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				Introduction

				Greetings mortals! In your hands, you hold the key to all your feasting fantasies. This collection of fangtastic food and drink will take you on a nightmarish culinary adventure you won’t soon forget.

				The traditional vampire’s diet is highly predictable and boring. Blood, blood, and more blood. The mortal palatte is harder to please. Inside these pages you will find more than 300 blood-suckingly good recipes to share with family and friends. While these scrumptious recipes are for mere mortals, they are inspired by the passion, intrigue, and mystery of our favorite—and likewise ravenous—creatures of the night.

				So, put on your apron, dim the lights, and get ready for some devilish delights!

			

		

	
		
			
				Chapter 1. Bits and Bites

				Appetizers to Leave Them Screaming for More

				Bo Peep Bites

				Serves 12

				4 pounds boned leg of lamb, cut into 1” cubes

				1 cup olive oil

				1/2 cup lemon juice or red wine vinegar

				1 tablespoon Worcestershire sauce

				4 cloves garlic, minced

				1 onion, coarsely chopped

				1/4 cup dried rosemary leaves

				1 tablespoon dried oregano

				Salt and black pepper to taste

				Place lamb cubes in a large, resealable plastic bag.

				Combine olive oil, lemon juice or red wine vinegar , Worcestershire sauce, garlic, onion, rosemary, and oregano. Mix well and pour into bag over lamb cubes. Seal well.

				Place on a platter and refrigerate 8 hours or overnight, turning bag occasionally.

				Remove from refrigerator, drain off marinade, and push lamb cubes onto skewers. Sprinkle with salt and black pepper. 

				Cook on a grill over medium-high heat for 15 minutes, turning frequently. Push lamb from skewers onto a platter and serve.

				Scorched Tuna Bites

				Serves 12

				6 (1”-thick) sushi-grade tuna steaks

				1/2 cup vegetable oil

				2 tablespoons sesame oil

				1/2 cup maple syrup

				1/3 cup soy sauce

				2 tablespoons fresh ginger, grated

				1/3 cup lemon juice

				Black pepper to taste

				Sesame seeds

				Place tuna steaks in a baking pan. Combine 1/3 cup vegetable oil (reserve remaining), sesame oil, maple syrup, soy sauce, ginger, and lemon juice. Pour over steaks.

				Refrigerate and let marinate for 30 minutes, turning once.

				Pour remaining oil into a skillet over high heat.

				Remove steaks from marinade and drain. Sprinkle with black pepper. Sear each steak for 2 minutes on each side.

				Cut seared steaks into 1” cubes, sprinkle with sesame seeds, and serve immediately.

				Awful Fond of You Falafel Fondue

				Serves 6

				2 cups chickpeas, soaked overnight

				1 onion, finely chopped

				1/4 cup fresh parsley, minced

				1/4 cup cilantro, minced

				2 cloves garlic, pressed

				1 teaspoon baking powder

				1/2 teaspoon cumin

				1/4 teaspoon sesame oil

				Salt and pepper to taste

				5 cups peanut oil or combination vegetable and olive oil

				Tahini

				Drain chickpeas. Place in a food processor with onion, parsley, cilantro, and garlic. Pulse a few times.

				Add baking powder, cumin, sesame oil, salt, and pepper. Pulse until mixture forms a smooth paste.

				Roll paste into firm 1” balls.

				Heat oil in one or more fondue pots, taking care not to fill pots more than 1/3 full. Guests can use fondue forks to skewer firm falafel balls, or use wire strainers to dip falafel in hot oil.

				Cook until balls are brown and crisp. Dip in tahini before eating.

				Bloody Mary Fondue

				Serves 8

				6 cups tomato or mixed vegetable juice

				2/3 cup vodka

				Juice of 2 limes

				Juice of 1 lemon

				1/2 cup horseradish

				1 tablespoon Tabasco sauce

				1 tablespoon Worcestershire sauce

				2 bay leaves

				In a large saucepan, whisk together all ingredients until well blended. Bring to a boil. Reduce heat and simmer for 3 minutes.

				Pour into 1 or more fondue pots. Place pot over heat source and serve with vegetable platter and 7-grain bread cubes. 

