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Introduction

It has been about 30 years since the film Hocus Pocus debuted (to a tepid welcome), and two years since I published The Unofficial Hocus Pocus Cookbook. In those two years, a great deal has happened in my world. The Unofficial Hocus Pocus Cookbook became a USA Today bestselling book, the movie Hocus Pocus 2 premiered on Disney+ in the fall of 2022, and I became a parent for the first time.

The direct result of all these things is the book you are now reading. I had written The Unofficial Hocus Pocus Cookbook as an homage to a cult classic that I have loved since I was a child, that I rewatch multiple times every autumn, and for which I suspected—and then had resoundingly confirmed—that many, many other people have similar fond feelings. About a year after my cookbook was published, Hocus Pocus 2 was released—and I, along with millions of other fans, could almost relive the first time I watched one of my favorite movies. Hocus Pocus 2 was not Hocus Pocus—it never could be, coming 30 years later. But it was fun, it was clever, it was both pure and over the top, and it gave us more of the characters we love.

In between the day I submitted the manuscript for the first Hocus Pocus cookbook and when it was published, my daughter Beatrice was born. Of course, she is still too young to share a movie with me in any real way (particularly one that derives jokes from the idea of snacking on young children), but she was with me as I wrote the book and tested the recipes, as I did a small press tour, and as I watched other millennials like me relive their childhoods through the recipes and references in the book.

When we started talking about a follow-up project, my mind first went to Beatrice. I was excited for the day when she could watch the movie with me and share a part of my own life as a kid. I knew that many other millennial parents probably felt the same way, and so I knew I wanted to do a book that would enhance that experience. Not only could I share the movie with my daughter, but I could share the experience of cooking a recipe related to the movie. We could make Black Flame Pretzels or Petrified Spiders together in the kitchen, then sit down and snack while we watched the movie. I wanted to take the nostalgia of The Unofficial Hocus Pocus Cookbook and make it un-nostalgic, suitable for a new “batch” of children so that they might grow up and look back fondly on the movie for a different reason.

And so I wrote The Unofficial Hocus Pocus Cookbook for Kids. The recipes here are all friendly to a child’s palette, and there’s nothing that strays too far from the familiar. Many of the recipes can be prepared by children with a little adult supervision. Some require more active adult participation, while others could be achieved by even the smallest of hands.

As I wrote this book, I kept Beatrice in mind. She is 20 months old as I write this and has already started helping in the kitchen. She gets great pleasure from standing in her learning tower, chopping soft veggies with her child-safe knife. I believe that teaching her kitchen skills early on will not only prepare her to take care of herself throughout her life but will also give us strong shared experiences and lock in some core memories. If you’re a parent, grandparent, aunt, uncle, godparent, or just an adult who has a special kid in your life, I hope this cookbook helps you to do the same. I hope it helps you to share two important things with that kid—a piece of yourself as a child, and a good meal!
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In the “Torture Chamber” How to Cook without an Ancient Spellbook



ADVICE FOR BEGINNERS—SAFETY FIRST


You might not have an all-seeing eye or ancient spellbook, but that doesn’t mean you can’t whip up some marvelous meals! But before you dive in, take a moment to think about kitchen safety. The kitchen is a fun and creative place, and it is important that you pay attention and keep it safe! Take a look at the following safety advice before heading into the kitchen to brew up a potion or bake a magical treat.

Talk to an adult before starting to make a recipe; they might have some advice for you. Let them look over the ingredients and tools you’ll need to make sure you’re set up for success. Cooking is a great thing to do as a family, so many of the recipes in this book are designed to work on together.

When in doubt, wash your hands! Wash your hands before cooking, after handling raw meat, after cutting smelly ingredients such as garlic, and after picking up something you dropped on the floor. Wash those hands!

Roll up your sleeves and pull back your hair. Long sleeves can get in the way and knock things over while you’re cooking. They can also catch on fire if you’re working over the stove! Be sure to roll your sleeves up so none of that happens.

Clean up after yourself. Cooking can get messy, and that’s okay! But it’s important to clean up any mess you’ve made. Or try cleaning as you cook so it isn’t such a big task at the end.

Ask for help before you use a utensil for the first time. Pause and make sure you understand how it works and that you’re doing things correctly. Sometimes you might feel like you’ve just woken from 300 years of sleep and nothing looks familiar. It’s okay to ask for help.

Pay attention to hot surfaces. Keep towels (both paper and cloth), oven mitts, and potholders away from the stove.

Do your homework! Review the recipe directions and ingredient list before you begin. Take the time to gather and prepare all your ingredients.

Practice knife safety. Think SASS:


	
• Stop—Pause and make sure no one is within arm’s reach.

	
• Away—Cut away from your body and fingers, not toward them.

	
• Sharp—A dull knife is dangerous! A sharp, clean knife is a safer knife. Ask an adult to check the knives before you use them and sharpen any that are dull.

	
• Store—When you’re done using a knife, put it away in a sheath or knife block.



Another thing to keep in mind is to always cut on a cutting board. Parents won’t be pleased if their countertops suddenly look like they’ve been given a beating by an enchanted and particularly violent willow tree.

Wear closed-toe shoes. If you are just learning how to handle a knife, it’s a good idea to wear closed-toe shoes just in case you accidentally drop the knife.

Never leave your cauldron unattended. If you’re in the middle of cooking and need to leave the kitchen for some reason, turn off the stove. You can turn it on again when you get back.




