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Praise for Ashley Craft’s The Unofficial Disney Parks Drink Recipe Book



“If your mind was boggled and your taste buds blown by the sheer creativity, gorgeous photos, and just plain entertaining history and food facts of The Unofficial Disney Parks Cookbook, then you will be no less blown away by Ashley Craft’s follow-up, The Unofficial Disney Parks Drink Recipe Book. From refreshing (Strawberry Acqua Fresca) to unusual (Blurrgfire) to comforting (Black Spire Hot Chocolate) to decadent (Brooklyn Blackout), these drinks evoke the magic and fun of the Disney Parks for young and old and everyone in between. Excuse me while I go into my kitchen to whip up some Frozen Sunshine.”

—Dinah Bucholz, author of the New York Times bestseller The Unofficial Harry Potter Cookbook

“What EVERY Disney fan needs in their life…seriously magic!”

—Domestic Geek Girl

“A drink here for everyone in the family.”

—The Disney Food Blog

“There is something for everyone here.”

—The Game of Nerds
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—Elite Daily

“Brings the magic of Disney Parks right to your home…Disney magic and a full belly, does it get better than that?”
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“Sure to satisfy anyone’s Disney park cravings…. Will make your family and friends’ dreams come true.”
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—US Weekly

“Amazing!!”

—Disabled Disney
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—Men’s Journal

“Fantastic!”

—1StopMom
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“Better than a FastPass.”

—BuzzFeed

“Will transport you directly into Disneyland.”

—Business Insider

“A must for Disney foodies.”
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Preface

Walt Disney World Resort currently consists of four major theme parks, two water parks, two entertainment districts, and over twenty-five resort hotels. And that’s not even mentioning its myriad waterways, golf courses, trails, restaurants, and other features. Of all these locations, one stands out to me as the most beautiful, the most unique, the most packed with learning and flavor: EPCOT. The only park of its kind in the world, EPCOT offers guests an opportunity to see the world as it was, as it is, and as it can be in the future.

When I worked at Walt Disney World Resort in 2010 and 2011, I loved visiting EPCOT to meet and talk with the international employees working in each of the world pavilions. I would ask them where they were from and how they liked living in the US. I would try to learn a simple phrase in their native language. It was a beautiful opportunity to meet people from around the world, in one place, in one afternoon.

During the past year, I traveled to EPCOT three times in order to get the latest look at the festival and country food and drink offerings. My sister Kelly (and her baby Alden) and I hit up every booth and sampled the tasty bites and sips. We got reservations at restaurants and took quick-service snacks to go back to our hotel. And what we decided was not only that EPCOT is an incredible place of global learning and beauty, but also that the food and beverages are out of this world!

I hope you love this book as much as I do. I had so much fun crafting the recipes in my kitchen in Kansas, and my family sure enjoyed tasting exciting cuisines from around the world each night.






Introduction

School Bread, Fish and Chips, Horchata, and Coppa Delizia are just some of the iconic international delights that guests enjoy while touring EPCOT’s World Showcase. Of course, you may not have a trip planned to EPCOT in the future. Or maybe you will be visiting soon and want to prep your taste buds for the tantalizing treats you’ll soon be trying. Whatever the case, you can now bring the flavors of the world as presented at EPCOT right to your home!

The Unofficial Disney Parks EPCOT Cookbook contains one hundred of the most popular World Showcase and festival foods and drinks served at EPCOT. Here you’ll find tasty and easy-to-make dishes you never thought you could make in your own kitchen. This book is organized by course, so you can flip to whatever section fits your occasion. You’ll find:


	Appetizers and snacks such as the flavor-filled House-Made Hummus Fries from the Morocco pavilion, smooth and savory Soupe à L’oignon Gratinée (French Onion Soup) from the France pavilion, and beloved School Bread from the Norway pavilion.

	Entrées such as Margherita Pizzas from the Italy pavilion, vegan BBQ Jackfruit Burgers from The American Adventure pavilion, and Gourmet Macaroni and Cheese with Boursin Garlic & Fine Herbs Cheese topped with Herbed Panko from the annual EPCOT International Food & Wine Festival.

	
Desserts such as melt-in-your-mouth Pastel de Queso con Cajeta from the Mexico pavilion, bite-sized Banana Cheesecake Egg Rolls from the China pavilion, and gooey Sticky Toffee Pudding from the United Kingdom pavilion.

