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INTRODUCTION

Welcome to A Taste of Marvel: Snacks, a selection of tasty recipes inspired by Marvel super heroes, Spider-Man, Black Panther, and Deadpool. From Seasonal Market Veggies and Hummus, Cheese Knishes, and Plantain Chips to Pool-Tine and Pete’s Meat Pies, this snack-size cookbook includes a variety of recipes, including vegetarian, vegan, and gluten-free options, to prepare snacks for yourself, family, and friends while sharing your love of Marvel characters and stories. Enjoy!
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SWEET AND SALTY PEANUTS

Ah, the circus. Just the mention of it brings up memories from when I was a wee Spider-Lad seeing everything from the trapeze artists to the clowns for the very first time. I even got to feed the elephants. The smell of beer nuts takes me back to that. Though I try to block out a memory from a few years later, when I went back as an adult and had to tangle with the Circus of Crime for the first time. Let’s just say they don’t give me the same nostalgia feels. Though I will admit that fighting them center ring at Madison Square Garden did scratch my itch to ham it up in front of a capacity crowd. (I want to make a Spider-Ham joke so bad here, but he’s a multiversal treasure who deserves better than that. I really should be applauded for my restraint.) I suppose you can also chalk up some lapses in memory to the fact that their leader, the Ringmaster (so on the nose with that one), hypnotized me and sent me after Daredevil. Only some clever sleight of hand from old Horn Head and, oddly enough, the smell of beer nuts snapped me out of my stupor. I made sure to grab a bag, and the recipe, before I left MSG. Got to feed the elephants again, too.

—Spider-Man

Prep Time: 30 to 45 minutes

V, V+*, GF | Yield: 2 servings


	½ cup water

	1 ½ cups granulated sugar

	4 cups unsalted and unroasted peanuts

	1 tablespoon kosher salt

	4 tablespoons granulated honey (omit if vegan)

	1 teaspoon vanilla paste

	½ teaspoon ground cinnamon




	
In a large nonstick sauté pan, bring water and sugar to a simmer on medium-high heat.

	Add peanuts and salt. With a wooden spoon, keep stirring and cooking continuously on medium heat.

	After about 8 to 10 minutes, as sugar begins to crystallize, add honey, vanilla paste, and cinnamon powder. Remove from heat and pour onto greased parchment to cool a bit before serving.

	Serve warm and enjoy.
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SEASONAL MARKET VEGGIES AND HUMMUS

I’m not without my own cooking skills, you know. When called upon I can put together a mean plate of crudités, especially when I’m invited to a picnic out here at Silver Lake Park, or Willowbrook Park, or Clove Lakes Park (geez, no wonder they call Staten Island “the borough of parks”). Take note of my culinary genius, I’m not sharing a lot of these. Appreciate this special glimpse into Spidey’s kitchen. You can thank me later.

—Spider-Man
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Prep Time: 45 minutes

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


	1 small clove garlic, minced

	4 tablespoons tahini

	⅓ cup extra-virgin olive oil, plus 1 tablespoon for plating, divided

	4 tablespoons fresh lemon juice

	One 15-ounce can chickpeas, drained and rinsed

	1 teaspoon kosher salt

	¼ teaspoon ground cumin

	1 pinch smoked paprika

	1 bunch baby-cut rainbow carrots

	2 red or yellow endives

	1 bunch radishes, greens still on

	1 bunch broccolini

	1 pound sugar snap peas

	6 baby fennels

	1 pint sweet cherry tomatoes




	
In a food processor, combine garlic, tahini, ⅓ cup of the olive oil, and lemon juice. Blend until smooth and airy. You may need to scrape the sides of the bowl a few times.

	Add the chickpeas and puree, adding water if needed to help smooth it out.

	When smooth, add salt and cumin, and puree again. Taste and add more salt if needed.

	Move to a serving bowl and use the back of a spoon to create a divot or well in your hummus to hold the remaining 1 tablespoon of the olive oil. Add a pinch of smoked paprika around the well.

	Wash, peel, and trim the vegetables, arranging them around a platter randomly to display their colors and shapes. Feel free to make substitutions for seasonality. Serve with the hummus.
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BIERGARTEN SOFT PRETZELS AND SPICY HONEY MUSTARD

Nightcrawler turned me on to this little German place near Prospect Park that he likes to escape to when being a Krakoan delegate and an X-Man gets to be too much. We’ve been friends ever since we found ourselves in the crosshairs of the Punisher years ago. That’s how you all make friends, right? Since then, it’s been nice to kick back with a guy almost as agile as I am, just to roof-run and compare notes. (Hi, buddy, let’s hang soon.) The important thing here is the pretzel, which is a soft and salty piece of the old country, and I’m thankful to Mr. Wagner for introducing me to it.

—Spider-Man

[image: An illustration of Nightcrawler with a mischievous smile.]

Prep Time: 2 hours

V | Yield: 6 to 8 pretzels

PRETZELS:


	1 ½ cups warm water

	½ tablespoon dry active yeast

	2 tablespoons brown sugar

	4 cups bread flour

	1 teaspoon kosher salt

	3 tablespoons melted butter

	1 egg

	4 tablespoons baking soda

	2 tablespoons coarse sea salt



HONEY MUSTARD DIP:


	½ cup whole grain mustard

	¼ cup spicy brown mustard

	½ cup honey

	½ cup mayonnaise

	1 teaspoon turmeric powder

	1 teaspoon chipotle powder




	
TO MAKE THE PRETZELS: Mix together the warm water, active yeast, and brown sugar until well dissolved and let sit 10 to 15 minutes or until the solution becomes foamy.

	In a mixer, combine flour and 1 teaspoon of salt. Slowly mix in the foamy yeast solution, being sure to scrape the bowl and get all the love in.

	
Mix the dough and add in the melted butter. Dough will be messy. Empty onto a floured surface and knead until the dough comes together.

	Place in a greased bowl and cover. Let rise in a warm place until it’s doubled in size, approximately 1 ½ hours.

	Preheat the oven to 400°F.

	Once the dough has doubled, gently portion it into 6 to 8 equal pieces, depending on how big you like your pretzels.

	Gently roll a portion of dough into a long log about ⅓ inch thick. Lay the log down and fold both ends over to make the pretzel shape. Set aside on an oiled parchment and repeat.
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