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ABOUT “THE 
POOL BOY”
A short story by 
Malena Lott

Something 
unexpected 
happens to four 
women in the 
Lonely Hearts 
Book Club in the 
suburban 
neighborhood of 
Pleasant Acres in 
Grapevine, Texas. 
At the book club to 
discuss Fifty 
Shades of Grey, 
CEO Marnie 
convinces the 
women to hire 
“The Pool Boy,” a 
heartthrob medical 
student who works 
as a pool boy 
during the 
summer, with 
surprise results, as 
they learn to stand 
up for themselves 
and search for 
something more. 
What looked to be 
a hot, lonely 
summer could turn 
into the best 
summer yet.

Find out more 
about The Pool 
Boy here. 

http://www.buzzbooksusa.com
http://www.buzzbooksusa.com
http://www.amazon.com/The-Pool-Boy-Short-ebook/dp/B008GTI766/ref=sr_1_4?ie=UTF8&qid=1341958123&sr=8-4&keywords=the+pool+boy
http://www.amazon.com/The-Pool-Boy-Short-ebook/dp/B008GTI766/ref=sr_1_4?ie=UTF8&qid=1341958123&sr=8-4&keywords=the+pool+boy
http://www.amazon.com/The-Pool-Boy-Short-ebook/dp/B008GTI766/ref=sr_1_4?ie=UTF8&qid=1341958123&sr=8-4&keywords=the+pool+boy
http://www.amazon.com/The-Pool-Boy-Short-ebook/dp/B008GTI766/ref=sr_1_4?ie=UTF8&qid=1341958123&sr=8-4&keywords=the+pool+boy
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Shared by Hilah Johnson
Hilah Johnson and her partner 
Christopher Sharpe started 
HilahCooking.com, an online cooking 
show, in January 2010. Since then they 
have produced over 150 video recipes 
and three e-cookbooks. She is self-
taught and her specialty is Tex-Mex. 

More snack videos can be found here:  
http://hilahcooking.com/category/
snack-recipes/

BUFFALO POPCORN
Ingredients
12 cups plain popcorn 
1/2 cup - 1 cup roasted peanuts or 
mixed nuts
2 tablespoons melted butter
4 tablespoons Frank's RedHot
1 teaspoon Worcestershire sauce
1/4 teaspoon celery salt
1/4 cup blue cheese crumbles (I 
used smoked blue cheese)

Directions
Preheat oven to 325 degrees F.
Toss the popcorn with the nuts.
Combine butter, Frank's, and 
Worcestershire and drizzle over 
popcorn. Toss gently but 
thoroughly to coat.
Spread out onto a large baking 
sheet and sprinkle with celery salt.
Bake on the center rack for 20-30 
minutes, stirring every 10 minutes, 
until the popcorn is crisp.
Put into a serving bowl and 
sprinkle with blue cheese crumbles 
and serve warm from the oven.

http://HilahCooking.com/
http://HilahCooking.com/
http://hilahcooking.com/category/snack-recipes/
http://hilahcooking.com/category/snack-recipes/
http://hilahcooking.com/category/snack-recipes/
http://hilahcooking.com/category/snack-recipes/
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THE LAST RESORT 
COCKTAIL

Ingredients
Pineapple Fanta
Wedding Cake (or vanilla) 
vodka
Orange juice
Slice of orange to garnish

Directions
Experiment with the 
quantities to your liking, but I 
like 1/2 Fanta, 1/4 OJ and 1/4 
vodka whether that’s in a big 
party pitcher or by the glass. 
The Fanta makes the drink 
fizzy and lighter tasting than 
using pineapple juice. I prefer 
a straw over sips. 

SHARED BY MALENA LOTT
Malena Lott is the author of several 
women’s fiction novels, including 
Dating da Vinci, Fixer Upper, The 
Stork Reality, and the beach 
novellas, Life’s a Beach and The 
Last Resort. Her next novel, 
Something New will be released in 
fall 2012. 