	Alcoholic and nonalcoholic beverages such as a refreshing Tokyo Sunset from the Japan pavilion, a nostalgic Froot Loops Shake from the EPCOT International Flower & Garden Festival, and an indulgent Sipping Chocolate Flight: White, Milk, and Dark Chocolate from the EPCOT International Festival of the Arts.



There are simple snacks you can whip up at a moment’s notice, as well as more intricate meals and treats to wow your family or party guests.

Before putting on your mouse ears and pulling out the mixer, be sure to read through Part 1 for details on the EPCOT countries and festivals you’ll explore in the recipes, as well as information about kitchen tools you’ll want to have on hand. Even the most seasoned Disney chefs benefit from a little preparation.

Are you ready to begin your culinary trip around the world? It’s time to create amazing foods and drinks and, most importantly, magical memories in the kitchen!
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CHAPTER 1 The EPCOT Experience


The EPCOT World Showcase can come across as overwhelming. There are eleven pavilions, each focused on a different country, as well as countless kiosks and drink carts. So what meals, treats, and sips can you find in the different countries? And exactly how did EPCOT come to be one of Disney’s top attractions?

This chapter will answer all of your burning questions and get you excited about enjoying the food and beverages of EPCOT, whether at the park or in the comfort of your own home. You’ll first explore a brief history of EPCOT, from its beginnings to the latest news. Then you’ll learn more about the tasty offerings and other unique experiences awaiting in each country pavilion and the three main festivals (EPCOT International Festival of the Arts, EPCOT International Flower & Garden Festival, and EPCOT International Food & Wine Festival). Everything you need to know about the magic of EPCOT is here!


The Origins of EPCOT

Walt Disney opened Disneyland in Anaheim, California, in 1955 to wild success. Everyone loved the attractions, food, and family-friendly atmosphere. It seemed like everything he touched turned to gold, as his movies were also soaring across the box office. For Walt, though, it was never enough. One of his key quotes, “Keep moving forward,” embodied his unrest and desire for continually achieving greater and bigger things.

In the 1960s, he began looking to his next big project. He didn’t want it to be just another theme park: He wanted to do something that would celebrate human achievement and change the world. He unveiled his “Florida Project,” which included a section that was something special and unexpected. It was a city—not a pretend city, but an actual city where real people would live, work, and play, with its own homes, public transportation, and sustainable farming. He called that section the Experimental Prototype Community of Tomorrow, or EPCOT. Unfortunately, Walt Disney passed away years before EPCOT was built, and Imagineers didn’t feel the same inspiration to create an entire city as Walt did.

In 1982 EPCOT Center (later known just as EPCOT) was finished and opened its doors to the public. Even though it wasn’t a community where people lived and worked, The Walt Disney Company did its best to keep to Walt’s ideas of celebrating human achievement. The theme park became somewhat of a permanent world’s fair, delighting guests from all over with structures, menus, events, and more that showcased the beauty of the world and its diverse cultures.


The Layout of EPCOT

Prior to 2021, EPCOT was divided into two large areas: World Showcase and Future World. World Showcase housed eleven country “pavilions” that represented a diverse subsection of the globe. Future World focused on space exploration, innovations, and technological advancements. Now EPCOT is broken up into four “neighborhoods”: World Celebration, World Discovery, World Nature, and World Showcase.

World Celebration includes the iconic Spaceship Earth attraction, lovingly referred to as the “giant golf ball,” as well as fountains and shops. World Discovery holds the Mission: Space attraction, the Test Track ride, the Guardians of the Galaxy: Cosmic Rewind ride (scheduled to open summer 2022), and the Space 220 Restaurant. World Nature takes guests on a glider above the earth on the Soarin’ simulator, teaches them about gardening on the Living with the Land ride, and brings them along on a deep ocean dive around The Seas with Nemo & Friends pavilion. Lastly, World Showcase remains home to its original eleven country pavilions.


World Showcase

Of the four neighborhoods in EPCOT, World Showcase is where your taste buds take center stage. Guests pour in to experience the delicious adventure of eating and drinking “around the world.” When looking at the World Showcase’s center lake ahead of you, you’ll find the following pavilions from left to right: Mexico, Norway, China, Germany, Italy, The American Adventure, Japan, Morocco, France, United Kingdom, and Canada. There has always been a heated debate on which direction is best to start: Mexico or Canada? But with the opening of Disney Skyliner in 2019, a large portion of guests now enter the park through the International Gateway, which is between the France and UK pavilions—adding more debate about where to start! Wherever you start your own World Showcase journey, you’ll get to take in sights, sounds, smells, and tastes from around the world, and hopefully experience things you never have before.

