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To my followers, a.k.a. my “bunnies.” You have supported me through thick and thin, and I am endlessly appreciative of the opportunities that I have been given because of your support. I love every single one of you!
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INTRODUCTION


Welcome to my second Christmas cookbook, which I suppose you could call a sequel to Reindeer Food! I’m so excited to bring you even more holiday baking ideas and treats to enjoy by yourself or with family and friends. You’ll also find a recipe for Gingerbread Cookies for Dogs (page 65), because our pups deserve to be included in the holiday festivities, as well!


You’ll find several classic recipes in this book, such as Classic Gingerbread Cookies (page 71), Snickerdoodles (page 60), and Hot Chocolate Bombs (page 135), as well as plenty of creative spins like my Red Velvet Gingerbread Cookies (page 72), Eggnog Hot Chocolate (page 132), and the cutest little Wreath Bagels (page 161). Prep for Christmas morning with my Christmas-Morning Oatmeal (page 167), enjoy some Strawberry Hot Chocolate (page 137) as you unwrap presents, and surprise everyone after Christmas dinner with Chicken Drumstick Cakes (page 17) and a funny story of why these are a holiday tradition in one part of the world! You’ll also find plenty of Instagram-worthy cakes that will wow your guests but are actually super easy to make!


It has been an absolute pleasure to write these books, and I am incredibly grateful for your support and enthusiasm. I wish you all a safe, happy, and wonderful holiday season and the best of luck with your holiday baking! If you have any questions along the way, please don’t hesitate to reach out to me on social media! 


Instagram: @pankobunny [image: image] YouTube: @pankobunny [image: image] Facebook: @pankobunnycooking
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SNOWBALL CAKE POPS


MAKES 12 (1-INCH) CAKE POPS


You’ll much prefer to eat these snowballs rather than throw them! If you’d like to serve these on sticks, dip a lollipop stick into some extra melted white chocolate and insert it into each ball before you chill them in step 3.


Base: 


4 vanilla cupcakes (3D Snowman Cupcakes, page 11)


¾ cup white chocolate chips, melted


¼ cup whipping cream


Pinch of salt 


Coating:


½ cup sweetened coconut shavings


½ cup marshmallow bits


1 tablespoon edible glitter


2 cups white chocolate chips, melted


1. Place the cupcakes in a large bowl and break them apart until they are a fine crumb.


2. In a separate bowl, combine the melted white chocolate chips, whipping cream, and salt. Mix well. Add this to the cake crumbs and mix until fully combined. You can use an electric hand mixer if you like.


3. Divide the mixture into 12 and roll into balls. Place them on a plate lined with plastic wrap and chill in the fridge for about 30 minutes, or until firm.


4. To decorate, mix together the coconut shavings, marshmallow bits, and edible glitter in a bowl. Drop a cake pop into the melted white chocolate chips and scoop it up with a fork. Allow the excess chocolate to drip off, then drop it into the bowl with the toppings. Gently press the topping onto the top and sides of the cake pop, then return it to its plate.


5. Continue with the rest of the cake pops, then chill them again in the fridge for about 15 minutes or until the chocolate coating has set. Enjoy!
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REINDEER CUPCAKES 


MAKES 12 CUPCAKES


These reindeer cupcakes are extra happy because they’re made with my favorite ultra-moist chocolate cupcake recipe and contain a cannoli filling! 


Cupcake Batter:


1 cup all-purpose flour


1 cup granulated sugar


½ cup cocoa powder


1 teaspoon baking powder


¾ teaspoon baking soda


½ teaspoon salt


½ cup milk


¼ cup vegetable oil


1 large egg


1 teaspoon vanilla extract


½ cup boiling water


Filling: 


½ cup ricotta cheese


½ cup mascarpone cheese


½ teaspoon vanilla extract


½ cup confectioners’ sugar


⅓ cup mini chocolate chips


Buttercream:


2 cups unsalted butter, room temperature


2 teaspoons vanilla extract


½ cup milk


4 cups confectioners’ sugar


1½ cups cocoa powder


Decorations:


24 pretzels


12 red candies


Black food coloring


Bake the Cupcakes:


1. Preheat the oven to 350°F and line a cupcake pan with cupcake liners.


2. Combine the flour, sugar, cocoa powder, baking powder, baking soda, and salt in a large bowl.


3. Add the milk, vegetable oil, egg, and vanilla extract, and mix with an electric mixer until combined. Slowly add the boiling water and mix until well combined.