				Tasty Tidbit

				For the vampires of folklore, diets range from blood to the flesh of both humans and corpses and a wide range of human organs, birth-related matter, and other nasties such as entrails.

				Manhunt Nachos

				Serves 4–6

				1 can sloppy joe sauce

				1 pound ground beef or ground turkey

				1 bag tortilla chips

				1/3 cup Velveeta cheese sauce, warmed

				1/3 cup salsa, warmed

				Sour cream, for dipping

				Prepare sloppy joe sauce and ground beef or turkey according to label directions.

				Spread chips on a platter and smother with sloppy joe mixture.

				Drizzle with cheese sauce and salsa. Serve with sour cream on the side.

				Tasty Tidbit

				One of the first vampire cases in the United States was that of Mercy Brown in Exeter, Rhode Island. After the death of Bram Stoker, newspaper accounts of the exhumation of Mercy Brown’s body were found among his papers and notes.

				Naughty Pillows in Burgundy Fondue

				Serves 8

				2 pounds shrimp, cooked

				1 pound andouille sausage, chopped

				1 pound ham, diced

				1 cup green onion, sliced

				1 cup red bell pepper, diced

				3–5 cups of burgundy

				3 bay leaves

				Cut shrimp in half.

				Lay out 32 2” squares of cheesecloth. Divide shrimp, sausage, ham, green onion, and bell pepper among the squares. Bring ends of squares together and tie with string to make closed pouches.

				Bring burgundy to a boil in a saucepan and add bay leaves. Pour burgundy into one or more fondue pots and place pot over heating source.

				Guests can lift pillows into wine with forks, small tongs, or strainers. Purses should be left in the fondue just until ingredients are warmed and flavored. After, ingredients should be removed from cheesecloth onto plates.

				Pan de Muerto

				Yield: 1 loaf

				1 tablespoon active dry yeast

				1/2 cup warm water

				5 eggs

				1 tablespoon aniseed

				1/4 cup butter

				1/2 cup sugar

				1/2 teaspoon salt

				1/2 teaspoon ground nutmeg

				2 1/2 cups flour

				Preheat oven to 375°F. Dissolve yeast in 1/4 cup warm water. Separate 2 eggs. Beat together 2 eggs plus 2 egg yolks. Steep aniseed in remaining 1/4 cup warm water for 10 to 15 minutes. Melt butter in a small saucepan on low heat.

				Put the yeast water and 1 tablespoon sugar in a large mixing bowl. Stir gently. Let sit about 10 minutes or until it appears foamy. 

				Stir in salt, 1/3 cup sugar, nutmeg, melted butter, aniseed with water, and the beaten eggs and yolks. Mix well while slowly adding 2 1/2 cups flour. The dough should be slightly sticky. Knead for 10 to 15 minutes.

				Lightly coat a large mixing bowl with oil or shortening. Place dough inside and cover with a towel. Place in a warm location and let rise until doubled, usually 1 to 2 hours.

				Punch the dough down and place it on a floured surface. Remove a handful of dough and set aside. Shape remaining dough into a round loaf about 1” thick and place it on a greased cookie sheet.

				Make a deep indentation in the center of the loaf with your fist. Form the small piece of dough set aside into two “bone” shapes about 4” long and one “skull” shape. Place these in the center indentation.

				Cover the dough with a towel and place in a warm location to rise for 45 minutes to 1 hour. The dough should hold a fingerprint when pressed.

				Bake for 30 minutes or until golden brown.

				Beat remaining egg and use it as a wash on the bread while the bread is still warm. Sprinkle with remaining sugar.

				Tasty Tidbit

				Los Dias de Los Muertos or the Days of the Dead are a holiday time when Mexicans celebrate the return of the souls of their departed loved ones. It is a time of celebration with memorial altars set up for the dead souls who will, according to the tradition, be streaming through tears in the veil between the worlds to visit their families and have a brief taste of living once again. Their favorite foods and trinkets decorate the altars, and families pack up baskets of holiday foods, candles, flowers, and tequila to picnic at the gravesites of their loved ones. Though it may sound somber to those from other traditions, this is actually a very festive, happy holiday.