Find out more about her books at 
her Author Central page or visit 
malenalott.com.

http://www.buzzbooksusa.com
http://www.buzzbooksusa.com
http://www.amazon.com/Malena-Lott/e/B001JS8YCS/ref=ntt_athr_dp_pel_1
http://www.amazon.com/Malena-Lott/e/B001JS8YCS/ref=ntt_athr_dp_pel_1
http://malenalott.com
http://malenalott.com
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SHARED BY CYNDY HOENIG
Cyndy Hoenig is the publicist for 
Buzz Books USA and the former 
publicist for such stars as Suzanne 
Somers and Jennifer Lopez during 
Cyndy’s years in Hollywood. Her 
book, Little Brand: PR Rock Star  
will be published in fall 2012 by 
Buzz.

Find out more at Pure PR and Buzz 
Books USA.

El Pollo Chicken

Serves 4 -  6
Ingredients 
Broth
1 Chicken, cut up with skin
1 stick butter
1cup vinegar
1/2 cup water
1 T. salt
 
Basting sauce
1/3 cup Lemon juice
1/3 cup Lime juice
1/3 cup Pineapple juice
1/3 cup Orange juice
1/3 cup Canola or Vegetable 
oil
1 tsp. Ground Turmeric
½ tsp. Garlic salt
¼ tsp. Black pepper

Directions
Briefly simmer the cut-up 
chicken in chicken broth in a 
deep-sided skillet, keeping 
pieces in a single layer 
without crowding them, until 
the meat appears milky white 
and the juices run clear, no 
longer pink.   Allow to cool in 
the broth, uncovered, while 
you prepare the basting 
sauce. Arrange the chicken 
pieces skin-side up  on the 
grill, and baste with enough of 
the mixture to evenly coat the 
skin side. Turn and baste the 
other side. Turn again to skin 
side up and grill, brushing with 
additional sauce every  few 
minutes until skin is crisp  and 
brown, approximately 5 to 8 
minutes for large pieces.
 
For the Basting Mixture – Mix 
juices, oil, turmeric, salt and 
pepper. This makes enough to 
baste 12 pieces.

http://www.buzzbooksusa.com
http://www.buzzbooksusa.com
http://pureprokc.com
http://pureprokc.com
http://buzzbooksusa.com
http://buzzbooksusa.com
http://buzzbooksusa.com
http://buzzbooksusa.com
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Fresh Salsa

Ingredients 
1 large can whole, peeled 
tomatoes
1/2 - 3/4 of a white onion (in 
chunks)
1 - 2 jalapeno peppers (with 
or without seeds)
Big handful of fresh cilantro 
(including stems)
1 clove garlic
Juice of 1 lime
Juice of 1/2 lemon
Salt & pepper to taste

All ingredients should be 
adjusted for your preference.

Ingredients 
Boil the fresh jalapenos in 
water until softened to bring 
out more flavor--if you don't 
want the heat, strip the seeds 
and membranes from the 
peppers before adding. Place  
all ingredients in a food 
processor or blender & 
process to desired 
consistency. Chill for a few 
hours to let flavors develop & 
enjoy!

Shared by Mari Farthing
Mari Farthing is Buzz’ senior editor and 
the editor at Metro Family Magazine. 
She blogs at www.chick-wit.com and 
www.bookendbabes.com. Her first 
Buzz’ project was editing Malena Lott’s 
re-release and updated version of The 
Stork Reality. Since then, she’s 
worked on a dozen books and series 
and is always looking for the next 
“voice.” Check out submission 
guidelines here.  

Check out The Stork Reality here. 

http://www.chick-wit.com
http://www.chick-wit.com
http://www.bookendbabes.com
http://www.bookendbabes.com
http://buzzbooksusa.com/submissions
http://buzzbooksusa.com/submissions
http://buzzbooksusa.com/submissions
http://buzzbooksusa.com/submissions
http://buzzbooksusa.com/books/the-stork-reality
http://buzzbooksusa.com/books/the-stork-reality
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SISTER KABOBS
(fun group kabobs!)

