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MOVIE LIST (IN ALPHABETICAL ORDER)


	A NIGHTMARE ON ELM STREET (1984)

	BEETLEJUICE (1988)

	CASPER (1995)

	CHILD’S PLAY (1988)

	COCO (2017)

	CORALINE (2009)

	CORPSE BRIDE (2005)

	DEATH BECOMES HER (1992)

	FRIGHT NIGHT (1985)

	GHOSTBUSTERS (1984)

	HALLOWEEN (1978)

	HALLOWEENTOWN (1998)

	HOCUS POCUS (1993)

	INTERVIEW WITH THE VAMPIRE (1994)

	IT (2017)

	IT’S THE GREAT PUMPKIN, CHARLIE BROWN (1966)

	NIGHT OF THE LIVING DEAD (1968)

	PRACTICAL MAGIC (1998)

	SCREAM (1996)

	SLEEPY HOLLOW (1999)

	THE ADDAMS FAMILY (1991)

	THE CRAFT (1996)

	THE EVIL DEAD (1981)

	THE HAUNTED MANSION (2003)

	THE LOST BOYS (1987)

	THE NIGHTMARE BEFORE CHRISTMAS (1993)

	THE ROCKY HORROR PICTURE SHOW (1975)

	THE SHINING (1980)

	THE SIXTH SENSE (1999)

	THE WITCHES (1990)

	THE WITCHES OF EASTWICK (1987)
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INTRODUCTION

Welcome, foolish mortals, to The Halloween Movie Cookbook. We are your hosts. Your ghost hosts. Kindly dim the lights and set your candles aglow. There’s no turning back now.

(THUNDER CLAPS. LIGHTS GO OUT. SOMEONE SCREAMS.)

If you’re the type who loves watching spooky films all year long—not just in October—this book is for you. We’ve consulted the spirits and conjured up sixty-five spine-chilling recipes, potions, and spells inspired by thirty-one classic Halloween movies, from Bewitching Breakfasts and Spooky Snacks and Sides to Monstrous Mains and Devilish Desserts. Whether you’re preparing a platter of Dead Man’s Toes from HOCUS POCUS for a quick nibble or baking a double batch of Tally Me Banana Cupcakes for a BEETLEJUICE-themed party, there are tricks and treats for every occasion.

Have you ever wished you could join the Midnight Margaritas party in PRACTICAL MAGIC? Have you ever wondered what those levitating pancakes (see page 27) taste like in CASPER? Have you ever wanted to make your own glowing pink Potion of Eternal Youth like in DEATH BECOMES HER? Well, now you can!

Join us for a fang-tastic food tour where sadistic clowns, killer dolls, and masked murderers lurk around every corner. Pack your broomstick and bring a crucifix—there are vampires everywhere. You’ll stop by the Land of the Dead to learn what the recently deceased like to eat, time warp to Dr. Frank-N-Furter’s castle for a fabulous late-night feast, and spend a quiet weekend at the historic Overlook Hotel, where the rum is flowing and the sun is shining. You’ll take a trip on a magic flying bus to Halloweentown, and you’re cordially invited to a home-cooked meal at the Addams Family residence.

As lifelong devotees of spooky movies, we wrote this book not just for horror lovers, but for anyone who sees Halloween as a year-round state of mind. Whether you’re throwing a costume party in July or curling up with a scary flick on a stormy night, these wicked recipes will leave you spellbound.

Sharpen your knives, gather some garlic, and preheat your cauldron—this tour is about to take flight.

Eternally yours,

Ryan and Adam

Caution—this cookbook is not for the faint of heart. If some of these culinary delights are too frightening, check out our previous book, That Takes the Cookie, for a… gentler read.
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LIST OF RECIPES BY MOVIE TITLE


A NIGHTMARE ON ELM STREET

Sharp Skewers with Cajun Shrimp and Peppers

Nancy’s Stay-Awake Salted Caramel Latte



BEETLEJUICE

Grilled Prawns with a Tarragon-Mustard Dip

Tally Me Banana Cupcakes



CASPER

A Tall Stack of Pumpkin Pancakes

Lazarus Potion



CHILD’S PLAY

Chucky-late Chocolate Chip Cake



COCO

Mashed Potato Taquitos

Esquites Mexican Street Corn Salad

Tamales de Rajas con Queso

Apple Cider Churros with Dulce de Leche



CORALINE

The Other Mother’s Orange-Blueberry Muffins

Other World Waffles with Strawberry Sauce

Mini Grilled Cheese Triangles with Chipotle Aïoli

Black Button Cookies



CORPSE BRIDE

Eyeball Soup (Roasted Tomato Soup with Mozzarella Eyeballs)