				Blood Oranges and My Darling Clementines 

				Serves 4

				2 blood oranges

				1 teaspoon rose water

				1/4 cup pomegranate seeds

				2 clementines or mandarin oranges

				Slice the tops and bottoms off the blood oranges and set them on one of the cut surfaces.

				With a sharp knife, cut the peel and pith off the oranges in downward strips around each orange to reveal the flesh. Cut the oranges into thin slices across the width, making round wheel slices. Remove any seeds.

				Arrange the orange slices on four plates and sprinkle the rose water over them. Sprinkle the pomegranate seeds over the slices.

				Peel the clementines and separate them into individual sections. Scatter the sections onto the blood oranges, dividing them among the four plates.

				Louis’s Down-Home Praline Pecans

				Serves 4

				1 tablespoon heavy cream

				1 tablespoon dark rum

				1/4 teaspoon Tabasco sauce

				1 cup pecan halves

				1/4 cup brown sugar

				Preheat oven to 350°F.

				Combine the cream, rum, and Tabasco in a bowl. Add the pecans and stir to coat. Add the brown sugar and toss with a fork to coat the pecans.

				Pour the coated pecans onto a baking sheet lined with nonstick foil and separate them into individual nuts with a fork.

				Bake for 10 minutes, stir the nuts around, and bake another 5 minutes. Let cool on the foil and then store in a tin with a tight-fitting lid.

				Tasty Tidbit

				In Anne Rice’s Interview with the Vampire, we meet Louis de Pointe du Lac, arguably the most tortured vampire ever created. He was so conflicted about taking a human life that he fed on rats and doves to survive.

				Shallow Grave Shallot Tart 

				Serves 4

				2 tablespoons unsalted butter, softened

				6 shallots, peeled

				1 teaspoon salt

				1/4 teaspoon pepper

				1/2 teaspoon dried thyme

				1 sheet frozen puff pastry, thawed

				2 tablespoons chopped fresh chives

				Preheat oven to 400°F. Spread the soft butter over the bottom of an 8” × 8” glass dish.

				Slice the shallots into 1/4”-thick slices and arrange them in the dish, cut-side down, in one layer. Sprinkle them with salt, pepper, and thyme.

				Unfold the puff pastry and cut it into a square that will fit in the dish. Prick the pastry all over with a fork. Put the pastry on top of the shallots and tuck the pastry down in the dish.

				Bake for 15 minutes, reduce heat to 325°F, and continue baking for 30 minutes.

				Remove the dish from the oven and put a cookie sheet over it. Flip the dish over onto the cookie sheet and carefully remove it. The tart will be on the cookie sheet. Cut it into four squares and serve sprinkled with chives.

				Immortal Gyro Bites

				Serves 4–6

				1/4 pound ground beef

				1/4 pound ground lamb

				2 tablespoons minced onion

				1 clove garlic, pressed

				1/4 teaspoon celery salt

				1/2 teaspoon Worcestershire sauce

				1 egg white

				2 teaspoons chopped fresh parsley

				2 teaspoons dried oregano

				1/2 teaspoon black pepper

				1/2 teaspoon salt

				2 tablespoons oatmeal

				2 tablespoons breadcrumbs

				2 teaspoons olive oil

				3 pita-bread rounds

				1/2 cup Greek yogurt

				Tomatoes

				Onions

				Lettuce

				Preheat oven to 350°F.

				Combine all ingredients except the olive oil, pita, Greek yogurt, tomatoes, onions, and lettuce in a bowl with your hands. Shape the mixture into a log and press it into a loaf pan. Brush the top with olive oil.

				Bake, uncovered, until thermometer inserted in center reads 160°F, about 1 hour. Let the loaf cool and refrigerate it until ready to use.

				Slice the chilled meatloaf thinly and sear the slices in a hot sauté pan. Cut the pita rounds in half to make six pita pockets.

				Fill the pockets with seared meat slices and cut each pocket into smaller triangles. Arrange the triangles on a plate and serve with Greek yogurt, tomatoes, onions, and lettuce.