Ingredients
Sister 1 brings: Meat
2 pounds country style beef ribs, 
cubed
Sister 2 brings: Marinade, gluten 
free; 4 ounces Allegro Original 
Marinade and 2 ounces Colgin all-
natural hickory liquid smoke.
Sister 3 brings: Mushrooms and red 
onion; Baby portobellas are large, 
but shrink to bite size when grilled.
Sister 4 brings: Medley of 
vegetables; 2 zucchini, 3 bell 
peppers (red, green, yellow)
Olive Oil 
Skewers
Tone’s garlic and herb seasoning

Directions
Soak the bamboo skewers in water 
for 30 minutes.
Mix the marinade OR pour 4 
ounces of Allegro’s marinade, 
mixed with 2 ounces of liquid 
smoke over the cubed country style 
beef ribs. 
 Marinate for 30 minutes or more in 
a ziplock bag.  
Chop peppers and zucchini into 1 
or 2 inch cubes.  
Coat with olive oil.
Chop onions but keep sections 
together for easier kabob assembly.
Assemble kabobs. 
Grill for 10 minutes, rotating kabobs 
to cook each side evenly.  
Have fun with your sisters.  

SHARED BY JAMMIE KERN
Jammie Kern is the author of the 
short story, “Ryann in the Sky,” the 
debut myth in the young adult 
Mythology High series. She 
modernizes Orion. Jammie is the 
mom of two and lives in NE 
Oklahoma. 

Find out more about Mythology 
High here. 

http://www.buzzbooksusa.com
http://www.buzzbooksusa.com
http://buzzbooksusa.com/books/mythology-high
http://buzzbooksusa.com/books/mythology-high
http://buzzbooksusa.com/books/mythology-high
http://buzzbooksusa.com/books/mythology-high
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SHARED BY DANI STONE
Dani Stone is a contributing author 
in the winter anthology, Sleigh 
Ride. Her story, “No Place Like 
Home,” is a heartwarming love 
story about second chances...and 
a sleigh ride. Dani resides in 
Wichita, KS with her husband and 
two children.  

Step on to the Sleigh Ride here. 

CORNBREAD SALAD
Ingredients
1 Package Jiffy corn muffin 
mix – Baked, cooled and 
crumbled in large bowl.
½ Green Pepper - Chopped
½ Tomato – Chopped
2 Green Onions – Chopped 
(including greens)
2 Large Radishes – Chopped

Dressing:
¼ Cup Miracle Whip
¼ Cup Cucumber Salad 
dressing
2 teaspoons Mustard

Directions:
Bake, cool and crumble 
cornbread mix in large bowl
Add chopped vegetables
In a small bowl, mix together 
dressing ingredients, then 
add to cornbread and veggie 
mix
Mix until well-blended
Chill for at least 30 minutes 
before serving

http://www.buzzbooksusa.com
http://www.buzzbooksusa.com
http://www.buzzbooksusa.com/books/sleigh-ride
http://www.buzzbooksusa.com/books/sleigh-ride
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TEXAS CAVIAR
Ingredients
1 can of black eyed peas, 
drained
1 can of yellow hominy, 
drained
1 small can of chopped green 
chilis, drained
1 cup of grape tomatoes, 
halved
3 green onions, sliced
1 small can of sliced black 
olives
½ tsp garlic salt
1 bottle of Low Fat Italian 
salad dressing

Directions
Mix all in a bowl and chill for 
at least 4 hours.  Serve with 
corn chips as a dip or as a 
side salad.

SHARED BY PEGGY CHAMBERS
Peggy Chambers is the author of 
The Apocalypse Sucks series, 
introducing twelve single stories 
about life after the virus hits. The 
dark, dystopian comedy begins with 
“Bra Wars,” available in digital 
format in late July. 

Get ready for The Apocalypse Sucks 
here. 

http://www.buzzbooksusa.com
http://www.buzzbooksusa.com
http://www.buzzbooksusa.com/books/the-apocalypse-sucks
http://www.buzzbooksusa.com/books/the-apocalypse-sucks
http://www.buzzbooksusa.com/books/the-apocalypse-sucks
http://www.buzzbooksusa.com/books/the-apocalypse-sucks
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My Mom's Fruit Pizza

Ingredients 
1 cup of bananas, 
blueberries, or whatever other 
fruit is in the house
1 cup fresh strawberries
I large can of crushed 
pineapple, drained
sugar cookie dough (canned)
8 oz cream cheese
1 cup whipped cream or Cool 
Whip
1/2 cup sugar
1/2 tsp vanilla
coconut, chocolate chips and 
pecans to taste

Directions
Slice cookie dough 1/8 inch 
thick and place in pizza pan 
(or form it into a ball and roll it 
out to fit the pan). Bake 10-15 
minutes.  Cool.  