DEATH BECOMES HER

Potion of Eternal Youth

Madeline’s Madeleines



FRIGHT NIGHT

Smash Burger Sliders

Charley’s Garlicky Pasta Puttanesca

Holy Water Elixir



GHOSTBUSTERS

Louis’s Smoked Salmon Dip from Nova Scotia

That’s a Big Twinkie Cake

S’mores Cupcakes with Toasted Marshmallow



HALLOWEEN

Myers’s Meyer Lemon Bars



HALLOWEENTOWN

Harriet’s Apple-Cinnamon Muffins for the Headless Shelter

Instant Witches’ Brew Chai Latte Mix



HOCUS POCUS

Dead Man’s Toes (Pigs in a Blanket)

Crispy Baked Scrod with Lemon and Parmesan



INTERVIEW WITH THE VAMPIRE

Lestat’s Bloody Mary

Louis’s Rat-atouille

New Orleans Beignets with Raspberry Coulis




IT

Very Scary Lamb Chops with Rosemary and Sea Salt

Bloodbath Punch



IT’S THE GREAT PUMPKIN, CHARLIE BROWN

Great Pumpkin Soup



NIGHT OF THE LIVING DEAD

Passionfruit Zombie



PRACTICAL MAGIC

Midnight Margaritas with Lime and Coconut

Brownies for Breakfast



SCREAM

Flaming Hot Popcorn



SLEEPY HOLLOW

Katrina’s Nighttime Brew

Headless Gingerbread People



THE ADDAMS FAMILY

Entrails on Toast (Wild Mushroom Crostini)

Grandmama’s Spécialité de la Maison (Squid Ink Paella)

Wednesday & Pugsley’s Poison Lemonade



THE CRAFT

Slumber Party Artichoke Dip with Gruyère and Spinach

Love Potion



THE EVIL DEAD

Molten Red Chocolate Demon Cakes



THE HAUNTED MANSION

Attic Cookies (Cinnamon Swirl Snickerdoodles)



THE LOST BOYS

Spaghetti and Meatballs with Extra Garlic

Deceiving Chinese Takeout Noodles with Shiitake Mushroom Worms

Vampire Blood Negroni



THE NIGHTMARE BEFORE CHRISTMAS

Jack’s Breakfast Shak-Spook-a

Sally’s Sneaky Roasted Cauliflower Soup with Frog’s Breath and Worm’s Wart

Oogie Boogie Ooey Gooey Green Peanut Butter Chocolate Fudge



THE ROCKY HORROR PICTURE SHOW

Dr. Frank-N-Furter’s Mini Frankfurters

Hot Potato, Bless My Soul Patatas Bravas with a (Tim) Curry Aïoli



THE SHINING

The Overlook Hotel Breakfast Frittata with Jack Cheese

Redrum Sangria

Mr. Halloran’s Homemade Chocolate Ice Cream



THE SIXTH SENSE

Chocolate Mousse Daydream Pie



THE WITCHES

Bewitching Raisin Buns

Cucumber Sandwiches with Butter, Not Margarine

Hotel Excelsior’s Creamy Cress Soup



THE WITCHES OF EASTWICK

Ladies’ Night Pitcher Martinis

Very Cherry Mini Tarts
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MOVIE LIST BY THEME

Dying to throw a witch-themed party? Are you hosting a vampire ball under the next full moon? Want to celebrate an evening of serial killers with your friends? This section is organized by spooky movie genre to help you plan the perfect themed gathering.


