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Preface

I grew up in a small town in the South, so fried chicken, grits, and succotash were a part of my everyday life. My mother's green bean casserole, forever seared into my taste buds' memory, holds a very dear place in my heart. So when I sat down to write a show about the people of Bon Temps, Louisiana, it was no wonder that so much of their lives would revolve around food. It feels tremendously organic for the drama (and comedy) to go down over pitchers of Abita and burgers at Merlotte's, or blood cocktails over at Fangtasia, or while chowing down on leftover pie at Gran's. So read, cook, and, by god, taste Summer's biscuits. We've invited you into our kitchens, and now you can take us into yours.
 		
—Alan Ball


Introduction

by Sookie Stackhouse

I always thought I was lucky to be born in Bon Temps. Sure, there's a lotta drama for such a small town, but the people here are really somethin' special. And as different as we may be from each other, we've all got one thing in common: we love good food. So whether you're joinin' us for supper at Merlotte's, or even just openin' a lunch pail at Jason's road-crew site, you're enjoyin' somebody's cookin'. It's one of the best ways we can show just how much we care. I don't know if it's a Bon Temps thing, a Louisiana thing, or just a people thing, but I know it's true here.

I've heard about all those fancy restaurants in Chicago and New York, servin' crawfish étouffée, with a white tablecloth 'n' all. But between you an' me, the best of it can be found here in Renard Parish in Lafayette's kitchen. Whether you wanna call it Cajun, Low-Country, Bayou, or even just good ole fashioned Southern cookin', when it's done right, it doesn't matter if you dress it up with fancy linen. No étouffée from the big city can compete. It takes real Louisianans to teach you how to turn grease into gravy.

So we decided to do just that by puttin' together this cookbook. We've got Gran's fried chicken and her sugar pie, Terry's chili, crazy Maryann's maenad feast, Tara's and my ice cream sundae parties, and all the rest of the recipes that we grew up on. And for those who prefer their food in liquid form, like our vampire friends, we've got a whole section on mixin' up cocktails.

Just the other night, I showed Bill and Jessica a few of the recipes. I was real excited and wanted to hear what they had to say about it, but they both got real quiet. I think it was because they couldn't eat any of the dishes I was showin' 'em. Jessica started cryin' blood tears, and then Bill finally spoke up and said he would be spendin' the rest of the night thinkin' about his family and what they'd eaten together.

That's the point, I suppose. Food memories are some of the best we got. Sittin' down to eat with the people you love, or even just like, life don't get much better than that. Least not here in Bon Temps.
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Cocktailing, Fangtasia Style

by Eric Northman

The idea of coming out of the coffin, or mainstreaming, as the American Vampire League puts it, never made any sense to me. For thousands of years, vampires had a pretty good thing going. But the Authority makes the rules, and when they went through with the so-called Great Revelation, I just shook my head and figured out the best way to benefit from it. Now, we'd heard of underground places where humans and vampires would associate with one another. Before we came out of the coffin, those places were understandably dangerous to humans (and less understandably, humans would still seek them out). But in a world of vampire-human coexistence, why not give the people what they want: a legitimate venue for humans to indulge their curiosity and vampires to indulge their appetites. With Pam's unique taste in decor, we quickly arrived at a motif: Southern Vampire Gothic, which meant ordering some things from Romania and others from Walmart.

Since the night we opened our doors, Fangtasia has been very lucrative, and we've even inspired other vampire bars across the country. Besides the money, there are plenty of other benefits to Fangtasia. I do have my little romper room in the basement, where I can interview my pick of any new talent. And it's the perfect place to host a whole slew of questionable activities. Like selling V for Sophie-Anne or temporarily storing humans like Lafayette Reynolds. The police and other human authorities are afraid to come here, and I am the vampire sheriff of Area 5, so opposition is pretty minimal.

The only downside to owning a bar is running the place. That means the usual business minutiae: matching receipts, making sure that busboys get paid out, keeping things legit enough to ensure that the IRS and local tax boards are happy, and most important, finding good help. The only vampire a vampire can trust is the one he made, so I brought Pam along with me every step of the way. Sure we had the Longshadow incident, but just like any other mishaps in my life, the situation got corrected. Mostly I just like seeing the humans' alleged moral high ground crumble in the face of all that is vampire. We're better looking. We're more sophisticated. We're more fun. That's what humans come here to find out. I'm always happy to serve them. And I don't mean for dinner.



