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To Pusheen:

Our constant muse, inspiration, delight, and companion through many days of writing and baking. You made it such a joy!

To the Pusheen fans:

Yes, this book is especially for you!






Introduction

Pusheen is a funny, mischievous, adorably plump tabby cat that brings smiles and laughter to people all around the world. She came to life through her animated comics and stickers on Pusheen.com, Facebook, Instagram, and other social media platforms! As you may have noticed, Pusheen is really into snacking! In this book, creator/artist Claire Belton and creative chef Susanne Ng have joined forces to create and share forty cute and delicious recipes, celebrating Pusheen’s boundless love for treats!

In these super-fun recipes, you will find Pusheen everywhere, adorning sweet treats like cookies and marshmallows, yummy desserts like jelly, classical pastries such as tarts and éclairs, beautiful celebration cakes, and even Pusheen’s favorite savory snack—pizza! There are basic recipes for beginners as well as more challenging projects for more advanced bakers.

Lots of love, laughter, and snacking “research and development” went into the creation of this cookbook. We hope that you will enjoy re-creating these recipes as much as Pusheen enjoys eating them!

All recipes have received the Pusheen Gold Beans of Approval.
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Cookies & Sweets
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PUSHEEN BUTTER COOKIES

MAKES 18 TO 20 COOKIES • LEVEL OF DIFFICULTY: EASY

Tender and buttery, with a delightful infusion of vanilla and almond, these cookies are seriously addictive! They are extremely fuss-free to work with, too, retaining their shape well after baking. Use the templates at the back of the book to create your favorite Pusheen poses!


INGREDIENTS

Butter Cookies


	8 tablespoons (1 stick/115g) unsalted butter, cut into cubes and slightly softened but still cold

	½ cup (100g) superfine sugar

	1 large egg

	2 cups (240g) all-purpose flour, sifted

	¼ cup (30g) cornstarch

	¼ teaspoon salt

	¼ teaspoon pure vanilla extract

	¼ teaspoon pure almond extract

	Black food coloring or unsweetened black cocoa powder



Decorations


	6 ounces (150g) dark coating/compound chocolate, chopped, or melting wafers

	or

	1 tablespoon meringue powder

	1⅓ cups (165g) confectioners’ sugar

	2 tablespoons water






	
[image: Image] MAKE THE COOKIES: In a large bowl, using an electric mixer, cream the butter and superfine sugar until pale and fluffy. Scrape down the bowl, add the egg, and beat until the egg is well incorporated and the mixture lightens in color.
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[image: Image] With the mixer on low speed, beat in the flour, cornstarch, and salt. Add the vanilla and almond extract and mix well.

	
[image: Image] Divide the dough into two portions. To one portion, knead in a few drops of black food coloring or black cocoa powder pinch by pinch to tint the dough gray. Form the gray dough and plain dough into separate discs. Wrap in plastic wrap and chill for about 1 hour.
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[image: Image] Preheat the oven to 340°F (170°C). Line 2 baking sheets with parchment paper or a silicone baking mat. Make a template by tracing Pusheen shapes from the Butter Cookies templates on page 197 (templates 1, 2, and 3) onto a piece of cake board or food-safe plastic and cutting them out.

	
[image: Image] Roll the dough out to ¼ inch (6mm) thick. Using a sharp knife, cut out your desired Pusheen shapes by placing your templates on top of the dough and using them as guides.
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[image: Image] Place the cookies on the prepared baking sheets. Bake for 12 minutes. Remove from the oven and let the cookies cool completely on the pan.

	
[image: Image] DECORATE THE COOKIES: Paint or pipe on the Pusheen features using melted chocolate or royal icing. For melted chocolate, place the chocolate in a medium microwave-safe bowl and microwave in 30-second intervals, stirring after each to prevent burning, until melted and smooth. For royal icing, combine the meringue powder, confectioners’ sugar, and water in a medium bowl and beat with an electric mixer on high speed until the icing forms peaks, about 10 minutes.
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PUSHEEN 3D GERMAN COOKIES

MAKES 16 COOKIES • LEVEL OF DIFFICULTY: MEDIUM

Melt-in-your-mouth, crumbly, and pleasantly sweet, these 3D cookies will have you reaching for seconds. Using only five ingredients, the dough is extremely easy to shape into Pusheen.


