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Dedication

Stuart:

To my mom, Margaret O’Keeffe,

the realest housewife out there

Amy:

To Baby Dawter
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Foreword

WHETHER YOU REALIZE IT OR NOT, FOOD PLAYS A VERY IMPORTANT role on The Real Housewives. For years we have purposely not edited out the ordering portion of the Wives’ meals because we think what they eat says so much about who they are and how they interact with the world. I remember marveling at an early episode of RHONJ as Jacqueline Laurita ordered a steak at a diner and recall with fondness the time on RHONY when Sonja insisted Luann buy a blender to fuel her juicing obsession.

Think of how many key moments in the Housewives lexicon have involved food. A cake was the cause of blowouts in OC (“You took the BOW off my CAKE?!”) and Jersey. In fact, if you close your eyes you can still hear Siggy Flicker freaking out about the destruction of the gorgeous cake she ordered for Melissa.

Jersey’s roots were born in food: The ham game, sprinkle cookies, and Teresa’s slam of Caroline in her cookbook all provided kindling for raging fires in the early years of the show. THE table flip happened at the dinner table. Beverly Hills’s dinner party from hell happened after dinner. (By the way, what did Camille serve that night to make them all go hog wild?!?!)

Lest we forget about New York, the Big Apple was where we first heard about the “Skinnygirl margarita,” and where we first met Lu and pondered eggs à la Française. Or the reverence we all have for Lisa Vanderpump’s establishments.

With Comedian Amy and Chef Stuart at the helm, this tasty tribute to the Housewives that you currently hold in your hands is equal parts funny and delicious with a dash of irreverence, hold the lime. Whether it’s a Toaster Oven Tart to commemorate Sonja’s unique cooking habits, or a Henny-thing Can Happen cocktail for Porsha, the recipes contained in this book are hilarious, easy to prepare, and packed with jokes about each city, from Potomac to Beverly Hills.

This is all a long, blathering way of telling you that food makes up the fabric of The Real Housewives, and that it’s so slyly brilliant that Amy and Stuart are bringing you closer to living like a Housewife through this book . . . or at least eating like one. Cook It, Spill It, Throw It is an immersive, one-of-a-kind experience in a world we can’t escape (but let’s face it, we don’t want to!).

So if I might make a suggestion, why don’t you roll up the sleeves of your QVC Lisa Rinna duster, pour yourself a stiff one, and crack open this book? Whether you decide to whip up a batch of Bunnygate Biscuits or catch yourself sloshing over Cease and Despritzer, I think you’ll find yourself pleased with how decadent the drama tastes.

—Andy Cohen, New York Times bestselling author and host of Bravo’s Watch What Happens Live with Andy Cohen




Introduction

BEYOND THE PERFECTLY SET TABLESCAPES, COUTURE-ADORNED ladies, the gossip and wine throws, lies the foundation for what brings together extraordinary groups of women: food. It’s not about Botox, it’s about brunch. Without dinner, there’s no drama.

These heroic women and their spectacular side salads—and their side-eyes—are definitely different from most. For one, their uniforms are better (not to mention varying with each season). They demand to be addressed as members of the nobility, strut away after flipping tables, and can sometimes be heard referring to themselves as enigmas wrapped in riddles and cash. Sometimes, while wearing head-to-toe Versace and statement necklaces, they like to sling back a martini (or four) and issue choice words to other similarly bedecked women.

We’re talking, of course, about the Real Housewives—the Lisas, the NeNes, the Sonjas and the Vickis, the Teresas and the Gizelles of this world. These ladies have been with us for over a decade now, appearing onscreen to entertain us with their hijinks, whether it’s throwing prosthetic legs at parties or applying leeches to their bodies as beauty treatments.

They’ve also been generous enough to share valuable life lessons, teaching us that it’s best to keep your legs closed to married men, and that if you have a dream—and enough money—you, too, can prove the naysayers wrong and release a studio single. Doesn’t even matter if you’re tone deaf!

