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			Bloodcurdling Breakfasts

			We at Nevermore Academy believe that breakfast is the most important meal of the day, even though some of our student body prefers to stay dreaming till dusk. But, trust us, once our Outcasts do wake up from their good nightmares, they’re usually ravenous and ready to head straight to the cafeteria to grab some bloodcurdling breakfast bites.

			To be clear, we aren’t talking about boring bacon and eggs with a side of hash browns here. The students at Nevermore Academy have very discriminating tastes, often stemming from their heritage and upbringing. In fact, there’s nothing they’d abhor more than a breakfast that’s basic. So we’ve taken it upon ourselves to survey our students to learn their preferences and then design our menus accordingly. For example, we’ve learned that Fangs will eat oatmeal, as long as it’s topped with blood and bones (for which you can easily substitute cranberries and walnuts). Furs, on the other hand, tend to have a pack mentality and prefer their first meal of the day to be meaty. Scales, especially our sultry sirens, are extremely fond of any breakfast dish containing lox smoked straight from the sea. And the Stoners in our school will eat just about anything when they get the munchies at midnight.

			Then there are our special students who march to the beat of their own drum. While one might assume roommates Wednesday Addams and Enid Sinclair would have nothing in common, it turns out they both unapologetically love waffles. And while their waffle preferences are drastically different in appearance (black as night or smothered in sprinkles), both can be created from the same batter and then…personalized at will. A nice shortcut for any of you who might have similar polar-opposite family members.

			In addition to student favorites, we also have a few breakfast bites from our esteemed alumni Morticia and Gomez Addams. Both egg-cellent recipes, Morticia’s Magnetic Migas (this page) and Gomez’s Drowned Eggs (this page), have been modified for maximum morbidity. We’ve included a mail-in entry from their butler, Lurch. Evidently their son, Pugsley, insisted Lurch submit his personal recipe for a favorite breakfast treat: Pugsley’s Pan de Muerto (this page), otherwise known as Bread of the Dead. It’s to die for!

			We end the section with our own twist on a Weathervane Cafe & Bakery fall favorite—a quick apple bread that can be made by adding pistachio butter to give it that alluring sickly green color we all strive for in our foods. Our chefs playfully dubbed it (Poison) Apple Bread (this page).

			The next time you wake up, leave the boring breakfasts to the birds and whip up one of our Nevermore Academy specialties in your home kitchen. Whether you prefer your foods savory like a siren, as spicy as Morticia, or as sweet as Pugsley, you’re sure to find a creepy concoction perfect for your morning meal.

			Note: These breakfast foods pair well with the coffee drinks you’ll find in part 6.

			Woeful Waffles
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			Yield 4 to 6 waffles, depending on size of waffle iron

			Time 20 minutes

			File Under Wednesday

			It’s probably no surprise that breakfast isn’t really my thing. But when I am forced to get up and face the cruel light of morning, I want the experience to be as bleak as possible. These waffles are as black as the blissful night ripped away by the rising dawn and are the perfect reminder that the day will always fall and night will rise again. You can top them with the mournful memories of your lingering nightmares or, if you prefer something slightly less bitter, dark chocolate syrup, chocolate chips, and blackberries. Bonus: A waffle iron makes a great torture device, if you ever have to interrogate a classmate.

			Ingredients

			1½ cups buttermilk

			5 tablespoons unsalted butter, melted and slightly cooled

			1 large egg

			2 teaspoons vanilla paste or extract

			¼ cup lightly packed light brown sugar

			1½ cups cake flour

			1½ teaspoons activated charcoal

			1 teaspoon baking powder

			¾ teaspoon baking soda

			½ teaspoon kosher salt

			Nonstick cooking spray

			Dark chocolate chips, to garnish

			Dark chocolate syrup, to garnish

			Blackberries, to serve

			Directions

			
				1 Beat together the buttermilk, butter, egg, vanilla, and brown sugar in a large bowl until smooth. Whisk together the flour, charcoal, baking powder, baking soda, and salt in a small bowl.

