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For Dan,

You came and you found me a turkey, on my vacation away from workie.








FOREWORD

The world of Springfield is intentionally crummy. The town is beset with an inextinguishable tire yard fire, a slipshod nuclear power plant, a decaying elementary school, and a hundred other fifth-rate taverns, hospitals, shops, and burlesque houses (though La Maison Derrière is actually well above par).

Nonetheless, a lot of boneheads (including me) yearn to visit the world of Springfield—so much so that not one, but two amusement parks have actually constructed popular attractions based on the town. But those places are expensive, and because they are in business to make money, the food is too good. Universal Studios is not going to sell you an authentic Homer’s Patented Space-Age Out-of-This-World Moon Waffle or Nachos, Flanders-Style, because the general food-eating public would be scratching their heads and quickly departing for the nearest Wendy’s.

But you, me, us Simpsons fans—we yearn for the real stuff: Martin’s Raisin Roundies, IRS-wiches, the Dryyyyyy Crackers that Kirk Van Houten devoted his career to before getting the boot without so much as a “good luck.”

As a former writer and showrunner of The Simpsons (and now an Instagram food “personality”), I think it is particularly thrilling to delve into this world because, honestly, nonstop eating was such an important part of working on the show way back when—that’s why there are so many food jokes! As we wrote in the early seasons, there were no cell phones to distract us from the arduous, unending script rewrites. Instead, we turned to food, obsessing endlessly over lunch orders and the contents of the snack room next door, eating the free promotional Butterfingers they sent us, and slowly gaining way too much weight (I lost 65 pounds after I left the show!).

It was a regular occurrence for a writer to order a whole pie for lunch, put it in the refrigerator, and slowly eat piece after piece throughout the afternoon for amusement. Someone (maybe it was me) got in the habit of ordering three shrimp cocktails for lunch, having one, and taking the other two home to eat for dinner. One time—to, er, test the limits of the system for abuse—I ordered caviar for dinner. News of that got around, believe me. When we were not eating, we were dreaming up new foods: TUBBB!, Uncle Jim’s Country Fillin’, the Strawberrito, Corn Nog, you name it.

Now many of these fictional items—the foods that built Springfield—are ours for the tasting, courtesy of the hard (and slightly demented) work of mad kitchen scientist Laurel Randolph! Best of all, she has improved the taste of many and removed the toxic or poisonous ingredients so that few, if any, may actually kill you (“not a guarantee”).

From improvised freak shows like Homer’s Clove and Tom Collins Pie to carefully prepared freak shows like Mr. Burns’s Fig Cake to professionally cooked train wrecks like Moe’s Hobo Chicken Chili, you will find within this work a staggering array of Simpsons foods that you have dreamed of trying if you are a complete weirdo. Join your fellow weirdos in a Floor Pie or Flaming Moe, if you dare!

And since the recipe for TUBBB! does not actually appear in this work, I will close by adding it here:

TUBBB!


	1 (48-ounce) can vegetable shortening

	9 pounds powdered sugar

	3 tablespoons vanilla extract



Dump all ingredients into a 1-gallon plastic bucket and beat until blended. For best results, eat with a large spoon while watching nine consecutive hours of reality shows. Warning: This recipe might actually kill you.

Obviously grilled,

I remain,

Bill Oakley

@thatbilloakley on Instagram






INTRODUCTION

Mmm…cookbook. Have you ever watched Homer gobbling up a doughnut and wished you could enjoy it too? Or followed Marge whipping together meal after meal in her colorful kitchen and longed for a seat at the table? Pull up a chair!

In The Unofficial Simpsons Cookbook you’ll find seventy perfectly cromulent recipes from your favorite cartoon, The Simpsons. Now you can enjoy the show’s iconic dishes in the comfort of your own home, with or without the corncob curtains. Besides, what’s the point of going out? You’re just going to wind up back here anyway.

If your cooking’s only got two moves—shake and bake—then it’s time to mix things up with recipes like Krusty Burgers, Squishees, and Million-Dollar Birthday Fries. From breakfast to dessert and everything in between, it’s good old-fashioned home cooking, deep-fried to perfection. (Note: Not everything is deep-fried.)