INGREDIENTS


	5 tablespoons plus 1 teaspoon (75g) unsalted butter, cut into cubes and slightly softened but still cold

	3 tablespoons confectioners’ sugar

	⅔ cup (100g) potato starch

	6 tablespoons (50g) cake flour

	Food coloring: pink, green, purple, and black (or use natural food colorings: beet, matcha, purple sweet potato, and unsweetened black cocoa powders)



Decorations


	3 ounces (80g) dark coating/compound chocolate, chopped, or melting wafers

	or

	1½ teaspoons meringue powder

	⅔ cup (85g) confectioners’ sugar

	1 tablespoon water






	
[image: Image] Preheat the oven to 250°F (120°C). Line a baking sheet with parchment paper or a silicone baking mat.

	
[image: Image] In a large bowl, using an electric mixer, cream the butter and confectioners’ sugar until pale and fluffy.

	
[image: Image] Sift the potato starch and cake flour together, add to the butter-sugar mixture, and mix with a spatula until the dough comes together.
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[image: Image] Divide the dough into 4 equal portions. Tint each portion with a few drops of food coloring, using a different color (pink, green, purple, and black) for each,* and knead until the coloring is evenly incorporated. From each portion of dough, form 4 balls of ½ ounce (15g) each, for a total of 16 balls. You will have some dough scraps to use for the small parts like ears, hands, feet, and stripes.
[image: Image]

*Optional: Instead of dividing the dough and coloring each portion separately, you can make just original gray Pusheens. Add a few drops of black food coloring or a few pinches of black cocoa powder to the dough to color it gray, then shape Pusheens as directed.



	
[image: Image] MAKE THE PINK AND PURPLE PUSHEENS: Shape the balls of pink and purple dough into oval logs. Pinch two small pieces from the dough scraps* and shape them into small triangles for the ears. The bottoms of the ears should be wider than the tops. Attach the ears by pressing the wider portion to the top of the body. To create the tail, pinch tiny balls from two colors, press them together, roll them out into a tail shape, and attach it to the body. Finish by shaping dough into stripes and hearts and attaching them to Pusheen’s body. Place the Pusheens on the prepared baking sheet.
*Tip: Lightly cover the dough scraps with plastic wrap to prevent the small parts from drying out. Usually the small parts stick to the body easily. If you have difficulty, just lightly brush them with some water.



	
[image: Image] MAKE THE GRAY AND GREEN PUSHEENS: Shape the balls of gray and green dough into egg shapes, with one end narrower than the other. Use the handle of a pastry brush or wooden spoon to push down the center of the narrower end to make the ears. Roll other colors of dough into thin strips for the head stripes. Pinch off tiny balls from the dough scraps for the feet and attach the feet to the body. Place the Pusheens on the prepared baking sheet.
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[image: Image] Bake for 25 minutes. Remove from the oven and let the cookies cool on the pan completely.

	
[image: Image] DECORATE THE COOKIES: Add the Pusheen features using melted chocolate or royal icing. For melted chocolate, place the chocolate in a small microwave-safe bowl and microwave in 30-second intervals, stirring after each to prevent burning, until melted and smooth. For royal icing, in a medium bowl, combine the meringue powder, confectioners’ sugar, and water and beat with an electric mixer on high speed until the icing forms peaks, about 10 minutes. Place the chocolate or royal icing in a small piping bag. Snip a hole in the tip and pipe on Pusheen’s features.
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PUSHEEN SHAKER COOKIES

MAKES 9 COOKIES • LEVEL OF DIFFICULTY: EASY

The most adorable and tasty butter cookies transformed into Pusheen shaker toys, these are a great excuse to play with your food! Even better, you get to choose your favorite clear candies and sprinkles to complement and customize the cookies. This is truly as good as it gets!


INGREDIENTS

Vanilla Butter Cookies


	8 tablespoons (1 stick/115g) unsalted butter, cut into cubes and slightly softened but still cold

	½ cup (100g) superfine sugar

	1 large egg

	2 cups (240g) all-purpose flour, sifted

	¼ cup (30g) cornstarch

	Generous ¼ teaspoon salt

	½ teaspoon pure vanilla extract

	3½ tablespoons crushed hard clear candies*



Assembly and Decorations


	½ (3-ounce [85g]) bottle of rainbow-colored sprinkles

	3 ounces (80g) dark coating/compound chocolate, chopped, or melting wafers

	or

	1½ teaspoons meringue powder

	⅔ cup (85g) confectioners’ sugar

	1 tablespoon water





*Tip: Choose any brand or flavor of hard clear candies that you enjoy. To crush the whole candies, place them in a zip-top bag and crush them into a fine powder using a mallet or rolling pin.
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[image: Image] MAKE THE COOKIES: In a large bowl, using an electric mixer, cream the butter and superfine sugar until pale and fluffy. Scrape down the bowl and add the egg. Beat until the egg is well incorporated and the mixture lightens in color.

