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Introduction

The magical world of Hocus Pocus has put a spell on us from the moment we first met its charmingly cursed sisters. With their penchant for plotting, fondness for mischief, and unrelenting spirits of determination, Winifred, Mary, and Sarah Sanderson have inspired the curious, the daring, and of course, the adventurous souls ever since they first arrived in Salem. And while some of the sisters’ schemes may have been slightly unscrupulous, one need not view their plotting through fearful eyes. After all, as they say, the legend of the Sanderson sisters is just a bunch of hocus pocus, right?

But even legends have their dangers, dancing—as they so often do—along the razor-thin veil that separates truth and fantasy. After a three-hundred-year absence, the Sandersons are more than ready to squeeze every drop of life from whatever time they might have in our mortal realm. There’s no finer way to embrace earthly offerings than by sampling their finest cuisine, so we’ve put together a mesmerizing menu that’s sure to impress even the most wanton of witches. From Circle of Salt Soft Pretzels to “I Put a Spell on You” Brew, these enticing treats carry all the magic that their namesake curses—and clever spell-casters—hold so dear. Billy Butcherson Zombie Fingers are equal parts garish and irresistible, while Massachusetts Baked Beans are the quintessential Salemite side dish.

For those who prefer their culinary experiences to mirror the macabre, The Master’s Fried Peppers and Dead Man’s Toes will offer up a proper scare. Graveyard Gnocchi Grubs and Maggot-Stuffed Pork Chop offer an exotic, earthy twist on beloved classic dishes. And our dearest Winifred would no doubt delight in serving up her Spellbook Cake—so long as no one tries to steal it from her, of course! Throughout these pages, recipes may be marked with a few interesting runes: GF, GF*, V, V*, V+, or V+*. These runes indicate the following dietary considerations:


	
GF: Gluten-free

	
GF*: Easily adapted to be gluten-free

	
V: Vegetarian

	
V*: Easily adapted to be vegetarian

	
V+: Vegan

	
V+*: Easily adapted to be vegan



It’s a thrill to share these otherworldly recipes for the very first time. We hope you’ve brought a hunger for dastardly dishes, devilish desserts, and a cupcake worthy of the black flame candle itself. So, gather your coven, summon your favorite broomstick—or vacuum—and prepare to embark upon an epicurean adventure of ghoulish proportions. After all, we only have until morning. So, come… we fly!
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Appetizers and Sides

Winifred, Mary, and Sarah have been gone three hundred years—right down to the day! But now the witches are back. And their appetites are sure to be positively ghoulish. Whether you’re planning a calming circle for three wayward witches or a dinner party for several hungry humans, no menu would be complete without these appetizers and sides, inspired by Salem’s favorite witchy trio. From “Amok, Amok, Amok” Guacamole and Homemade Chips to Dead Man’s Toes, each of these recipes will whet the appetite of even the most ravenous of witches. Provided, of course, they don’t put a spell on you, first!
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Graveyard Cheese Board


To create a board divine,

Itch-it-a-cop-it-a, Mel-a-ka-mys-ti-ca.

Gather fromages most fine.

Itch-it-a-cop-it-a, Mel-a-ka-mys-ti-ca.

Set them in a tidy row,

Itch-it-a-cop-it-a, Mel-a-ka-mys-ti-ca.

Placed beside a wedge of dough.

Itch-it-a-cop-it-a, Mel-a-ka-mys-ti-ca.

Serve to guests, who will be floored,

Itch-it-a-cop-it-a, Mel-a-ka-mys-ti-ca.

By this cheesy graveyard board.

Itch-it-a-cop-it-a, Mel-a-ka-mys-ti-ca.






Yield: 8 to 12 servings | GF*, V




	4 to 5 blocks (rectangle or square in shape) firm white cheeses, such as cheddar, Jack, or Havarti

	1 to 2 tablespoons poppy seeds

	1 to 2 tablespoons balsamic vinegar

	1 to 2 interesting-shaped cheeses, such as logs, trapezoids, or wedges (these can be softer cheeses)

	2 to 3 types dark-colored crackers (gluten-free, if desired)

	Sliced baguette and/or squares of pumpernickel bread for serving

	1 bunch black seedless grapes

	Pea crisps, pistachios, and/or blue corn chips for “graveyard dirt” (optional)

	Pickled onions, dark olives, and fig or balsamic jam (optional)



Have a large cutting or serving board standing by.