WITCHES

Coraline (pages 28, 31, 56, 159)

The Craft (pages 53, 113)

Halloweentown (pages 32, 123)

Hocus Pocus (pages 64, 94)

Practical Magic (pages 138, 187)

The Witches (pages 39, 76, 79)

The Witches of Eastwick (pages 142, 193)



GHOSTS

Beetlejuice (pages 48, 149)

Casper (pages 27, 110)

Coco (pages 51, 52, 87, 155)

Ghostbusters (pages 63, 167, 169)

The Haunted Mansion (page 175)

The Shining (pages 36, 141, 188)

The Sixth Sense (page 183)



VAMPIRES

Fright Night (pages 60, 93, 119)

Interview with the Vampire (pages 97, 124, 177)

The Lost Boys (pages 89, 101, 128)



KILLERS

A Nightmare on Elm Street (pages 102, 137)

Child’s Play (page 151)

Halloween (page 172)

It (pages 98, 127)

Scream (page 75)

Sleepy Hollow (pages 133, 191)



UNDEAD

Corpse Bride (page 59)

Death Becomes Her (pages 117, 165)

Night of the Living Dead (page 131)

The Evil Dead (page 161)



MONSTERS AND MISFITS

It’s the Great Pumpkin, Charlie Brown (page 67)

The Addams Family (pages 47, 84, 109)

The Nightmare Before Christmas (pages 35, 68, 181)

The Rocky Horror Picture Show (pages 71, 72)



FAMILY-FRIENDLY

Casper (pages 27, 110)

Coco (pages 51, 52, 87, 155)

Coraline (pages 28, 31, 56, 159)

Corpse Bride (page 59)

Ghostbusters (pages 63, 167, 169)

Halloweentown (pages 32, 123)

Hocus Pocus (pages 64, 94)

It’s the Great Pumpkin, Charlie Brown (page 67)

The Addams Family (pages 47, 84, 109)

The Haunted Mansion (page 175)

The Nightmare Before Christmas (pages 35, 68, 181)

The Witches (pages 36, 76, 79)




[image: Four cheeseburgers are plated besides a glass of ice water and a cup of coffee on a tablecloth.]




MOVIE LIST IN CHRONOLOGICAL ORDER


1960S

It’s the Great Pumpkin, Charlie Brown (1966) (page 67)

Night of the Living Dead (1968) (page 131)



1970S

The Rocky Horror Picture Show (1975) (pages 71, 72)

Halloween (1978) (page 172)



1980S

The Shining (1980) (pages 36, 141, 188)

The Evil Dead (1981) (page 161)

Ghostbusters (1984) (pages 63, 167, 169)

A Nightmare on Elm Street (1984) (pages 102, 137)

Fright Night (1985) (pages 60, 93, 119)

The Witches of Eastwick (1987) (pages 142, 193)

The Lost Boys (1987) (pages 89, 101, 128)

Beetlejuice (1988) (pages 48, 149)

Child’s Play (1988) (page 151)



1990S

The Witches (1990) (pages 39, 76, 79)

The Addams Family (1991) (pages 47, 84, 109)

Death Becomes Her (1992) (pages 117, 165)

Hocus Pocus (1993) (pages 64, 94)

The Nightmare Before Christmas (1993) (pages 35, 68, 181)

Interview with the Vampire (1994) (pages 97, 124, 177)

Casper (1995) (pages 27, 110)

The Craft (1996) (pages 55, 113)

Scream (1996) (page 75)

Practical Magic (1998) (pages 138, 187)

Halloweentown (1998) (pages 32, 123)

The Sixth Sense (1999) (page 183)

Sleepy Hollow (1999) (pages 133, 191)



2000S

The Haunted Mansion (2003) (page 175)

Corpse Bride (2005) (page 59)

Coraline (2009) (pages 28, 31, 56, 159)



2010S

It (2017) (pages 98, 127)

Coco (2017) (pages 51, 52, 87, 155)

[image: A silhouette illustration depicts two gravestones in a grassy cemetery, with a crow perched on one and another crow standing nearby.]





SPOOKY MOVIE NIGHT MENU SUGGESTIONS

Hosting a spooky movie night party? Or perhaps you’re planning an evening with the ghoul of your dreams and looking for some sinister serving suggestions. These menu ideas for themed parties, dinners, and date nights will get you started and leave your friends screaming for more.


