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ABOUT      
SOMETHING WICKED
paranormal short stories

"Mesmerizing and eerie. 
Tales to keep you 
reading late into the dark 
night." - Tara Hudson, 
author of HEREAFTER 
and ARISE

Beware the Midnight 
Troll on your late-night 
stroll by Mari Hestekin

Swim at your own risk 
Under Loch and Cay by 
Jenny Peterson

A curse of spiders on 
campus means Arach 
War by Lena Brown

Through a Glass Darkly 
one could lose a soul by 
Heather Dearly

Supernatural Hunters 
turn to the sea in 
Mermania by Kelly 
Parra

Social media goes to the 
ghouls in Spectral Media 
by Aaron Smith

$8.99 Trade paperback 
$3.99 Kindle or nook 
ebook | Register to win 
this SW Party Pack-->

http://
www.buzzbooksusa.com
/books/something-
wicked
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Under Loch and Cay by Jenny Peterson
Excerpt:

Kendra shrugged and slid her caf card. 
“Rachel, my love, you have some sort 
of black ickiness down one leg of your 
jeans and you smell a bit of eu de 
monster. Now who’s being subtle?”

BEWITCHING 
BREADSTICKS
Makes 12 servings.
Prep Time: 10 minutes
Cook Time: 12 minutes

1 can (11 ounces) refrigerated 
breadsticks
2 tablespoons sliced almonds
4 to 5 drops Red McCormick® 
Assorted Food Colors & Egg Dye
2 tablespoons grated Parmesan 
cheese (optional)
Pizza or spaghetti sauce

1. Separate and twist breadsticks as 
directed on package. 

2. Squeeze 4 to 5 drops food color 
into small bowl. Dip individual almond 
slices into food color until each is 
coated. Press one dyed almond into 
one end of each breadstick to 
resemble a fingernail. Sprinkle 
Parmesan cheese onto breadsicks, if 
desired. 

3. Bake as directed on package. Serve 
with your favorite pizza or spaghetti 
sauce for dipping.

Test Kitchen Tip: Wear disposable 
plastic gloves when dipping the 
almonds to avoid staining your 
fingers. | courtesy McCormick

http://www.mccormick.com/Products/Extracts-and-Food-Colors/Food-Colors/Assorted-Food-Colors-and-Egg-Dye.aspx
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ORANGE HOCUS 
POCUS FIZZ
Makes 6 servings.
Prep Time: 5 minutes

1 cup pineapple juice
1/2 cup rum
1/4 teaspoon McCormick® 
Imitation Coconut Extract
3 drops McCormick® Red Food 
Color
2 drops McCormick® Yellow 
Food Color
1 bottle (750 ml) sparkling 
white wine

1. Mix pineapple juice, rum, 
coconut extract and food colors 
in measuring cup. 

2. For each cocktail, pour 2 
ounces pineapple juice mixture 
into beverage glass. Top with 4 
ounces sparkling white wine.

How to Rim Glass with Black-
Tinted Sugar: Place 2 
tablespoons sugar in small 
resealable plastic bag. Add 10 
drops McCormick® Black Food 
Color. Seal bag. Knead sugar 
until the color is evenly 
distributed. Pour out onto 
shallow plate. Dip rim of 
beverage glass in water, then 
into black-tinted sugar to 
lightly coat. | courtesy 
McCormick

ARACH WAR BY LENA BROWN
Excerpt:

“Wait! Go back! That one moved!” 
Athena yelled, but it was too late. Art 
had dropped the compact, leaving it on 
its side, a perfect angle to see the 
tarantulas, dozens of them, crawling 
out from under the furniture.
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THROUGH A GLASS DARKLY BY HEATHER DEARLY
Excerpt: 

My face grew numb as the temperature 
dropped below freezing when a brilliant, blinding 
light appeared in the middle of the road. I 
suddenly looked as pallid and putrid as the dead 
child—my skin shifting from smooth and dark to 
withering and light—but the kid didn’t notice. I 
offered him my hand, and felt the brush of his 
unearthly fingers against my palm.

Harvest Scarecrow Cookies
Makes 3 dozen or 36 (1 cookie) 
servings.
Prep Time: 30 minutes
Cook Time: 9 to 10 minutes per 
batch

1 package (17.5 ounces) sugar 
cookie mix
1 teaspoon McCormick® Pure 
Vanilla Extract
1 container (16 ounces) vanilla 
frosting
54 sugar wafer cookies
Shredded wheat cereal, broken 
up
Assorted decorations, such as 
candy-coated pieces and red 
string licorice

1. Prepare cookie mix as 
directed on package, adding 
vanilla. Cut out rounds with 2 
1/2-inch round cookie cutter. 

2. Bake and cool cookies as 
directed on package.

3. Frost cookies with vanilla 
frosting. For the scarecrow’s 
hat, break a sugar wafer cookie 
in half. Press wafer cookie half 
into the top of the frosted 
cookie. Place a whole wafer 
cookie below the cookie half. 
Press shredded wheat around 
sides of the face for straw hair. 
Use candy-coated pieces and 
string licorice to decorate the 
face. | courtesy McCormick

per serving
Calories: 200
Fat: 8 g
Carbohydrates: 31 g
Cholesterol: 11 mg
Sodium: 90 mg
Fiber: 0 g
Protein: 1 g
n 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
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Green Lagoon Punch
Makes 10 (1-cup) servings.
Prep Time: 15 minutes

