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INTRODUCTION

What are you in the mood to eat tonight? Nothing? Perfect. “Let’s cut the bull, sister!” because you’ve found the right book, and no library cop will come after you for it. We hope. As our favorite show has taught us so memorably, even nothing is something; and this even extends to food.

Throughout Seinfeld’s legendary original nine-year run, casual fans and rabid aficionados alike had a front row seat to the adventures of the Fabulous Foursome as they encountered every social situation imaginable in their own unique and hilarious way. Along the journey, however, they needed to eat. Oh, and eat they did, Jerry. They were out there and they were loving every minute of it; whether at Monk’s, 129 W. 81st Street, George Steinbrenner’s office, Mendy’s, or even, um, Reggie’s (that’s right, “Reggie’s, Jerry! REGGIE’s!”), the gang always made time for their sustenance. While they noshed, we observed with a keen eye and are now ready to share a portion of what we found. However, this is no instructional video on how to make your own sausages. Inspired by plot lines, characters, memorable themes, dialogue, and beyond, here is your chance to toss on an apron as you prepare Seinfeld-inspired meals, desserts, and more that will, as George would say, “illuminate the mind and dazzle the eye.”

Are you ready to be master of the Seinfeld culinary domain? Or will you be left out and ostracized like the Bubble Boy? There’s only one way to find out: Giddyap and let’s start the insanity! We hope you enjoy and have some fun with these culinary comedy classics.
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MEET THE CAST
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    JERRY

    Jerome Seinfeld of 129 W. 81st St (Apt. 5A) is the link between this unparalleled fantastic foursome. Childhood friend of George, neighbor and confidant of Kramer, Elaine’s ex, he knows all of their idiosyncrasies and has a front row seat to all of their misadventures. In between stand-up sets and making, in the words of Newman, “inane observations” we like to think Jerry would attempt to prepare all of the dishes in this book. However, in HIS own words: “I tell ya, I don’t see it happening!” That’s a shame…
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    KRAMER

    He’s Cosmo Kramer and what really can we say? No one lives a life like Kramer, and Jerry does his part to enable that lifestyle by letting the K-Man draft off his wake of food, fame, and, sometimes, women! Mr. Kramer possesses quite the entrepreneurial spirit as well, and as founder of Kramerica Industries, we like to think he’d say “Giddyup” to the idea of this book.




[image: Image]
GEORGE

    George Louis Costanza has many “alleged” talents and skills: Expert in Risk Management, Architecture, slipping Mickeys, and of course, lying. He’s also written a sitcom pilot, claimed to have written a play, and been caught by his mother enjoying a touch of self-gratification. He’s disturbed, he’s depressed, he’s inadequate. He’s got it all!
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ELAINE

    Elaine Marie Benes might be the most professional and admirable character—although that might not be saying much. She has held down several successful jobs, maintained an active social life, can tell you where you can clean up if you need extra Today sponges, and so much more. Just keep her away from Poppy Seed Bagels and do not put her in charge of running the J. Peterman Company.
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    NEWMAN

    Jerry’s nemesis warned us all that “when you control the mail, you control INFORMATION!” Though he’s evil, diabolical, portly (yes), he’s also, in the words of George “merry” and admittedly, “extremely regimented about his meals.” Certainly, he’d squeeze in a few selections of this book in between mail deliveries.
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    SOUP NAZI

    Eccentric would be a decent start when attempting to label this genius of the Upper West Side. He is regimented, disciplined, and knows exactly what he demands from his customers. Why should he expect anything less? Perhaps we could all learn something from his stern rules. Can’t follow them? Put this book back on your shelf and come back in ONE YEAR! Or maybe just one minute, it’s fine, it’s our book and we won’t tell him…



    
        [image: Image]


    
        [image: Image]
J. PETERMAN

        What do we truly know about the charismatic and enigmatic owner of the J. Peterman Sales Company? Well for starters he puts Elaine in charge of running it so perhaps that tells us all we need to know. Despite a decision that resulted in the Urban Sombrero (“the horror!”), you can’t hold everything against him. Truly a man of simple pleasures, as evidenced by his sparse apartment, his inclusion in this book would certainly cause he and Mother to swell with pride, and maybe even celebrate with a last-minute return excursion to Burma?
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DAVID PUDDY

        From his obsession with Arby’s to assisting Kramer in installing a garbage disposal in his bathtub, Puddy has dabbled peripherally around different food-related scenarios. Would any of his favorite dishes cause him to paint his face in support of his preferred foods? Or maybe that’s just saved for hockey playoff games? Either way, squint and stare your way through these recipes to complete your David Puddy—inspired experience.



    JUSTIN PITT

    A man on the hunt for the perfect pair of socks, a salt-less pretzel, and the opportunity to hold a rope for the Woody Woodpecker balloon in the Thanksgiving Day parade would undoubtedly work up an appetite and need his share of sustenance. One of Mr. Pitt’s legendary idiosyncrasies figures heavily into the pantheon of great Seinfeld moments. We’ll supply the recipe, you need your own knife, fork, and Snickers bars.