				2 Tip the flour mixture into the egg mixture and beat until just combined—it’s okay if there are a few lumps.

				3 Spray the waffle iron with cooking spray. Heat the waffle iron to medium heat, or according to the manufacturer’s instructions. Cook the waffles according to the manufacturer’s instructions. When the waffle iron stops steaming, that’s a good sign your waffles are done—this typically takes 2 to 4 minutes, depending on the size of your waffle iron. Top the waffles with chocolate chips and a drizzle of chocolate syrup. Serve with fresh blackberries.
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			Whimsical Waffles
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			Yield 4 to 6 waffles, depending on size of waffle iron

			Time 20 minutes

			File Under Enid

			While my mother says I’m supposed to eat meat for breakfast, sometimes I wake up just howling for something sweeter. So when I discovered Wednesday had brought an actual waffle iron to our dorm? I was over-the-full-moon excited! Not to mention confused. I mean, waffles? Wednesday? Of course, hers are a complete atrocity, but I discovered I can take the exact same batter—before she dyes it black—and make these super-cute creations all my own. My secret? Tons of whipped cream and brightly colored sprinkles. Also, when Wednesday caught sight of my waffles and realized they were from her batter? She was literally speechless with horror. Which, let’s just say, made them taste all the yummier.

			Ingredients

			1½ cups buttermilk

			5 tablespoons unsalted butter, melted and slightly cooled

			1 large egg

			2 teaspoons vanilla paste or extract

			¼ cup lightly packed light brown sugar

			1½ cups cake flour

			2 tablespoons rainbow sprinkles

			1 teaspoon baking powder

			¾ teaspoon baking soda

			½ teaspoon kosher salt

			Nonstick cooking spray

			Whipped cream, to garnish

			Rainbow sprinkles, to garnish

			Raspberries, to serve

			Directions

			
				1 Beat together the buttermilk, butter, egg, vanilla, and brown sugar in a large bowl until smooth. Whisk together the flour, sprinkles, baking powder, baking soda, and salt in a small bowl.

				2 Tip the flour mixture into the egg mixture and beat until just combined—it’s okay if there are a few lumps.

				3 Spray the waffle iron with cooking spray. Heat the waffle iron to medium heat, or according to the manufacturer’s instructions. Cook the waffles according to the manufacturer’s instructions. When the waffle iron stops steaming, that’s a good sign your waffles are done—this typically takes 2 to 4 minutes, depending on the size of your waffle iron. Top the waffles with whipped cream and a scattering of rainbow sprinkles. Serve with fresh raspberries.
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			Blood & Bones Overnight Oats

			
				
				[image: ]
			

			Yield Serves 2

			Time 15 minutes plus overnight rest

			File Under Fangs

			A lot of people consider breakfast a morning food. But what if you are nocturnal? Even creatures of the night get hungry when they crawl out of their crypts. And on days when there’s no handy blood donor in sight, this breakfast can be an amazing alternative to sink your fangs into. Unlike traditional oatmeal, these oats can be made without a microwave or a stove—which makes them a great dorm room alternative. Simply soak the oats overnight and by morning you’ll have a soft mush ready to be topped by your favorite morbid mix-ins. We suggest blood and bones, but cranberries, dried cherries, and nuts will give off the same bloodstained vibe.

			Ingredients

			1 cup rolled oats (not instant or quick-cooking)

			2 cups whole milk or plant-based milk, such as almond or oat

			¼ cup dried cranberries

			¼ cup coarsely chopped dried cherries

			¼ cup coarsely chopped pecans

			3 tablespoons pure maple syrup

			½ teaspoon kosher salt

			½ teaspoon ground cinnamon

			2 tablespoons red jam, such as strawberry, cherry, or raspberry

			Slivered almonds, to garnish

			Directions

			
				1 If you have access to a stove, you can start by toasting the oats in a medium stainless-steel skillet over medium-high heat, tossing and stirring occasionally, until lightly browned, 5 to 8 minutes. Let cool slightly. Place the oats (whether toasted or not) in a large sealable container.

				2  Stir in the milk, cranberries, cherries, pecans, maple syrup, salt, and cinnamon. Cover the container, and refrigerate overnight.

				3  Divide the overnight oats between two bowls. Top each bowl with 1 tablespoon red jam of your choice. Scatter slivered almonds over the top of each bowl and serve.
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			Real Wolves Eat Quiche
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			Yield 1 deep-dish 9-inch quiche

			Time 75 minutes prep, 45 to 50 minutes baking

			File Under Furs

			Every alpha knows that their pack will wake up ravenous after a night of rocking out under a full moon. But never fear: This rich and eggy recipe will soothe even the most savage of beasts. Packed with protein, it’ll get them through the school day and allow them to wolf out with their friends again that night. And while it can be made entirely vegetarian, we suggest adding ham, bacon, and sausage to make it extra Fur-friendly. Trust us, you won’t be a lone wolf for long after whipping up this meaty masterpiece.