1 1/2 cups water
4 to 5 drops Purple 
McCormick® Assorted NEON! 
Food Colors & Egg Dye
Clear clean diposable vinyl glove 
(non-powdered)
Rubber band or twist-tie
1 bottle (2 liters) lemon-lime 
soda, chilled
1 can (12 ounces) frozen 
lemonade concentrate, thawed
1/4 teaspoon Green 
McCormick® Assorted NEON! 
Food Colors & Egg Dye

1. To make the hand, mix 1 1/2 
cups water and 4 to 5 drops 
purple Neon Food Color. Pour 
into glove and secure with 
rubber band or twist-tie. Place 
in resealable plastic bag and 
seal bag (to prevent possible 
leaks). Freeze 8 hours or 
overnight until solid. 

2. Just before serving, mix soda, 
lemonade concentrate and 
green Neon Food Color in punch 
bowl. 

3. To serve, float hand in punch 
bowl. If desired, glove may be 
removed from the ice hand. The 
purple color will blend with the 
green punch. | courtesy 
McCormick

MERMANIA BY KELLY PARRA
Excerpt:

And there I set eyes on him. A boy a little 
older than my age of sixteen. In the water 
to his waist, playing a flute. Oddly, he 
wore no shirt, and his alabaster skin 
glowed under the moonlight. The flute 
was rocky with coral and shells. A smile 
seemed to touch his eyes.
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CANDY CORN CUPCAKES

Makes 24 (1 cupcake) servings.
Prep Time: 30 minutes
Cook Time: 20 minutes

1 package (18 1/4 ounces) white cake 
mix
2 teaspoons McCormick® Pure Vanilla 
Extract
McCormick® Assorted Food Colors & 
Egg Dye
1 container (16 ounces) vanilla frosting
Assorted decorations, such as orange 
sprinkles and candy corn

1. Prepare cake mix as directed on 
package, adding vanilla. Divide batter 
in half. Tint one batch yellow with 1/3 
teaspoon yellow food color. Tint 
second batch orange with 1/4 
teaspoon yellow food color and 1/8 
teaspoon red food color. 

2. Fill each paper-lined muffin cup 1/3 
full with yellow batter. Gently add 
orange batter on top of yellow batter, 
filling each muffin cup 2/3 full. Bake as 
directed on package for cupcakes. Cool 
cupcakes on wire rack. 

3. Frost cupcakes. Decorate with 
sprinkles and candy corn. | courtesy 
McCormick                                      

MIDNIGHT TROLL BY MARI HESTEKIN
Excerpt:

It was dark—really dark—on that street. I 
chose the car for that reason, thinking I 
could rest undetected, but being trapped 
never occurred to me. My skin crawled, 
just like it had all those nights in the 
doorways, just like it did in my dreams 
and I had that creepy feeling like 
something was watching me, something 
was not right.
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SPECTRAL MEDIA BY AARON SMITH
Excerpt:

Alicia stood up, took a step forward, and 
slapped Dan across the face. Then she 
cried. Her whole body shook as she sat 
back down on the bed. Dan rubbed his 
cheek for a second, looked around for a 
tissue that didn’t exist, grabbed a shirt 
that he thought might be clean, and 
handed it to her.

BLOODSHOT EYEBALL 
CUPCAKES
Makes 24 (1 cupcake) servings.
Prep Time: 30 minutes
Cook Time: 20 minutes

1 package (18 1/4 ounces) red 
velvet cake mix
1 container (16 ounces) cream 
cheese or vanilla frosting
McCormick® Assorted Food 
Colors & Egg Dye
Assorted decorations, such as 
red ring-shaped candies or gum 
drops and black candy-coated 
pieces

1. Prepare cake mix as directed 
on package. 

2. Bake as directed on package 
for cupcakes. Cool cupcakes on 
wire rack. 

3. Frost cupcakes. Place a ring-
shaped candy or sliced gum 
drop in the middle of each 
cupcake for the iris. Attach a 
candy-coated piece with some 
frosting for the pupil. Place 
small amount of red food color 
in a disposable paper cup. Using 
a toothpick, draw “bloodshot” 
lines in the white frosting. Or, 
tint any remaining white frosting 
red with red food color. Spoon 
frosting into small resealable 
plastic bag. Snip a small corner 
from bag. Pipe frosting to create 
the bloodshot lines. | courtesy 
McCormick
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THANK YOU!
We hope you enjoyed 
our recipes and reads. 
Wishing you a happy 
and safe Halloween. 
Hey, let’s stay in 
touch!
• Twitter
• Facebook
• YouTube
• Pinterest
• The HIve Podcast
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