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FOREWORD
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“Sometimes, I believe as many as six impossible things before breakfast.”

—Alice
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This is my favorite quote from the Disney film Alice in Wonderland. I have it on a plaque in my kitchen and it’s like a to-do list for my day. I must believe six impossible things before breakfast, just like I must take my vitamins and wash the dishes. As a life-long Alice in Wonderland fan, I’ve always associated my favorite story with food. With constant reminders throughout the book and movie to always make time for a snack whether it be a cookie to make you smaller or a potion to make you taller, my path always points me “This Way” to the kitchen. It’s also because of Alice in Wonderland that I love tea parties. I delight over tea sandwiches and scones, cakes and pastries, and, of course, tea! That’s why I was so excited and honored to write this foreword—a cookbook pairs with Alice in Wonderland just like Tweedledee belongs with Tweedledum.

However, if I could give you some very good advice as you try these recipes, make sure to always add a pinch of nonsense! Curiosity belongs in the kitchen, and when you are cooking or baking, you are in a world of your own. In my kitchen, I like to say, “My world, my rules.” Just explore and experiment because what it is, it isn’t, and what it shouldn’t be, it should!

Finally, the secret ingredient in every recipe is your belief in the impossible. As you prepare each dish, it’s important to believe in impossible things. Add a line to each recipe to believe at least one impossible thing while you are cooking or baking! The repetitive act of believing in the impossible will soon make the impossible possible and that is the best recipe of them all!

—Ashley Eckstein
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INTRODUCTION

The whimsical world of Wonderland has captured countless hearts since our curious friend Alice first tumbled down the rabbit hole. Alice’s adventures inspire dreamers, explorers, and creators alike, reminding us of the joy that can come from embracing the unknown. In a world where nothing is impossible and “most everyone’s just a little bit mad,” Alice’s experiences highlight the magic within the unexpected and illuminate the unique beauty that can exist within any topsy-turvy world.

But Wonderland is not without its perils: As Alice quickly discovers, curiosity often leads to trouble! Luckily, Alice’s extraordinary acquaintances are only too happy to nudge her along on her journey—and introduce her to the unique culinary treats that Wonderland has to offer. From Growth Potion to Unbirthday Par-tea Cupcakes, these delicious delicacies are every bit as fantastical as Alice’s immeasurable imagination. Some of the recipes within these pages are delightfully outlandish, while others offer an enchanting spin on familiar treats. A-E-I-O-Soup is sure to delight young gastronomes, while the White Rabbit Graham Cracker Cottages offer an epicurean adventure that the White Rabbit would have found most useful when a certain young adventurer grew to an unexpected size right inside his home! Moroccan Chicken and Olives blends tantalizing spices, and fanciful Fairy Cake Butterflies are the perfect complement to an afternoon spent reading in the garden—provided that one’s book contains pictures, of course (and don’t worry—ours certainly does).

We’re so very pleased that you’ve decided to join us on this indulgent adventure. We’ll journey from foggy London Town to its neighboring sun-dappled villages, dive down the rabbit hole, sail through an ocean of tears, and weave our way through the ever-changing forests of Wonderland. After refreshments at a most peculiar tea party, we’ll travel to the Royal Court to sample the delicacies favored by the Queen of Hearts. It’s a most ambitious undertaking, so we do hope you’ve brought your appetite. After all, to believe as many as six impossible things before breakfast, one simply must have a proper selection of treats to enjoy afterward.

Ta-ta!
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CHAPTER ONE [image: ] London


On the outskirts of foggy London Town, a white-steepled church sits beside a flower-filled meadow. This charming hamlet serves as the starting point for a most extraordinary gastronomic tour. The residents of Alice’s village serve up a series of English delights, each of which reflects the culture of a nation steeped in duty and tradition. From a light morning quiche to quintessential British sausage rolls, our journey begins in the land of kings and queens. Here, even a Mad Hatter can keep calm and carry on… accompanied by a basket of fish and chips, of course!
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LAZY DAISIES GARDEN QUICHE

[image: Image] Yield: 6 to 8 servings [image: Image] Vegetarian
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There’s no finer way to prepare for the morning’s lessons than with a light garden quiche. This savory tart offers a hearty blend of eggs and cheese—the perfect meal to kick off a day spent studying geography, history, and literature… or simply learning lots of things from the flowers.