Cut the firm blocks of cheese into various headstone shapes, making sure to leave the base wide and flat enough that it will stand up. Cut a coffin shape if desired. Save any trimmings to create smaller “broken” headstones or graveyard rubble. Use a toothpick or skewer to carve names, dates, and/or symbols into the headstones and coffin.

To darken your carvings, cover with the poppy seeds and gently press them into the carving. Over a small plate, brush off excess poppy seeds, leaving them only in the carved areas. To darken with the balsamic, use a small pastry brush to paint inside the carved area. This will cause an eerie dripping effect when the headstone is standing.

Arrange each of these cheese headstones on the serving board, spacing them out to create the feeling of a wandering path in between. Add the additional cheeses as monuments. Fill in your graveyard with the crackers, baguette, grapes, and pea crisps (if using). Add small dishes of pickled onions, olives, and jam (if using).

Set out cheese knives and serve.


Note

This recipe is easily made gluten-free by using gluten-free crackers and/or bread.
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Billy Butcherson Zombie Fingers

When Winifred’s beau was caught sporting with her sister Sarah, he found himself in quite the pickle. Winifred’s jealous streak would be Billy Butcherson’s downfall… but it was an unfortunate incident with a manhole cover that ultimately inspired this tangy dish. Brine, garlic, and a smattering of dill create this most unusual—and decidedly delicious!—finger food.




Yield: 12 pickles | GF, V, V+




	6 Persian cucumbers

	12 cloves garlic, peeled

	4 to 6 sprigs fresh dill

	¾ cup cold water

	½ cup red wine vinegar

	¼ cup spicy apple cider vinegar

	1 tablespoon kosher salt

	¾ teaspoon sugar

	½ tablespoon black peppercorns

	½ teaspoon fennel seeds

	½ teaspoon celery seeds

	2 bay leaves



Specialty Tools


	2 sealable jars, wide enough to hold 6 pickles, such as 24-ounce mason jars



Break each cucumber in half and score the nonbroken end with an X about ¼ inch deep. Gently press a clove of garlic into each scored end. Place six pieces of cucumber, standing on end with the garlic facing up, into each of two 24-ounce mason jars. They should fit snugly. Place 2 or 3 sprigs of dill in each jar. Set aside.

In a 2-cup measuring cup, combine the water, red wine vinegar, apple cider vinegar, salt, and sugar, stirring to combine. Set aside.

Warm a medium saucepan over medium heat and add the peppercorns, fennel, celery seeds, and bay leaves. Toast, moving constantly, for 2 minutes. Add the vinegar mixture and bring to a simmer. Carefully pour the hot brine into each jar, making sure that the cucumbers are covered. Make sure to get a bay leaf and about half of the spices into each jar. Add more water if needed to cover.

Seal the jars and allow them to cool to room temperature, then refrigerate. Pickles are ready to eat the next day; however, the longer they sit, the more flavorful they become. Pickles can be stored in the refrigerator for up to two months. Note that the garlic cloves may come loose from the pickles, but they can be pressed back in for serving if desired.
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All Hallows’ Eve Feast Grazing Board

According to Allison, Halloween is based on an ancient feast called All Hallows’ Eve—the one night of the year when spirits can come back to roam the earth. And there’s no better way to welcome ghostly guests than with this grazing board. This savory plate serves up candied clementines, kale chips, baked Brie with pesto, and the ever-appetizing “moldy” grapes. It’s an ideal offering of sinister snacks for any soul feeling the slightest bit peckish—be they living… or deceased! Most of the components can be made in advance, but the Brie should be baked just before serving.




Yield: 6 to 8 servings | GF*, V*, V+*



For the Kale Chip Bat Wings


	1 bunch dinosaur or Tuscan kale, washed and dried very well

	¼ cup olive oil

	1 tablespoon balsamic vinegar

	½ teaspoon kosher salt

	¼ teaspoon harissa powder



For the Candied Orange Dark Moons


	4 clementine or mandarin oranges

	2 cups sugar

	½ cup bittersweet chocolate or chocolate chips



For the Moldy Grapes


	1 bunch black globe grapes or other large grape

	½ cup roasted salted pistachios, crushed

	4 ounces goat cheese, slightly softened



For the Baked Swampy Brie with Pesto


	One 8-ounce wheel Brie

	2 tablespoons homemade pesto (see page 65) or store-bought pesto

	1 teaspoon balsamic vinegar

	1 tablespoon shredded Parmesan cheese



For Assembly


	The Master’s Fried Peppers

	Assorted cheeses (see note)

	Assorted charcuterie (see note)

	Assorted olives and antipasto

	Jams or dips of choice

	Crackers and/or baguette slices



To make the kale chips: Have 2 rimmed baking sheets standing by. Preheat the oven to 300°F.