But before you start cooking, read this thingy that tells you how to work the stuff:


	Some dishes, like fugu fish, are far too diddly-dangerous for home cooks, and some are just too gross, like sixty-four slices of American cheese. While a few of the foods seen on the show are unpossible (like the original Sloppy Jimbos), this book features tasty versions inspired by the look and flavors of the original cartoon eats.

	Always read through a recipe completely before starting to double-check you have the ingredients, equipment, and time needed to finish the dish. Most recipes include variations with shortcuts and flavor tweaks, as well as tips for making the best Simpsons recipes possible. Woo-hoo!

	
As you might have guessed, there are some deep-fried recipes in this book (drooling noise). Use a tall heavy pot and an abundance of caution when frying.

	Some recipes call for special equipment like a candy or deep-frying thermometer, stand mixer, or ice cream maker. However, the vast majority of the recipes don’t require anything special, and all can be made by beginners and Boyardees alike.

	When measuring flour or cocoa, scoop it into the measuring cup, tap it to settle, and sweep off the excess with a knife. And don’t skip greasing your pan or you’ll be yelling “d’oh!”

	Feel free to put your own spin on these dishes, but experiment at your own risk. Any changes to recipes beyond the provided variations may cause things to go up in flames like a bowl of cornflakes.



Whether you’re fixing Homer’s Patented Space-Age Out-of-This-World Moon Waffles while watching episodes with your family on Saturday morning or having a few of your best barfly friends over for White Wine Spritzers, The Simpsons is meant to be viewed with food or drink in hand. Try hosting a potluck and let each person choose their own recipe for a viewing and eating marathon that would make Homer proud.

In the immortal words of Marge Simpson, “Sometimes the most satisfying meal is the one you cook yourself.” Thank you for choo-choo-choosing this book. You won’t believe you ate the whole thing.







CHAPTER 1 BREAKFAST


    [image: Pink donut with bite taken out, cartoon]

Never start your day on an empty stomach. Whether you’re spending a lazy, sacrilegious Sunday morning making Homer’s Patented Space-Age Out-of-This-World Moon Waffles or beginning your workday with the requisite Purple-Filled Doughnut (or dozen), breakfast is the most important meal of the day. Sure, you could always pour a bowl of Jackie O’s or Kelp Chex, top it with eggnog, and call it a day, but why not use the easy recipes in this chapter to spell out “I love you” with bacon and eggs or cut pancakes into squares? Go the heart-clogging route with a Good Morning Burger or enjoy a bowl of sweet, nourishing Krusty Brand Imitation Gruel. No matter the menu, take a cue from Homer and serve these recipes with plenty of rich, creamery butter.







[image: 'I LOVE YOU' spelled in bacon and eggs]





I LOVE YOU BREAKFAST

[image: TV icon] “I Love Lisa,” Season 4

Make your huggy bug a hearty breakfast…even if they forgot it was Valentine’s Day. Nothing says “I love you” like a plateful of eggs and bacon.

SERVES 1 MEAT-LOVING VALENTINE


	6 long slices streaky bacon

	1 teaspoon vegetable oil

	2 large eggs

	Salt and ground black pepper, to taste




	
1. Line a large rimmed baking sheet with aluminum foil and arrange bacon in a single layer on top. Place in a cold oven and preheat to 400°F. Bake 15 minutes (add or subtract 5 minutes depending on the thickness of the bacon) until crisp. Drain bacon on a large paper towel–lined plate.

	
2. When bacon is almost finished cooking, add oil to a medium skillet over medium heat. Gently crack eggs into the pan, keeping them separate, without puncturing yolks. Season with salt and pepper. Cook 3–4 minutes or until desired doneness is reached. If needed, cover the pan for 30 seconds–1 minute to cook egg whites through.

	
3. Cut 4 slices bacon into halves and 2 slices bacon into quarters. Construct the words “I love you” on a large platter using bacon pieces. Leave space for the o’s.

	
4. Add eggs to the platter as the o’s and serve immediately.




Cooking Tips

You can fry the bacon in a skillet, but using the oven is a convenient way to cook a lot of bacon at once. Kitchen shears are handy for cutting the cooked bacon.

Double the eggs for breakfast for two.








HOMER’S PATENTED SPACE-AGE OUT-OF-THIS-WORLD MOON WAFFLES

[image: TV icon] “Homer the Heretic,” Season 4

Homer’s original waffles include burnt caramels, liquid smoke, and waffle batter wrapped around an entire stick of butter. Mmm…fattening. These buttery waffles with smoky caramel sauce are more presentable and won’t wreck your waffle iron.

