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INTRODUCTION
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Originally founded as the Disney Brothers Cartoon Studio in 1923 by brothers Walt and Roy O. Disney, the Walt Disney Company has entertained and inspired people around the globe for over a century. Through the power of its unparalleled storytelling, Disney is the most globally recognizable animation studio in the world.

The concept of family and friendship, in all varieties and permutations, is a unifying theme across nearly every Disney animated film, in a line stretching from the title characters in 1933’s Three Little Pigs, to the group of friends who stand up for each other in 2023’s Wish.

Disney films often highlight the shared meals that act as a force to unite families and friends. Winnie the Pooh surrounds himself with his closest pals, who rally together to face all sorts of challenges—and share honey. Snow White cooks dinner for her newfound friends, the miners. Belle and the Beast’s journey to love begins over a shared breakfast after he saves her life. Timon and Pumbaa share their problem-free philosophy with Simba, teaching him (and fans) that “home is where your rump rests,” while bonding with the lion cub over slimy, yet satisfying, grubs. And the Madrigals and the Guzmáns come together to join their two families over a sumptuous meal, secure in the knowledge that Julieta can heal anyone with her culinary creations.

As we watch these animated films time and again—perhaps while enjoying delightful bites with our own families and friends—we’re reminded of connection, and how we can nourish the important people in our lives not just with food, but with support, encouragement, and love.

With this book, we’ll explore the history of Disney, decade by decade and recipe by recipe, with a detailed look at how Disney grew from a small company to the entertainment giant it is today. Inspired by Disney’s beloved characters, this collection of more than 75 recipes celebrates a century of magnificent Disney animation.

So, be our guest! While you and yours watch—and rewatch—your favorite Disney animated films, you can be inspired to cook your way through a century’s worth of Disney recipe magic.









TIMELINE OF FILMS
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HELPFUL TOOLS
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BLENDER: Blends or purees sauces and soups to varying textures, from chunky to perfectly smooth. Also used to make smoothies and shakes.

BOX GRATER: A four-sided tool featuring different grating surfaces on each side. Used to shred cheeses or firm fruits and vegetables, and to finely grate the skin of citrus fruits.

CANDY THERMOMETER: Sometimes called fry thermometers, these long glass thermometers can be clipped to the side of a pot. They can withstand temperatures of at least 500°F and are used to measure the temperatures of frying oil or sugar when making syrups, candies, and certain frostings.

COLANDER: Separates liquids from solids by draining the liquid through the small holes in the bowl.

DUTCH OVEN: A large (usually 5- to 6-quart) heavy cooking pot ideal for making stews, braises, and deep-fried foods. Dutch ovens are often made from cast iron or enameled cast iron, which makes them hold and distribute heat evenly. A Dutch oven works well when cooking with both high and low temperatures, making it a versatile vessel and handy addition to every kitchen.

DRY MEASURING CUPS: Measuring tools that usually come in sets of ¼ cup, ⅓ cup, ½ cup, and 1 cup sizes. They are ideal for measuring dry ingredients such as flour, sugar, rice, and pasta.

FOOD PROCESSOR: A motorized machine with a bowl and a series of removable blades used for chopping, shredding, slicing, and blending ingredients. A food processor can be used to prepare vegetables, fruits, and cheeses for cooking as well as blending sauces and dips.
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FRYING PAN: Shallow round cooking vessel used primarily for stovetop cooking. It’s good to have a range of sizes. Generally, a small skillet is 6 inches across; a medium skillet is 8 inches across; a large skillet is 10 inches across; and an extra-large skillet is 12 inches across.

HAND MIXER: A lightweight handheld machine with removable attachments used for blending and whipping eggs, cake batters, and lighter-weight, less-dense doughs.

HIGH-HEAT VS. NONSTICK PANS: A high-heat pan—as its name suggests—can stand up to high-heat cooking, generally temperatures between 400°F and 600°F. They’re usually made of stainless steel, cast iron, or enameled cast iron and can be used on the stovetop or oven—if the handle is made of an ovenproof material. Nonstick cookware contains a coating that helps keeps foods from sticking (particularly eggs), but they can’t be used at the same temperatures as high-heat pans. If you are cooking with nonstick cookware, make sure you know the manufacturer’s heat limits for your cookware. Most nonstick cookware should not be used at above medium heat on a stovetop (about 350°F) and is not generally suitable for the oven.

IMMERSION BLENDER: A handheld machine used for pureeing soups and sauces in the pot.

LADLE: A cup with a long handle used for serving soups and stews and transferring liquids.
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LIQUID MEASURING CUP: Clear glass or plastic measuring tools used for measuring precise amounts of liquids by lining up the level of liquid to the marks on the cup. Useful sizes include 1 cup, 2 cup, and 4 cup.