	
[image: Image] With the mixer on low speed, mix in the sifted flour, cornstarch, and salt. Add the vanilla and mix well.

	
[image: Image] Form the dough into a disc, wrap it in plastic wrap, and chill for about 1 hour.

	
[image: Image] Preheat the oven to 340°F (170°C). Line 2 baking sheets with parchment paper or a silicone baking mat. Make a template by tracing a Pusheen shape from the Shaker Cookies template on page 197 (template 1) onto a piece of cake board or food-safe plastic and cut it out.

	
[image: Image] Roll the dough out to ¼ inch (6mm) thick. Using a sharp knife, cut out the Pusheen shapes by placing your template on top of the dough and using it as a guide. You should have a total of 18 cookies. Place the cookies on the prepared baking sheets. Using a round cutter smaller than the Pusheen body (at least ¼ inch/6mm smaller on all sides), punch out a hole from the belly of each Pusheen cookie. Discard the dough rounds or bake them separately for a special treat.
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[image: Image] Fill the center of each cookie with the crushed candies, distributing the candy evenly. The layer of crushed candies must be sufficiently thick, about ¼ inch (6mm).
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[image: Image] Bake for 12 to 13 minutes, until lightly golden brown. When the cookies come out of the oven, immediately use a pin to pop any air bubbles in the candy center. Let the cookies cool completely on the pan to ensure that the candy has fully set before lifting them off.

	
[image: Image] ASSEMBLE AND DECORATE THE COOKIES: Use melted chocolate or royal icing. For melted chocolate, place the chocolate in a small microwave-safe bowl and microwave in 30-second intervals, stirring after each to prevent burning, until melted and smooth. For royal icing, in a medium bowl, combine the meringue powder, confectioners’ sugar, and water and beat with an electric mixer on high speed until the icing forms peaks, about 10 minutes.

	
[image: Image] Place some of the sprinkles (about 24 to 28) inside the windowpane of one cookie. Transfer the melted chocolate or royal icing to a small piping bag and snip a small hole in the tip. Pipe a ring of melted chocolate or royal icing around the windowpane and sandwich it with another cookie. Repeat to assemble the remaining cookies.
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[image: Image] Pipe on the Pusheen features with the remaining melted chocolate or royal icing.
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PUSHEEN DIPPED SANDWICH COOKIES

MAKES 25 TO 30 COOKIES • LEVEL OF DIFFICULTY: MEDIUM

Dark chocolate cookies sandwiched with vanilla cream filling and then coated with more chocolate, these treats are satisfying and delicious! There’s something so nostalgic about chocolate sandwich cookies with a glass of cold milk, whether you dunk them in the milk or eat them separately!


INGREDIENTS

Cookies


	10 tablespoons (1¼ sticks/145g) unsalted butter, cut into cubes and slightly softened but still cold

	½ cup (100g) superfine sugar

	½ cup (100g) packed brown sugar

	1 large egg

	1 teaspoon pure vanilla extract

	1¼ cups (150g) all-purpose flour

	½ cup (50g) unsweetened dark cocoa powder

	¼ teaspoon salt



Cream Filling


	8 tablespoons (1 stick/115g) unsalted butter, cut into cubes and slightly softened but still cold

	2 cups (250g) confectioners’ sugar

	1 tablespoon pure vanilla extract



White Chocolate Coating


	10½ ounces (300g) white coating/compound chocolate, chopped, or Candy Melts

	2 tablespoons coconut oil, plus more if needed

	Black oil-based food coloring or unsweetened black cocoa powder



Decorations


	3 ounces (80g) dark coating/compound chocolate, chopped, or melting wafers






	
[image: Image] MAKE THE COOKIES: In a large bowl, using an electric mixer, cream the butter, superfine sugar, and brown sugar until pale and fluffy. Add the egg and beat until the egg is incorporated and the mixture lightens in color. Add the vanilla and mix well.
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[image: Image] Sift the flour, dark cocoa powder, and salt together into a separate large bowl. Fold the dry ingredients into the butter-sugar mixture with a spatula until they are well incorporated.