Each pavilion has at least one sit-down restaurant and quick-service restaurant, as well as drink and snack stands and gift shops. Three pavilions also have rides: the Gran Fiesta Tour Starring the Three Caballeros in Mexico, Frozen Ever After (previously Maelstrom) in Norway, and Remy’s Ratatouille Adventure in France. Some pavilions have live entertainment, such as the acrobats of China and the chair-balancers of France, and some, such as China and Canada, have Circle-Vision 360 theaters where you can watch a film in 360° and learn more about that country. Every pavilion is detailed and unique and will transport you to amazing locations around the world.


Festivals

In addition to its incredible year-round offerings, EPCOT’s World Showcase is also home to several international festivals that transform the park into a marketplace and tasting-ground for specialty merchandise, foods, and drinks. The most popular festivals that happen each year are EPCOT International Festival of the Arts, EPCOT International Flower & Garden Festival, and EPCOT International Food & Wine Festival.

EPCOT International Festival of the Arts

Occurring first in the calendar year, typically through the months of January and February, this festival has been around only since 2017. It highlights visual, culinary, and performing arts. You’re likely to see artists doing live demonstrations or chalk drawings, as well as selling their original art and prints. Collectors will love this event: It’s a special opportunity to own unique pieces of art from renowned Disney artists. Food and drink offerings are very colorful and sometimes have an interactive element, like a cookie you can “paint” with frosting yourself!
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EPCOT International Flower & Garden Festival

Next up is the EPCOT International Flower & Garden Festival, which usually happens from March through May. In celebration of gardening and sustainable farming, the whole park is decorated with larger-than-life topiaries that seem to appear overnight. Incredible floral displays are around every corner, and you’ll even catch your favorite Disney characters looking a bit green as they become garden topiaries. Culinary offerings include more plant-based dishes than other festivals, using vegetables and fruits grown locally at EPCOT and prominently featuring meatless options and meat substitutes. Others just give the impression of gardening, like the Cookie Butter Worms and Dirt drink.
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EPCOT International Food & Wine Festival

Arguably the most popular of all the EPCOT festivals, the EPCOT International Food & Wine Festival can run as long as mid-July through late November. All of EPCOT’s festivals have incredible food, but this one takes the cake. Food is not a side product of other agendas; it is front and center as the number one reason everyone is there. Celebrity chefs and popular food brands come out to provide demonstrations and tastings to guests. Booths pop up throughout World Showcase, like Shimmering Sips, featuring glittering wines and yummy bites like Plant-Based Banana Bread with Mixed Berry Compote, or the simple moniker “Waffles,” selling—you guessed it—incredibly topped waffles! More regions, like Brazil, selling Crispy Pork Belly with Black Beans and Tomato, and Hawaii, with succulent dishes like Teriyaki-Glazed SPAM Hash, are represented in World Showcase. The quantity of new foods and drinks offered during this event is incredible and can take more than one trip to tackle.

Other Festivals

Though not featured in the recipes in this book, EPCOT has another annual festival, the EPCOT International Festival of the Holidays, which is a celebration of different nations’ winter holiday traditions. It culminates in the nightly Candlelight Processional where a celebrity guest appears with a choir to tell the story of Christmas. A New Year’s Eve festival also occurs each year and additional entertainment comes to EPCOT, including DJs and dance areas around the park. This little festival is wonderful and has fun and delicious foods and drinks to enjoy.
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Creating Your Own EPCOT Recipes

EPCOT is a stunning location that has redefined what a theme park can be. A first-of-its-kind showcase of the depth and breadth of human achievement, it stands today as a testament that guests love what it has been offering since 1982. EPCOT is always changing and adapting to new ideas but never straying from its original platform of celebrating the culinary, technological, cultural, and environmental contributions the world has to offer.

In the pages ahead you will find recipes for one hundred of the most iconic and beloved foods and drinks that EPCOT has ever served. Some are no longer available at the park—even more reason to include them here for you to enjoy at home! Check out the following chapter on tools and other kitchen essentials to have on hand before you start cooking. Armed with this equipment and the background information you’ve just explored about EPCOT, you’ll be ready to see the world and taste what it has to offer!