VAMPIRE’S LAIR

Spaghetti and Meatballs with Extra Garlic (The Lost Boys)

Vampire Blood Negroni (The Lost Boys)

New Orleans Beignets with Raspberry Coulis (Interview with the Vampire)



ADDAMS FAMILY FEAST

Entrails on Toast (Wild Mushroom Crostini) (The Addams Family)

Grandmama’s Spécialité de la Maison (Squid Ink Paella) (The Addams Family)

Wednesday & Pugsley’s Poison Lemonade (The Addams Family)



CREEPY CRAWLY SPREAD

Eyeball Soup (Roasted Tomato Soup with Mozzarella Eyeballs) (Corpse Bride)

Dead Man’s Toes (Pigs in a Blanket) (Hocus Pocus)

Deceiving Chinese Takeout Noodles with Shiitake Mushroom Worms (The Lost Boys)

Wednesday & Pugsley’s Poison Lemonade (The Addams Family)

Oogie Boogie Ooey Gooey Green Peanut Butter Chocolate Fudge (The Nightmare Before Christmas)



WITCHES GATHERING

Slumber Party Artichoke Dip with Gruyère and Spinach (The Craft)

Dead Man’s Toes (Pigs in a Blanket) (Hocus Pocus)

Crispy Baked Scrod with Lemon and Parmesan (Hocus Pocus)

Midnight Margaritas with Lime and Coconut (Practical Magic)

Brownies for Breakfast (Practical Magic)



EVENING OF THE LIVING DEAD

Eyeball Soup (Roasted Tomato Soup with Mozzarella Eyeballs) (Corpse Bride)

Entrails on Toast (Wild Mushroom Crostini) (The Addams Family)

Dead Man’s Toes (Pigs in a Blanket) (Hocus Pocus)

Passionfruit Zombie (Night of the Living Dead)

Molten Red Chocolate Demon Cakes (The Evil Dead)



GHOST GALA

Grilled Prawns with a Tarragon-Mustard Dip (Beetlejuice)

Louis’s Smoked Salmon Dip from Nova Scotia (Ghostbusters)

Lazarus Potion (Casper)

Attic Cookies (Cinnamon Swirl Snickerdoodles) (The Haunted Mansion)




KILLER CONVENTION

Flaming Hot Popcorn (Scream)

Sharp Skewers with Cajun Shrimp and Peppers (A Nightmare on Elm Street)

Bloodbath Punch (It)

Headless Gingerbread People (Sleepy Hollow)



DIA DE LOS MUERTOS FIESTA

Mashed Potato Taquitos (Coco)

Esquites Mexican Street Corn Salad (Coco)

Tamales de Rajas con Queso (Coco)

Apple Cider Churros with Dulce de Leche (Coco)

Redrum Sangria (The Shining)



SLUMBER PARTY SNACKS

Slumber Party Artichoke Dip with Gruyère and Spinach (The Craft)

Flaming Hot Popcorn (Scream)

Midnight Margaritas with Lime and Coconut (Practical Magic)

Myers’s Meyer Lemon Bars (Halloween)



LADIES NIGHT

Louis’s Smoked Salmon Dip from Nova Scotia (Ghostbusters)

Louis’s Rat-atouille (Interview with the Vampire)

Ladies’ Night Pitcher Martinis (The Witches of Eastwick)

Madeline’s Madeleines (Death Becomes Her)

[image: A solid silhouette illustration of a cat walking to the right with its tail raised in a gentle curve.]


SPOOKY MUSICALS PARTY

Sally’s Sneaky Roasted Cauliflower Soup with Frog’s Breath and Worm’s Wart (The Nightmare Before Christmas)

Hot Potato, Bless My Soul Patatas Bravas with a (Tim) Curry Aïoli (The Rocky Horror Picture Show)

Crispy Baked Scrod with Lemon and Parmesan (Hocus Pocus)

Apple Cider Churros with Dulce de Leche (Coco)



TIM BURTON TRIBUTE

Eyeball Soup (Roasted Tomato Soup with Mozzarella Eyeballs) (Corpse Bride)

Grilled Prawns with a Tarragon-Mustard Dip (Beetlejuice)

Katrina’s Nighttime Brew (Sleepy Hollow)

Tally Me Banana Cupcakes (Beetlejuice)



WITCHES TEA PARTY

Bewitching Raisin Buns (The Witches)

Cucumber Sandwiches with Butter, Not Margarine (The Witches)

Hotel Excelsior’s Creamy Cress Soup (The Witches)

[image: A solid silhouette illustration depicts a sinuous snake coiling into an abstract, knot-like shape, with its head extended to the left and its tail curving off to the right.]
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BEWITCHING BREAKFASTS

[image: An overhead view displays various culinary items, including a muffin tin, bowls of berries, cups containing a shimmering liquid, and a decorative bottle.]