We’ve embraced these heroes of their respective cities—not to mention American television. We pay homage to them in many ways: quoting their best sayings, drooling over their homes, and now, finally, by making Housewives-inspired meals. It feels fitting. After all, how many boozy breakfasts and catty cocktail hours have inspired some of the show’s most epic moments? We remember that sisterly quarrel in a limo and a plate of food thrown across a table at an OC restaurant with fondness. All to say that food and drink drives the drama, yes, but it also brings the ladies together. When you think about it, food is fundamental to the Housewives, and much of the magic of the show happens at mealtime.

In Cook It, Spill It, Throw It, we aim to celebrate these women and their accomplishments, serving snacks with a little bit of snark. We raise our champs to these women, indubitably in the proper glassware, toasting them while ever so gently roasting them. It’s all in good fun, of course!

But before you ask who would compile a full menu based on these women’s antics, who could be brave enough to stare directly into the sun and attempt such a thing . . . well, we’ll tell you: We’re fans. Just like you. (Big fans. Maybe even superfans.) If these ladies have taught us anything, it’s that you have to take pride in your passion—and you always show off the results at a dinner party.




Meet Stuart

THE CHEF

“If there’s drama in my kitchen, it’s because I stir the pot.”

As a celebrity chef who has been cooking in restaurants and for A-list clients in LA for nearly two decades, I think it would be fair to say that my life can be just a bit hectic. Between hosting my own TV show, making on-air appearances as a food expert, and publishing a bestselling cookbook on easy-but-delicious home cooking, my life—you could even argue—is a lot hectic. Don’t get me wrong—I love my life, but it isn’t always made up of leisurely trips to the farmers’ market and cute conversations over a cutting board. The stress of working sixteen-hour days in front of a hot stove (or camera) can really add up.

That’s why on my craziest days, after I’ve finished overseeing a ten-course meal for a client, or taken my microphone off for the latest cooking segment with Rachael or Ted, I head home and make a beeline for my TV. The best way I know how to relax and not tear my own hair out is to watch my beloved Housewives tear each other’s weaves out.

Give me Atlanta, give me New York and New Jersey and Orange County and Beverly Hills and Potomac and Dallas—I want them all. I’ve watched these women since the beginning (can you believe New York debuted in 2010?!), and with each season, as faces get tighter and Bethenny gets richer, my love for these ladies only grows.

It was on one of those late nights, with one eye on Bravo and the other on a pot of bubbling spaghetti, that I had a sudden flash of inspiration while watching the ladies of Beverly Hills go at it. As I watched yet another alcohol-soaked dinner party, I got so excited I almost let the spaghetti boil over. (I saved it just in time—I am a pro, after all.)

People love the Housewives, and they love to eat, I thought. Why not combine the two?! Wait, what? NO, I didn’t mean eat them! Why would you think that? Ugh.

No, I thought, what if there were a way to create hilarious recipes that honor the Housewives and make people laugh? Actually delicious recipes that send up the ladies’ epic scuffles and eyebrow-raising zingers, yes, but ones that also acknowledge their undeniable savviness and smarts, as well as their many acts of charity and kindness?

I knew I was on to something. The spaghetti hadn’t even cooled before I was on the phone with Amy.

Meet Amy

THE EXPERT

“I may not be a Real Housewife, but I’m the realest fakest Housewife there is.”

You might know me as “The Realest Fakest Housewife.” But I need to “own it” and be “transparent” with you, I’m not actually an official Housewife, though I’ve been parodying them on radio, TV, and all over the Internet. Over the past decade I’ve made a living out of parodying the Real Housewives. I also have a Sirius XM show on “Daddy Andy’s” very own channel, Radio Andy, where I recap each episode, and have the Housewives and other Bravolebrities on as my guests. Where does this obsession come from? It stems, of course, from a deep admiration for these sassy ladies and their perpetually thrilling lives. Also, have you ever put on a blond wig and sloshed a drink on your friends before? It’s actually really fun. You should try it sometime.

Looking back, I suppose my appreciation for complex and hilarious personalities like the Housewives could be sourced all the way back to my middle school impressions of Liza Minnelli and Joan Rivers. I got just enough laughs to be encouraged, though, and eventually ended up leaving behind my hometown of Grosse Pointe, Michigan (not to mention my Midwestern accent!), to attend the American Academy of Dramatic Arts.

