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INTRODUCTION
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Imagine what would have come to be if Peter Rabbit could have made away with a mound of carrots from Mr McGregor’s farm...would he have tossed up some toasty and tasty carrot fries? Would Mowgli, perhaps, have made a sweet pizza with the fruits he could lay his hands on in the jungle? Would Stone Soup have tasted better if it had edible stony elements, like rock salt and lumpy jaggery?


There are so many children’s books that fill us with a craving for food, either by design or otherwise. Growing up as avid readers ourselves, we have often spent dreamy afternoons putting together backyard parties for our friends, inspired by the mad tea party in Alice in Wonderland. We would assemble little cupcakes with blobs of jam on a tray, labelled ‘Eat me!’ and bring out a pitcher filled with lemonade, labelled ‘Magic Potion.’ We would stare long and hard at little nooks in our gardens hoping they would magically turn into secret passageways, just like in Alice’s Wonderland.


And now, our daughters, who are always hungry for ‘something special,’ especially if the hint comes from a book, have given us enough food for thought on these lines. With mouthwatering descriptions tucked between paragraphs in favourite books that have been read over and over again, and recipe ideas that seem to just roll out of certain characters’ mouths, we seem to have gathered a long list of bookish recipe ideas.
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We have also stood on the sidelines and marvelled at the creative skills of our girls in putting little treats together, mostly as a happy conclusion to even the grimmest of storylines. Whether it is the gummy layers of jam sandwiched between slices of bread for breakfast, lunch and dinner, in the excitement of being very much like Frances in Bread & Jam for Frances, or honey drizzled over pancakes and just about everything, given that it was Winnie-the-Pooh’s absolute favourite, we’ve seen it all.


This project is a delightful result of all these experiences, and we hope the readers – the tiny tots as well as the teens – will enjoy this merry ride into the world of books and food. We also hope that this book will excite them enough to scramble to the kitchen and rustle up the listed treats. Above all that, we sincerely hope that our endeavour will inspire children to read more and appreciate the food that gets to the table every day.
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It’s unfortunate that some popular and highly inspirational books (like Harry Potter) couldn’t be included in this repertoire, owing to legal constraints, even though we had worked out the thematic layouts and recipes for them.


Ranjini and Ruchira






FOREWORD





What makes a good children’s story? A tight plot, lots of action, sparkling dialogue, strong characters, a decent number of laughs, a hopeful ending? Sure. But what makes a GREAT children’s story? In my humble (and hungry!) opinion, the best kind of children’s story is one that has a tonne of scrumdiddlyumptious food in it!


If you think that is somewhat shallow of me, I have a good excuse – my childhood. You see, I grew up on a steady diet of Enid Blyton books, and the children in them were constantly eating. They were either picnicking in a field, with jugs of creamy milk and hard-boiled eggs and ham and tongue sandwiches and thick slices of Joanna the cook’s fruit cake, or treating themselves to scones with strawberry jam and fresh cream at little village teashops or breaking out tins of fudge, sardines and potted meat, bottles of ginger beer, cream buns, and of course, birthday cake, at midnight feasts. When I took a break from Blyton to read Archie comics, which all circulating libraries of my day were packed to the rafters with, there was no way to escape Pop Tate’s soda fountain and All-American burgers. Seriously, what’s a (South Indian vegetarian) girl to do when faced with such a cornucopia of delights but to sigh contentedly, surrender and vote with her feet for these stories?


So when I grew up and started writing myself, I simply put food into all my stories. Whether the story was around math, friendship or personal space, whether it was a fantasy story, or a sci-fi one, or historical fiction, there was always food in it. When the action happened in an entirely different universe, as it did in my series Taranauts, I simply made up dishes that I thought children of that universe would like and put those in!


Never in my wildest dreams did I imagine that someone would enjoy reading about my fantasy food so much that they would actually create a recipe for one of those dishes – and put it in a book! But that’s exactly what Ranjini and Ruchira have done in Bookworms & Jellybellies. What’s more, they’ve created several other recipes for yummylicious food that pair perfectly with other fabulous children’s books too! Snacks to crunch on while devouring one book, things to munch on while falling through the rabbit hole of another, drinks to slurp up while chortling (and then – cough, cough – choking!) at the shenanigans of yet another...


What an absolutely terrific idea, right? And just how creative are these two chefoodies (you know, chef + foodies!). The best part? There is so much Indian ‘book chow’ in there as well.


But we must not be shallow. And this book is anything but. As you drool your way through it, you will not only be introduced to exciting new recipes, but also to so many exciting books that you may never have heard of. In short, it is a feast for both the mind and the palate. Or, in other words, a feast for both the bookworm and the jellybelly.