[image: An illustration depicts a vibrant plain lightning bolt striking across a rich, dark velvet stage curtain.]
(A DARK AND CLOUDY MORNING. LIGHTNING FLASHES, AND A HEAVY RAIN BEGINS TO POUR.)

Rise and shine and wake the dead! It’s important to start the day with a nutritious… bite, and this chapter is filled with recipes that are mortally mouthwatering. If you’re craving something sweet, bake a batch of The Other Mother’s Orange-Blueberry Muffins inspired by CORALINE to transport you to another world. Or, if you’re seeking something savory, The Overlook Hotel Breakfast Frittata with Jack Cheese has been a guest favorite for over one hundred years. Make a cup of coffee, ignore the zombies clawing at your kitchen window, and treat yourself to a Bewitching Breakfast!


[image: A stack of pancakes on a plate with butter is levitating above a table with syrup being poured onto them and a piece held by a fork.]

“I’m a ghost, yes, I admit it. But I’m a friendly ghost!”

—CASPER






A TALL STACK OF PUMPKIN PANCAKES

[image: A silhouette of a haunted castle with numerous pointed spires and windows.]
CASPER (1995)
“Don’t scream” when you read the good news: Casper has graciously agreed to share his famous pancake recipe—the same one he prepared for Kat and her dad on their first morning at Whipstaff Manor. Humbly made with cinnamon, ginger, nutmeg, and allspice, these friendly flapjacks taste just like classic pumpkin pie—a class above the Hostess dessert platter devoured by the Ghostly Trio at breakfast. So channel Casper, pour yourself a glass of freshly squeezed orange juice (through your hand, of course), and prepare your palate for pumpkin pancake perfection.

MAKES ABOUT 12 SIX-INCH PANCAKES


	1½ cups (180 g) all-purpose flour

	¼ cup (53 g) packed dark brown sugar

	2 teaspoons baking powder

	1½ teaspoons ground cinnamon

	1 teaspoon ground ginger

	1 teaspoon baking soda

	½ teaspoon salt

	½ teaspoon ground nutmeg

	¼ teaspoon ground allspice

	1½ cups (355 ml) evaporated milk (not condensed milk)

	2 large eggs

	1 cup (226 g) canned pumpkin purée (not pumpkin pie filling)

	3 tablespoons unsalted butter, melted

	Vegetable oil or butter, for cooking

	Softened butter, for serving (optional)

	Maple syrup, for serving (optional)



1 In a medium bowl, combine the flour, brown sugar, baking powder, cinnamon, ginger, baking soda, salt, nutmeg, and allspice. Whisk together until blended, then set aside.

2 In a large bowl, combine the evaporated milk, eggs, and pumpkin purée. Whisk together until smooth and blended, then slowly add the melted butter while continuing to whisk. Add the flour mixture, and whisk together until no lumps remain and the batter is smooth.

3 Preheat a large skillet over medium-low heat. When hot (see Notes), swirl in about a teaspoon of vegetable oil, and spread it evenly around the skillet. Add ¼ cup of the pancake batter and spread it into an even circle about 6 inches wide. Cook for 1 to 2 minutes, until bubbles form on the top of the pancake and the bottom is golden brown. Then flip the pancake and cook for an additional 1 to 2 minutes, until the bottom is golden brown. Transfer to a serving plate, then repeat the process with the remaining batter. Serve hot, with butter and maple syrup, if desired. Bone Appetit!


NOTES

How to test if the skillet is ready: once the skillet is heated, dip your fingers into a small bowl of water, then flick a few drops onto the surface of the skillet. If the drops don’t move, the skillet is too cool and not ready yet. If they immediately evaporate and disappear, the skillet is too hot, so reduce the heat. If the drops sizzle and dance, the skillet is ready to cook.

You will probably adjust the heat as you cook the pancakes. If they brown too quickly, turn the heat down. If they take too long and still look undercooked, turn the heat up.




[image: Several blueberry muffins arranged on a checkerboard surface, with doll heads scattered in the background.]

“You could stay here forever. If you want to.”