CHAPTER 2 The EPCOT Kitchen Essentials


It’s almost time to get cooking! However, before you begin, take a look at this chapter to be sure you have all the equipment you need for successfully making the recipes in this book. People in different countries may work with cookware that you are not used to. A tagine or cannoli tubes might not currently be in your pantry, but having them on hand will allow you to take a culinary trip to Morocco or Italy whenever the mood strikes!

While this list may seem intimidating at first, there are substitutions you can make for supplies you may not have. The tools and staples are also ordered alphabetically, so you can flip back to a specific section at any time. Soon you’ll be whipping up magical recipes sure to get stamps in your foodie passport.


Equipment and Food Staples

The world within EPCOT awaits you, but are you ready to get cooking? Before you start, take a look through this section to make sure your kitchen is stocked with all the tools to make the recipes in Part 2.

Baking Sheets

Baking sheets come in many shapes and sizes, but the best ones for the recipes in this book have ½"-tall sides and are called “half sheets.”
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Blender

A good-quality, high-powered stand blender will help you achieve a smoother consistency for smoothies and dips than a less expensive option, but both will get the job done. Start with a low setting and turn up the speed as larger ingredient pieces break up.
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Cake Pans

Standard 9" circle and square cake pans will help you create cakes and other delicious dishes. Typically, you line these pans with parchment paper to prevent sticking.


Cannoli Tubes

If you don’t own cannoli tubes yet, look for them online. They are thin silver metal tubes that are used to wrap cannoli dough around while the shells are frying. Cannoli cannot be made without these tubes since they have to be submerged in extremely hot oil. Do not attempt to make your own cannoli tubes!
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Cocktail Shaker

Many of the drink recipes in this book call for the use of a cocktail shaker. This makes mixing easy for single-serve drinks, especially if a thicker syrup is used. You can quickly chill a drink during mixing by adding ice to the shaker before shaking. If you don’t have a cocktail shaker, whisk the mixture well without ice in a large glass or small bowl and strain through a sieve into the drinking glass/cup of choice.

Coffee Substitute

Some people are not partial to coffee, or might want to enjoy a coffee-style beverage later in the day without the surge of caffeine it usually comes with. Many coffee-substitute products are available at stores and online retailers that provide a natural caffeine- and coffee-free experience. Most are made from malted barley, chicory, and rye. Pero and Caf-Lib are great choices, as they don’t require a coffee machine to brew. Simply follow the instructions on the packaging, then add to the recipe in place of coffee.


Cooling Rack

A common wire cooling/drying rack is sufficient for the recipes in this book. They are typically made from stainless steel and have straight lines or a crosshatch pattern.

Electric Pressure Cooker

Electric pressure cookers can save a lot of time in the kitchen and provide a delicious product. Many different brands are available. Make sure that there is a properly sized inner pot placed in the cooker and that you are careful to avoid steam burns when you release the pressure.
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Food Coloring

Many of the following recipes use food coloring to pull off the original Disney look. Gel colors are always preferred for solid foods and liquid colors for drinks. Gel colors have a brighter pop of color than liquid food coloring, and the tighter consistency won’t change the texture of the dish. If your gel colors come in pots and cannot “drop,” use a wooden toothpick to dip into the gel and swipe it through the food you want to color. Repeat for each drop needed.
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Food Processor

Food processors are high-powered blenders that specialize in chopping dry foods. If you don’t have a food processor, a blender works almost as well. If you have neither, chopping very finely with a knife works too.

Glass Pan

A glass pan is needed to make Mocha Tiramisù. The standard size is 8"-8" and works best for this recipe. A metal pan can be substituted. Just be sure to check the food more often if using a metal pan to prevent overcooking.

