lightly grease a 12-hole, nonstick muffin tin or line the muffin tin with paper cases.


2. In a large bowl, mix together the dry ingredients until well combined. Break the eggs into a bowl and beat lightly, then add the vanilla extract, buttermilk and oil.


3. Pour the egg mixture into the dry ingredients, add the blueberries and fold gently using a large, metal spoon just until barely combined.


4. Spoon the batter evenly among the muffin cups.


5. Bake in an oven preheated to 180°C (350°F), Gas Mark 4, for 18–20 minutes until risen, golden and firm. Remove from the oven and transfer to a wire rack to cool slightly before serving warm.
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Shantak Eggs with Spinach


The Dream-Quest of Unknown Kadath is one of Lovecraft’s longest works, and sees Randolph Carter on a determined mission to find a ‘marvellous city’ he has repeatedly dreamed about. Carter is a recurring protagonist of Lovecraft’s, appearing in seven of his works, with his first appearance coming in ‘The Statement of Randolph Carter’, a retelling of a nightmare Lovecraft had in which Carter takes on the role of Lovecraft himself. In another story, ‘The Unnameable’, Carter is briefly revealed to be a writer, and it’s easy to see a link between Carter and his creator – both are creative, self-contained men given to dreaming – but Lovecraft expert and biographer S. T. Joshi has said that Carter is ‘not so much a character as a fictional exponent of [Lovecraft’s] philosophical outlook’. In The Dream-Quest, Carter descends deep into the land of dream, where he encounters various weird and wonderful creatures, including ‘the rumoured shantak-bird’ known for its ‘colossal and rich-flavoured eggs’. Though the birds are alarming, it’s clear their eggs are highly sought-after and would make a delicious and dreamy breakfast.
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A perfect Sunday brunch for two that combines soft-set eggs with sweet leeks and wilted spinach, this health-packed dish works well for a quick midweek dinner too.


SERVES 2


Prep + cooking time 15 minutes


25g (1oz) butter


1 leek, trimmed, cleaned and thinly sliced


¼ teaspoon chilli flakes


300g (10oz) baby spinach leaves


2 eggs


3 tablespoons natural yogurt


pinch of ground paprika


salt and black pepper


1. Heat the butter in a frying pan, add the leek and chilli flakes and cook over a medium–high heat for 4–5 minutes until softened. Add the spinach and season well, then toss and cook for 2 minutes until wilted.


2. Make two wells in the centre of the vegetables and break the eggs into the wells. Cook over a low heat for 2–3 minutes until the eggs are set. Spoon the yogurt on top and sprinkle with the paprika.
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Not-quite-20-minute Eggs
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