To stem the kale, take each piece, fold the leaves away from the stem, and gently pull them off the stem. This will leave you with two long pieces of kale. Repeat until all the kale is stemmed and set it aside.

In a small bowl, whisk together the olive oil, vinegar, salt, and harissa. Using a pastry brush, paint a thin layer of the mixture over the surface of each baking sheet. Lay out the kale leaves in a single layer without overlapping on the baking sheets. Brush the top of each kale leaf with a light coating of the oil mixture.

Bake for 8 to 12 minutes, or until the kale is crisp but not brown. At the 8-minute mark, check carefully and pull any kale chips that are already done and rotate the pans. It is okay if the kale chips are still a bit soft in the middle; they will continue to crisp as they cool. Allow to cool completely on a baking sheet and then store in an airtight container until serving.

To make the candied oranges: Slice each orange into ¼-inch-thick slices, discarding the ends. Gently remove any seeds from each slice and discard. Set the slices aside.

In a large saucepan over medium-high heat, bring 2 cups of water to a boil and add the sugar. Stir until sugar is completely dissolved. Add the orange slices and press a piece of parchment paper down to rest on top of the oranges. Turn the heat down to low and maintain a simmer for 1 hour.

Place a wire rack set on a rimmed baking sheet. Using tongs or a slotted spoon, remove each orange slice and place it on the rack. Reserve the orange syrup for an alternate use. Allow to dry for 5 to 7 hours, or until firm and slightly tacky.

Line a baking sheet with parchment paper. In a medium microwave-safe bowl, melt the chocolate in 30-second bursts and stir until completely smooth. Do not overheat.

Dip each orange slice halfway into the chocolate, then place on the baking sheet. Refrigerate for 7 to 10 minutes, or until chocolate is set. Store in an airtight container between layers of parchment for up to three days.

To make the grapes: Remove the grapes from the stem. Place the pistachios on a shallow plate. Spread a small amount of goat cheese onto the stem end of the grape. Being a bit messy here is just fine. Roll the goat cheese in the crushed nuts. Continue until all the grapes are covered. Serve immediately or gently store in an airtight container in the refrigerator for up to one day.
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To make the Brie: Have an oven-safe dish, large enough to hold the Brie with some room to spare, standing by. Preheat the oven to 350°F.

Using a sharp knife, score the Brie with deep cuts, about every inch all the way across, rotate the Brie, then make the same cuts across the other direction, making a crosshatch. Be careful not to cut all the way through (placing a chopstick on either side of the Brie to stop your knife can help with this). Gently open up the crosshatches a bit by bending back the wheel of Brie and then place it in the oven-safe dish. Spread the pesto over the top of the Brie, drizzle with the balsamic vinegar, and sprinkle with the Parmesan cheese. Bake for 15 to 20 minutes, or until the cheese is bubbly and gooey. Serve immediately.

To assemble: Arrange two or three cutting or serving boards on your table using risers to layer the boards. Arrange all the items using small bowls or plates to corral items such as olives, the candied oranges, The Master’s Fried Peppers, jams, and dips. Kale chips, some crackers, and/or bread sticks can be served standing up in glasses or wide-mouth jars to create height. Set the cheeses with appropriate cheese knives scattered around the boards. Arrange the various charcuterie, grouped by type, directly on the board or on small plates. Tuck crackers, moldy grapes, other fruit, and baguette slices in the empty spaces. Have a heatproof spot, such as a trivet or cutting board, to place the Brie once it is out of the oven, surrounded by bread or crackers and with a serving spreader tucked in. Have small appetizer plates available for serving.
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Notes

For the cheese, plan on 1 ounce of each cheese per person. So, if you are serving three cheeses to six people, you need 6 ounces of each cheese. For charcuterie, plan on 2 to 3 ounces per person, making sure you have that amount of each item. Since leftovers store well, feel free to make your grazing board look bountiful.

For dietary restrictions, select the items that fit your needs. The kale chips are gluten-free, vegetarian, and vegan; the moons are gluten-free and vegetarian; the grapes are gluten-free and vegetarian; and the pesto is gluten-free and vegetarian. The entire board can be made gluten-free by using gluten-free crackers and bread.
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Miss Olin Nutty Brown Bread

A stickler for accuracy, Max and Allison’s teacher Miss Olin holds her students to particularly high standards. This lover of lore appreciates attention to detail—whether she’s retelling the legend of the Sanderson sisters or baking a loaf of delightful brown bread. This Miss Olin–inspired confection combines hints of hazelnut with golden raisins in a blend that is both sweet and tangy—just like the teacher herself.