I then honed my comedy chops at The Second City and The iO Theater, before making my way to Los Angeles, where I eventually found myself a foremost expert on all matters related to the Housewives. Did I ever think my life would turn out this way? Well, let me pose a question to you: Do you think a certain New Jersey Housewife ever thought she’d go away to “camp” for a while?

Being deeply entrenched in every chapter of Housewife lore, from the nuances of the ladies’ lawsuits to their lash extensions, I wasn’t surprised that Stuart thought of me for partnering on a Housewives parody cookbook, though I sure was pleased. I knew we could make recipes as complex as their grudges and as juicy as their storylines. So, of course, I said yes to teaming up faster than a Housewife walking off a reunion stage. And now look where we are—at the dinner table with you!

SO HERE WE ARE, the savvy celebrity chef and the Housewives specialist coming together in a marriage fit for a limited series spinoff on Bravo, in the likes of Kim and Kroy, Kandi and Todd, or Bethenny and Jason. And because we are the experts, after all, we hope you’ll trust us when we say that this book is the “thyme” and place to honor the paramount institution we call The Real Housewives. It’s our hope that you’ll have just as much fun reading and cooking from this book as we did in writing it. After all, we got to spend months reliving our favorite moments from the franchise and creating dishes inspired by some of the funniest, craziest, most unbelievable episodes. You want a tribute to Kenya’s iconic reunion props? It’s in here—mix yourself up a Scepter Peach Nectar Sangria. Or how about a love letter to Gizelle’s favorite expression? We’ve got that, too, in the form of Word on the Street Corn. Still hungry for more? We also have Mention It Allll-Fredo, Coto de Casserole, and Ponytail Pull-ed Pork for days, honey. In fact, we’re pretty pleased with ourselves: No matter what your preferred flavor of drama is, we’ve got a recipe to match, for all the current (as of this writing) franchise cities: Atlanta, Beverly Hills, Dallas, New Jersey, New York, Orange County, and Potomac.

In addition to accessible, delicious recipes and jokes for days, you’ll also find plenty of cooking tips and dinner party ideas to help you put together (and tear apart) a spread that would impress even a countess. And if you feel so inclined, you can document your good times online with #CookSpillThrow.

From feuds to lawsuits to vow renewals and everything in between, we capture it all in these dishes, made with a whole lotta love. Along the way, you will either become a Housewife-in-training or a pretty damn good cook—or perhaps both! And if you don’t, well, “We’re sorry you feel that way” and “Let’s try to move forward.” So uncork that bottle (or two) of red, unclip your hair extensions, and get cooking.
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Pantry Essentials

HEY, HOW’S YOUR PANTRY? NOT WELL, BITCH? IT’S OKAY—WE KNOW it might be overwhelming when you don’t have a full-time staff to stock your pantry shelves. Even if you’re not working with the likes of Yolanda’s fridge or Heather Dubrow’s Champagne room, we’re confident you can hold Housewife-level festivities and fights if you have the following necessities.

Pantry Must-Haves


	Extra-virgin olive oil

	Olive oil

	Kosher salt, preferably Morton

	Freshly ground black pepper

	Red wine vinegar

	Red pepper flakes

	Baking powder

	Cinnamon

	Vanilla extract

	Brown sugar

	Honey

	Powdered sugar

	Onion powder

	Garlic powder

	Dried oregano

	Canned San Marzano tomatoes

	Tomato paste

	Soy sauce

	Chicken stock

	All-purpose flour

	Granulated sugar

	Dried pasta

	Quick-cooking rice

	Sriracha sauce

	Yellow onions

	Fresh garlic



Tools (aka Your Kitchen’s Glam Squad)


	8-inch (20 cm) and 10-inch (25 cm) cast-iron skillets (Lodge is our favorite brand)

	Nonstick skillets (we recommend Circulon)

	5-quart (4.7 l) Dutch oven (we love Le Creuset)

	Two 13 × 9-inch (33 × 23 cm) baking sheets (try OXO)

	Two 18 × 14-inch (46 × 36 cm) baking sheets (try OXO)

	Tongs, 1 large and 1 small (a combo of metal and silicone)

	Mixing bowls

	Measuring spoons

	Measuring cups

	Slotted spoon

	2 silicone spatulas

	2 wooden spoons

	1 metal whisk

	1 silicone whisk

	Ladle

	Microplane/rasp-style grater



Bar Basics


	Pinot Grigio

	Sauvignon Blanc

	Prosecco

	Mint sprigs

	Oranges

	Cocktail shaker

	Stainless steel jigger

	Champagne

	Vodka

	Limes

	Lemons

	Advil



One More Thing . . .