Pie Crust:


	2 ½ cups all-purpose flour

	1 tablespoon poppy seeds, divided

	1 teaspoon kosher salt

	½ cup unsalted butter, very cold

	¼ cup solid vegetable shortening, very cold

	⅓ cup ice water

	1 egg

	Warm spices, such as paprika, turmeric, or curry, for painting



Filling:


	1 bunch asparagus, roasted (see note)

	1 bunch chives

	4 large eggs

	1 cup milk

	1 cup heavy cream

	½ teaspoon salt

	Freshly ground black pepper

	1 cup (about 2 ounces) grated Gruyère cheese



Special Tools:


	Deep 9-inch pie pan

	Small cookie cutters of flowers, butterflies, bees, and/or leaves



To make the pie crust: In a large bowl, combine the flour, 2 teaspoons of the poppy seeds, and the kosher salt. Cut the cold butter and the shortening into small pieces. Using a pastry cutter or two forks, work the butter and shortening into the flour mixture until all the pieces are pea size or smaller.

Add the ice water a little bit at a time, and use the pastry cutter to bring the dough together. As the dough starts to come together, switch to your hands or a spatula, starting with ⅓ cup ice water and using up to ½ cup ice water, until the dough just comes together.

Split the dough in half, turn out onto a floured surface, and roll out into a circle about ⅛ inch thick that extends a bit past the rim of your pie pan. Create a pleated edge. Refrigerate for 30 minutes.

Preheat the oven to 400°F. Roll out the second half of the dough, and use the cookie cutters to cut out shapes for decorating and serving.

Create an egg wash by whisking the egg with 1 tablespoon water. Brush the egg wash on all the pastry shapes, and use the remaining poppy seeds and spices to decorate. Chill for at least 15 minutes before baking in the oven for 7 to 9 minutes or until golden brown. Allow the shapes to cool completely, and store in an airtight container until serving.

Remove the pie pan from the refrigerator, and line it with two pieces of foil that extend over the sides. Fill the center of the pie pan with pie weights or dried beans, to keep the crust from puffing up. Bake for 20 minutes. Remove the pie pan from the oven, and remove the foil and pie weights; prick the bottom and sides with a fork, brush the crust with the egg wash, and return the pie pan to the oven. Bake for an additional 5 to 7 minutes or until the crust is a light golden brown. While the crust is baking, prepare the filling.

To make the filling: Save a few pretty asparagus stalks for decoration, if desired. Cut the rest of the roasted asparagus into bite-size pieces, and set them aside.

Save several stems of the chives for decoration; snip the rest until you have 2 tablespoons.

In a large bowl, whisk the eggs until the mixture is homogeneous; then add the snipped chives, milk, cream, salt, and black pepper (to taste). Whisk again to combine.

When the pie crust is removed from the oven the second time, scatter the cheese over the bottom, followed by the asparagus pieces. Then pour the egg-and-milk mixture over the top.

Reduce the oven temperature to 375°F, and bake for 35 to 40 minutes until the filling is beginning to brown and the center of the filling jiggles only slightly. If the crust is becoming too brown, cover it with foil.

Allow the quiche to cool at least 15 minutes before decorating and serving. Quiche can be served warm, room temperature, or chilled. When the quiche has cooled completely, it should be refrigerated until you are ready to serve it. Quiche can be made a day ahead but should be decorated right before serving.

To decorate the quiche, use the extra asparagus, chive stems, and pastry shapes to create a garden scene. Additional pastry shapes can be used to decorate the serving dish or can be put in a bowl for snacking.


[image: Image] Notes: To roast the asparagus, snap off the tough ends of each stalk, and toss the spears with a tablespoon of olive oil and a pinch of salt. Roast at 400°F for 5 to 7 minutes or until the spears are just fork tender. Allow the asparagus to cool before adding it to the quiche.