				Deviled Eggs

				Serves 6 

				9 eggs

				1/4 cup mayonnaise

				1 tablespoon mustard, yellow or Dijon

				2 tablespoons sour cream (optional)

				1 teaspoon salt

				1/2 teaspoon pepper

				2 teaspoons dried dill weed 

				1/4 teaspoon cayenne pepper sauce

				Paprika

				Put the eggs in a saucepan and cover them with water. Bring water to a boil, then reduce heat so that the water is simmering. Set the timer for 15 minutes.

				When the timer goes off, pour the hot water out of the saucepan and run cold water over the eggs.

				Crack and peel eggs carefully. Cut peeled eggs in half, carefully remove yolks, and set aside white halves. Put yolks in a bowl and mash with a fork.

				Add mayonnaise, mustard, and sour cream to yolk mixture and mix together with fork to form a smooth paste, then season with salt, pepper, dill weed, and cayenne pepper sauce.

				Scoop about 1 tablespoon of the yolk filling into each white. Cover and refrigerate until chilled.

				Sprinkle deviled eggs with paprika before serving.

				Deviled Eggs with Olives

				Serves 6

				6 hard-boiled eggs, peeled and cooled

				1/2 cup mayonnaise

				1 teaspoon mustard 

				1/2 teaspoon garlic salt

				Freshly ground pepper to taste

				12 small black or green pitted olives, chopped

				Cut the peeled eggs in half. Arrange the whites on a plate, scooping the yolks into a bowl. Using an immersion blender, or a fork, beat in the rest of the ingredients, one by one until well blended.

				Fill the eggs and either serve immediately or refrigerate, covered. 

				Tasty Tidbit

				Garlic has a long history of use as a vampire repellent. Long before Bram Stoker introduced it to readers in Dracula, this herb was employed for centuries around the world as a protective force against evil spirits of all kinds.

				Beaten and Bruised Brie and Blue Spread 

				Serves 6

				7 ounces Brie cheese, rind removed, at room temperature

				2 ounces blue cheese, at room temperature

				3 tablespoons butter, at room temperature

				1/4 cup heavy cream

				Freshly ground white pepper, to taste

				Parsley sprigs, for garnish

				Combine the cheeses and butter in a food processor fitted with a metal blade; process the cheese and butter for 10 seconds. Add the cream and pepper, and process until smooth, stopping once to scrape down the sides of the bowl.

				Transfer to serving dish and garnish with parsley sprigs. Serve at room temperature. The spread can be prepared up to three days in advance, kept covered and refrigerated. Bring to room temperature before serving.

				Tantalizing Trio of Caviar 

				Serves 4

				2 ounces each: lumpfish caviar, salmon roe, and golden whitefish caviar

				1 lemon, cut into 4 wedges, seeds removed

				4 slices of bread, crusts removed and lightly toasted, cut into triangle quarters

				1/4 cup crème fraîche or sour cream

				4 teaspoons minced white onion

				Freshly cracked black pepper, to taste

				Chill 4 salad plates. 

				Just before you are ready to assemble the appetizer, remove the plates from the refrigerator. Place 1/2 ounce of each type of caviar on each plate, with each dollop just touching the others on the plate. Place a lemon wedge on each plate. 

				Stack 4 toast points on each plate and add a dollop of crème fraîche and 1 teaspoon of minced onion. Add a few twists of cracked pepper on the crème fraîche and chill until ready to serve. Each of the plates should look exactly alike for presentation.

				Tenderloin Bites with 

				Creamy Horseradish Sauce

				Serves 6

				1/4 cup prepared horseradish

				1/2 cup sour cream

				2 (6-ounce) filet mignon steaks

				1 1/2 tablespoons olive oil

				1/4 teaspoon kosher salt

				Freshly cracked black pepper, to taste

				12 Asian soup spoons

				12 toothpicks

				In a small bowl, mix together the horseradish and sour cream. Set aside. 

				Cut each steak into 6 pieces as evenly sized as possible. Transfer to a medium-sized bowl and toss with 1 tablespoon of the olive oil, salt, and pepper until evenly coated. 