BEFORE YOU ORDER YOUR GROCERY DELIVERY, let’s get this as clear as the pool water Tamra was baptized in, okay? We’re serious about good food—we’d say we’re just as committed to quality eats as Cynthia was to her 10/10/20 wedding date. But we don’t want you to work harder than you have to; after all, a Housewife worth her margarita salt knows how to delegate. So if your housekeeper is on permanent vacation (read: you don’t have one—neither do we!), we give you permission not to labor in the kitchen longer than you have to. Here and there throughout the book, we recommend store-bought ingredients. (Want to buy cake mix instead of baking from scratch? Use jarred tomato sauce? Do it!) We heartily approve of simple swaps or ingredient omittances if you can get away with it. Chef Stuart offers smart tips and tricks to cut down on cooking and cleanup time so you can pull off a magnificent spread fit for even the hangriest Housewife without breaking a sweat in your stilettos.




Brunch

[image: image]

“Just because I start the day doesn’t mean I can’t finish it.”

Here’s the scene: You’re hungover, you’re regretting last night’s decisions, and you may have to go on an apology tour like many of our treasured Housewives. We agree, brunch can be a bitch! But look no further for the ultimate meal that will make everything better. Eggs à Lu Française can be the beginning to repairing a rift and our Dutch Baby Pancake with Yolanda Lemons is sure to cushion the blow. So start with a Stick Wit Yer Blood-y Mary and set the table for a brand-new day. And don’t forget the Advil.

[image: image] Table-Flipping Italian Frittata

[image: image] Eggs à Lu Française

[image: image]Banana Xanax Smoothie

[image: image]Eggs Brandi-dict with Hollman-daise on Texas Toast

[image: image] Bloopberry Muffins

[image: image]Bunnygate Biscuits

[image: image] I Am Very Shrimp and Rich Bitch Grits

[image: image] Dutch Baby Pancake with Yolanda Lemons

[image: image] Butter Knife Brawl Biscuits in Momma’s House Gravy

[image: image] Forgotten Truffle Frois

[image: image] Toaster Oven Tarts

[image: image]




Table-Flipping Italian Frittata

Teresa flipped a table on Danielle so that one day we could flip frittatas for you. Basically, Teresa nearly knocked Danielle over when challenging her on her shady past, and we’re going to knock out your taste buds with this incredibly yummy Italian-inspired breakfast. Like an infamous book packed full of saucy secrets, this Italian-style breakfast is bursting with sausage and veggies. You only need a few simple “ingrediences” for this. Perfect to make for your four “dorters.”

[image: image] SERVES 4 TO 6   PREP TIME: 15 minutes   COOK TIME: 30 minutes   TOTAL TIME: 45 minutes


¼ cup (60 ml) olive oil

½ medium onion, diced

2 cloves garlic, minced

8 ounces (220 g) Italian sausage, casings removed

1 medium zucchini, diced

8 large eggs

¼ cup (60 ml) heavy cream

½ teaspoon kosher salt

¼ teaspoon freshly ground black pepper

½ cup (45 g) grated parmesan cheese

You Stole My Goddamn House Salad

1.  Preheat the oven to 400°F (200°C).

2.  In a 10-inch (25 cm) ovenproof skillet, heat the oil over medium-high heat. Add the onion and cook until beginning to brown, about 3 minutes. Add the garlic and cook for 1 more minute. Set the onion/garlic mixture aside on a plate.

3.  In the same skillet, cook the sausage over medium-high heat until cooked through, 3 to 4 minutes. Add the zucchini and cook until the zucchini is browned, 3 to 4 minutes more. Return the onion/garlic mixture to the pan and remove from the heat.

