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For Josh, my slicing and dicing partner.






INTRODUCTION


History of the Horror Movie Night

My friends told me that they knew very little about the horror genre, and honestly I can’t say I was shocked. When people think of the horror genre, they think of bad acting, gratuitous nudity, and senseless violence. Sure, there’s some of that. However, a lot of horror films use the genre to make a statement. A great horror film holds a mirror up to society in the hopes that it will make us think and change for the better. As a student of horror (I know, gag), I felt it was my duty to introduce my friends to what are generally considered to be some of the essential and important genre films.

I couldn’t just pop a movie into the DVD player and order a pizza, though. Where’s the creativity in that? I started hosting Horror Movie Nights, where we would sink our teeth into an evening of three films, all connected by a common theme. Each carefully selected film would inspire a different meal course and cocktail pairing. The recipes that follow are based on some of my personal favorite films, some of the classics, and some scary flicks that are just fun.

On the next page I’ll show you how I broke down my movie nights, but I encourage you to alter the recipes as you see fit. Just be creative with the portion sizes.

If you purchased this book for yourself or received it as a gift, you must be a horror nut like me, so thank you! My friends and I had a hell of a time testing and perfecting these recipes, and I hope you have a killer time when you take a stab at re-creating them for your own movie nights.

I should mention that you will not find kitschy Pinterest recipes—like brownies shaped like ghosts with googly eyes—in this book. These are actual recipes inspired by the content of the films, not Halloween decorations.

Now, in the infamous words of Julie James…

What are you waiting for?





How I Organize My Own Horror Movie Nights


HORROR MOVIE NIGHT THEMES


	
1. My Personal Favorites
    APPETIZER: Scream (1996)

    MAIN COURSE: The Descent (2005)

    DESSERT: Event Horizon (1997)



	
2. From Woodsboro to the Woods
    APPETIZER: The Blair Witch Project (1999)

    MAIN COURSE: Scream 2 (1997)

    DESSERT: The Evil Dead (1981)



	
3. Supernatural
    APPETIZER: Poltergeist (1982)

    MAIN COURSE: Stir of Echoes (1999)

    DESSERT: The Conjuring (2013)



	
4. Summer Slashing
    APPETIZER: I Know What You Did Last Summer (1997)

    MAIN COURSE: Broken Lizard’s Club Dread (2004)

    DESSERT: Jaws (1975)



	
5. Horror Hotels
    APPETIZER: Identity (2003)

    MAIN COURSE: Psycho (1960)

    DESSERT: Bug (2006)



	
6. Zombie Night
    APPETIZER: Dawn of the Dead (2004)

    MAIN COURSE: Shaun of the Dead (2004)

    DESSERT: Night of the Living Dead (1968)



	
7. When Animals Attack
    APPETIZER: Crawl (2019)

    MAIN COURSE: Cujo (1983)

    DESSERT: The Birds (1963)



	
8. Holiday Horror
    APPETIZER: The Wicker Man (1973)

    MAIN COURSE: Halloween (1978)

    DESSERT: Black Christmas (1974)



	
9. Deadly Disease
    APPETIZER: 28 Days Later (2002)

    MAIN COURSE: Contagion (2011)

    DESSERT: Cabin Fever (2002)



	
10. Summer Slashing, the Shriekquel
    APPETIZER: Piranha (1978)

    MAIN COURSE: The Ruins (2008)

    DESSERT: Tucker and Dale vs. Evil (2010)
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SCREAM (1996)

In what is arguably one of the best openings to any horror film ever, Casey Becker is seen making Jiffy Pop while she chats it up with Ghostface on the phone. Eventually she burns the popcorn. Try not to do that.






“WHAT’S YOUR FAVORITE SCARY MOVIE” POPCORN

Movie Theater Popcorn Two Ways—Brown Butter Lemon and Garlic Parmesan

FOR THE BROWN BUTTER LEMON POPCORN:


	1 bag microwave popcorn

	½ cup unsalted butter

	2 lemons

	1 tablespoon lemon zest, for garnish



FOR THE GARLIC PARMESAN POPCORN:


	1 bag microwave popcorn

	3 tablespoons unsalted butter

	2 cloves garlic, minced

	2 tablespoons garlic salt

	½ cup grated parmesan cheese



KILL LEVEL: Easy | BODY COUNT: 6 servings | PREP TIME: 10 minutes | COOK TIME: 10 minutes


	
1. Microwave the bags of popcorn according to package instructions.

	
2. Pour each bag of popcorn into its own large bowl.

	
3. For the brown butter lemon popcorn, in a medium saucepan, melt ½ cup of unsalted butter until it is light brown, about 1 to 2 minutes, stirring occasionally and watching closely to make sure it doesn’t burn. Once it is light brown, remove it from the heat. Squeeze the juice from one whole lemon into the butter and stir. Pour it over the popcorn in one of the bowls and toss. Squeeze the other lemon directly onto the popcorn as you continue to toss. Garnish with the lemon zest and serve hot.

	
4. For the garlic parmesan popcorn, in a second saucepan, melt 3 tablespoons of unsalted butter, about 1 to 2 minutes, stirring occasionally. Once it is melted, add the minced garlic and stir for 1 minute. Then pour the garlic butter over the popcorn in the second bowl, making sure to cover it completely. Sprinkle the garlic salt and parmesan cheese over the popcorn and toss thoroughly. Serve hot.
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Ghostface’s weapon of choice is what? A knife, obvy. There are few images more iconic in a slasher than Ghostface using his glove to wipe the blood off the knife after a fresh kill.