MEASURING SPOONS: A set of measuring tools used to accurately portion smaller amounts of ingredients. They usually come in a set that includes ⅛ teaspoon, ¼ teaspoon, ½ teaspoon, 1 teaspoon, and 1 tablespoon. They can be used for liquid ingredients such as vinegar, juices, oils, and extracts, and dry ingredients such as flour, salt, sugar, and spices.

MUDDLE: A short-handled tool that is textured on one end used to mash together ingredients such as fruits, herbs, and sugar when making flavored drinks.

PARCHMENT PAPER: Food-safe paper that can withstand temperatures of up to 450°F—even up to 500°F for short baking times—that’s used to line pans for baking and roasting. Parchment paper keeps foods from sticking and makes cleanup easier.

ROLLING PIN: A long, cylindrical tool—most often made of wood—used to flatten and roll out dough when making breads and pastries.

RUBBER SPATULA: A handled tool with a flat, flexible blade used to fold ingredients together and to scrape the sides of bowls clean.

SAUCEPAN WITH LID: Round deep cooking vessel used for boiling or simmering. It is useful to have a range of sizes, including a 1 quart, 2 quart, 3 quart, and 4 quart.

SILICONE BAKING MAT: Used to line shallow baking pans when making foods such as cookies and pastries to prevent sticking. They can withstand high temperatures in the oven and can also be used in the freezer. Dough can be rolled out on them, and they can easily go from prep station to chilling to the oven without having to move the dough. They are easy to clean and reusable.

SPATULA/PANCAKE TURNER: A handled tool with a wide, flexible blade used to flip or turn foods during cooking.

STAND MIXER: A heavy-duty machine with a large bowl and various attachments used to mix, beat, or whip foods at varying speeds. Stand mixers are necessary for making heavy, dense, or stiff doughs for cookies or yeasted breads.

WHISK: A handled tool with thin wires arranged in various shapes used for mixing and whipping liquids and batters. The two most common types of whisks are the balloon whisk, which has a bulbous end that narrows down toward the handle, and the sauce whisk, which has a round coil that sits flat on the bottom of the pan.










INGREDIENTS AND TECHNIQUES
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BUTTER: Unless otherwise noted, recipes call for salted butter.

BUTTERFLY PEA FLOWERS: These dried flower blossoms are commonly used in herbal tea drinks. When added to a recipe, they provide a beautiful deep blue color. If combined with acids, like lemon juice, the color turns to pink or purple. They are available online and in some health food stores. They are also turned into a powder and an extract.

DEMERARA SUGAR: A partially refined brown sugar, its color and flavor falls somewhere between granulated sugar and light brown sugar.

EGG WASH: A mixture used to create a sheen or gloss on breads, pastries, and other baked goods. Whisk together 1 egg and 1 tablespoon of water until light and foamy. Use a pastry brush to apply before baking when the recipe requires.

GRANULATED SUGAR: A highly refined sugar made from sugar cane or beets known for its white color and fine texture. All of the molasses has been removed from this type of sugar.

LUSTER DUST: An edible, food-safe glitter used to decorate cookies, cakes, and other types of pastry. It can be mixed with a clear alcohol to create a shimmery paint or brushed on dry. It can be purchased online or in specialty baking departments.

MILK: Unless otherwise noted, these recipes call for dairy milk. In most cases, any percentage of milk fat will do, unless otherwise indicated.

PEELING GINGER: To peel fresh gingerroot, use the edge of a small spoon to scrape away the peel. This keeps the root intact, with less waste, and allows you to easily navigate the lumps and bumps.

POWDERED SUGAR: Also called confectioners’ sugar, this is granulated sugar that has been ground into a powdered state. It’s primarily used to make smooth icings and for dusting finished baked goods.

PURPLE POTATOES: There are more than 1,000 varieties of potatoes grown around the world, and purple (or blue) potatoes are among them. They have a dense flesh and nutty flavor and can be boiled, mashed, roasted, grilled, or fried. If you can’t find them, substitute with Yukon Gold potatoes.

SALT: Unless otherwise noted, use your salt of choice in the recipes in this book. Kosher salt—which is coarser than regular table salt—is the type of salt that is most commonly used throughout the book.

SUMAC: Commonly used in Mediterranean and Middle Eastern cooking, this spice made from the ground berries of the sumac flower has a fruity and slightly tart, lemony flavor. It is great for use in dry rubs, marinades, and dressings. It adds not only flavor but a beautiful warm reddish-pink hue to foods.