4.  In a large bowl, lightly whisk together the eggs, cream, salt, and pepper. Add to the skillet and stir to combine. Top with the parmesan.

5.  Transfer the skillet to the oven and bake until the eggs are set, 10 to 15 minutes. Remove and flip it onto a plate, place another plate on top, and flip once again like a table! Enjoy with You Stole My Goddamn House Salad.







Amy’s Note: One bite of this and you’ll be saying “Oh, Madonna mia!”













Chef Stuart’s Tip: You will know the eggs are cooked when the center of the frittata is no longer jiggly.










Eggs à Lu Française

[image: image]
Courtesy of Riker Brothers


Imagine the scene: a hungover beach morning in Turks and Caicos. Sonja had just mustered up the courage to tell Ramona and Bethenny that she was not an alcoholic when out of nowhere came Lu: “I made you eggs, à la Française,” the Countess said. We give kudos to Sonja for standing up for herself, and say bravo to Luann, who made this untimely yet formal egg delivery the comedic relief we’ll cherish forever. Enjoy this classic recipe while arguing on the beach, or in your breakfast nook wearing your favorite statement necklace.

[image: image] SERVES 4   PREP TIME: 5 minutes   COOK TIME: 5 minutes   TOTAL TIME: 10 minutes


12 large eggs

¼ cup (60 ml) heavy cream

1 teaspoon kosher salt

¼ teaspoon freshly ground black pepper

4 tablespoons (60 g) unsalted butter

2 tablespoons chopped fresh chives

4 slices sourdough bread, toasted and buttered

1.  In a large bowl, whisk together the eggs, cream, salt, and pepper until they start to become pale.

2.  In a large nonstick skillet, heat the butter over medium heat until it begins to foam. Add the egg mixture and cook, stirring constantly with a spatula, until it begins to set (you want the eggs to be slightly wet, not dry), 2 to 3 minutes.

3.  Stir in the chives. Remove from the heat and serve with the toasted sourdough.







Amy’s Note: Make these eggs for your hungover friends. Come on, be cool, don’t be all uncool.













Chef Stuart’s Tip: As Luann would say, you’re slowly stirring it all the time, and she means it, so do not step away!










Banana Xanax Smoothie

[image: image]
Courtesy of Riker Brothers


You don’t have to have an iconic haircut or live in Beverly Hills to make an amazing smoothie, but it does help to have a sense of humor like our beloved Lisa Rinna’s. In an unforgettable scene, Rinna had a show-and-tell with her bag of pills and made a joke about putting Xanax in a smoothie. The joke went way over Dorit’s head and she made it a “thing” among the ladies. Don’t worry, Rinna will seek revenge for this later, see Coke-Marinated Kebabs in the Bathroom. Sprinkle in cacao nibs in place of Xanax and you’ve got yourself one heck of an on-the-go breakfast.

[image: image] SERVES 1   PREP TIME: 2 minutes   TOTAL TIME: 2 minutes


1 large banana, cut into chunks

1 cup (140 g) ice

½ cup (120 ml) almond milk

¼ cup (70 g) plain Greek yogurt

2 teaspoons flaxseeds

2 teaspoons cacao nibs

1 tablespoon honey

In a blender, combine the banana, ice, almond milk, yogurt, flaxseeds, cacao nibs, and honey and blend until it’s as smooth as Lisa’s lips. Enjoy and OWN IT, PEOPLE! Own it!







Amy’s Note: If this smoothie doesn’t perk you up, turn on a Beverly Hills marathon and that will give you the serotonin boost you deserve. Also, we suggest taking a moment to give yourself a long, awkward Eden-style hug.













Chef Stuart’s Tip: I love to buy a few bananas, peel them, pop them in a zip-top freezer bag, and keep in my freezer to get an extra-cold smoothie.










Eggs Brandi-dict with Hollman-daise

on Texas Toast

[image: image]

When you think of perfect pairs, you probably think of Brandi and Stephanie. This amazing duo bonds over pranks, farts, and Jesus Juice, and so in their honor we’ve added a new twist to another of our favorite duos: eggs and a gorgeous hollandaise sauce, featuring Texas toast. Not even a reality TV show could break up Brandi and Stephanie for good (unlike D’Andra and LeeAnne), and nothing will get between you and these eggs. Yeehaw!

