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Introduction

Welcome to A Taste of Disney: Snacks, a selection of delicious recipes inspired by beloved Disney films. From the creature comforts of Mouse-approved Cheesy Corn Puffs and the Cave of Wonders Cardamom Breadsticks to the chompable delights of White Rabbit’s Garden Crudité and Mexican Chocolate Popcorn, you can prepare snacks for yourself, family, and friends. Gather round, dig in, and taste your way into celebrating your love of Disney characters and films. Enjoy!
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Chicken Schnitzel Bites Snow White and the Seven Dwarfs


In the forest, after being spared by the Queen’s Huntsman, Snow White takes up residence with the Seven and lovingly prepares meals to serve these hard-working miners. After a full day, the Friends would surely look forward to a meal like schnitzel—thinly pounded chicken that’s breaded and fried crispy—especially with a dash of freshly squeezed lemon juice.

Yield: About 16 schnitzel bites


	1 pound chicken breasts (about 2 breasts)

	1 cup all-purpose flour

	1 teaspoon salt, plus a pinch

	1 teaspoon freshly ground black pepper, plus a pinch

	1 large egg

	¼ teaspoon dry mustard

	1 cup panko breadcrumbs

	¼ cup canola oil

	1 tablespoon chopped fresh parsley

	1 lemon, cut into 8 wedges




	
Pound each chicken breast to ¼-inch thickness. Cut each breast into 8 pieces.

	Sift the flour, the 1 teaspoon salt, and the 1 teaspoon pepper onto a plate.

	Combine the egg, dry mustard, and a pinch each of salt and pepper in a small bowl; whisk thoroughly to combine.

	Place the breadcrumbs on a second plate.

	Coat each piece of chicken first in flour, then in the egg mixture, then in breadcrumbs. Set each piece on a plate.

	Line a plate with paper towels; set aside. Heat the oil in a large skillet over medium heat. Add the chicken in a single layer to the pan. Cook for 2 to 3 minutes, turn, and cook another 2 to 3 minutes, or until golden and cooked through. Transfer to the towel-lined plate.

	Sprinkle the chicken with parsley and serve with lemon wedges. Direct guests to squeeze the lemon onto the schnitzel.
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Wild Chase Tea Biscuits The Adventures of Ichabod and Mr. Toad


Mr. Toad is always on the go, racing from one place to another. But that doesn’t mean he’s not willing to stop for a tasty treat. These fabulous biscuits might give him a reason to stop. With such delicious biscuits and homemade strawberry jam, your friends will be sticking around for a while, too!

V | Yield: 2 dozen (2-inch) biscuits and 5 half-pints jam

STRAWBERRY FREEZER JAM


	8 cups fresh ripe whole strawberries, hulled, divided

	1 ⅔ cups granulated sugar

	5 teaspoons instant powdered fruit pectin

	1 tablespoon lemon zest



BISCUITS


	1 ½ cups all-purpose flour

	½ cup granulated sugar

	¼ teaspoon salt

	⅛ teaspoon ground cardamom

	½ cup cold butter, cut up

	1 egg

	¼ cup dried currants or chopped

	dried cherries

	1 tablespoon orange zest

	Granulated sugar or sparkling sanding sugar (optional)




	
To make the jam: In a large bowl, crush 1 cup of the strawberries with a potato masher. Continue adding berries, 1 cup at a time, crushing them, until you have 4 cups crushed berries.

	In a very large bowl, stir together the sugar and fruit pectin. Add the crushed berries and lemon zest. Stir for 3 minutes. Ladle into half-pint freezer containers, leaving ½ inch of headspace at the top. Let stand at room temperature for 30 minutes. Freeze for up to 1 year. Once jam is opened, store in the refrigerator for up to 3 weeks.

	
To make the biscuits: Heat the oven to 350°F.

	In a food processor bowl, combine the flour, sugar, salt, and cardamom. Process until combined. Add the butter pieces. Pulse until the butter is the size of coarse crumbs. Add the egg, currants, and orange zest. Process until combined and dough begins to form a ball in the food processor. If the dough is sticky, wrap in plastic wrap and chill in the refrigerator for 1 to 2 hours.

	Line a large rimmed baking pan with parchment paper. On a lightly floured surface, roll the dough out to ¼-inch thickness. Cut out the dough with a round 2-inch biscuit cutter. Place biscuits 1 inch apart on the prepared pan. Sprinkle the tops with additional granulated sugar, if desired.

	Bake until bottoms are lightly browned, 8 to 10 minutes. Serve warm with jam.
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