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INTRODUCTION

Welcome to A Taste of Star Wars: Snacks, a bite-size cookbook filled with savory and sweet recipes inspired by the Star Wars galaxy.

Whether you’re honoring your favorite heroes with Ahsoka’s Jelly Cubes and Grogu’s Avocado Dip or taking a bite out of the dark side with Maul Pancakes and Fruit TIE Fighters, dig into this scrumptious selection of snacks—including vegetarian, vegan, and gluten-free options—to celebrate your love of all things Star Wars.

Enjoy, and may the Force be with you!
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OMEGA’S POPCORN MIX

Omega and Wrecker of the Bad Batch love to celebrate a successful mission with a bag of Mantell Mix, a snack from the planet Ord Mantell. Inspired by Omega’s favorite snack, this sweet and savory popcorn mix is a great way to treat yourself for your own successes.
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Prep Time: 15 minutes | Cook Time: 5 minutes

V*, GF* | Yield: 8 servings

Difficulty: Easy


	8 cups freshly popped popcorn, divided

	4 ounces purple chocolate candy melts

	2 tablespoons unsalted butter, melted

	2 teaspoons granulated sugar

	½ teaspoon cinnamon

	¼ teaspoon kosher salt

	¼ cup dried raspberries

	¼ cup shelled pistachios




	Prep a baking sheet by lining it with parchment paper. Set aside.

	Divide the popcorn in half, into two large bowls.

	
In a microwave-safe bowl, melt the chocolate candy melts for 30 seconds and then stir.

	Heat again for two 15-second intervals, stirring in between until melted and smooth. Toss with one of the bowls of popcorn and then spread the candy-coated popcorn onto one side of the prepped baking sheet.

	Toss the second bowl of popcorn with the butter, sugar, cinnamon, and salt. Spread onto the other side of the baking sheet.

	When the candy melts have set, toss the two popcorn mixes together along with the dried raspberries and pistachios. Serve.




NOTE: Use vegetarian gluten-free candy melts to make this gluten free and vegetarian.
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GROGU’S AVOCADO DIP

Grogu loves nothing more than something yummy to munch on, and with this rich and creamy avocado dip, you’ll have a snack that the little foundling himself would approve of.
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Prep Time: 15 minutes

V, GF* | Yield: 2 servings

Difficulty: Medium


	2 medium avocados, peeled and pitted

	½ cup plain fat-free Greek yogurt

	¼ cup cilantro, stemmed

	1 garlic clove, peeled

	1 tablespoon minced shallot

	1 tablespoon lime juice

	½ teaspoon kosher salt

	¼ teaspoon onion powder

	¼ teaspoon white pepper

	2 kalamata olives

	2 slices pink apples

	2 pitas, for serving




	
Into the base of a blender add the avocados, Greek yogurt, cilantro, garlic, shallot, lime juice, salt, onion powder, and white pepper. Blend until just combined.

	To create Grogu’s head, spread the sauce into an oval shape. Add a curved triangle on both sides to make the ears. Then add a small dollop of sauce for the nose.

	Add the kalamata olives to create the eyes and add the pink apple for the ears. Use the back of a knife’s blade to create his eyebrows by drawing one horizontal line above each of the kalamata olives. Draw four vertical lines in between the two horizontal lines, to finish off the face details.

	Cut the edges off one pita to create a long trapezoid. Place this under the head to create the robe. Cut the other pita into four smaller pieces to create the overlapping scarf and the cuffs. Add a small spoonful of the sauce on top of the cuffs to create the hands.

	Serve the sauce with the remaining pita.




NOTE: This is easily made gluten free by using a gluten-free pita option.
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