Mix together the cream 
cheese, Cool Whip, sugar 
and vanilla.  Spread on 
cookie crust like pizza sauce.  
Arrange the fruit on top of the 
cream mixture.  Sprinkle with 
coconut, pecans and 
chocolate chips.  Refrigerate.  
Serve cold. 

photo credit: real mom 
kitchen

SHARED BY LUCIE SMOKER
Lucie Smoker is the debut author 
in Buzz’ suspense imprint, Swarm, 
with her crime novel, Distortion. 
The gritty Houston setting fuses 
art, murder and mystery. The book 
will be published in November, 
2012. Smoker lives in western 
Oklahoma with her husband and 
children. 

Find out more about Distortion 
here. 

http://www.buzzbooksusa.com
http://www.buzzbooksusa.com
http://buzzbooksusa.com/books/distortion
http://buzzbooksusa.com/books/distortion
http://buzzbooksusa.com/books/distortion
http://buzzbooksusa.com/books/distortion
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Piña Colada Popsicles 

Ingredients 
1 can of Dole crushed 
pineapple, with juice
1 large banana
10 ounces of Silk Pure 
Coconut Vanilla
1/2 tsp pure vanilla extract

Directions
Blend, pour into super cute 
Popsicle molds, and freeze! 

Tip: Soak frozen mold under 
warm water briefly to release 
the Popsicle. 

Lactose-free. Dairy-free.

P.S. We won’t tell if you slip 
some rum in for your grown-
up parties, just eat them all 
before the kids come home!

SHARED BY HEATHER DEARLY
Heather Dearly is a young adult 
author with two short stories in 
Buzz anthologies. “The Bone 
Flower,” was featured in Prom 
Dates to Die For: A Paranormal 
Prom Anthology and her next 
story will appear in Something 
Wicked, appearing this 
Halloween. 

Find out more about Prom Dates 
to Die For. 

http://www.buzzbooksusa.com
http://www.buzzbooksusa.com
http://www.buzzbooksusa.com/books/prom-dates-to-die-for
http://www.buzzbooksusa.com/books/prom-dates-to-die-for
http://www.buzzbooksusa.com/books/prom-dates-to-die-for
http://www.buzzbooksusa.com/books/prom-dates-to-die-for
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Nutty Dipped Strawberry 
Bliss
Ingredients
1 Neapolitan Klondike bar 

Splash of milk 

2 squirts, chocolate syrup 

1 1/2 shots of Frangelico. 

Directions
Blend into a milkshake.

Serve. 

Makes one drink.

SHARED BY AMANDA GAULT
Amanda is a follower on Twitter - 
we love Twitter!- and kindly 
shared her delicious milkshake 
with us. We think this drink would 
do the trick to lift the spirits of 
Macy, our heroine who leaves the 
posh life for the pastures in Fixer 
Upper.

Find out more about Fixer Upper 
here. 

http://www.buzzbooksusa.com
http://www.buzzbooksusa.com
http://www.buzzbooksusa.com/books/fixer-upper
http://www.buzzbooksusa.com/books/fixer-upper
http://www.buzzbooksusa.com/books/fixer-upper
http://www.buzzbooksusa.com/books/fixer-upper
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THANK YOU!
We hope you enjoyed 
our recipes and reads. 
Hey, let’s stay in 
touch!
• Twitter
• Facebook
• YouTube
• Pinterest
• The HIve Podcast

Lit love,
Buzz Books 
USA
Celebrating stories.

malena lott

The 
Pool
 Boy
A Short Story

Summer just 
got hotter.

http://twitter.com/buzzbooksusa
http://twitter.com/buzzbooksusa
http://www.facebook.com/buzzbooksusa
http://www.facebook.com/buzzbooksusa
http://www.youtube.com/buzzbooksusa
http://www.youtube.com/buzzbooksusa
http://www.pinterest.com/buzzbooksusa
http://www.pinterest.com/buzzbooksusa
http://www.blogtalkradio.com/thehivewithbuzzbooks
http://www.blogtalkradio.com/thehivewithbuzzbooks