TIMMY

I mean, really? Does a one-episode, one-scene character deserve a place of honor with a bio alongside such Seinfeldian royalty? GET OUT! HOWEVER, his sole contribution resulted in “double-dipping” entering the pop culture vernacular and thus, forever cementing him within Seinfeld lore. Don’t appreciate his inclusion here? No problem. Just take one look at this blurb and END IT!
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CHAPTER 1 BREAKFAST


“More cereal?” —Jerry

“THE INVITATIONS,” SEASON 7

Even though Jerry can break up with a woman for ANY reason, he’ll never break up with cereal. Whatever your plan for the day ahead may be, whether hitting golf balls into the ocean or slipping the boss a Mickey, you can’t do it on an empty stomach. Start the day of deplorable behavior off right with a solid Seinfeld-style breakfast.
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MR. LIPPMAN’S ELAINE’S MUFFIN TOPS

PREP TIME: 15 MINUTES • COOK TIME: 11 MINUTES • YIELD: 40 MINI MUFFIN TOPS

“Pop the top, toss the stump!” says Elaine, because, well, this was her idea. Contrary to Mr. Lippman’s view, these concepts aren’t “all in the air!” They do, in fact, come out of someone’s air, in this case Elaine Marie Benes’—so salute the queen with a batch. As for the leftover stumps, you’re on your own. Don’t assume everyone will want them, or risk an irate Rebecca De Mornay hunting you down.


	2 cups all-purpose flour

	1 teaspoon baking powder

	1 teaspoon baking soda

	1 teaspoon salt

	½ cup (1 stick) unsalted butter, softened

	¼ cup granulated sugar

	¼ brown sugar

	2 teaspoons vanilla extract

	½ cup honey

	1 teaspoon cinnamon

	2 large eggs

	½ cup milk

	12 ounces of fresh or frozen (not thawed) blueberries



Preheat the oven to 400°F.

In a medium bowl, combine the flour, baking powder, baking soda, and salt. Set aside.

In the bowl of a mixer fitted with a flat beater, add the butter, granulated sugar, and brown sugar. Mix on medium for 2 minutes, then add the vanilla, honey, and cinnamon and mix 1 minute more. Add the eggs and mix for another minute. Be sure to scrape down the sides of the bowl frequently.

Add half the dry ingredients, then the milk, then the remaining dry ingredients. Scrape down the bowl between additions.

Remove the bowl from mixer and fold in the blueberries.

Prepare a mini muffin top pan by spraying it with nonstick cooking spray.

Spoon ½ tablespoon of batter into each muffin top indentation. Clean any overflow between the indentations to prevent muffins from baking together.

Bake for about 9 to 11 minutes until lightly golden.
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JERRY’S CEREAL BARS

PREP TIME: 5 MINUTES • COOK TIME: 5 MINUTES PLUS 1 HOUR CHILLING TIME • YIELD: 12 BARS

“She even orders cereal at a restaurant!” exclaims Jerry, as his then-girlfriend Jeannie Steinman (“J.S.!”) taps directly into his, as Kramer calls it, “Peter Pan complex.” Taking Jerry’s love of cereal, but removing the milk-soaked aspect, gives us these bars with everything we need to kick off the day. Take some for on-the-go needs as well. Whether running late to a meeting with Mr. Wilhelm or heading to your parents’ house in Queens, these bars will hit the spot.


	4 cups dry cereal of your choice

	½ cup sliced almonds, or other nuts

	½ dried cranberries, or other fruit

	½ cup mini marshmallows

	¾ cup creamy peanut butter, or almond butter

	½ cup honey

	½ teaspoon vanilla extract



Line an 11-by-7-inch baking pan with parchment paper.

In a large mixing bowl, combine the cereal, almonds, cranberries, and mini marshmallows.

In a small saucepan, melt the peanut butter, honey, and vanilla over medium heat until totally melted, about 3 to 5 minutes.

Pour the mixture over the dry ingredients and stir until evenly distributed. Transfer to the baking pan and cover with another sheet of parchment paper. Press down firmly to flatten to a uniform level.

Chill for at least 1 hour. Remove the top parchment paper and slice into bars, then serve.






NEWMAN’S COFFEE CAKE

PREP TIME: 10 MINUTES • COOK TIME: 34 MINUTES • YIELD: 8 TO 10 SERVINGS

“A whole BOX OF THEM!” is the amount you’ll want to whip up. This coffee cake is so good that friends will promise anything in exchange for one, just like Newman did with Jerry. You’ll even think of everyone’s favorite antagonistic letter carrier while savoring every bite of this “crumby” classic. Eat it for breakfast right away or store a few pieces in your mail bag if you’re “saving it for later.” You’ll respect this breakfast treat the same way Jerry “respects a good coma.”

FOR THE CAKE


	6 tablespoons unsalted butter, softened

	½ cup granulated sugar

	2 eggs

	1 ½ teaspoons vanilla extract

	⅓ cup buttermilk

	1 ¼ cups cake flour

	½ teaspoon baking soda

	¼ teaspoon salt



FOR THE CRUMB TOPPING


	½ cup granulated sugar

	½ cup dark brown sugar

	1 teaspoon cinnamon

	½ teaspoon salt

	1 ½ cups cake flour

	½ cup (1 stick) unsalted butter, melted



To make the cake:

Preheat the oven to 325°F.

Spray parchment paper with nonstick cooking spray and use to line an 8-inch round cake pan.
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