			Ingredients

			Crust

			1½ cups all-purpose flour, plus more for the work surface

			1 teaspoon sugar

			¾ teaspoon kosher salt

			8 tablespoons (1 stick) unsalted butter, cut into ½-inch cubes

			3 tablespoons cold water

			Filling

			4 ounces ground breakfast sausage

			4 ounces pancetta or thick-cut bacon, diced

			3 slices deli ham, torn into bite-size pieces

			4 large eggs

			1 cup heavy cream

			½ teaspoon kosher salt

			¼ teaspoon freshly ground black pepper

			⅔ cup shredded Cheddar cheese

			⅔ cup shredded Gouda cheese

			Directions

			
				1 Make the crust: Place the flour, sugar, salt, and butter in the bowl of a food processor. Pulse to combine, until the mixture resembles wet sand, about 2 minutes.

				2 Transfer the contents of the food processor to a large bowl. Add the cold water and stir until a shaggy dough forms. Knead the dough with your hands until fairly smooth, about 2 minutes. Shape the dough into a disc, wrap with plastic wrap, and refrigerate for 1 hour.

				3 While the dough chills, make the filling: Cook the sausage and pancetta in a skillet over medium-high heat, breaking apart the sausage with a wooden spoon. Continue cooking until the sausage and pancetta are crispy and cooked through, 10 to 15 minutes. Drain off and discard any excess fat. Add the deli ham, and set aside the mixture to cool slightly.

				4 Beat together the eggs, heavy cream, salt, and pepper in a small bowl until smooth. Toss together both cheeses in a separate small bowl. Set aside.

				5 Place an oven rack in the lower third position of the oven. Heat the oven to 375°F.

				6 Turn out the chilled dough onto a lightly floured surface and roll out to a thickness of ¼ inch. Carefully transfer the dough to a pie plate. Trim the dough, leaving a ½-inch overhang, then crimp the edges.

				7 Scatter half the cheese on the bottom of the piecrust, then all the sausage-pancetta mixture. Slowly pour the egg mixture into the pie shell, allowing it to fill in all the empty spaces. Top with the remaining cheese.

				8 Transfer the pie plate to a half-sheet pan. Bake for 45 to 50 minutes, until the crust is golden brown and the filling is puffed and just barely set—it’s okay if the very center wobbles slightly. Let cool for 10 to 15 minutes before slicing and serving. Wrap any leftover quiche tightly with foil and store in the fridge for up to 3 days.

			

			Cook’s Note: Serve leftovers cold or at room temperature. If you prefer to have it warm, heat in the microwave for 1 minute or in the oven at 325°F for 10 minutes.
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			Siren Salmon & Seaweed Toast
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			Yield Serves 4

			Time 10 minutes

			File Under Scales

			Haters gonna hate, but every siren knows they’re just jealous that we’ve come up with the most fintastically healthy and hearty way to start off a siren’s day swimmingly. There’s absolutely nothing basic about this avocado toast topped with arugula “seaweed” (for you normies) and smoked salmon. Add a poached egg and a sprinkle of goat cheese if you’re feeling a surf-and-turf vibe. And don’t apologize for your good taste. Remember, you can’t be a queen bee without a little bougie breakfast.

			Ingredients

			2 ripe avocados, halved and pitted

			Zest and juice of 1 lemon

			Pinch of kosher salt, plus more as needed

			4 slices crusty sourdough bread

			½ cup microgreens, such as arugula

			2 ounces smoked salmon

			8 multicolored grape tomatoes, sliced into ¼-inch-thick coins

			Freshly ground black pepper

			Directions

			
				1 Scoop the avocado into a medium bowl. Add lemon juice and a good pinch of salt. Mash until somewhat smooth, with some small chunks of avocado remaining. Season to taste with additional salt if needed.

				2 Toast the bread until deep golden brown. Let cool slightly, then distribute the smashed avocado evenly onto each slice. Spread the avocado to the edges of each slice with the back of a spoon.

				3 Scatter the microgreens evenly over each slice of toast. Break apart or tear the smoked salmon into 16 to 20 irregular bite-size pieces. Nestle 4 or 5 pieces of salmon into the microgreens on each slice of toast.