—THE OTHER MOTHER






THE OTHER MOTHER’S ORANGE-BLUEBERRY MUFFINS

[image: An illustration of a spider web extending from the top left corner, featuring delicate, uneven lines and sagging silk strands.]
CORALINE (2009)
Why does temptation taste so good? When Coraline crosses into the Other World, the Other Mother entices her to stay by preparing a feast of all her favorite foods. While the Other Mother is manipulative and deceptive, we must admit her cooking is on point. Her irresistible muffins are seductively soft, loaded with plump blueberries, and bursting with orange flavor. Baked with hints of vanilla, these tantalizing treats are dreamlike-delicious and truly out of this world.

MAKES ABOUT 16 MUFFINS


	2¼ cups (270 g) all-purpose flour

	2 teaspoons baking powder

	1 teaspoon baking soda

	1 teaspoon salt

	8 tablespoons (1 stick/113 g) unsalted butter, at room temperature

	½ cup (107 g) packed dark brown sugar

	½ cup (99 g) granulated sugar

	Grated zest from 1 orange

	2 large eggs, at room temperature

	2 teaspoons vanilla extract

	½ cup (113 g) Greek yogurt

	½ cup (118 ml) freshly squeezed orange juice (2 to 3 oranges)

	2 cups (310 g) blueberries, plus more for garnish



1 Preheat the oven to 425°F (218°C) and line two muffin pans with sixteen paper liners.

2 In a medium bowl, combine the flour, baking powder, baking soda, and salt. Whisk together until blended, then set aside.

3 In a large mixing bowl, using an electric mixer, beat the butter, brown sugar, granulated sugar, and orange zest on medium speed until light and fluffy. Add the eggs and vanilla and beat until smooth. Add the yogurt and orange juice and beat until blended. Add the flour mixture and beat until no dry streaks remain. Add the blueberries and stir by hand using a silicone spatula, until evenly distributed in the batter.

4 Fill the prepared muffin pans with batter until they are nearly full, then place a few blueberries on top of each one for garnish. Bake for 5 minutes at 425°F (218°C), then reduce the temperature to 350°F (177°C) without opening the oven door. Continue baking for 15 to 20 minutes, until the tops of the muffins are golden brown and a toothpick inserted into the center of a muffin comes out clean with a few moist crumbs sticking to it. If baking two pans at once, swap the positions of the pans halfway through to ensure the muffins bake evenly. Let the muffins cool in the pan for 10 minutes, then transfer to a rack to cool completely. Bone Appetit!



[image: Waffles topped with strawberries and whipped cream, alongside a glass of juice and a small pitcher of strawberry sauce.]

“I looove dinner-breakfast-food!”

—THE OTHER FATHER






OTHER WORLD WAFFLES WITH STRAWBERRY SAUCE

[image: An illustration of a spider web extending from the top left corner, featuring delicate, uneven lines and sagging silk strands.]
CORALINE (2009)
Coraline’s real father is a notoriously terrible cook. Thankfully, this recipe isn’t his. These welcoming waffles from the Other World are a breakfast dream come true—even if the Other Parents serve them at night for “dinner-breakfast-food.” With a golden, crisp exterior and a light, fluffy center, these scrumptious squares are drizzled with a sweet strawberry sauce and topped with clouds of whipped cream. Your mornings (or evenings) will never be the same.

MAKES ABOUT 10 SIX-INCH WAFFLES

FOR THE STRAWBERRY SAUCE


	1 pound (454 g) fresh or frozen strawberries, diced

	¼ cup (50 g) granulated sugar

	2 teaspoons vanilla extract

	2 teaspoons freshly squeezed lemon juice



FOR THE WAFFLES


	2 cups (240 g) all-purpose flour

	¼ cup (50 g) granulated sugar

	3 teaspoons baking powder

	1 teaspoon salt

	1½ cups (355 ml) milk of choice

	3 large eggs

	2 teaspoons vanilla extract

	6 tablespoons (86 g) unsalted butter, melted

	Cooking spray, optional

	Whipped cream, homemade (see page 183) or store-bought, for serving

	Fresh hulled strawberries, for serving



1 MAKE THE STRAWBERRY SAUCE: In a medium saucepan, combine the strawberries, sugar, vanilla, and lemon juice. Bring to a simmer over medium heat and cook for 8 to 10 minutes, stirring often, until softened. Purée using an immersion blender, potato masher, blender, or food processor. Set aside.

