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Introduction

Time to rev up the Mystery Machine!! Scooby and the gang are gearing up for one of their most exciting adventures yet, and you’re invited to come along for the ride! It’s the Attack of the Scooby Snacks and this case can only be solved by taking a culinary journey through some of the greatest recipes ever devoured by the members of Mystery Incorporated. Get ready for snacks of all sizes and flavors inspired by Fred, Daphne, Velma, Shaggy, and Scooby-Doo as well as a gallery of their greatest ghouls! Just follow the clues closely and you’ll be led down a tantalizing trail toward a slew of sweet and savory solutions. Trust us, this is one caper you don’t want to miss!

[image: A colorful cartoon van, labeled the Mystery Machine rolls down a wavy purple surface with Fred, Daphne, Velma, Shaggy, and Scooby inside.]
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CHAPTER 1 Snack Toppings


When it comes to making the perfect snack, it’s good to start at the top, or, in this case, the toppings! This selection of sauces and candies are used as components in countless recipes featured throughout these pages. So, the sooner you solve the mystery of how to make them, the better off you’ll be!
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[image: Scooby-Doo excitedly juggles ketchup, mustard, relish, and a spoon mid-air, squeezing mustard onto a hot dog held in his paw.]
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Double Dutch Chocolate Syrup

Shaggy’s never been shy about combining unexpected flavors when making a snack. He discovered long ago that a healthy squirt of chocolate sauce can take any dish to the next level. Add it to a super-sized sandwich or a big bowl of ice cream. Either way, these sweet and savory sauce variations make for groovy additions to your favorite treats!





Sweet

Yield: about 2 cups

V, V+, GF


	½ cup unsweetened cocoa powder

	½ cup unsweetened dark cocoa powder

	1 cup dark brown sugar

	½ cup granulated sugar

	1 cup water



In a medium saucepan, over medium heat, combine the cocoa powders, brown sugar, granulated sugar, and water. Whisk thoroughly until completely smooth. Cook until the sauce comes to a gentle simmer. Cook for an additional 1 to 3 minutes or until it is thick enough to coat the back of a spoon. Remove from the heat and allow to cool for 15 minutes before transferring to a heat-proof container with an airtight lid. Store in the refrigerator for up to 2 weeks.

Enjoy with the Scooby Shake (and Shiver), Cobweb Potion, or your favorite ice cream.





Savory

Yield: about 2 cups

V, V+, GF


	¼ cup unsweetened cocoa powder

	½ cup unsweetened dark cocoa powder

	1 cup finely ground almond meal

	½ cup molasses

	2 chipotle peppers in adobo sauce, minced

	1 teaspoon salt

	½ teaspoon garlic powder

	¼ teaspoon ground cumin

	1 bay leaf

	1 ½ cup water



SPECIAL TOOL


	Immersion blender



In a medium saucepan, over medium heat, combine the regular and dark cocoa powders, almond meal, molasses, chipotle peppers, salt, garlic powder, cumin, bay leaf, and water. Cook until the mixture comes to a gentle simmer. Let the sauce continue to simmer, stirring constantly, until it is very thick, about 5 to 7 minutes.

Remove the pan from the heat and remove the bay leaf. Use an immersion blender to blend the sauce until it is silky and shiny, about 3 minutes. Return to the heat and simmer for 2 to 3 more minutes. Use immediately or allow to cool for 15 minutes before storing in a heat-proof container with an airtight lid. Store in the refrigerator for up to 2 weeks. Reheat in 30-second bursts in the microwave or in a saucepan over medium-low heat.

Enjoy with Hot Dog Tacos with All the Trimmings, Spooky Layer Dip, or any other place you might enjoy a spicy, smokey dip!







Yield: about 2 cups

V, V+, GF



Sweet Cherry Relish

When you travel around the world in a van with three other people and a giant dog, you learn quickly that storage space is extremely limited. That’s why it’s important to have multipurpose condiments on hand. This sweet and spicy cherry spread goes well with everything from pizza to cake. It does double duty for double the yum!


	10 ounces pitted cherries, fresh or defrosted

	1 teaspoon blood orange zest, see note


	2 tablespoons blood orange juice, see note


	⅔ cup granulated sugar

	¼ teaspoon cayenne pepper

	½ teaspoon five-spice powder



SPECIAL TOOL


	Food processor



In the bowl of a food processor, pulse the cherries until they are roughly chopped.

In a medium saucepan, over medium-high heat, combine the chopped cherries and their juice, blood orange zest and juice, sugar, cayenne pepper, and five spice. Bring to a boil, then reduce to a simmer. Continue to cook, stirring frequently until reduced by ⅓ and the sauce is thick enough to hold a mound on the spoon, about 25 to 30 minutes.