SPELLS FOR EVERY LEVEL


I know not every witch has the same level of experience in the torture chamber—uh, kitchen—so I’ve marked each recipe’s difficulty. If you are learning your way around the kitchen, focus on “Beginner” recipes and then work your way up. If you’ve already cast many successful kitchen spells, dive right in to the more complex “Advanced” recipes.

Beginner recipes don’t require heat or major chopping; these are dishes little ones could do on their own, like the Fresh-Faced Cheese Platter. Children who already have basic skills can try “Intermediate” recipes, which require some cooking with heat and cutting ingredients but are generally uncomplicated and have fewer steps, such as Magicae “Mac”-xima. For kids who have more experience in the kitchen, advanced recipes will be more complex and require cooking techniques like deep frying, such as Newt Saliva and Fries.
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Common Recipe Terms

Al dente: Cooked just until firm—not crunchy and not too soft.

Bake: Cook in an oven using dry heat.

Baste: Add moisture to food while you’re cooking it so that it doesn’t dry out.

Beat: Stir very fast until a mixture is smooth. You can do this with a spoon, a whisk, or an electric or hand mixer.

Boil: Cook in water that has reached 212°F (boiling temperature).

Broil: Cook on a rack in the oven under direct heat.

Brown: Cook over high heat on the stove top to add darker color to food.

Chop: Cut food into small pieces, about the thickness of a pencil. If your recipe says “finely chopped,” cut pieces to half that thickness.

Cream: Beat ingredients together until smooth.

Cube: Cut food into square pieces, typically about ½-inch wide.

Dash: A small amount, about ⅛ teaspoon.

Dice: Cut food into very small cubes, about ⅛-inch wide. Sometimes “dice” and “chop” are used interchangeably, but generally “dice” means smaller pieces than “chop.”

Dust: Lightly cover (with powdered sugar, for instance), or lightly coat a surface or dough with flour.

Fold: Gently use a spatula to mix light ingredients (such as beaten egg whites) into heavier ingredients. The point of folding is to keep as much air in the mixture as possible.

Glaze: Coat food in sauce, icing, or other glossy liquids.

Grate: Rub food against a serrated grating tool to produce shredded bits.

Knead: Work dough ingredients together, using either your hands or an electric or hand mixer.

Mince: Cut ingredients into teeny-tiny pieces.

Pinch: A very small amount, about 1⁄16 teaspoon.

Roast: Cook in dry heat in the oven.

Sauté: Cook over high heat on the stove top in a small amount of oil; also called “pan fry.”

Shred: Cut into narrow strips using a knife or a grater.

Simmer: Heat liquid to just below the boiling point. You’ll see bubbles forming on the surface but not yet bursting.

Slice: Cut into thin pieces.

To taste: Season a dish, usually with salt and pepper, until it tastes right to you—not too salty and not too bland!

Whip: Incorporate air into a mixture by using a whisk or a mixer.

Whisk: Incorporate air into a mixture or combine dry ingredients until smooth, using a fork or a whisk.

Zest: The outer part of a citrus fruit peel, or scraping or grating that peel.
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Aralia Berry Jam and Pancakes

You don’t need all the aralia juice in Salem to make the delicious jam in this recipe, but you will need a good handful of berries to squeeze. These pancakes will give you a nice little power-up in the morning—and, as we know, the aralia berry is a critical component in any truly powerful potion.

After a long night of dancing at town hall, escaping from 300-year-old (or 329-year-old) witches, or just hanging around in a cage over a giant cauldron, you’ll need a hearty breakfast and a long nap. Start with these pancakes, adding the smoothie on page 17 if your evening was especially dire and stressful.

SERVES

4

PREP TIME

10 minutes

COOK TIME

30 minutes
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	3 tablespoons unsalted butter

	1 ½ cups all-purpose flour

	3 ½ teaspoons baking powder

	1 tablespoon granulated sugar

	¼ teaspoon salt

	1 large egg

	1 ¼ cups whole milk

	vegetable oil, for greasing pan

	Blueberry Syrup, for serving




	
1. Over low heat, melt the butter in a small saucepan. Remove from the heat.

	
2. Sift the flour into a large bowl, then add the baking powder, sugar, and salt. Use a spoon to make a well in the center of the powder mixture.

	
3. Crack the egg into a small bowl and beat with a fork or wire whisk. Pour the beaten egg, melted butter, and milk into the well in the flour mixture. Mix with a wooden spoon until the batter is smooth and blended.

	
4. Heat a medium skillet on the stove top over medium heat. Grease with vegetable oil when warm, and then scoop ⅓ cup of the batter into the skillet. Cook until the pancake has browned on the bottom, then flip and continue cooking until both sides are browned. Serve immediately, or transfer pancakes to a baking sheet and keep them warm in the oven.

	
5. Continue the process until all the batter has been used. Between pancakes, wipe the skillet with a paper towel and regrease as needed to prevent the pancakes from burning.

	
6. Serve the pancakes warm along with the Blueberry Syrup.





Blueberry Syrup


	2 cups frozen blueberries

	1 cup granulated sugar

	1 cup water

	1 tablespoon lemon juice




	
1. Add the blueberries, sugar, and water to a small saucepan. Gently press some of the blueberries with a spoon to break the skins.

	
2. Turn on the burner heat to low, set the saucepan on the burner, and whisk the ingredients until the sugar dissolves, around 5 minutes.
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