4. Divide the batter evenly into the cupcake pan and bake for 20 to 25 minutes, until a skewer inserted into the cupcakes comes out clean. Cool completely.


Fill the Cupcakes:


1. Combine the ricotta cheese, mascarpone cheese, and vanilla extract in a bowl. Add the confectioners’ sugar and mix until well combined. Then fold in the chocolate chips.


2. Use a spoon or the wide end of a piping tip to make a hole in the center of each of the cupcakes.


3. Place a generous dollop of filling into each hole.


Make the Buttercream:


1. Place the butter in a large bowl and beat with an electric mixer until pale and fluffy. Add the vanilla extract and milk and mix well.


2. Add the confectioners’ sugar 1 cup at a time, beating with each addition. Then beat for 1 to 2 minutes, until light and fluffy.


3. Set aside ¼ cup of white buttercream. Add the cocoa powder to the remaining buttercream and mix until well combined.


Decorate the Cupcakes:


1. Place a generous dollop of chocolate buttercream onto a cupcake and smooth the surface so that the surface is flat and the edges of the buttercream are squared.


2. Use some pretzels to create antlers and a red candy as the nose. Place the white buttercream into a piping bag fitted with a small, round piping tip and pipe little white dots on the forehead.


3. Add some black food coloring to the remaining chocolate buttercream and place it in a piping bag fitted with a small, round piping tip. Pipe the smiling eyes!









CLEMENTINE CUPCAKES 


MAKES 13 CUPCAKES


These cupcakes both look and taste exactly like fresh clementines!


Clementine Jam:


22 clementines, peeled (flesh and peel separated into bowls)


1½ cups granulated sugar


Cupcakes:


1½ cups + 2 tablespoons flour


1¼ cups sugar


¾ teaspoon baking soda


½ teaspoon baking powder


¾ teaspoon salt


1 egg + 1 egg yolk


⅔ cup water


⅔ cup buttermilk (or ⅔ cup milk and 2½ teaspoons white vinegar, combined and refrigerated for 15 minutes)


⅓ cup vegetable oil


1 teaspoon vanilla extract


Zest from 2 clementines


Dash of pure orange extract


Buttercream:


1 cup unsalted butter, room temperature


½ teaspoon vanilla extract


½ teaspoon pure orange extract


Zest from 1 clementine


3 cups confectioners’ sugar


Orange food coloring


Decorations:


Orange sanding sugar


Pocky sticks (for stems)


Make the Jam:


1. Bring a pot of water to a boil and add about half of the clementine peels. Discard the remaining peels. Bring the water back up to a boil, then strain and let cool. Once cooled, slice the peels into 2-millimeter-thick strips.


2. Place the clementine flesh into a blender and pulse until smooth. Pour the blended clementine and sugar into a pot and bring it to a boil.


3. Remove any foam from the surface. Add the peel and simmer until the mixture reduces by two thirds. Pour the jam into a mason jar and cool.


Bake the Cupcakes:


1. Preheat the oven to 350°F and line a cupcake tin with cupcake liners.


2. Sift the flour, sugar, baking soda, baking powder, and salt in a bowl. Pour the dry ingredients into the bowl of an electric mixer and add the egg and egg yolk, water, buttermilk, oil, vanilla, clementine zest, and orange extract. Beat on low speed until fully combined, about 3 minutes.


3. Pour the mixture into the lined tin and bake for 20 minutes. Cool in the pan for 20 minutes, then transfer to a wire rack and cool completely.