TIP: Turning on a hood exhaust fan while cooking can speed up this process.



Remove from the heat and allow to cool for 10 minutes before storing in an airtight container and refrigerate until needed. This can last in the refrigerator for up to 1 week.

Enjoy with Mummy Wrappings, Mini Burgers in a Pile, Hot Dog Tacos with All the Trimmings, Ham Sandwich (to Calm My Nerves), Spooky Haunted House Cake, and Jellied Eyeball Cobbler.
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NOTE: If blood oranges aren’t available, then Cara Cara oranges make a great substitute.
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[image: Shaggy, Scooby, Daphne, Velma, and Fred huddle together on a wavy red surface, eyes wide with concern as they examine the pages of an open book.]







Yield: about 1 ½ cups

V, V+, GF



[image: A breaded food item partially dipped in bright red sauce next to a bowl of the same sauce on a green surface.]

Bayou Pierre’s Hot Sauce

Down in New Orleans, Bayou Pierre used a blisteringly hot swamp pepper to make his line of hot sauces. Shaggy and Scooby put each other’s taste buds to the test, sampling every heat level from “Flame ‘N’ Fortune” to “The Grim ReaPepper.” This recipe’s hotness lands right in the middle of Bayou Pierre’s mouth-dynamite selections.


	1 pound red chile peppers, such as fresh cayenne, red jalapeño, and/or red serrano

	½ cup white wine vinegar

	½ cup distilled white vinegar

	1 to 3 tablespoons water

	½ to 1 teaspoon salt



SPECIAL TOOLS


	Food processor

	Fine-mesh strainer



Seed and roughly chop peppers, discarding the stems. In a heavy-bottomed saucepan, over medium-high heat, combine the peppers and vinegars and bring to a quick boil. Reduce heat and simmer until peppers soften, about 10 minutes.

Cool pepper mixture slightly, about 10 minutes, and add to the bowl of a food processor. Process until smooth. If too thick, add water one tablespoon at a time and continue to process. Add in ½ teaspoon of the salt, stir well, taste, and adjust as needed.

Pour the mixture through a fine-mesh strainer to remove solids. Mix the hot sauce and store in an air-tight container or bottle. Refrigerate when not serving and it will keep for 1 to 2 months.

Enjoy with Spooky Layer Dip, Spicy Funky Fritters, and Hot Pepper Po’ Boy.
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NOTE: This hot sauce can be served right away but only gets better with time. Make this a few days or up to 1 week ahead.
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[image: Chocolate-covered gummy fish candies with red tails arranged on a light blue plate.]






Yield: 24 fish

V, GF*



Chocolate Covered Sardines

Sometimes you really want to order a pizza with extra sardines but Daphne doesn’t want the meal to stink up the Mystery Machine while you’re driving through a haunted forest. When that’s the case, these sweet sardines are the next best thing! (Actually, they’re probably the first best thing, but don’t tell Shaggy!)


	24 gummy fish

	1 cup semi-sweet chocolate chips, divided

	Sprinkles, optional

	Silver or blue edible luster dust, optional



On a baking sheet covered in a silicone mat or parchment paper, lay out the fish and set aside.

In a microwave-safe bowl or measuring cup, heat ½ cup of the chocolate chips, in 30-second bursts, stirring in between. Once the chocolate chips are melted, add the additional ½ cup of chips. Using the residual heat, continue to stir until the mixture is smooth. If needed, microwave again for 10 seconds more.

Holding each fish by the tail, dip into the chocolate. Let the excess drip off and gently scrape on the edge of the bowl, to show some texture. Place back down on the baking sheet and dust with sprinkles, if using.

Once all the fish have been coated, place the baking sheet in the refrigerator until the chocolate is set, about 5 to 10 minutes. Brush each with luster dust, if using. (Note that the sardines shown at left are coated with luster dust.) Store in an airtight container for up to 2 weeks.

Enjoy with Like, It’s Green, Like My Favorite Shirt, Scooby Snack Mix, or A Trap Cake.


[image: ]

NOTE: You can use milk chocolate or white chocolate to coat the fish or even drizzle a bit of contrasting chocolate across each one. *To make this recipe gluten free, use gluten-free gummy fish.
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[image: A cartoon illustration of Shaggy and Scooby, reacting in shock on a wavy, checkered surface.]







Yield: about 20 toadstools

V, GF



[image: A black cauldron filled with pink meringue cookies shaped like mushrooms.]

Toadstool Toppers

The best way to relax after being chased by monsters all day is with a light snack. And no snack is lighter than these crispy, airy toadstool meringues. Inspired by the unique recipes of Miss Grimwood, the headmistress of a finishing school for young ghouls, these mock mushrooms melt perfectly into a cup of spiced tea. You can also just munch on them by the handful!