Grill or Grill Pan

For items that need to be grilled, an outdoor grill and indoor grill pan are interchangeable for searing. Propane grills should be preheated to ensure even cooking. Indoor grill pans need to be greased with cooking oil before using to help prevent sticking. Charcoal grills can also be used; they just require more prep and cleanup. Consult your grill instructions for safe cooking guidelines. Smoked meats will need to be smoked using a smoker or a gas grill with a smoker box. Consult the recipes and the Smoker Box section for more information.
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Ice Cream Machine

The easiest ice cream machines to use are the ones with a freezable “bowl.” This bowl is removed from the freezer moments before use, and cream or drink mix is poured directly into the frozen bowl. The bowl then spins on a base, and a paddle mixes and scrapes the inside. Other options are available if you are unable to use this type of ice cream machine. For example, you can use an ice cream bucket-type machine that requires ice cubes and rock salt. Just pour the mixture from the recipe into the metal inner container and fill the outer bucket with ice and rock salt. Run the machine until the consistency matches the recipe description.
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Immersion Blender

Immersion blenders are convenient because you can leave your soup or sauce in the pot and purée it without moving the mixture to a stand blender or food processor. If you don’t have one, a blender or food processor works just as well.

Kitchen Torch

A kitchen torch is needed for the Key Lime Tarts and Maple Crème Brûlée recipes. Torches are generally available at big-box stores and online, but if you’d rather not get one, place tarts on a baking sheet and place close to the heating element in an oven and watch carefully while broiling on high. You can also omit toasting.


Long Silicone Mold

A long silicone mold is needed for the Passion Fruit Mousse with Dragon Fruit Jam, Key Lime Tarts, and Strawberry Mousse with Chocolate Crisp Pearls recipes in this book. If you don’t have one, you can purchase one from an online retailer. The mold these recipes were created with was 3" long by 1" wide and 1" deep. The dimensions don’t need to be precise; the mold just needs to be long and deep enough to hold the ingredients.

Mini Bundt Pan

A mini Bundt pan is used in the Sticky Toffee Pudding recipe. The shape allows for even cooking and a well for the sauce to be poured. Ones made of silicone are best because they can be twisted and pushed to release the cake. If you don’t have a mini Bundt pan, you can purchase one online. If you don’t want to buy one, a standard muffin tin will work. Just flip the tin upside down when cooled to release the pudding.

Muffin Tins

The only type of muffin tin you will need for this book is a jumbo-sized muffin tin. These typically have six large cups instead of the standard twelve smaller cups. Generously grease the tin with cooking oil first to prevent sticking.
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Paper Grocery Bags

The Maple Popcorn recipe in this book uses a large paper grocery bag to mix the toppings with the popcorn. This method ensures an even coating and flavor distribution. If you do not have access to a large (clean and unused) paper grocery bag, you can simply toss the seasonings and popcorn together in an extra-large bowl.

Parchment Paper

Almost every recipe in this book that requires baking will instruct you to line your baking sheet or pan with parchment paper. This simple step ensures a more even baking surface and more consistent browning, and greatly reduces the likelihood of your food sticking to the sheet or pan. Parchment paper can be found in any grocery store.

Pie Pan

A pie pan is needed for Pastel de Queso con Cajeta. A glass or aluminum pan will work well. Be sure to grease the pan generously with cooking oil or spray to avoid sticking.

Piping Bags

Many recipes in this book call for piping bags, but you don’t have to own a fancy set. A heavy-duty plastic sandwich or gallon bag will do. Simply load the dough or other mixture into the bag, then snip a small edge off one of the bottom corners. Start your hole out small and make it bigger as needed. (Some recipes will call for special piping bag tips. While you don’t need to use a tip for any recipe that follows, it can make for an eye-catching design.)
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Pots and Pans

Heavy-bottomed pots and saucepans are preferred in the recipes in this book. The thick metal bottom regulates the temperature better and prevents burning. If you don’t have heavy-bottomed pots and pans, any appropriately sized pot or pan will do; just keep an extra-close eye on foods cooking on the stove. Stir more frequently to prevent burning.

Ramekins

Ramekin is just a fancy word for a small glass or ceramic bowl that can be baked in the oven. Recipes like Queso Fundido and Maple Crème Brûlée call for these bowls. If you don’t have designated ramekins, check the bottom of your glass storage containers or cereal bowls to see if they are ovenproof. The Queso Fundido recipe calls for a wider ramekin, about 4"–5" in diameter, while the Maple Crème Brûlée can be made in a smaller ramekin, about 3"–4" in diameter.
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Rolling Pin

Rolling pins come in many shapes and sizes, including those that have handles on the sides, French styles, and the straight cylindrical stye. Any variety is fine for use in the following recipes. To get an even flatter and more even press, consider a pasta roller for the Cannoli recipe.
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Shaved Ice Machine