MAKES 4 WAFFLES

For Caramel Sauce


	½ cup granulated sugar

	¼ cup (½ stick) salted butter

	¾ cup heavy whipping cream, warmed

	1 teaspoon vanilla extract

	3 or 4 drops liquid smoke



For Waffles


	1 ½ cups buttermilk

	½ cup (1 stick) salted butter, melted

	2 large eggs

	1 teaspoon vanilla extract

	1 ½ cups all-purpose flour

	2 tablespoons cornstarch

	2 tablespoons granulated sugar

	2 teaspoons baking powder

	1 teaspoon baking soda




	
1. To make Caramel Sauce: Add sugar and butter to a large saucepan over medium heat. Melt butter and continue to cook while stirring until mixture turns a deep golden brown and just barely begins to smoke.

	
2. Immediately remove from heat and very slowly add warm heavy cream, stirring constantly. Add vanilla and liquid smoke and stir. Cover and set aside.

	
3. To make Waffles: Whisk together buttermilk, melted butter, eggs, and vanilla in a large bowl. Add flour, cornstarch, sugar, baking powder, and baking soda. Whisk until just combined.

	
4. Preheat a waffle iron according to manual instructions, lightly greasing with cooking spray or oil if needed. Once hot, add ¼ of the batter and close lid. Cook until waffle is browned and crisp. Repeat with remaining batter.

	
5. Stir warm Caramel Sauce and drizzle over Waffles. Leave waffle iron for Marge to clean later.




Cooking Tips

If you are using unsalted butter, add a pinch (1⁄16 teaspoon) of salt to the Caramel Sauce and ¼ teaspoon salt to the waffle batter. Use a bigger saucepan than you think you’ll need for the Caramel Sauce since it bubbles up, and don’t walk away while making it—it’ll suddenly burn before you realize what happened. The sauce will keep for up to a week in a sealed container in the refrigerator. Reheat gently in the microwave or in a heatproof bowl in a pot of hot water and use to top ice cream, cake, and other treats.




Recipe Variations

You can make the waffles without the Caramel Sauce and simply top them with maple syrup. Add a few drops of liquid smoke to the syrup for a smoky flavor.
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KRUSTY BRAND IMITATION GRUEL

[image: TV icon] “Kamp Krusty,” Season 4

Sweet, nourishing gruel! It might have an unappetizing gray hue, but homemade gruel is actually a delicious way to start the day. Plus, it has Krusty’s seal of approval.

SERVES 4


	1 cup uncooked brown rice (long- or short-grain)

	4 cups rice milk

	3 cups water

	¼ teaspoon salt

	¾ cup fresh blueberries

	¼ cup packed light brown sugar

	1 tablespoon freshly ground chia seeds

	⅛ teaspoon ground nutmeg

	Optional Toppings: More blueberries, brown sugar or maple syrup, cream or yogurt




	
1. Pulse brown rice in a food processor or blender a few times to break up grains.

	
2. Combine rice, rice milk, water, and salt in a large saucepan. Bring to a boil over high heat, then reduce the heat to low and simmer. Cook, stirring every 5−10 minutes, about 45 minutes.

	
3. Add blueberries, brown sugar, chia seeds, and nutmeg and stir. Simmer another 20 minutes, continuing to stir occasionally and mashing blueberries a bit as they cook. Add extra water as needed if gruel becomes too thick. Rice should be very tender when done.

	
4. Serve warm.




Cooking Tips

The ground chia seeds lend the dish a gray color and some added nutrition. Grind them using a spice grinder, coffee grinder, or mortar and pestle.




Recipe Variations

Any milk will work, including regular milk or other nondairy milks. You can also make this gruel in a slow cooker. Add rice, rice milk, water, and salt; stir; cook on low for 7–8 hours. Add other ingredients and stir well, cooking for another 30 minutes–1 hour.








KENT BROCKMAN’S DANISH

[image: TV icon] “Bart Gets Famous,” Season 5

If you simply must start every morning with a Danish, then make these quick and easy cinnamon-sugar pastries. Since this recipe makes a big batch, there’ll be enough to go around the whole studio lot. Yoink!