Make the Buttercream:


1. Beat the butter in a bowl with an electric mixer until pale and fluffy. Add the vanilla extract, orange extract and clementine zest and mix well. Add the confectioners’ sugar 1 cup at a time until fully combined. Add the orange food coloring and mix until fluffy.


Decorate the Cupcakes:


1. Make a hole in the center of each cupcake and fill it with jam. Mound some buttercream on top of each cupcake to look like a round clementine.


2. Pour the orange sanding sugar into a bowl and dunk each cupcake into the sugar, coating the entire surface of the buttercream in the sugar. Gently round the tops out with your hand if the buttercream gets misshapen. Stick a small piece of Pocky into the center to look like stems. Enjoy!
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3D SNOWMAN CUPCAKES 


MAKES 6 CUPCAKES


It’s always perfect weather for snowmen in your kitchen! No hats or gloves required.


Cupcake Base:


2 cups all-purpose flour


3½ teaspoons baking powder


½ teaspoon salt


½ cup unsalted butter, room temperature


1 cup granulated sugar


1 teaspoon vanilla extract


1 teaspoon coconut extract


2 large eggs


1 cup milk


Buttercream:


2 cups unsalted butter, room temperature


1 teaspoon vanilla extract


5 cups confectioners’ sugar


Decorations:


2 cups white chocolate chips, melted


2½ cups sweetened coconut shavings


30 mini chocolate chips


Orange food coloring 


6 strips red licorice


Bake the Cupcakes:


1. Preheat the oven to 350°F. Line a cupcake pan with cupcake liners.


2. Combine the flour, baking powder, and salt. In a separate bowl, cream the butter and sugar with an electric mixer until pale and fluffy. Add the vanilla, coconut extract, and eggs and beat until combined. Add the dry mixture in two phases, alternating with the milk.


3. Divide the batter into the cupcake pan. Bake for 15 to 20 minutes, or until a skewer inserted into the centers comes out clean. Transfer to a wire rack and cool completely.


4. Take 6 of the cupcakes and use them to create a cake pop base (Snowball Cake Pops, page 3). Because the recipe on page 3 calls for 4 cupcakes instead of 6, you will need to increase the other ingredients by 50% to make the correct amount of pops for your snowman: use 1 cup of white chocolate chips and ⅓ cup whipping cream.


5. Make six small cake pops (1¼-inch diameter) and six medium cake pops (1¾-inch diameter). Place them on a plate lined with plastic wrap and chill for 30 minutes.


Make the Buttercream:


1. Cream the butter with an electric mixer until pale and fluffy. Add the vanilla extract and combine. Add the confectioners’ sugar 1 cup at a time, then beat for 3 to 5 minutes until fluffy.


Decorate:


1. Drop a cake pop into the melted white chocolate chips and scoop it up with a fork. Allow the excess chocolate to drip off, then drop it into the coconut shavings. Gently roll it around to coat all sides, then return it to the plate. Repeat with all the cake pops, then place them in the fridge to chill for about 20 minutes, until the chocolate has set.


2. Spread some buttercream onto each cupcake and shape it into a round mound. Then dunk the cupcakes upside down into the coconut shavings, fully coating the buttercream.


3. Place a medium cake pop onto the center of each cupcake. Dip the base of a small cake pop in the excess melted white chocolate and stick it on top of the medium cake pop.


4. Use some extra buttercream to “glue” the mini chocolate chips to the snowmen, creating the eyes and buttons.


5. Add some orange food coloring to the remaining buttercream and place it in a piping bag fitted with a small, round piping tip. Pipe a carrot nose onto each snowman.


6. Drape a licorice scarf around each snowman and enjoy!









HOT CHOCOLATE CUPCAKES


MAKES 12 CUPCAKES


Rich, chocolaty, and delicious. These are hot chocolate in cake form!