				Heat the remaining 1/2 tablespoon of olive oil in a nonstick sauté pan over medium-high heat. When very hot, but not smoking, add the beef cubes and sear on each side for about 1 minute per side for rare, about 1 1/2 minutes per side for medium. 

				Transfer the meat to a plate and tent with tinfoil to keep warm. Let rest for about 7 minutes to allow the juice to reabsorb. 

				To serve, arrange the spoons on a serving platter. Use a toothpick to spear a piece of meat and place it on one of the spoons; continue with the remaining pieces. 

				Drizzle any remaining juices over each piece. Add a dollop of the horseradish sauce just to the side of each piece of beef. Serve warm.

				Swine Bites 

				Serves 6

				1 clove garlic

				1/2 cup fresh basil leaves, stems removed

				3 tablespoons olive oil

				2 tablespoons shredded Parmesan

				3 ounces unflavored mascarpone cheese or cream cheese, at room temperature

				1–2 tablespoons heavy cream

				1/8 teaspoon salt

				Freshly cracked pepper, to taste

				1 pound hot Italian sausage links, cut into 12–18 even-sized pieces

				12–18 toothpicks

				12–18 Asian soup spoons

				Fit the bowl of a food processor with the metal blade. With the motor running, drop the garlic clove through the feed tube. Add the basil, olive oil, and Parmesan, and process until smooth. Add a little more oil if needed. The basil mixture should be a paste-like consistency. Add the mascarpone and process, scraping down the sides of the bowl as needed. With the motor running, add 1 tablespoon of the cream, the salt, and pepper. The pesto should be thick but pourable. Add more cream, little by little, until the proper consistency is achieved. Taste and adjust seasoning as needed. Set aside.

				Heat a medium-sized nonstick sauté pan over medium-high heat. Add the sausage pieces and cook, stirring occasionally to prevent sticking. Cover the pan and cook through, about 12 to 14 minutes.

				To serve, spear each sausage piece with a toothpick and place it on one of the spoons. Drizzle about 1 teaspoon of the mascarpone pesto over each sausage piece. Serve warm.

				Spine-Tingling Beef Bites 

				Serves 4 

				2 tablespoons sesame oil 

				2 tablespoons soy sauce 

				1 teaspoon fresh ginger, peeled and grated

				1 clove garlic, minced

				1 teaspoon wasabi powder 

				2 teaspoons lemon juice

				1 tablespoon freshly grated orange rind

				1 teaspoon sugar

				1 tablespoon fresh cilantro or parsley, minced

				Salt and pepper to taste

				1 pound lean sirloin, cut in 1” chunks 

				Whisk all ingredients except the beef in a bowl. When the sauce is well blended, add the sirloin chunks. Marinate for 1 hour.

				Heat your grill or broiler to medium high. String the beef on skewers and place on the grill for 8 to 12 minutes, turning frequently, or run the beef under the broiler for four minutes per side. 

				Bloody Mary Aspic and Eggs

				Serves 8

				1/4 cup cold water

				1/2 ounce unflavored gelatin

				1 cup boiling tomato juice with no added sugar

				2 cups cold tomato juice with no added sugar

				1 teaspoon soy sauce

				1/2 teaspoon cayenne pepper, or to taste

				Juice of 1/2 lime

				1 teaspoon sugar

				1 teaspoon prepared horseradish

				Salt and pepper to taste

				4 hard-boiled eggs, peeled and halved

				8 teaspoons low-fat sour cream for garnish

				Place the cold water and gelatin in the bowl of a blender. Let bloom for 3 minutes. Start the motor and slowly add the hot tomato juice, then the cold tomato juice. 

				With the motor running, pour in the soy sauce, cayenne pepper, lime juice, sugar, horseradish, salt, and pepper. Pour into a 4-cup mold.

				Refrigerate for 45 minutes. Insert the hard-boiled eggs into the slightly firm aspic. When completely firm, about 3 hours, turn out on a serving plate. 

				Spoon sour cream on each serving of this pretty salad.