The Tangerine Kakigo-ri recipe calls for a shaved ice machine. These range from multi-thousand-dollar machines that expertly shave the ice using a razor-thin blade to more affordable models found in most grocery or big-box stores. Any machine you have is fine. It is difficult to shave ice without a specialized machine; however, some high-end blenders have the capability to crush ice finely enough to use in this recipe.
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Sieve/Sifter

The sifters and sieves described in the following recipes refer to a stainless-steel mesh half-dome strainer. Get one with a medium-fine mesh.
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Smoker Box

A smoker box is a handy tool that essentially turns your propane or charcoal grill into a smoker. It is a small metal box with holes in the top and can be purchased at online retailers. Set up your grill by placing the smoker box as close to one heating element as possible, on one side of the grill. Fill the box with soaked wood chips (see Wood Chips section in this chapter) and ignite the heating element under the box to the lowest heat setting. Your meat should be placed as far from the smoker box as possible, on the other side of the grill, with the other heating elements off. This will create a cycle of smoke that rises over the box and fills the grill with smoke. This will infuse your meat with smoke flavor and cook it slowly and tenderly. Follow smoker box packaging instructions for more details.

Stand Mixer

Almost any recipe in this book that requires mixing uses a stand mixer. This machine makes mixing, whipping, and kneading easy and uniform. If you don’t have a stand mixer, the next best option is a hand mixer. These often also have interchangeable attachments for mixing or whipping. If you have neither, you can certainly mix, whip, and knead by hand—it will just take a bit more strength and stamina.
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Sushi Mat

In the recipe for California Rolls, the use of a sushi mat is optional; however, a sushi mat will help you roll and squeeze the sushi roll simultaneously to ensure your roll does not pop open. If you don’t have a sushi mat, use a sheet of strong parchment paper.

Syrups

Syrups are a key part of making many mixed drinks. Walt Disney World Resort typically uses the brand Monin for its drinks instead of house-made syrups. This provides consistency and high quality across the resort and is especially useful when drinks change locations—which they often do. If you can’t find Monin syrups, other brands work just as well.


Tagine

A tagine is a specialized cooking dish from Morocco that features a conical lid made of clay. The shape traps rising steam and returns the moisture back down to the food, creating flavorful and moist meals. While tagines can be easily acquired online, they can be pricey. If you don’t have one, feel free to use a Dutch oven or other sturdy heatproof pot with a lid.

Thermometers

A confection or candy thermometer is essential for any candy making or deep-frying. Bringing mixtures to the correct temperature changes the final product’s texture and taste. A meat thermometer is crucial to ensure that meat is cooked to a safe temperature. Both types of thermometers can be bought at most grocery and big-box stores, as well as online.
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Wood Chips

Wood chips used in smoking meats are sold in bags at grocery and big-box stores and come in many varieties. It’s recommended that you use hickory for the relevant recipes in this book, but other wood chips will work and will provide unique flavor profiles. Soak wood chips in a large bowl of water at least 30 minutes before you plan to smoke your meats. Keep chips submerged while grilling, then strain individual handfuls before placing them into the smoker box.


Getting Started

Now that you’ve explored the tools, ingredients, and other special items used in the recipes in this book, you’re ready to mix, blend, freeze, cook, shake, and more! Remember: The dishes ahead are your wonderful artwork! Although each recipe was modeled after an EPCOT original, your creations are unique to you. Experiment with flavors, colors, and presentation as you please. It’s time to make some delicious magic!
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PART 1

Welcome to EPCOT! Whether you have been to EPCOT hundreds
of times, a few times, or never, there are always mouthwatering
dishes and drinks to discover.

In this part, you'll find everything you need to help you whip
up the recipes in Part 2. Chapter 1 takes you on a tour of the
most iconic and popular foods and drinks served across the
eleven countries of World Showcase and EPCOT's three most
popular seasonal festivals: EPCOT International Festival of
the Arts, EPCOT International Flower & Garden Festival, and
EPCOT International Food & Wine Festival. You'll learn just how
EPCOT came to be and take a closer look at how the restaurants,
beverage carts, and food kiosks are laid out across the park for
optimal dining. And before you tie on your favorite Disney apron,
check out Chapter 2, which details the equipment you'll want
to have on hand to make dishes and drinks worthy of a certain
mouse. The delicious magic of EPCOT awaits. Let's dig in!
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