THE BLOODY KNIFE


	2 ½ ounces strawberry vodka

	1 ounce raspberry liqueur

	2 ounces pomegranate juice



KILL LEVEL: Easy | BODY COUNT: 1 drink | PREP TIME: 5 minutes


	
1. Mix all the ingredients together in a martini shaker filled with ice.

	
2. Shake until cold and serve in a chilled martini glass.




TIP: I like to make drinks ahead of time, especially when a large group is coming. You can make this cocktail in batches and chill them in the refrigerator until you’re ready to drink up.




[image: Drinking Game]

Take a drink every time Ghostface uses his glove to wipe blood off the knife.
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THE BLAIR WITCH PROJECT (1999)

In the film, Heather wakes up to find creepy piles of rocks around the tent she and her friends are sleeping in. Could that be a symbol of their impending doom?






CREEPY CAIRNS

Polenta Rounds Stacked with Goat Cheese and Caramelized Onions


	6 tablespoons unsalted butter, divided

	1 (18-ounce) tube polenta, sliced into 1-inch rounds

	1 large yellow onion, sliced super thin

	4 ounces smooth Gournay cheese, like Boursin



KILL LEVEL: Moderate | BODY COUNT: 6 servings | PREP TIME: 10 minutes | COOK TIME: 20 minutes


	
1. Melt 3 tablespoons of the butter in a skillet over medium heat.

	
2. Place the polenta rounds in the hot butter. Brown for about 5 minutes per side, longer if you like the polenta crispy.

	
3. While the polenta is frying, preheat the oven to the lowest temperature setting, between 170°F and 200°F.

	
4. Remove the rounds from the skillet and place them on a baking sheet. Put the baking sheet in the warm oven to keep them hot. Make sure the oven is on very low so you don’t dry out the rounds.

	
5. Place the remaining 3 tablespoons of butter in the same skillet over low heat. Add the onion and cook until soft and lightly browned, 8 to 10 minutes.

	
6. To assemble the cairns, place the polenta rounds on a serving platter. Add an even amount of cheese to each round and top with the onion. Serve warm.
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No deep woods ghost-hunting trip is complete without ghost stories around a campfire, but no story is more terrifying to adventurers than the nightmare they are already living.






THE CAMPFIRE SOUR


	3 ounces bourbon

	1 ounce lime juice

	½ ounce pure maple syrup

	1 sprig fresh rosemary, for garnish



KILL LEVEL: Medium | BODY COUNT: 1 drink | PREP TIME: 7 minutes


	
1. In a cocktail shaker, pour in the bourbon, lime juice, and maple syrup.

	
2. Add the fresh rosemary sprig to the shaker. Use a long match or lighter to set it on fire. Let it burn for a few seconds. Blow out the flame and cap the shaker for 1 minute so the liquid has time to infuse with the rosemary smoke.

	
3. After a minute, take the cap off the shaker and set the rosemary sprig aside.

	
4. Fill the shaker with ice, shake well, and dump the mixture into a rocks glass.

	
5. Garnish with the burnt sprig of rosemary and serve.




TIP: If you don’t have a long lighter or match, you can always (carefully) use the flame on your gas stove to light the rosemary. Just don’t burn yourself.
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Take a drink every time someone screams about a map. You might want to sip.
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POLTERGEIST (1982)

This is one of the first horror films I watched as a kid. I was freaked out by the scene where one of the paranormal researchers goes to the kitchen to get a midnight snack, including a steak from the refrigerator. He ends up getting a lot more than he was expecting.






CRAWLING STEAK

Seared Steak Slices on Sourdough Crisps with Artichoke-Jalapeño Spread

FOR THE STEAK:


	1 (12-ounce) New York strip steak

	2 ½ tablespoons olive oil, divided

	2 cloves garlic, minced

	¼ tablespoon salt

	¼ tablespoon black pepper



FOR THE ARTICHOKE-JALAPEÑO SPREAD:


	1 bag store-bought sourdough crisps or 1 loaf sourdough bread, cut into 24 slivers and lightly oven toasted

	1 cup drained and chopped marinated artichoke hearts

	½ cup grated parmesan cheese

	4 ounces cream cheese, room temperature

	¼ cup Greek yogurt

	2 tablespoons chopped jalapeño pepper

	¼ tablespoon salt

	¼ tablespoon black pepper



KILL LEVEL: Moderate | BODY COUNT: 6 servings | PREP TIME: 5 minutes | COOK AND REST TIME: 23 minutes


	
1. Brush the steak with 2 tablespoons of the olive oil, and rub with the garlic, salt, and pepper. Let sit.

	
2. Meanwhile, place 24 sourdough crisps on a platter.

	
3. Put all the remaining artichoke-jalapeño spread ingredients in a bowl or stand mixer and gently mix until thoroughly combined.

	
4. Slather the artichoke-jalapeño spread evenly on the sourdough crisps. Any leftover spread can be refrigerated for up to 5 days.

	
5. Heat a skillet (cast iron if you have it) over medium-high heat until hot, then add the remaining ½ tablespoon of olive oil, swirling to coat. Once the oil is hot, add the steak. Sear the steak on the first side for 4 minutes, or until a brown crust has formed, then flip and cook another 3 to 4 minutes.

	
6. Transfer the steak to a cutting board and let rest for 5 minutes. Slice very thinly. Thicker slices will be hard to chew.

	
7. To finish assembling, place the steak slices on top of the spread and serve warm.
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