				Elvira’s Oysters in the Nude with Three Sauces

				1 pound coarse sea salt

				2 dozen shucked raw oysters on the half shell

				1/4 cup red wine vinegar

				1 shallot, finely minced

				1 teaspoon freshly cracked black peppercorns

				1/2 cup white vinegar

				1/4 Granny Smith apple, peeled and cored

				1/4 loosely packed cup cilantro leaves

				1 small garlic clove

				Cocktail sauce 

				Spread out the sea salt on two plates and arrange the oyster shells in the salt so the oysters do not tip and spill their “liquor.” Refrigerate.

				Mix together the red wine vinegar, shallots, and pepper. Set aside.

				Combine the white vinegar, apple, cilantro, and garlic in a blender and purée until smooth. 

				To serve, arrange 12 oysters on each serving plate. Drizzle the red vinegar sauce over 4 of the oysters on each plate. Place a small dollop of the cilantro-apple sauce on 4 of the oysters on each plate, and spoon cocktail sauce on the remaining 4 oysters on each plate. Serve cold with champagne or a crisp white wine.

				Fruit Bat Pizza Bites

				Serves 6

				1 pound sugar cookie dough

				8 ounces cream cheese, softened

				1/2 cup powdered sugar

				6 sliced strawberries

				1/2 mango, cut in slices

				1 sliced banana

				1/4 cup blueberries

				1/4 cup apple jelly

				Preheat oven to 350°F. Press the sugar cookie dough out onto a 12” pizza pan.

				Bake the cookie dough for 20 minutes, then let cool on a rack.

				Whip the cream cheese. Add the powdered sugar and mix well.

				Spread the cookie dough with the cream cheese mixture.

				Arrange the fruit on top of the cream cheese, glaze the fruit with warm apple jelly, and chill for 10 minutes. Cut into wedges to serve.

				Spanish Cheese Flight Delight

				Serves 4–6

				4 ounces Manchego cheese

				4 ounces Cabrales blue cheese

				4 ounces Tetilla cheese

				4 ounces of Jamón Serrano (cured Spanish ham)

				4 pinquillo red peppers

				1/2 cup manzanilla olives

				1/4 cup Marcona almonds

				2 ounces membrillo (quince paste)

				1 loaf of crusty bread, sliced

				Slice the Manchego, Cabrales, and Tetilla cheeses and place them on a platter. 

				Slice the Jamón Serrano and place on the platter.

				Arrange the peppers, olives, almonds, and quince paste on the platter.

				Place the bread in a basket and serve with the cheese plate.

				Italian Cheese Flight Delight

				Serves 4–6

				3 ounces Parmigiano-Reggiano cheese

				3 ounces ricotta salata cheese

				3 ounces Gorgonzola blue cheese

				3 ounces Fontina cheese

				8 mozzarella boconcini cheeses

				Crumble the Parmigiano-Reggiano and place it on a platter.

				Put the ricotta salata, Gorgonzola, and Fontina on the platter in their whole pieces. Arrange the mozzarella boconcini around the other cheeses.

				Serve with a knife and serving fork.

				Tasty Tidbit

				If you’re of Italian ancestry or just a fan of spaghetti bolognese, then it’s likely you have garlic in your kitchen—nice fat bulbs of the stinking rose! Garlic is one of the most commonly thought of items used to ward off vampires, and a it’s a protection device against evil that’s existed since ancient times. Given that a vampire’s senses are heightened, particularly its vision, hearing, and smell, it stands to reason that garlic, whether it’s worn around the neck as a wreath, strewn around a house, or even liquefied and sprayed would be enough to keep the undead at bay.

				Trampy Scampi Bites

				Serves 6

				3 boneless, skinless chicken breasts

				1/2 cup panko breadcrumbs

				2 tablespoons chopped fresh parsley

				1/2 cup Parmesan cheese

				1 egg, beaten

				2 ounces salted butter

				1 minced garlic clove

				1/4 cup lemon juice

				Preheat oven to 375°F.

				Cut the chicken into uniform bite-sized pieces.

				Combine the breadcrumbs, parsley, and Parmesan cheese in a bowl.

				Dip the chicken pieces in the egg, then coat with breadcrumb mixture. Place the chicken pieces in a 9” × 13” glass baking dish.

