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As we round the corner past 
Halloween and into Novem-
ber, we’re entering yet another 
month of the coronavirus pan-
demic.

Each and every one of us has 
been affected, and some of us 
are experiencing pandemic fa-
tigue.

Some of us cope by crocheting 
COVID-19 plushies and send-
ing them to our friends. Some 
of us cope by making COVID 
meatballs with ground beef and 
mushrooms and posting them 
online.

I’m certainly not trying to 
make light of the pandemic 
that has claimed so many peo-
ple, both at home and interna-
tionally. I am high risk due to 
asthma. The threat of becoming 
ill hangs over my head, and it is 
very real to me.

But sometimes you just have 
to give in to your weirder im-
pulses.

What prompted this was an 
unexpected trip to the emer-
gency room one night when 
I had a severe migraine that 
wouldn’t go away. Due to a cur-
rent health issue, the emergency 
room docs wanted to monitor 
me overnight, so once they gave 
me pain killers I snuggled up to 
my hospital bed pillow and tried 
to get some sleep.

It wasn’t happening.
Every hour or so when some-

one came in to “check my vitals” 
I’d hear happy noises as various 
nurses and techs cooed with de-
light at the COVID plushie my 
friend Robin had sent me a few 
days before. It took me a while 
to realize what was happen-
ing until the doctor came in and 
said loudly, “Oh, that’s the CO-
VID ball!”

A few days later, after I had 
returned home, I decided I 
needed to find my own pan-
demic escape. I was going to 
make those meatballs.

What many online have been 
doing is making regular meat-
balls and then peppering them 
with enoki mushrooms, the lit-
tle white mushrooms with small 
caps and long stipes. For months 
I couldn’t find these guys. After 
complaining to my friends a few 
suggested I try my local Asian 
market.

Score!

COVID 
meatballs: A 
tasty — albeit 
dark — treat
A little gallows humor to 
deal with pandemic fatigue

AUDRIA RUSCITTI — ENTERPRISE-RECORD

Beech mushrooms and ground 
beef come together for this tasty 
meal. 

CABIN FEVER 
COOKBOOK

By Nancy Lindahl
sweetbasilandthebee@gmail.com

A Saturday night Hallow-
een only comes along every 
7 years or so and is generally 
the cause of a great Halloween 
ruckus. This year, COVID-19 
should tamp down the festiv-
ities some, but no reason not 
to celebrate at home with your 
bubble buddies.

Costumes? Of course, and 
spooky Halloween music like 
Halloween Music and Dark 
Magical music from Pumpkin 
Town, or the Halloween Classi-
cal Music Mix on YouTube will 
set the mood. Stream a funny, 
scary movie in the back-
ground, like “The Witches,” 
“Poltergeist” or “The Addams 
Family” on Netflix, or Hanna 
and Molly’s childhood favorite, 
“Hocus Pocus” on Disney Plus.

Jack-O-Lanterns on the 
front porch and pumpkins, 
gourds and candles on the ta-
ble set the Halloween mood 
as well as this eerie cocktail, 
Nightmare on Bourbon Street 
by Tieghan Gerard, a mix up 
of bourbon, a splash of lemon, 
apple cider, maple syrup, gin-
ger, and cinnamon — all 
shaken up and poured over ice. 
Top each drink off with spar-
kling hard cider. It’s all things 
fall and incredibly delicious. 
Just a little sweet, with apple 
and cinnamon flavors through-
out, and made extra fizzy with 
a sparkling hard cider. It’s 
warming and cozy.

For the hard cider, I used lo-
cal Lassen Farmhouse Dry Ci-
der. Just be sure to find some-
thing that isn’t loaded with 
additional sugar. You don’t 
want it to be overly sweet. And 
then, make sure it’s a spar-
kling cider. You’ve got to have 
some bubbles with this drink. 
They’re unexpected and deli-
cious. Although we’re not hav-
ing huge Halloween parties 
this year, if your celebration 
bubble includes six people, use 
the punch recipe. Lit cinna-
mon sticks with smoke trails 
are just frosting on the cake, 
but a bit spooky.