Cupcake Batter: 


1 cup all-purpose flour


1 cup granulated sugar


⅓ cup cocoa powder


¾ teaspoon baking soda


½ teaspoon salt


½ cup milk


¼ cup vegetable oil


1 large egg


1 teaspoon vanilla extract


½ cup boiling water


Ganache Frosting:


12 ounces semisweet chocolate, finely chopped


1½ cups whipping cream


Pinch of salt


1 teaspoon vanilla extract


Decorations:


5 pieces white taffy candy (Airheads, for example)


White sprinkles


½ cup marshmallow fluff


12 chocolate/brown candy cane sticks


12 squares chocolate


⅓ cup marshmallow bits


Bake the Cupcakes:


1. Preheat the oven to 350°F. Line a cupcake pan with liners and set aside.


2. Place the flour, sugar, cocoa powder, baking powder, and salt in a large bowl and mix well.


3. Add the milk, vegetable oil, egg, and vanilla extract and mix well. Add the boiling water and mix until well combined.


4. Pour the mixture into the cupcake pan. Bake for 20 to 30 minutes, until a skewer inserted into the middle comes out clean. Cool completely.


Make the Frosting:


1. Place the chocolate into a large bowl and set aside.


2. Pour the whipping cream into a small pot and set it to medium-high heat. Heat until it just starts to bubble. Pour the cream directly onto the chocolate and let stand for 5 minutes.


3. Add the salt and vanilla extract, then whisk to combine. Allow the ganache to set at room temperature for 2 hours, or until it has the same consistency as buttercream frosting.


4. Beat the ganache with an electric mixer for just a couple minutes until it becomes light, fluffy, and holds stiff peaks. Place the ganache in a piping bag fitted with a large, star-shaped piping tip. Set aside.


Make the Mini Mugs:


1. Use your hands to shape the taffy into little bowl shapes. Roll some extra taffy into long sausages and stick them onto the sides of the bowls to look like handles. The warmth of your hands should be enough for the handles to stick.


2. Take some extra ganache frosting and fill the mugs to look like hot chocolate! Add some white sprinkles on top.


Decorate the Cupcakes:


1. Place the marshmallow fluff into a piping bag and snip off the end to create a medium-sized hole. Pipe a dollop of marshmallow fluff onto the center of each cupcake.


2. Pipe the ganache frosting in a swirl onto the cupcakes, so that the marshmallow dollop is in the center of the frosting swirl.


3. Top each cupcake with a candy cane stick, a square of chocolate, a sprinkle of marshmallow bits, and a mini hot chocolate mug. Enjoy!
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CHICKEN DRUMSTICK CAKES 


MAKES 9 DRUMSTICKS


It might seem odd for this recipe to be in a Christmas cookbook, but in Japan, fried chicken is actually a very popular Christmas Day dinner! So popular, in fact, that families preorder their fried chicken in November. Serve a drumstick along with your other desserts for a fun, Japanese twist on Christmas!


Base:


1½ cups white chocolate chips


½ cup whipping cream


8 chocolate cupcakes, crumbled (Reindeer Cupcakes, page 5)


Coating:


3 cups white chocolate chips, melted


2–3 cups cornflakes, crushed


Make the Base: 


1. In a small pot, heat the white chocolate chips and whipping cream over low heat until the chocolate has melted and is combined with the cream.


2. Pour the chocolate and cream mixture into the cake crumbs created from the base of the Reindeer Cupcakes recipe on page 5 and mix everything together. Divide the mixture into 9 portions.


3. Shape each portion into a drumstick shape and place them on a tray lined with plastic wrap. Place the tray in the freezer for 15 to 20 minutes until they stiffen.


Decorate:


1. One by one, coat the drumsticks in the melted white chocolate and dunk them directly into the crushed cornflakes. Once they are fully coated, place them on a tray lined with parchment paper. Place them in the fridge until the chocolate has hardened, about 20 minutes.


2. For a fun presentation, place them in an empty fried chicken bucket if you have one handy and enjoy!
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ELF CAKE 


MAKES 1 (6-INCH) CAKE


The cutest, most festive elf cake! This might seem intimidating—especially that hat!—but it’s actually very easy with the help of crispy rice cereal! This allows you to create shapes you normally can’t with cake and, as someone who is not a big fan of fondant, this is my favorite way to create those shapes while still maintaining a delicious cake!
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