Yield: 2 loaves | V




	Butter or coconut oil for greasing

	3 cups whole wheat flour

	1 cup all-purpose flour

	½ cup dark brown sugar

	1 tablespoon baking soda

	1 teaspoon salt

	2 ½ cups buttermilk

	1 cup molasses

	1 cup golden raisins

	1 cup chopped hazelnuts

	Warm softened butter or “No Witches Here” Pumpkin Butter for serving



Preheat the oven to 350°F.

Use the butter to grease two 8-by-4-inch loaf pans and line each with a wide center strip of parchment paper that goes along the bottom and overhangs slightly from each end.

In a large bowl, mix together the whole wheat flour, all-purpose flour, brown sugar, baking soda, and salt.

In a medium bowl, whisk together the buttermilk and molasses until well combined. Stir the buttermilk mixture into the flour mixture and continue to stir until all the dry ingredients are moistened. Fold in the raisins and hazelnuts.

Split the batter between the two pans and bake for 35 to 40 minutes, or until a cake tester comes out clean. Allow to cool in the pan for 15 minutes, then use the parchment to lift the loaves and transfer them to a wire rack to cool. Serve warm with softened butter.

Leftover bread can be stored in an airtight container for up to four days. It can be served at room temperature, toasted, or rewarmed in the oven.
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Massachusetts Baked Beans

Ask any Salemite for a quintessential hometown recipe, and they’re sure to mention baked beans. These sweetly seasoned legumes are a statewide staple—served at barbecues, family feasts, and festive fall gatherings alike. Just as Sarah Sanderson knows that boys will love her for her beauty, purveyors of baked beans can be confident that guests will adore this sure-to-be classic recipe.




Yield: 8 servings | GF




	1 pound dried Great Northern beans, soaked (see note)

	2 sprigs fresh thyme

	1 sprig fresh rosemary

	1 tablespoon kosher salt, divided

	1 bay leaf

	1 dried red chile

	3 cloves garlic, smashed

	½ cup molasses

	2 tablespoons Dijon mustard

	1 tablespoon Worcestershire sauce

	½ pound bacon, chopped into 1-inch pieces

	1 yellow onion, diced



Add the soaked beans, thyme, rosemary, 2 teaspoons of the salt, the bay leaf, chile, and garlic cloves to a large pot. Add enough water to cover the beans by about 2 inches (about 8 cups). Bring to a boil over medium-high heat, turn the heat to medium-low, and simmer until the beans are just tender, about 30 minutes. Check the pot periodically and add more water as necessary to keep the beans covered.

Once the beans are tender, drain the beans, reserving the cooking liquid. Remove any of the woody stems of herbs, leaving behind any herb leaves, the bay leaf, garlic cloves, and dried chile. Put the molasses in a 4-cup measuring cup. Add the mustard, Worcestershire sauce, and the remaining 1 teaspoon of salt. Add enough reserved cooking liquid to the measuring cup to create 2 cups of liquid. Stir until the molasses is completely dissolved.

Preheat the oven to 350°F.

In a large Dutch oven over medium-high heat, cook the bacon for about 5 minutes, rendering off most of the fat. Add the onion and continue to cook until the bacon is crisp and the onion is brown. Add the molasses mixture and the beans and stir to combine. If the beans are not completely submerged, add additional cooking liquid until the beans are just under the surface.

Place in the oven and bake for 2 ½ to 3 hours. After 1 hour, stir the beans and shake the pot to level it, then add more of the reserved cooking liquid so the beans stay barely submerged. The goal is to keep the beans under a thin layer of liquid so the top ones don’t dry out but not so much liquid as to prevent browning. Continue to check on the liquid level about once an hour.

The beans are ready when they are completely tender and have developed a deep brown sauce. Serve immediately. Leftovers can be stored in the refrigerator in an airtight container for up to three days. They can be rewarmed on the stove top, with a little added water or broth to loosen if needed.


Note

Dried beans should be rinsed and picked through to remove any debris. They should then be soaked overnight, a minimum of 6 hours. This method is best as the beans will retain the best texture. If you are short on time, you can quick-soak the beans by putting them in a large pot, covering with water, and bringing to a rapid boil. Boil for 2 minutes, remove from the heat, and let soak for 1 hour. Drain and rinse the beans.
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