				4 Tuck the tomato slices between the pieces of salmon on each slice of toast—alternate the colors of tomato for an extra-pretty presentation. Season with pepper and reserved lemon zest and serve.
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			Fire & Brimscones
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			Yield 12 scones

			Time 15 minutes prep, 20 to 25 minutes baking

			File Under Stoners

			Let’s face it, mornings can be really rocky for Stoners. But these fiery scones are guaranteed to rock your taste buds. They are as dry as a stone on the outside, with a hot-as-hell surprise when you take that first bite (thanks to some secret Calabrian chiles mixed into the dough). It’s sure to make your snakes stand on end! (Just make sure you respect your fellow students and keep those snakes covered in the cafeteria, please. Turning into stone will no longer be considered an approved excuse for tardiness.)

			Ingredients

			3 cups all-purpose flour

			1½ teaspoons kosher salt

			1 tablespoon baking powder

			8 tablespoons (1 stick) unsalted butter, cut into ½-inch cubes

			1 tablespoon chopped Calabrian chiles (see Cook’s Note)

			4 ounces Manchego cheese, shredded (1 cup)

			2 ounces prosciutto, torn into bite-size pieces

			1¼ cups heavy cream

			Directions

			
				1 Heat the oven to 350°F. Line a half-sheet pan with parchment paper and set aside.

				2 Place the flour, salt, baking powder, butter, and chiles in the bowl of a food processor. Pulse until the mixture resembles wet sand, with some pea-size bits of butter remaining.

				3 Tip the contents of the food processor into a large bowl. Add about three-quarters of the cheese, reserving the rest. Add the prosciutto, then toss to combine. Stir in the heavy cream. Mix until incorporated and the dough is relatively smooth, kneading with your hands if necessary.

				4 Divide the dough into 12 equal portions using an ice cream scoop. Roll each piece of dough into a rough ball and arrange on the prepared sheet pan. Gently flatten the dough balls with the palm of your hand, then sprinkle with the reserved cheese. Bake until golden brown, 20 to 25 minutes. Transfer to a wire rack to let cool. Serve warm or at room temperature.

			

			Cook’s Note: Calabrian chiles are bright, flavorful, and spicy, and are usually found jarred in oil. If you prefer a less spicy scone, reduce by half or omit altogether.

			
				[image: ]
			

			Morticia’s Magnetic Migas
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			Yield serves 4 to 6

			Time 20 minutes

			File Under Morticia

			Nevermore Academy is the place Gomez and I first fell in love and began a courtship that has lasted a lifetime. Back then, we sometimes skipped out on sleeping to spend the entire night roaming the local graveyards. Making out on top of tombstones until dawn can leave one ravenous for something beyond an undying love. So on those mornings, I would whip up one of mi amor’s favorite dishes—a Mexican scramble of eggs, tortilla strips, and cheese. Add chorizo sausage (or its plant-based cousin, “soyrizo”) for a breakfast that’s as sultry as any cemetery.

			Ingredients

			10 large eggs

			½ teaspoon kosher salt

			1 tablespoon neutral oil, such as canola or grapeseed

			8 ounces chorizo or soyrizo

			2 cups crumbled tortilla chips

			½ cup shredded Oaxaca or Monterey Jack cheese

			Soul-Sucking Salsa (this page) or other hot sauce, to serve (optional)

			Directions

			
				1 Whisk together the eggs and salt in a large bowl until homogenous and slightly frothy. Set aside.

				2 Heat the oil in a 10-inch skillet over medium-high heat. Add the chorizo or soyrizo and cook, stirring frequently, until crispy, about 10 minutes. Add the crumbled tortilla chips and toss to coat.

				3 Reduce the heat to medium, then add the eggs. Cook, stirring constantly, until the eggs are just barely set and still moist, 5 to 7 minutes. Sprinkle the shredded cheese over the top, then cover the skillet for 1 to 2 minutes, until the cheese has melted and the eggs are set. Serve with Soul-Sucking Salsa on the side, if desired.

			

			
				“Seeing you in handcuffs, accused of murder? I’ve never loved you more!”

				—Morticia Addams

			

			Gomez’s Drowned Eggs
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			Yield Serves 4

			Time 30 to 35 minutes

			File Under Gomez

			I think everyone in my family knows that I’d rather drown in a deep, dark, endless ocean than be without my cara bella for even a single night. And thanks to my daughter Wednesday’s psychic investigation into Garrett Gates’s murder, I’ve once again been acquitted, allowing me to return to Morticia’s loving arms. Which means these days the only thing that needs drowning are these eggs poached in a pan of salsa—while I’m making Tish’s favorite breakfast dish. They’re simple, satisfying, and as spicy as our love affair.

