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INTRODUCTION
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GILES: “For as long as there have been vampires, there has been the Slayer. One girl in all the world, a Chosen One…”

BUFFY: “He loves doing this part.”

“THE HARVEST” (SEASON 1, EPISODE 2)



[image: ]
If you’ve ever wondered what kept the Slayerettes fueled through demon battles, school drama, and apocalyptic chaos, welcome to Buffy the Vampire Slayer: Recipes from Sunnydale—your guide to Sunnydale-inspired comfort food with a little bite.

This isn’t your basic cookbook. It’s a Slayer’s survival guide, packed with recipes that honor the quippy chaos and supernatural charm of Buffy the Vampire Slayer. From patrol-night snacks to desserts that would make Anya forget about bunnies, these dishes are designed for anyone who’s faced the wacky and lived to tell the tale. Some meals bring the cozy while others bring the wiggins, but in the end, they are all slay-worthy.

Start your morning with the Dawn of the Day chapter, chock-full of breakfast staples. Whether you’re recharging after late-night slayage or just avoiding vampy vibes before coffee, options such as Big Bad Breakfast Burrito and Strawberry Toaster Tart Temptation will get you from groggy to five by five.

Need fuel between demon attacks or awkward encounters in Dateville? The Bites chapter has you covered, with Hot (Buffalo) Wings from Hell and Spellbound Nachos, perfect for midnight stakeouts or research parties.

Lunchtime is personal. In “Let’s Do Lunch,” dive into emotionally complex comfort foods such as Soulless Tortilla Soup or the Cheese Man Melt, all before dinner takes a turn for the dramatic in Monstrous Mains. There you’ll find Slay Day Garlic Veggie Noodles and Family Spaghetti Dinner—meals that channel Buffy’s more grounded moments at home with Joyce and Dawn. Even the Doublemeat Palace Burgers get a glow-up here, minus the mystery meat.

Sweets get their own spotlight in Sweet Fangs. Think Cursed Chocolate Bark, Angel’s Food Cake, and Magical Chaos Cookies—dangerously good, but no spell required).

And finally, Demon Drinks offers refreshing, nonalcoholic options like The Love Spell and the Bronze Brew. Perfect for rehydrating post-patrol or toasting another narrowly avoided apocalypse with your friends while rocking out to Dingoes Ate My Baby at the Bronze.

Sharpen your knives (and stakes), preheat your oven, and get ready to slay!








    


CHAPTER ONE DAWN OF THE DAY
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“A CRANKY SLAYER IS A CARELESS SLAYER.”

—BUFFY TO GILES

“NEVER KILL A BOY ON A FIRST DATE” (SEASON 1, EPISODE 5)



Nothing fuels a Slayer and her Slayerettes like a good breakfast. Whether you need a boost after dusting vampires all night or you’re looking for a hearty bite to keep you amped during Slayer training in the library, the recipes in this chapter bring the delicious.
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MAKES 4 SERVINGS

“BAD EGGS” BREAKFAST SCRAMBLE

This breakfast scramble is a wild, flavor-packed dish that is a nod to one of Buffy’s weirder high school assignments—caring for egg “babies” as a parenting exercise. But when the eggs hatch parasitic creatures, they become both literal and symbolic food gone bad. Don’t worry, though, this spinach and spicy sausage scramble won’t hatch anything… probably. “Normally, I’d say ‘ew’… but ‘ew.’ ”

INGREDIENTS


	8 large eggs

	2 tablespoons whole milk

	½ teaspoon kosher salt

	¼ teaspoon freshly ground black pepper

	2 teaspoons extra-virgin olive oil

	6 ounces linguica, andouille, or other spicy smoked sausage, cubed (optional)

	2 packed cups (about 3 ounces) chopped fresh baby spinach

	2 green onions, white and green parts, minced

	1 tablespoon unsalted butter

	½ cup crumbled feta cheese



In a large bowl, whisk together the eggs, milk, salt, and pepper until thoroughly combined.

In a frying pan over medium heat, warm the oil. Add the sausage (if using) and cook, stirring occasionally, until lightly browned, about 3 minutes. Add the spinach and green onions, reduce the heat to medium-low, and cook, stirring occasionally, until the spinach is wilted, about 1 minute.

Add the butter to the pan. When the butter is melted, add the egg mixture and cook, stirring gently, until the eggs are barely cooked into moist curds. Add the cheese and stir to combine. Serve at once.

[image: Buffy and Xander stand side-by-side, both looking forward with surprised expressions.]


“OH NO, I ALMOST ATE ONE OF THESE THINGS… I THINK I FULFILLED MY GROSS-OUT QUOTA FOR THE DECADE.”