VANILLA PASTE VS. VANILLA EXTRACT: Vanilla bean paste provides strong vanilla flavor and beautiful vanilla bean flecks without having to split and scrape a vanilla bean. While it is more expensive than extract, there are situations in which it really elevates the finished dish. When that’s the case, a recipe will specifically call for vanilla bean paste, but it can always be replaced in a 1-to-1 ratio with vanilla extract.
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CHAPTER 1
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1923–1949



Full of imagination and a passion for entertainment, Walt Disney and his brother Roy founded the Disney Brothers Cartoon Studio in 1923, which was later renamed the Walt Disney Studio in 1926. Walt and Roy spent their early years successfully creating short animated films for other studios. But Walt had dreams for himself that were more than just producing shorts for other companies.

In 1927, while working with Charles Mintz, who had a distribution deal with Universal Pictures, Disney and one of his top animators, Ub Iwerks, created a character for Mintz that would be owned by Universal. Tired of seeing the ever-popular animated cats, they decided to make their new creation something different: a rabbit. Oswald the Lucky Rabbit was an instant success, which was very exciting for Disney and Iwerks, reinforcing that the Disney studio had the talent and ability to succeed in animation. But there was a problem: Walt didn’t own the rights to Oswald—Universal Pictures did. So, in 1928, Walt Disney parted ways with Mintz, unfortunately leaving the lucky rabbit behind.

Undeterred, Walt knew that he could create an equally endearing character of his own. And he did. The character was named Mickey Mouse. On November 18, 1928, Walt released the animated short Steamboat Willie. It was the first animated short to feature synchronized sound throughout, an incredible technological accomplishment for the time. From the opening scene showing Mickey whistling as he steers the boat along the water to the final scene showing Mickey laughing, every action had a sound effect precisely tied to it. This new character and the use of the new technology were an instant hit!

Following the success of Steamboat Willie, Disney released another groundbreaking film in 1937: Snow White and the Seven Dwarfs. Not only was Snow White the first full-length animated film to be released in Technicolor, but it is still celebrated today for its compelling story that allowed it to hold its own against traditional live-action films. But the good times were not immediately to continue for Walt Disney and his studio, now named Walt Disney Productions: World War II was coming, and its impact limited the global distribution of the studio’s ensuing theatrical efforts, such as Pinocchio (1940), Fantasia (1940), Dumbo (1941), and Bambi (1942). The Disney studio was forced to take a step back. With many of its animators off fighting in the war, Walt Disney Productions pivoted its focus to creating films that supported the war effort, including military training films and package features such as Saludos Amigos (1943) and The Three Caballeros (1945). However, Walt Disney was not discouraged by these challenges and kept his chin up, knowing that he’d one day be able to return to creating beloved animated feature films.
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STEAMBOAT WILLIE



LOUISIANA FRIES

If Mickey Mouse learned one thing during his stint as Steamboat Willie, it was how to peel potatoes! After all, all that dancing and playing music is hungry work, and someone has to prepare dinner! The parrot Mickey chased off may have been laughing at him by the time his adventure was over, but no one would dare laugh at this recipe. They might ask for seconds, though!
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	Salt

	2 pounds russet potatoes, cut into 1-inch cubes (peel on)

	4 tablespoons butter

	4 cloves garlic, minced

	3 tablespoons vegetable oil

	2 tablespoons chopped fresh curly leaf parsley

	Black pepper



Preheat oven to 400°F. Bring a large pot of generously salted water to a boil. Add the potatoes and bring up to a simmer. Cook the potatoes for 5 minutes. Drain well and spread out on a large rimmed baking sheet to dry.

While the potatoes are drying, place the butter in a small saucepan. Add the garlic and place the pan over very low heat. Allow the butter to melt slowly. Cook the garlic, stirring frequently, until just softened—do not allow to take on color—about 8 to 10 minutes. When the garlic has softened, remove the pan from heat.

Heat a large ovenproof skillet over high heat (cast iron is ideal). Add the oil and heat until shimmering. Add the potatoes. Shake the pan gently to coat the potatoes with the oil. Cook, without stirring, until the potatoes start to crisp, about 2 minutes. Stir gently, then cook for 2 minutes more.

Transfer the skillet to the oven. Cook until the potatoes are crispy and golden, 10 to 15 minutes.

Remove the skillet from oven. Add the parsley to the hot garlic butter. Spoon the butter over the potatoes. Season with black pepper and additional salt to taste. Serve immediately.
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THREE LITTLE PIGS



STRAW AND HAY PASTA

The Three Little Pigs all have their own ideas about what would make a great house. But it’s the house made of straw and hay that manages to get finished first. Taking its inspiration from the first little pig, this tasty dish is fast and easy to make—just like his house. And it’s sure to leave you huffing and puffing for more!
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