			Ingredients

			2 tablespoons olive oil

			1 medium yellow onion, diced

			1 jalapeño or serrano chile, stem and seeds removed, finely chopped

			2 garlic cloves, finely chopped

			1 pound tomatillos, husked and quartered

			2 cups low-sodium chicken stock

			½ teaspoon ground cumin

			1 teaspoon kosher salt, plus more as needed

			½ teaspoon freshly ground black pepper

			8 large eggs

			Crumbled Cotija cheese, to serve

			Warm tortillas, to serve

			Directions

			
				1 Heat the olive oil in a high-walled, 10-inch stainless-steel sauté pan over medium-high heat until shimmering (the oil will seem to move on its own). Add the onion and cook, stirring occasionally, until softened and just beginning to turn brown

				
				
				
				
			

			Pugsley’s Pan de Muerto
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			(Poison) Apple Bread
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			Resources
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			Black Sesame Paste This paste can be found in Asian markets, some grocery stores, and online. You can also make it yourself using black sesame seeds and a good food processor: Simply grind 1 cup of seeds in the food processor until the seeds release their natural oils and the mixture turns into a smooth, glossy paste. If buying premade paste, make sure that black sesame seeds are the only ingredient listed.

			Chiles Dried guajillo, pasilla, and mulato chiles can be found in many Latin American markets, specialty spice shops, some grocery stores, and online. Calabrian chiles are usually found jarred in oil.

			Freeze-Dried Fruit Powders These are powders made of freeze-dried fruits that impart strong fruit flavors without adding moisture to a dish or using artificial extracts or flavorings. They can be found in some grocery stores, health food stores, and online. You might also find them in large department stores and some big-box stores. Pulse these powders in a food processor until finely ground.

			Headstone-Shaped Cookie Cutters Keep an eye out for these fun kitchen tools in big-box stores, craft stores, and other shops where baking supplies are sold during Halloween. Otherwise, they are typically found year-round online.

			Luster and Petal Dust These are powdered pigments used to add color to drinks, desserts, and other dishes. Luster dust is typically metallic in appearance and adds a glittery or shimmering effect, in addition to color. Petal dust is pure pigment with a matte finish. Both can be found in specialty baking supply shops, some craft stores, and online.

			Mexican Oregano Although widely ac-cepted as a type of oregano, Mexican oregano is actually in a different family of plants. Mediterranean oregano is in the mint family, whereas Mexican oregano is in the verbena family. The latter has some similar aromas to Mediterranean oregano, but it is more floral and citrusy. If you can’t find Mexican oregano, marjoram is a better substitute than Mediterranean oregano.

			Ruby Chocolate Made from ruby cocoa beans and introduced to the market in 2017 by Barry Callebaut, this variety of chocolate boasts a pink, sometimes purple, color. In addition to its unique color, this chocolate has a sweet, slightly sour and acidic taste with rich, fruity flavor. It can be found in many grocery stores and online.

			Ube Ube is a purple yam originally from the Philippines. Though similar to a purple sweet potato, it’s sweeter with a mellower taste. Because of its slightly nutty vanilla flavor, it is popularly used in desserts in Filipino cuisine. Ube extract can be found in some grocery stores, Asian markets, and online.

			Unsweetened Taro Powder Taro powder is easily found online but can also be substituted with purple sweet potato powder—they are different plants but taste similar.
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			About the Authors

			Mari Mancusi regrets having never applied to Nevermore Academy, as she’s certain she’d have fit right in. An Emmy-winning former television producer and author of more than thirty books—including The Nightmare Before Christmas Twisted Tale from Disney Press—she has always been a huge Tim Burton fan and has streamed Wednesday more times than Thing has fingers. When not writing, she enjoys going to Disney World, playing video games, and watching scary (and cheesy!) horror movies.

			Jarrett Melendez is an award-winning comic book writer, cookbook author, and food journalist. His work has appeared in Bon Appétit, Saveur, Epicurious,and Food52, and he is the author of My Pokémon Baking Book and RuneScape: The Official Cookbook. His best-known work is Chef’s Kiss from Oni Press, which won the Alex Award from the American Library Association and was nominated for both a GLAAD award for Outstanding Graphic Novel and an Eisner Award for Best Publication for Teens.

			Melendez grew up on the mean, deer-infested streets of Bucksport, Maine, but now lives in Massachusetts with his collection of Monokuro Boo plush pigs.
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