Bon appétit!


Roopa Pai
August 2017


Roopa Pai is one of India’s best-known children’s writers. Her books include India’s first fantasy-adventure series Taranauts, the award-winning best-seller The Gita for Children and Ready! 99 Must-have Skills for the World-Conquering Teenager (and Almost-Teenager).






HIGHLIGHTS





• The recipes in this book are categorized based on age and skill level. The recipes in Category 1 are simple, more visual in nature and the references are more literal. This changes as the book progresses into Categories 2 and 3, in which they are more inventive and inferential. They are simple enough for kids to make with minimum supervision and adult contribution.


• Every recipe is inspired by food references in the chosen book, or is reflective of the setting or culture in the story.


• All the recipes are vegetarian, with easily available ingredients, with substitutions mentioned where appropriate. Eggs are used in a handful of recipes, and egg-free substitutions are included where possible.


• There are many baking recipes since this is an emerging area of interest for children.


• There is a clear focus on healthy ingredients. Lots of fruits, vegetables, proteins, dairy products and whole grains are used in creative ways for maximum kid-appeal. The food is attractive and colourful without the use of food colours. Recipes encourage the use of atta and jaggery, avoiding white flour and sugar as far as possible.


• Recipes cover a variety of meals, light snacks, after-school snacks, desserts and grab-and-go bites.


• Recipe instructions are written with children in mind, with time, quantities and equipment needed clearly mentioned at the beginning. Ingredients are mostly measured by volume, except where items come packaged by weight (e.g. paneer). Methods are well detailed in numbered steps, using a taskoriented manner with each line requiring the child to perform one composite task.


• The introductions to the recipes are designed to arouse the child’s curiosity and interest in reading the chosen book. They also connect the book with the idea of the recipe. They are written in an age-appropriate manner, and can be read to the child, or by the child, depending on the category.


• Apart from write-ups and recipes, there are notes, fun facts, limericks, reading recommendations, related trivia and suggested activities for each book.






KITCHEN GEAR
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INSTRUCTIONS





• Wash and dry your hands before starting to cook. Roll up loose sleeves, tie long hair back and wear an apron.


• Have an adult supervise your work in the kitchen, especially when you are working with heat, sharp tools or electrical equipment.


• Be careful with knives, graters and peelers. Don’t wave them in the air, and hold them firmly at a safe distance of at least 2 inches away from the blade, while using. Always place them on the cutting board or counter when you are not using them.


• Keep your ingredients measured and prepped before you start cooking. This all-important step is also known as mise en place in French!


• Wash all fruits and vegetables that you’re going to cook with, before cutting them. Make sure the chopping board and other tools and equipment are clean, too.


• Work in an orderly manner! Read the recipe before you start, and then reference it once you finish each step. Put away tools and ingredients once you’re done using them so that the countertop stays tidy.


• Use oven mitts to handle hot dishes in the oven or microwave. To handle hot things on the stove, use a strong pair of pincers/pincers or tongs.


• Don’t operate any electrical appliances with wet hands. And make sure water does not come into contact with open sockets, too, to avoid electrical shocks.


• Keep flammable materials like dish towels and paper away from the fire.


• Switch off appliances like the stove and oven once you’re done cooking.


• When using the microwave, always use microwave-safe bowls/pans. NEVER use metal or aluminium foil because this can cause an accident.


• Take the time to present your food in an attractive and tasteful manner. Use appropriate dishes to plate your food and consider adding a garnish such as a sprig of fresh herbs.


• Don’t forget to wash the used dishes and wipe down the counter once you finish cooking!




SECTION ONE
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WINNIE-THE-POOH AND
THE HONEY TREE


BY A.A. MILNE





This is the story of Winnie-the-Pooh, the cute and cuddly teddy bear, who has a LARGE appetite and is extremely fond of honey. Pooh wakes up one morning to a honey-less pantry and suddenly sees a bee buzzing by. So, he decides to follow the bee to get some honey right out of its hive, and after a long, adventurous struggle, ends up with a little pain and a lot of pleasure. After getting bitten on his bottom by the queen bee, sadly, he gets stuck in Rabbit’s front door. This is thanks to his expanded bottom, which won’t come out when he tries to push himself through. But the fun part, of course, is all the honey he gets to eat, from the hive and in Rabbit’s house!


This is just a sneak peek into the crazy and goofy adventure of Pooh on the Honey Tree. Do you think we could nudge Pooh into eating a healthy snack with a bit of honey in it rather than a whole pot? Perhaps we could! Let’s try these easy and fuss-free, healthy and crunchy bites filled with lots of goodies and see how they work out!
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