

Cooking with Spirit

Written by Amber Yoder

INT. – KITCHEN, DAY

Two well-kept women with wearing turtle necks, aprons, silver cross necklaces and big smiles stand in a cozy home kitchen.  In front of them are all the cooking supplies they need, prepared in small bowls.

MARY

Hi, I’m Mary Martha...

TINA

And I'm Tina Tracy...

MARY

...and this is another blessed edition of “Cooking with Spirit.”  Today, we’re in for a real treat as Tracy's going to show us how to prepare a very special holiday fruit cake.

TINA

That's right, Mary. This recipe is a long held tradition in my family, and I’ll be letting you in on this little secrete that will make your holidays so much sweeter.

For this cake, we’ll need 1 cup softened butter, 1 cup sugar, 4 large eggs, 4 cups flower, 2 cups of dried fruit, salt, and a squirt of lemon juice.  And the secrete ingredient that will add a some kick to this cake...a little dash of dark spiced rum.

Tina holds up a tiny bottle of rum.  Mary eyes the bottle uneasily, a smile still plastered on her face.

MARY

Oooh, Tina, you didn't tell me this was going to be a PG-13 cake.

TINA

(laughs awkwardly)

That' right, Mary.  And the first thing we're going to do is sample the rum to check the quality.

She fills a table spoon with rum and offers it to Mary.

MARY

Oh no, I really couldn't.

TINA

Oh Mary, loosen up.  It's the holidays!

MARY

(cautiously)

Well, I suppose it couldn't hurt.  (laughs) Lord, grant me serenity!

She delicately sips at the spoon and nods approvingly.

MARY

Now, if you’ve just brushed your teeth – like I have – you may have to check the rum again, just to clean your palate.

She fills the spoon and sips again.

TINA

That's right, Mary.  Now, while you're doing that, I'm going to go ahead and take a large bowl and add the butter.  To that we're going to add our sugar.

As Tina talks, Mary continues to surreptitiously sip rum by the spoonful.

MARY

You know, Tina, while you're doing that, I'm going to go ahead and soak the dried fruit in the rum.

TINA

Oh!  Interesting idea, Mary.  That's something I never thought to try with this recipe.

MARY

Well that's because you're a dumb bitch.

(big smile)

Uh oh!  Must have been the rum talking.

(both laugh)

So we're just going to put the rum in a bowl here with the fruit.  It looks like this tiny little bottle is out.  Thankfully, we have some extra right here in the studio with us.

She pulls out a flask, finishes filling the bowl and takes a swig.  Tina laughs nervously.

TINA

Alright...now, we'll turn on the electric mixer, and beat the butter and sugar.  Once that is done, we'll add our eggs and...

Mary, who has been watching Tina and sipping from her flask, snorts.

MARY

Tina, Tina, Tina.  You forgot the most important part.

(waves the flask at Tina)

TINA

Well, actually that comes later in the...

MARY

Let me show you how it's done.

Mary swaggers over to the mixer and pushes Tina aside.  She pours a generous dose of rum into the mixer.

MARY

We're going to add a little dash of rum, and don't forget a bit for yourself!  (she sips)  Now, break some eggs, add to the bowl, and chuck in the dried fruit.

With increasing difficulty she throws the ingredients into the mixer, which is still running and is making a mess.

TINA

Don't forget to turn off the mixer!

MARY

You're not the host.

The mixer begins making very loud noises.  Mary swaggers about and digs around in a utensil drawer.  Tina looks on in horror.

MARY

If the fried fruit gets stuck in the beaterer pry it loose with a screwdriver.

She struggles with the mixer for a while, getting fruit and batter in her hair and on her apron.  Tina frantically rushes over and takes the screwdriver away from her and turns off the mixer

MARY

Next, sift two cups of salt.  Or something.  Who cares?  Then sift the lemon juice and add one table.  Spoon.  Of sugar or something.  Whatever you can find.

She picks up the flask and chugs from it.  Tina is giving the “cut” gesture to a crew member off screen.

MARY

(gesturing towards the stove)

Turn the cake tin to 350 degrees, and don’t forget to grease the oven.  Then you take the bowl, throw it in the garbage…

(she chucks the bowl into a trash can)

And have a merry fucking Christmas.

She chugs from the flask again.  Tina is mortified, but tries to salvage a smile.

TINA

Well, that was certainly a...festive recipe, Mary.  That's all the time we have, so...

MARY

Oh, and don’t forget to tune in next time when I show ya how to make beer battered hot dogs.

(she holds up a six pack of Nattie Ice)

You’re Mary Martha, and I’m Cooking with Spirit.

FADE TO BLACK