	3 egg whites

	¾ cup sugar

	⅛ teaspoon Kosher salt

	¼ teaspoon orange or almond extract

	⅛ teaspoon cream of tartar

	About ½ teaspoon red powdered food coloring

	About 1 tablespoon white nonpareils

	½ cup white chocolate chips

	Spiced black tea such as chai, for serving



SPECIAL TOOLS


	Stand mixer fitted with a whisk attachment

	Pastry bag fitted with a medium writing tip

	Pastry bag fitted with a large writing tip



In a large pan (big enough to hold a mixing bowl) over medium heat, pour enough water to fill it up halfway.

In the bowl of a stand mixer, combine the egg whites, sugar, salt, and orange or almond extract. Place the bowl inside the pan of water and begin to whisk the mixture. Continue cooking and whisking until the mixture is shiny and thick, about 5 minutes. The mixture should be silky when rubbed between your fingers, without any sugar granules.

Preheat the oven to 200°F and line two baking sheets with parchment paper.

Transfer the bowl to the stand mixer. Add the cream of tartar and mix on medium high until stiff peaks form, up to 5 minutes. The bowl should begin to cool. Turn the speed to low and mix for another 2 to 3 minutes to finish cooling the mixture and remove any air bubbles.

Fit a pastry bag fitted with a medium-sized writing tip, about ¼ inch in diameter. Transfer ⅓ of the mixture to the bag. Secure the corners of the first parchment-lined baking sheet with a dot of meringue. Pipe the toadstool stems by holding the pastry bag vertical above the surface of the parchment. With strong pressure begin piping. Create a base about ½ inch in diameter. Ease up on the pressure as you lift up, making the ends tapered. Each stem should be about 1 inch tall. Pipe about 20 stems, spacing them about ½ inch apart.

Using the rest of the meringue, add the red food coloring and mix until the color is solid. Transfer the mixture into a second pastry bag fitted with a large writing tip, about ¾ inch in diameter. Secure corners on the second parchment-lined baking sheet and pipe about 20 mushroom-sized caps about 1 ½ inch in diameter. Sprinkle a few nonpareils onto each cap.

Bake for 45 minutes to an hour, or until the meringues feel very dry and light. Turn off the oven but keep the meringues inside, allowing them to cool completely.

Store in an airtight container until ready to assemble.

Melt the white chocolate chips in a microwave-safe bowl in 30-second bursts, stirring in between heat bursts until mixture is smooth. Use a small spatula to spread a thin layer of chocolate on the bottom of a mushroom cap. With a toothpick or small knife, score the spore lines into the chocolate. Dip the thin end of a stem into the chocolate and stick it to the center of the cap. On a cutting board or baking sheet, place the mushrooms upside down, allowing the chocolate to set, between 5 and 7 minutes. Repeat with all the mushrooms.


TIP: You may find it helpful to cut a small piece of the narrow end of the stems off to create a flatter surface.



Once all the mushrooms have been assembled, store in an airtight container or package one or two in cellophane bags for gifting.

Enjoy these toadstools as the perfect sweetener for your favorite spiced tea! Use them as you would marshmallows for hot chocolate, to melt in your drink or pop right into your mouth!

[image: A silhouette of a crouching black cat with glowing yellow eyes, appearing alert and ready to pounce on a wavy green, textured surface with a white surface.]





[image: A bowl of small skull-shaped treats next to a plate of spaghetti with red sauce and mozzarella skull decorations.]






Yield: 20 skulls

V, GF



Mozzarella Skulls

Want to make your salads look even more chilling or your pastas even more petrifying? These macabre Mozzarella Skulls can do the trick. This frightening fromage is easy to make and goes perfect in a Caprese Skull Salad or on top of Sinister Spaghetti. They’ll certainly be the talk of any ghoulish gathering, no bones about it!


	20 fresh mozzarella balls, see tip


	2 tablespoons balsamic glaze, optional

	2 tablespoons balsamic vinegar, optional

	1 tablespoon black or dark unsweetened cocoa, optional



SPECIAL TOOLS


	Silicone skull mold

	Paper towels or clean dish towels



Working in batches that match the number of cavities in your mold, place the mozzarella balls on a microwave-safe plate. Microwave for 20 seconds and dab dry. Press each mozzarella ball into each cavity of the mold. Using a clean paper towel or clean tea towel, press each mozzarella ball firmly into the mold, soaking up any excess liquid as you go.


TIP: The size that works best for this project is ⅓-ounce, cherry-sized balls, also called ciliegine.



Place the mold into the microwave and microwave for 10 seconds. Use the paper towel or tea towel again to remove any excess liquid and to continue to press the mozzarella balls against the surface of the mold.