	
[image: Image] Scrape the soft dough out onto a piece of parchment paper. Cover with a second sheet of parchment paper and roll the dough into a sheet ¼ inch (6mm) thick. Freeze the dough for about 30 minutes.

	
[image: Image] Preheat the oven to 325°F (160°C). Line 3 baking sheets with parchment paper.

	
[image: Image] Remove the top sheet of parchment paper from the chilled dough and cut the dough into 2-inch (5cm) rounds. Place them on 2 of the prepared baking sheets, leaving 1½ inches (4cm) between them. Gather up any scraps and form them into a disc; set aside.
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[image: Image] Bake the cookies for 20 minutes. Remove from the oven and let the cookies cool completely on the pans. Keep the oven on.

	
[image: Image] Roll out the scraps to ⅛ inch (3mm) thick. Use a ½ x ⅓–inch (15 x 8mm) teardrop-shaped cutter to cut out shapes for the ears. If you do not have a teardrop-shaped cutter, pinch one side of a plastic straw and use that instead.
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[image: Image] Place the teardrop shapes on the remaining lined baking sheet. Bake for 14 minutes. Remove from the oven and let the cookies cool completely on the pan.

	
[image: Image] MAKE THE CREAM FILLING: In a large bowl, using an electric mixer, cream the butter until soft, then sift in the confectioners’ sugar and add the vanilla. Beat until the mixture is light and fluffy. Spread the filling over the bottom of one round cookie, then sandwich it with the bottom of another cookie. Press them together and clean off any excess filling with a knife. Insert 2 teardrop ears into the cream between the round cookies, pointed ends facing out. Set the cookies on a baking sheet and refrigerate while you prepare the chocolate coating.
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[image: Image] MAKE THE WHITE CHOCOLATE COATING: Place the white chocolate and 2 tablespoons coconut oil* in a medium microwave-safe bowl and microwave in 30-second intervals, stirring after each to prevent burning. If needed, add more coconut oil, 1 teaspoon at a time, until the chocolate is melted and has a dipping or pouring consistency. (Alternatively, use a double boiler to melt the chocolate and coconut oil.) Add drops of black food coloring or pinches of black cocoa powder and stir until smooth and evenly tinted the desired shade of gray.
*Tip: If you are using Candy Melts, you can use 1 tablespoon EZ Thin or shortening instead of the coconaut oil to thin the chocolate.



	
[image: Image] Line another baking sheet with parchment paper. Dip each chilled cookie in the white chocolate coating and place them on the prepared baking sheet, or place the cookies on the baking sheet and spoon over the coating. Let stand until the coating is set.
[image: Image]



	
[image: Image] DECORATE THE COOKIES: When the chocolate coating has set, place the dark chocolate in a small microwave-safe bowl and microwave in 30-second intervals, stirring after each to prevent burning, until melted and smooth. Transfer the melted chocolate to a small piping bag, snip a small hole in the tip, and pipe Pusheen features onto the cookies.
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PUSHEEN MERINGUE COOKIES

MAKES 18 OR 19 COOKIES • LEVEL OF DIFFICULTY: DIFFICULT

Crispy on the outside but wonderfully soft on the inside, these sweet, airy, and cloudlike meringues are transformed into 3D Pusheens that are (almost) too cute to eat! Based on the recipe for Swiss meringue, these cookies are actually not difficult once you master the oven temperature control to prevent cracking.


INGREDIENTS


	1 large egg white

	5 tablespoons superfine sugar

	Pinch of cream of tartar

	Black food coloring or unsweetened black cocoa powder

	Edible ink markers (black and gray) or food coloring (dark brown and gray)






	
[image: Image] Fill a medium saucepan with about 1½ inches (4cm) of water and bring it to a simmer over low heat. Place the egg white, sugar, and cream of tartar in a medium bowl. Place the bowl on top of the saucepan (make sure the water does not touch the bottom of the bowl). Cook the egg white mixture, whisking continuously, for 5 minutes, until the sugar has completely dissolved and the temperature of the mixture is 160°F (71°C). Do not allow the egg whites to scramble/coagulate. You can test if it is ready by rubbing a small amount of the mixture between your thumb and index finger. If it feels grainy, cook, whisking continuously, for 30 seconds to 1 minute more, then test again.
[image: Image]
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