				Melt the butter, garlic, and lemon juice in a skillet. Gently pour half of this mixture over the chicken pieces. Bake uncovered for 45 minutes. Spoon the rest of the lemon garlic butter over the chicken and serve hot.

				Sicilian Blood Red Gravy Fondue

				Serves 6

				1/4 cup olive oil

				1 onion, chopped

				3 cloves garlic, minced

				1 green bell pepper, diced

				1 teaspoon dried oregano

				1 teaspoon dried basil

				6 ounces tomato paste

				1 cup red wine

				1 1/2 quarts water

				1 (32-ounce) can diced tomatoes

				1 (16-ounce) can tomato sauce

				1 teaspoon hot pepper flakes

				1/4 cup fresh parsley, finely chopped

				Salt and pepper to taste

				Parsley to taste

				1 tablespoon sugar

				In a large, heavy saucepan or Dutch oven, heat the olive oil over medium-high heat. Add onion, garlic, and bell pepper. Cook, stirring, until onion turns translucent, about 5 minutes. Add oregano and basil. Stir well.

				Stir tomato paste into the oil for 1 minute. Add 1 cup of red wine and mix until blended. Add tomatoes, tomato sauce, and pepper flakes. Pour 1 1/2 quarts of water into the sauce and reduce heat to medium.

				Simmer sauce for 2 hours, stirring occasionally and adding water if sauce becomes too thick. When sauce reaches desired consistency, season with salt, pepper, and parsley. Stir in sugar and bring to a boil.

				Remove sauce from heat and ladle into 1 or more fondue pots. Place pot over heating source. Serve with meatballs, shrimp, and sausage.

				Punish Me Pizza Bites

				10 mini pizzas

				1 can refrigerated biscuits

				3/4 cup pasta sauce

				3/4 cup shredded mozzarella cheese

				Preheat the oven to 375°F.

				Open biscuit can and separate biscuits.

				Flatten out each of the biscuits onto a cookie sheet.

				Using a large spoon, spread about 1 tablespoon of the pasta sauce over each biscuit. Top with about 1 tablespoon of the mozzarella cheese. 

				Bake pizzas for 8 to 10 minutes, or until crusts are golden brown and cheese is melted.

				Jaw-Snapping Sausage Bites

				5–6 dozen

				2 pounds bulk pork sausage

				2 eggs, slightly beaten

				1 cup fine dry bread crumbs, plain

				1/2 cup milk

				1 teaspoon ground sage

				1/2 teaspoon leaf thyme, crumbled

				1 cup water

				2/3 cup ketchup

				1/4 cup brown sugar, packed

				2 tablespoons vinegar

				2 tablespoons soy sauce

				In a large bowl, combine the sausage, beaten eggs, bread crumbs, milk, sage, and thyme. With an electric mixer or food processor, beat until well blended.

				With wet hands, shape mixture into balls about 1” to 1 1/4” in diameter.

				In a large skillet, arrange a batch of sausage balls in a single layer; brown on all sides. This will take about 12 to 15 minutes for each batch. When all sausage bites are browned, pour off excess fat and return to the skillet, or transfer to a large saucepan or Dutch oven.

				Combine remaining ingredients; pour over sausage. Cover and simmer for 15 minutes, stirring occasionally.

				Serve hot from slow cooker or chafing dish, with toothpicks for spearing the sausage bites.

				Love Bites

				Serves 4

				1/3 cup honey

				2 teaspoons fresh ginger, minced

				2 teaspoons lemon juice

				2 teaspoons cider vinegar

				2 teaspoons low-sodium soy sauce

				1/2 teaspoon dark sesame oil

				1/2 teaspoon freshly squeezed orange juice

				1/3 teaspoon Worcestershire sauce

				1 clove fresh garlic, minced

				1/2 pound boneless, skinless chicken breast, cut in 1” cubes

				1/2 teaspoon salt

				1 teaspoon cornstarch

				1 teaspoon water

				Combine all ingredients in a container with a lid and mix well. Cover the chicken and let marinate for at least 1 hour.

				Coat a cookie sheet with nonstick spray. Remove chicken from marinade and place on cookie sheet without crowding. 

				Bake at 425°F for 15 to 20 minutes, turning once. 
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