Refrigerate the mold for 10 minutes.

Remove the mozzarella from the molds and place them into an airtight container. Refrigerate as you work the remaining batches.

To decorate and flavor the mozzarella skulls, plate them. Fill their eyes with balsamic glaze, toss the skulls in balsamic vinegar, or dust them with unsweetened cocoa powder for an all-over spooky look. Toss them in Dusk’s Pesto to create the Screaming Skulls of London monster!

Enjoy the skulls on a cheeseboard, a Caprese Skull Salad, or as a garnish for Sinister Spaghetti.

[image: The Ghost of Elias Kingston, cloaked in flowing blue robes and a wide-brimmed hat, standing ominously on a red textured surface against a wavy vibrant red surface.]





[image: Three jars with playful labels for fictional snacks, including “Pickled Vampire Wings,” “Fried Moonbeams,” and “Werewolf Snacks,” are displayed on a blue surface.]
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CHAPTER 2 Snacks


It’s snack time!!! Of course, if you ask Shaggy and Scooby, snack time can be any time. Thankfully, with this selection of tasty treats, you’ll be ready to chow down whenever the mood strikes! Whether you’ve got a craving for devilish dips, monstrous munchies, or just some old-fashioned Scooby Snacks, here are some perfect bites that won’t bite back (we hope)!

[image: Scooby-Doo excitedly holds a large platter piled high with meats, fish, and desserts, proudly lifting the lid in one paw.]







[image: Three colorful bowls filled with different types of cookies on a vibrant floral tablecloth.]






Yield: about 120 snacks, with 40 of each flavor

V



Scooby Snacks

There aren’t many things our pal Scooby-Doo wouldn’t do for one of his signature Scooby-Snacks! These sweet, crunchy nuggets really keep him going when times get tough. Mystery Inc. probably blows most of their crime-solving budget on store-bought Scooby Snacks. You can use this top-secret recipe to bake up big batches, saving funds while saving the day!


	¾ cup salted butter, softened

	½ cup smooth peanut butter

	¾ cup granulated sugar

	1 egg

	1 teaspoon vanilla extract

	3 cups all-purpose flour

	¼ cup mini chocolate chips

	¾ teaspoon cinnamon

	¼ cup marshmallow baking bits



SPECIAL TOOL


	Stand mixer fitted with a paddle attachment or hand mixer



In the bowl of a stand mixer, or a large bowl if using a hand mixer, combine the butter, peanut butter, and sugar. Beat on high, until light and fluffy, about 2 to 3 minutes. Add in the egg and the vanilla, mixing again until incorporated.

Mixing on low, add the flour in three batches, until each addition is fully incorporated. If necessary, mix the last batch by hand.

Split the dough into three equal portions. Store each portion in separate medium bowls or airtight containers. To the first portion, mix in the chocolate chips. Add the cinnamon and marshmallow bits to the second portion. Leave the third portion as is. Cover each bowl or container with plastic wrap or lid and refrigerate for 20 minutes.

Working with one portion at a time, roll each flavor into a log, about 1 inch in diameter and about 6 inches long. Wrap each log in parchment and chill for another hour.

Preheat the oven to 350°F. Prepare two baking sheets with silicone baking mats or parchment paper.

Slice each log into ¼-inch slices and place close but not touching on the baking sheet. Use a finger to place a small indent in the center of each one. Bake for 7 to 9 minutes, or until just beginning to brown at the edges. Allow to cool completely on the baking sheet or a wire rack before storing in an airtight container for up to 1 week.

Enjoy as is, use as bribes, add to Like, It’s Green, Like My Favorite Shirt, or use for Scooby Snack Mix.

[image: A cartoon Scooby-Doo joyfully munches on Scooby Snacks from a blue bag, his tail curled upward against a wavy vibrant orange surface.]





[image: A bowl of snack mix with popcorn, pretzels, chocolate chips, and other ingredients, with a werewolf-like hand reaching into it.]






Yield: about 22 cups

V



Scooby Snack Mix

One cannot live on Scooby Snacks alone. Okay, our pal Scoob definitely could. But adding a little variety to a diet never hurt anyone! This sweet-and-salty snack blend keeps that classic crunch while bringing some fun new flavors into the mix. It’s made with popcorn, dried cherries, pretzels, nuts, and chocolate—and don’t forget the Scooby Snacks! It’s guaranteed to have you yelling “Scooby-Dooby-Doo!”


	14 cups popped popcorn

	2 cups salted mixed nuts or peanuts

	2 cups mini pretzels

	4 tablespoons ghee

	1 tablespoon maple syrup

	1 tablespoon soy sauce

	¼ teaspoon five-spice powder

	½ teaspoon vanilla paste

	2 cups Scooby Snacks, broken into pieces
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