2 MAKE THE WAFFLES: In a medium bowl, whisk together the flour, sugar, baking powder, and salt until blended, then set aside.

3 In a large bowl, combine the milk, eggs, and vanilla and whisk together until smooth. While whisking, slowly add the butter. Add the flour mixture and whisk together until smooth with no lumps remaining.

4 Preheat a waffle iron according to the manufacturer’s instructions. If needed, lightly coat the iron with cooking spray to prevent sticking.

5 Add batter until the iron is filled—about ¾ cup of batter for each 6-inch-square waffle. Cook for 3 to 5 minutes, depending on the waffle iron, until deeply golden and crisp. Serve immediately topped with the strawberry sauce, whipped cream, and fresh strawberries. Bone Appetit!



[image: Four muffins with a crumble topping arranged on a cutting board, surrounded by autumn decor.]

“Care for a muffin? I baked ’em for the folks at the Headless Shelter. Didn’t occur to me that they couldn’t eat them. No heads!”

—HARRIET






HARRIET’S APPLE-CINNAMON MUFFINS FOR THE HEADLESS SHELTER

[image: An illustration depicts a round pumpkin with a prominent, curved stem, rendered with a textured, grain-like effect.]
HALLOWEENTOWN (1998)
In Halloweentown, witches, goblins, and ghosts all live together in harmony. Harriet, one of the local residents, bumps into Aggie while on the way to the Headless Shelter to donate a basket of muffins. Baked with Granny Smith apples, cinnamon, and apple cider, and topped with a crunchy brown sugar–cinnamon crumble, these perfect pastries bring all the goblins to the yard.

MAKES ABOUT 16 MUFFINS

FOR THE CRUMBLE TOPPING


	½ cup (60 g) all-purpose flour

	¼ cup (54 g) packed dark brown sugar

	¼ cup (50 g) granulated sugar

	1 teaspoon ground cinnamon

	4 tablespoons (½ stick/57 g) cold unsalted butter, cubed



FOR THE MUFFINS


	1¾ cups (210 g) all-purpose flour

	1½ teaspoons ground cinnamon

	1 teaspoon baking soda

	1 teaspoon baking powder

	½ teaspoon salt

	8 tablespoons (1 stick/113 g) unsalted butter, at room temperature

	½ cup (107 g) packed dark brown sugar

	½ cup (99 g) granulated sugar

	2 large eggs, at room temperature

	¼ cup (59 ml) milk of choice

	¼ cup (59 ml) unfiltered apple juice

	2 teaspoons vanilla extract

	2 cups (250 g) peeled and diced Granny Smith apples (about 2 apples)



1 Preheat the oven to 425°F (218°C) and line two muffin pans with sixteen paper liners.

2 MAKE THE CRUMBLE TOPPING: In a medium bowl, combine the flour, brown sugar, granulated sugar, and cinnamon. Whisk together until blended, then add the butter, using your fingers to work the butter into the flour mixture until it becomes crumbly and sandy-textured. Set aside.

3 MAKE THE MUFFINS: In a medium bowl, combine the flour, cinnamon, baking soda, baking powder, and salt. Whisk together until blended, then set aside.

4 In a large mixing bowl, using an electric mixer, beat the butter, brown sugar, and granulated sugar on medium speed until light and fluffy. Add the eggs and beat until blended. Add the milk, apple juice, and vanilla and beat until smooth. Add the flour mixture and beat until no dry streaks remain. Add the apples and stir by hand using a silicone spatula until evenly distributed in the batter.

5 Use a spoon to fill the prepared muffin cups with batter until they are nearly full, then sprinkle each one with a generous layer of crumble topping. Bake for 5 minutes at 425°F (218°C), then reduce the temperature to 350°F (177°C) without opening the oven door. Continue baking for 15 to 20 minutes, until the tops of the muffins are golden brown and a toothpick inserted into the center of a muffin comes out clean with a few moist crumbs sticking to it. If baking two pans at once, swap the positions of the pans halfway through to ensure the muffins bake evenly. Let the muffins cool in the pan for 10 minutes, then transfer to a rack to cool completely. Bone Appetit!



[image: A top-down shot of a shakshuka dish in a rustic metal pan, garnished with feta, olives, and parsley, surrounded by a dark lace tablecloth.]

“Life’s no fun without a good scare.”

—THE RESIDENTS OF HALLOWEEN TOWN
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