—XANDER

“BAD EGGS” (SEASON 2, EPISODE 12)
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MAKES 1 LOAF (6 TO 8 SERVINGS)

PEANUT BUTTER–BANANA BREAD

Heartbreak sucks. After her breakup with Tara, Willow goes deep into dark magic, hanging with Amy and visiting Rack—a warlock who fuels magical highs. Willow wakes one morning after an out-of-control night of magic and cries in the shower, afterward conjuring Tara’s clothes into a phantom embrace because she misses her so much. When she comes downstairs, Dawn tries to comfort her with her “own brand-new invention”: peanut butter-and-banana quesadillas. This Peanut Butter–Banana Bread captures that same odd, heartfelt attempt to make things feel okay again.

INGREDIENTS


	Nonstick cooking spray

	1½ cups all-purpose flour

	1½ teaspoons baking powder

	¼ teaspoon baking soda

	½ teaspoon ground cinnamon

	½ teaspoon kosher salt

	3 very ripe bananas, peeled

	2 large eggs

	¾ cup packed light brown sugar

	¼ cup sour cream

	¼ cup creamy peanut butter (unsweetened)

	1 teaspoon pure vanilla extract

	3 tablespoons unsalted butter, melted

	½ cup chocolate chips, plus more for garnish (optional)



Preheat the oven to 350°F. Grease a 9-by-5-inch loaf pan with cooking spray. Line the pan with a piece of parchment paper so the long edges overhang the pan by 1 or 2 inches (this helps the bread slide out of the pan more easily).

In a medium bowl, whisk together the flour, baking powder, baking soda, cinnamon, and salt. In a large bowl, using the back of a fork, mash the bananas to a smooth purée. Add the eggs, brown sugar, sour cream, peanut butter, vanilla, and melted butter to the bowl with the banana purée and stir to combine. Add the flour mixture and stir to combine. Stir in the chocolate chips (if using).

Spoon the batter into the prepared pan. Bake until deeply golden brown and a toothpick inserted into the center of the loaf comes out clean, about 1 hour 15 minutes. Immediately sprinkle the hot bread with additional chocolate chips (if using). Let cool for 20 minutes in the pan set on a wire rack. Then, using the parchment handles, remove the bread from the pan and place it onto the rack to cool completely before slicing.

[image: Dawn with long hair, wearing a dark corduroy jacket over a plaid shirt, looking to her left with a detached expression.]
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“I’M MAKING PEANUT BUTTER-AND-BANANA QUESADILLAS. YOU WANT?”

—DAWN

“WRECKED” (SEASON 6, EPISODE 10)
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MAKES 8 TO 9 SCONES

WATCHER EARL GREY TEA SCONES

Proper, sensible… and undeniably British, these Earl Grey scones are a tribute to Giles—Watcher extraordinaire and the tweedy, always-refined anchor of the Slayerettes. Flavored with fragrant Earl Grey and bright orange zest, the scones are classic with a twist, just like him. Even after a near-death experience, when Spike mocks his preference for tea even in dire circumstances, he keeps calm and carries on… with tea, of course. Add a handful of dried currants if you fancy.

INGREDIENTS

SCONES


	1 cup heavy cream

	2 Earl Grey tea bags

	2 cups all-purpose flour, plus more for dusting

	⅓ cup granulated sugar

	2 teaspoons baking powder

	½ teaspoon kosher salt

	4 tablespoons chilled unsalted butter, diced

	Finely grated zest of 1 orange, divided

	1 large egg



GLAZE


	1 cup powdered sugar

	1 tablespoon freshly squeezed orange juice



SPECIAL EQUIPMENT


	2½- to 3-inch fluted or round cutter



At least 1 hour before making the scones, in a small saucepan over low heat, warm the cream just until steaming; do not let it boil. Remove the pan from the heat, add 1 tea bag, cover, and set aside to steep for 10 minutes. Remove the tea bag, pour the cream into a jar or bowl, and refrigerate until cold, at least 1 hour or up to overnight.

Position a rack in the upper third of the oven and preheat the oven to 400°F. Line a large, rimmed baking sheet with parchment paper.

TO MAKE THE SCONES: In a large bowl, combine the flour, granulated sugar, baking powder, and salt and stir to combine. Add the butter and, using a pastry blender or two knives, cut the butter into the flour mixture until the mixture resembles coarse meal. Cut open the remaining tea bag and add the leaves to the mixture along with 1 teaspoon of the orange zest. Stir to combine.

Set aside 2 tablespoons of the chilled cream. In a small bowl, whisk together the egg and the remaining chilled cream until blended. Pour the egg mixture into the flour mixture and stir just until the dough comes together.