Nightmare on  
Bourbon Street

Ingredients:
• Cinnamon sugar, for rim (op-
tional)
• 1 1/2 ounces bourbon

• 1 ounce fresh lemon juice
• 1/4 cup apple cider
• 1-2 teaspoons real maple syrup 
more or less to taste
• 1 teaspoon fresh grated ginger 
(or 1/4 teaspoon ground ginger)
• 1/8 teaspoon ground cinnamon
• 5 ounces sparkling hard Honey-
crisp apple cider
• Cinnamon sticks, rosemary, 
and apple slices, for serving

DIRECTIONS >> Rim a cocktail 
glass with cinnamon sugar. Fill 
with ice. In a cocktail shaker, 
combine the bourbon, cider, 
lemon juice, maple syrup, gin-
ger, and cinnamon, shake to 
combine. Strain into the pre-
pared glass. Top with hard ci-
der. Serve with cinnamon sticks, 
rosemary, and apple slices, if de-
sired.

Nightmare on Bourbon 
Street Punch

Serves six.
Ingredients:

• 1 1/2 cups bourbon
• 2 cups apple cider
• 1/2 cup lemon juice
• 1/4-1/3 cup real maple syrup 
more or less to taste
• 1-inch fresh ginger, grated
• 1/2 teaspoon cinnamon
• 2-3 (12 ounce) bottles spar-
kling hard apple cider
• 1 apple, thinly sliced
• Cinnamon sticks and rosemary 
sprigs, for serving

DIRECTIONS >> In a large pitcher, 
combine the bourbon, cider, 
lemon juice, maple syrup, gin-
ger, and cinnamon. Chill until 
ready to serve. Top with hard 
cider just before serving. Stir in 
the apple slices. Garnish each 
glass with rosemary and cin-
namon, if desired.

Let the feasting begin! Beef 
short ribs are rich and com-
forting fall fare — serve over 

polenta, wide egg noodles or 
mashed potatoes. You can 
make this dish the day before, 
let the fat separate out and re-
heat — it’s even better. Add 
a side of garlicky fresh green 
beans and you’re set.

Garlic Braised Short Ribs 
with Red Wine

Recipe adapted from Ali-
son Roman, Maxine LeClerc, 
and Melissa Roberts. Serves 
six and takes up to four and a 
half hours.

If you weren’t already sure 
about how easy and delicious 
braised short ribs can be, con-
sider this classic and straight-
forward recipe. The ulti-
mate Sunday afternoon, put-
ter around the kitchen dinner, 
these are done on the stovetop 
in a large Dutch oven but can 
easily be adapted to a slow 
cooker if that’s your thing. 
When purchasing the ribs, 
ask for the thickest, meatiest 
ones available as they tend to 
shrink quite a bit once braised.

Ingredients:
• 2 tablespoons vegetable oil
• 5 pounds bone-in short ribs, at 
least 1 1/2 inches thick
• Kosher salt and freshly ground 
pepper
• 2 large heads garlic, halved 
crosswise
• 1 medium onion (about 10 
ounces), chopped
• 4 ribs celery (about 8 ounces, 
chopped
• 2 medium carrots (about 6 
ounces), chopped
• 3 tablespoons tomato paste
• 2 cups dry red wine (about half 
a bottle)
• 2 cups beef stock or bone 
broth
• 4 sprigs thyme
• 1 cup parsley, coarsely chopped
• ½ cup finely chopped chives
• 1 tablespoon finely grated 
lemon zest

DIRECTIONS >> Heat oven to 300 
degrees. Heat oil in a large 
Dutch oven over medium-high 
heat. Season short ribs on all 
sides with salt and pepper. 
Working in batches, sear short 
ribs on all sides until deeply and 
evenly browned, 6 to 8 minutes 
per batch. Transfer browned 
short ribs to a large plate and 
continue with remaining ribs.

SWEET BASIL AND THE BEE

Dem bones — a Halloween feast

NANCY LINDAHL — CONTRIBUTED PHOTOS

Short ribs with garlic and red wine — “Dem Bones.” 

Nightmare on Bourbon Street — a crisp, cozy Halloween cocktail. 
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Halloween Dinner:
Quick & Easy

Try our wide variety of fully cooked sausages

196 E. 14th St. Chico
343-7370

Dinner:

sausages
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