Use kitchen shears to snip the chives. Chives bruise easily, so unless you’re highly skilled with a kitchen knife, we highly recommend using kitchen shears to snip the chives into tiny bits.
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FAIRY CAKE BUTTERFLIES

[image: Image] Yield: About 12 cakes [image: Image] Vegetarian

[image: Image]

These tantalizing Fairy Cake Butterflies are inspired by Alice’s daydreams, which are every bit as fantastical as the forest of Wonderland. With hints of rose and dollops of orange marmalade and raspberry jam, Fairy Cake Butterflies are a lovely dessert for any golden afternoon.


	1 cup superfine sugar, plus 2 tablespoons for the muffin cups

	1 ¼ cups all-purpose flour, plus 2 tablespoons more for the muffin cups

	¾ cup salted butter, at room temperature, plus more for the muffin cups

	3 eggs

	1 teaspoon baking powder

	3 to 5 drops red food coloring

	3 to 5 drops yellow food coloring

	¼ teaspoon pure rose extract

	¼ teaspoon pure orange extract

	⅔ cup heavy cream

	About 6 teaspoons raspberry jam

	About 6 teaspoons orange marmalade

	Powdered sugar, for garnish



Preheat the oven to 350°F. Mix together 2 tablespoons of the superfine sugar and 2 tablespoons of flour in a small bowl. Butter twelve standard muffin cups; then dust with the flour/sugar mixture, tapping out the excess.

In a large bowl, using a handheld mixer on medium speed or a wooden spoon, cream together the butter and the remaining sugar until smooth and creamy. Add the eggs, one at a time, together with a spoonful of the flour with the first egg, to stop the mix from curdling; mix well after each addition. Fold in the remaining flour and the baking powder, mixing thoroughly.

Divide the mixture into two equal portions, and put each portion into a separate bowl. Color one portion with the red food coloring, and color the other portion with the yellow food coloring. Stir the rose extract into the red portion, and stir the orange extract into the yellow portion. Divide the mixtures evenly among the muffin cups, filling six cups with each color.

Bake until a cake tester comes out clean, 16 to 18 minutes. Let the muffins cool in the pan on a wire rack for 10 minutes; then turn out the cakes onto the rack, turn them upright, and let them cool completely.

Using a paring knife, slice a thin piece off the top of each cupcake; set aside.

Whip the cream with a handheld mixer on medium-high speed until stiff peaks form. Transfer the whipped cream to a piping bag fitted with a star tip, and pipe a dollop of cream onto the center of each cake.

Cut each removed top in half, and push each half into the whipped cream, to create wings.

Dust the cakes with powdered sugar. Place a scant teaspoon of raspberry jam down the center of the red set of wings, and place a scant teaspoon of marmalade down the center of each orange set of wings. Serve immediately.
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CURIOUSLY CORNISH PASTIES

[image: Image] Yield: About 12 pasties

If one intends to spend one’s day frolicking through the flowers, then convenience foods are an absolute must. These Cornish pasties provide the perfect transportable treat. Pork, apples, and a treasure trove of flavors are neatly constrained within the boundaries of this tidy, side-crimped pastry. Whether for tiptoeing through tulips or sitting for lessons, this recipe provides a hearty picnic snack that can easily be eaten on the go.

Pastry:


	4 ½ cups all-purpose flour, plus more for the work surface

	1 ¼ teaspoons kosher salt

	1 cup (2 sticks) salted butter, very cold

	1 cup plus 2 tablespoons cold water



Filling:


	2 small apples, such as Granny Smith, peeled, halved, cored, and cut into ½-inch cubes

	½ pound boneless pork shoulder (or boneless pork chop), trimmed of excess fat and cut into ½-inch cubes

	¼ pound uncooked bacon, minced

	1 tablespoon Worcestershire sauce

	1 teaspoon dried sage (or 1 tablespoon minced fresh sage)

	Salt and black pepper



To make the pastry: In a large bowl, combine the flour and kosher salt. Cut in the butter with a pastry cutter or two forks until the mixture resembles coarse crumbs. Mix in the water a bit at a time until the dough can be formed into a ball. Divide the dough in half, and pat each half into a disk. Wrap each disk in parchment, and refrigerate while you make the filling.
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