MAKES 18 SMALL PASTRIES


	6 tablespoons unsalted butter, at room temperature, divided

	5 tablespoons granulated sugar

	1 teaspoon ground cinnamon

	¼ teaspoon salt

	1 (20-ounce) box frozen puff pastry (2 sheets), thawed




	
1. Preheat oven to 400°F. Line a large rimmed baking sheet with parchment paper and coat with 1 tablespoon butter.

	
2. Combine sugar, cinnamon, and salt in a small bowl.

	
3. Sprinkle a clean work surface with about 1 ½ teaspoons sugar mixture and unfold one puff pastry sheet on top.

	
4. Roll dough out to a 9" × 12" rectangle. Brush with 2 tablespoons butter, spreading to the edge, and sprinkle with 2 tablespoons sugar mixture, leaving ½" of one 9" side bare.

	
5. Starting with the shorter end coated in butter and sugar mixture, roll puff pastry into a tight log. Roll log back and forth a few times to seal. Slice into nine 1" pinwheels. Repeat with remaining puff pastry.

	
6. Sprinkle a little more sugar mixture on the work surface and flatten pinwheels to about ½" tall using your hand or a rolling pin.

	
7. Evenly space pinwheels on prepared baking sheet with sealed ends turned inward toward one another. Brush with remaining butter and sprinkle with remaining sugar mixture.

	
8. Bake 20 minutes or until puffed and deep golden brown but not burnt on bottoms.

	
9. Enjoy warm or at room temperature. Now, that’s a Danish.
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FORBIDDEN DOUGHNUTS

[image: TV icon] “Treehouse of Horror IV,” Season 5

So you like doughnuts, eh? Make these easy baked cake doughnuts at home so everyone can enjoy Daddy’s soul doughnut. You don’t even have to sell your soul to Flanders.

MAKES 15 DOUGHNUTS

For Doughnuts


	1 ½ cups all-purpose flour

	1 teaspoon baking powder

	½ teaspoon salt

	½ cup (1 stick) unsalted butter, at room temperature

	¾ cup granulated sugar

	½ cup vegetable oil

	4 large eggs, yolks and whites separated

	1 teaspoon vanilla extract



For Glaze


	1 ½ cups powdered sugar

	3 tablespoons unsalted butter, melted

	1 tablespoon whole milk, plus more for thinning

	½ teaspoon vanilla extract

	Red or pink food coloring

	Rainbow sprinkles




	
1. Preheat oven to 375°F. Lightly grease a large doughnut pan with nonstick cooking spray or butter.

	
2. To make Doughnuts: Sift flour, baking powder, and salt into a large bowl. Set aside.

	
3. In a separate large bowl, beat butter and sugar together 3 minutes until fluffy. Add oil and beat. Add egg yolks and vanilla and beat 2 minutes or until pale yellow and creamy.

	
4. Add egg whites to a medium mixing bowl or bowl of a stand mixer. Beat with an electric mixer until soft peaks form.

	
5. Gently mix flour mixture into butter mixture just until incorporated. Fold in whipped egg whites, being careful to lose as little air as possible from the mixture.

	
6. Spoon mixture into a large zip-top bag and close. Snip a corner with a pair of scissors, creating a ¾" opening. Fill doughnut molds a little over halfway.

	
7. Bake 10 minutes or until tops are very lightly golden brown and a toothpick inserted in the middle comes out clean. Let Doughnuts cool 3 minutes in pan before turning out onto a cooling rack.

	
8. Once the Doughnuts are completely cooled (about 1 hour), make Glaze. Add powdered sugar, melted butter, milk, and vanilla to a small mixing bowl and mix well. Add food coloring a drop at a time until desired color is reached. Add more milk if needed, a little at a time, until Glaze is thin enough for dipping but opaque and thick enough to stay on Doughnuts without running too much.

	
9. Dip 1 Doughnut in Glaze halfway and spin slowly as you pull it out. Turn it right side up and place it back on the cooling rack. Repeat dipping with remaining Doughnuts, decorating with sprinkles as you go. Serve.




Cooking Tips

Don’t over-fill the doughnut pan or you’ll lose the signature hole. If you prefer fried yeast doughnuts, use the dough recipe for Purple-Filled Doughnuts (see recipe in this chapter) and cut the dough into a classic doughnut shape using a doughnut cutter. Fry, let cool, and glaze.
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