[image: image] SERVES 4   PREP TIME: 15 minutes   COOK TIME: 10 minutes   TOTAL TIME: 25 minutes


FOR THE POACHED EGGS

1 tablespoon distilled white vinegar

4 large eggs

FOR THE TEXAS TOAST

4 slices Texas toast or thick slices pain de mie bread

3 tablespoons (45 g) unsalted butter, at room temperature

FOR THE HOLLMAN-DAISE SAUCE

1½ sticks (6 oz/170 g) unsalted butter

3 large egg yolks

2 teaspoons fresh lime juice

1 teaspoon Worcestershire sauce

Pinch of cayenne pepper

Kosher salt and freshly ground black pepper

FOR SERVING

2 avocados, sliced

1 cup (260 g) store-bought mild salsa

Cilantro leaves, for garnish

Munchausen Mimosa for Brunchausen

1.  MAKE THE POACHED EGGS: In a saucepan bring 3 inches (7.5 cm) water and the vinegar to a simmer. Turn the heat off and add the 4 eggs at different spots in the pan so they are not touching. (It’s easiest to crack eggs into 4 individual cups so you can slowly add to the water instead of cracking them straight into the water.) Cover the pan and let cook for 4 minutes. Using a slotted spoon, transfer the poached eggs to a plate lined with a paper towel to drain excess water.

2.  MEANWHILE, MAKE THE TOAST: Toast the bread under the broiler and spread each with some butter.

3.  MAKE THE HOLLMAN-DAISE: In a small saucepan, melt the butter over medium heat and set aside. In a blender or food processor, blend the egg yolks and lime juice together on low speed. With the blender on medium speed, add the hot melted butter, then add the Worcestershire sauce, cayenne, and a pinch each of salt and black pepper.

4.  TO SERVE: Place a slice of buttered toast in the center of 4 plates, top with avocado slices and a drained poached egg. Top that with Hollman-daise, followed by some salsa. Garnish with cilantro leaves. Serve to your best friend and wash it all down with a Munchausen Mimosa.







Amy’s Note: Share a bubble bath with your bestie and enjoy this brekkie.










Bloopberry Muffins

[image: image]
Courtesy of Riker Brothers



If you get read by NeNe, she will end it with her signature phrase: Bloop! It’s truly one of the greatest Housewives catchphrases of all time and so addictive to repeat. These muffins are just as addictive because of their special crumbly tops. Warning, these muffins might make you thirsty so have something to drink because, as NeNe says, “The thirst is real.”

[image: image] MAKES 12 MUFFINS   PREP TIME: 15 minutes   COOK TIME: 25 minutes   TOTAL TIME: 40 minutes

FOR THE CRUMB TOPPING

½ cup (65 g) all-purpose flour

3 tablespoons (45 g) cold unsalted butter, cut into ½-inch (1.25 cm) pieces

½ cup (100 g) granulated sugar

FOR THE MUFFINS

2 cups (260 g) all-purpose flour

¾ cup (150 g) granulated sugar

¼ cup (50 g) packed light brown sugar

1 teaspoon kosher salt

2½ teaspoons baking powder

½ cup (120 ml) vegetable oil

2 large eggs

½ cup (120 ml) whole milk

1 teaspoon vanilla extract

2 cups (200 g) blueberries

1 cup (320 g) blueberry jam

1.  Preheat the oven to 400°F (200°C). Line 12 cups of a muffin tin with paper liners.

2.  MAKE THE CRUMB TOPPING: In a bowl, combine the flour, butter, and sugar by rubbing the mixture with your fingers until you reach a crumb-like texture. Place the bowl in the fridge.

3.  MAKE THE MUFFINS: In a large bowl, whisk together the flour, granulated sugar, brown sugar, salt, and baking powder.

4.  In a separate large bowl, mix the oil, eggs, milk, and vanilla.

5.  In three batches, mix the wet ingredients into the bowl of dry ingredients. Stir to combine. Fold in the blueberries.

6.  Fill each muffin cup one-third with batter. Spoon
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