Ruby Mixer

by Nan Flanagan

Makes 6 ounces
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When Louis Pasteur (yes, he's a vampire) and the Japanese got together in the 1980s, there was no stopping them. They created Tru Blood, a synthetic blood substitute, allowing vam-pires to come out of the coffin. But fangbangers and friends have long wanted to taste what their vampire pals drink at bars like Fangtasia, so some enterprising mortals created a version for humans that goes by the same name. You can order Tru Blood at www.trubeverage.com or use this recipe to concoct a similar drink. Keep in mind, there's only one original. But sometimes you just need a quick fix. The synthetic blood substitute's substitute.


	4 ounces carbonated orange soda, such as Orangina or San Pellegrino Aranciata

	11/2 ounces grenadine

	About 1 tablespoon	fresh lemon juice



Combine the orange soda, grenadine, and lemon juice in a pitcher. Stir to blend before using.


Dead on the Beach

by Longshadow

Makes 1 drink
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There are plenty of sorority girls—or live bait as I like to call them—who come to Fangtasia looking for adventure. I'd like to be dead on a beach with a few of them, but until closing time I'm stuck behind the bar serving up my special cocktail. Nothing like a little vodka to loosen them up just enough for a predawn taste.


  	11/2 ounces vodka

  	1/2 ounce peach schnapps

  	3 ounces Tru Blood or ruby mixer

  	1 ounce	fresh orange juice

  	Cracked ice

  	Orange twist for garnish





Combine the vodka, schnapps, Tru Blood, and orange juice in a cocktail shaker. Shake or stir. Fill a highball glass with ice and pour the mixture over the ice. Garnish with the orange twist. Serve immediately.
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Tequila Moonrise

by Debbie Pelt

Makes 1 drink
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Gettin' off V was the hardest thing I've ever done, but it was worth it for Alcide. Now I ain't supposed to be drinkin', bein' a recoverin' addict, but sometimes I just have to take the edge off. When I get to thinkin' about how Alcide runs to Sookie's rescue every time she gets herself into some kind of sh*t, I mix myself a special treat. Don't tell Alcide, or he'll be madder than a wet hen.


	11/2 ounces tequila

	Cracked ice


	11/2 ounces Tru Blood or RUBY mixer

	3/4 ounce	 grenadine

	Orange slice for garnish

	Maraschino cherry for garnish





Pour the tequila into a highball glass filled with ice and top with the Tru Blood. Tilt the glass and add the grenadine by pouring it down the side of the glass and then flipping the bottle vertically very quickly. The grenadine should go straight to the bottom of the glass and rise slowly through the drink. Garnish with the orange slice and cherry. Serve immediately.
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The Necromancer

by Marnie Stonebrook

Makes 1 drink

It's hard not to need a little liquid courage when all your life you've been made to feel so scared of your own shadow. I'd been afraid too long, so I made a pomegranate potion to get the confidence I needed to raise Minerva from the dead. I drank it again before I prayed for Antonia to come to me. And after our communion, I didn't have much need for this kind of spirit. I had the real thing. 



	Cracked ice

	31/2 ounces Tru Blood or RUBY mixEr

	1 ounce	cherry-flavored rum

	1/2 ounce	pomegranate liqueur

	Maraschino cherry	for garnish



Fill a lowball (or old-fashioned) glass with ice. Pour the Tru Blood, rum, and pomegranate liqueur over the ice. Stir and garnish with the cherry. Serve immediately.


Lovin' in the Coven

by Lafayette Reynolds

Makes 1 drink
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There's always been this darkness in my crazy, f***ed-up family. So when Jesus showed me his magic, it gave me the motherf***in' heebie-jeebies. Jesus has got on his demon face and some bitch is divin' down my throat, and he's still tryin' to convince me this freakiness is some sorta gift? That cute bitch's head ain't on right. Bein' a medium is f***ed the f***ed up, and sometimes this hooker needs a drink just to get through the day. Cheers, bitches.



	2 ounces Citrus vodka

	1 ounce	fresh lemon juice

	1/2 ounce Simple Syrup

	Dash egg white  

	Cracked ice 

	1/2 ounce Tru Blood or RUBY mixer

	Lemon twist for garnish 





Combine the vodka, lemon juice, simple syrup, and egg white in a cocktail shaker filled with ice. Shake and strain into a chilled lowball (or old-fashioned) glass. Float the Tru Blood on the surface of the drink and garnish with the lemon twist. Serve immediately.




End of sample




    To search for additional titles please go to 

    
    http://search.overdrive.com.   
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