Turn the dough out onto a lightly floured work surface and press into a ball. Press the dough into a round ¾ to 1 inch thick. Using a 2½- to 3-inch fluted or round cutter, cut the dough into as many rounds as you can. Press the scraps together, press out the dough again, and cut more rounds. You should have 8 or 9 scones.

Transfer the scones to the prepared baking sheet, spacing them evenly. Bake the scones until lightly golden, 13 to 15 minutes. While the scones are baking, make the glaze.

TO MAKE THE GLAZE: In a medium or large bowl, whisk together the powdered sugar with the reserved cream and the orange juice.

Transfer the scones to a wire rack and let cool for about 15 minutes, then brush generously with the glaze. Sprinkle with the remaining orange zest. Let cool, then serve.



“OH, POOR WATCHER. HAS YOUR LIFE PASSED BEFORE YOUR EYES? CUPPA TEA? CUPPA TEA?

—SPIKE

“BARGAINING, PART 1” (SEASON 6, EPISODE 1)
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MAKES 16 DOUGHNUTS, PLUS HOLES

DECEITFUL JELLY DOUGHNUTS

These jelly-filled doughnuts lure you in with their warm, sugary coating and surprise with their jammy, blood-red centers. Raspberry, cherry, or strawberry—take your pick! In “The Zeppo” from Season 3, as Giles leaves to try to contact the spirit guides, he stops to grab a doughnut on the way out, and the following hilarious exchange ensues:

“Did you want a jelly?” Buffy asks.

“I always have a jelly. I’m always the one that says, ‘Let’s have a jelly in the mix,’ ” Giles says.

Just don’t let Buffy get to them first… she already had three.

INGREDIENTS


	1 cup whole milk, warmed (110°F)

	1 envelope (2¼ teaspoons) instant yeast

	2½ cups all-purpose flour, plus more for dusting

	¾ cup sugar, divided

	2 large egg yolks

	1 teaspoon kosher salt

	4 tablespoons unsalted butter, at room temperature

	Canola oil, for frying

	One 13-ounce jar of your favorite jam (about 1½ cups), such as raspberry



SPECIAL EQUIPMENT


	Stand mixer with dough hook attachment

	Deep-fry thermometer

	3-inch round cutter

	1½-inch round cutter (optional)

	Piping bag and small tip



In the bowl of a stand mixer, whisk together the milk and yeast. Set aside for 5 minutes, or until foamy. Add the flour, ¼ cup of the sugar, the egg yolks, and salt. Fit the mixer with the dough hook attachment and mix just until combined. Add the butter and mix on medium speed until the butter is completely absorbed and the dough relaxes, about 5 minutes. The dough will be soft and sticky. Cover the bowl with plastic wrap and refrigerate for at least 1 hour and up to 12 hours.

Line a baking sheet with parchment paper and dust it with flour. Roll out the dough on a lightly floured surface to ½ inch thick. Using a 3-inch plain round cutter, cut out as many rounds as possible; you should have about 16. (If you want to use the scraps, press them together and roll out into ½-inch thickness and cut out doughnut holes using a 1½-inch round cutter.)

Place the doughnut rounds about 1 inch apart on the prepared baking sheet and cover loosely with plastic wrap. Let rest in a warm spot until they have almost doubled in size, about 30 minutes.

Meanwhile, fill a heavy-bottomed pot with at least 2 inches of oil. Heat over medium-high heat until a deep-fry thermometer registers 350°F. Line a large wire rack with paper towels and set it next to the stovetop.

When the oil is to temperature, carefully add a few doughnut rounds to the oil, taking care not to overcrowd the pot. Fry, turning a few times, until light golden brown and cooked through, 4 to 5 minutes. Using a slotted spoon, transfer the doughnuts to the prepared rack. Repeat with the remaining doughnuts and holes, adjusting the heat to keep the temperature consistent.

To fill the doughnuts, using a paring knife, carefully carve a small opening in the side of each round, forming a cavity. Put the jam in a piping bag fitted with a small tip, or a plastic bag with a small corner cut out. Pipe jam into each doughnut round.

Fill a shallow bowl with the remaining ½ cup sugar and toss the filled doughnuts in the sugar until evenly coated. Serve.


[image: A retro-style pixelated logo, featuring bold green SHS lettering with flames overlapped by Sunnydale High smaller red all-caps letters.]

“NO, NO, NO. LET’S RUN THAT UP TO FOUR JELLIES.”

—XANDER, “THE ZEPPO” (SEASON 3, EPISODE 13)
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