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INTRODUCTION

Every little detail of a Christmas movie is designed to give viewers the perfect holiday, from the decorations in the background to the festive clothing on the characters. And no perfect Christmas would be complete without all of your favorite holiday treats! Those crafty filmmakers fill frames with beautifully decorated cookies, elaborate Christmas feasts, and hundreds of cups of hot cocoa to make your mouth water for Christmas.

Does watching Lacey Chabert whip up gingerbread creations in The Sweetest Christmas make you want to bake? Do you start to crave Luke Bennett’s signature Turkey Pot Pie, or find yourself searching for the traditional dishes Karla serves at Snow Valley Lodge? Well, you must have been very good this year, because Santa granted your secret wish—a companion cookbook just for you!

The Countdown to a Cozy Christmas Cookbook brings you 100 recipes inspired by dozens of your favorite films and their loveable characters. You’ll find everything from cocoa to cocktails, party snacks to elaborate mains, and all of the sweet treats you can handle. And every recipe will fill you with the Christmas spirit and memories of your favorite movie moments. Much like the Countdown to Christmas, there’s something for everyone in The Countdown to a Cozy Christmas Cookbook! So, cozy up on the couch with a warm beverage and get ready for the most wonderful time of the year!
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CHAPTER 1:

MOVIE NIGHT IN
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Clem’s Northpole Snowy Cocoa
Northpole

Homestead’s Own Cookie-Inspired Cocoa
Christmas in Homestead

Give Me S’More Hot Chocolate
Christmas Getaway

A Cordinian Christmas Miracle
A Royal Christmas

Salted Caramel Hot Chocolate
Matchmaker Santa

Barb’s Famous Hot Chocolate
A Wish for Christmas

Irish Coffee
Your favorite Christmas movie

Red Carpet Cocoa
Christmas in Homestead

World-Famous Long Family Eggnog
Finding Santa

It’s-Not-Christmas-Without Gingerbread Eggnog
Once Upon a Christmas Miracle

Hot Apple Cider for Hire
Christmas Made to Order

A Very Merry Chex Mix-Up
A Very Merry Mix-Up

Edible Eggnog Popcorn Ornaments
Coming Home for Christmas

Holly’s Chocolate Energy Clusters
Miss Christmas


Nutcracker’s Delight (Candied Walnuts)
Christmas on Honeysuckle Lane

Old-Fashioned Roasted Chestnuts
A Majestic Christmas

Christmassy Candy Apples
Christmas Under Wraps

Kate’s Baked Cinnamon 
Sugar Doughnuts
Switched for Christmas

Karla’s Potato and Sausage Soup
Let It Snow

Not-From-the-Food-Court Wonton Soup
The Mistletoe Promise

Mulligan Stew
Crown for Christmas

Zoe’s Snowed-in Grilled Cheese Casserole
Christmas in Evergreen

Royal Christmas Tea Sandwiches
A Princess for Christmas

Emily’s Philly-Style Hoagie
A Royal Christmas

Christmas Under Turkey Wraps
Christmas Under Wraps

Kringle Kitchen’s Roast Beef Special
Christmas in Evergreen: Letters to Santa






CLEM’S NORTHPOLE SNOWY COCOA
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Enjoy while watching Northpole

2014 — Starring Tiffani Thiessen as Chelsea Hastings, Josh Hopkins as Ryan Wilson, and Bailee Madison as Clementine

Ordinary hot cocoa deserves a magical makeover at Christmastime, and who better to help with that than Santa’s own elves? Clem’s Snowy Cocoa combines white chocolate with peppermint for a perfectly jolly pick-me-up after a long sleighride south.
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4 cups favorite milk

8 ounces white chocolate, chopped

1 teaspoon pure vanilla extract

½ teaspoon peppermint extract

Whipped cream, for serving

Candy cane or crushed peppermints, for serving

1. Combine the milk and white chocolate in a medium saucepan over medium-low heat. Stir occasionally until the white chocolate has melted and the mixture comes to a slight simmer. Remove the pan from the heat.

2. Stir in the vanilla and peppermint extracts, then divide the cocoa into individual mugs or heat-safe drinking glasses.

3. Top each with whipped cream and garnish with a candy cane or a dusting of crushed peppermint (or both!).
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HOMESTEAD’S OWN COOKIE-INSPIRED COCOA
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Enjoy while watching Christmas in Homestead

2016 — Starring Taylor Cole as Jessica McEllis and Michael Rady as Matt Larson, plus Katrina Norman as Zoe Larson

Christmas is a time to come together, and nothing says “peace offering” like a cup of cocoa that tastes like a snickerdoodle cookie. As an entrepreneurial future owner of a chain of charming small-town inns, Zoe Larson would offer nothing less than her signature drink to shivering paparazzo Zac. Top each liquid olive branch with whipped cream and a sprinkling of ground cinnamon.
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3 cups favorite milk, divided

⅔ cup chopped white chocolate

1 cinnamon stick

½ teaspoon pure vanilla extract

½ teaspoon ground cinnamon

⅛ teaspoon ground nutmeg

Whipped cream, for serving

Cinnamon, for serving

1. Add ¼ cup of the milk, all of the white chocolate, and the cinnamon stick to a medium saucepan over low heat. Stir until the white chocolate melts completely.

2. Stir in the remaining milk, vanilla, cinnamon, and nutmeg until the mixture is combined and heated through.

3. Remove the cinnamon stick and pour the cocoa into heat-safe glasses to serve.






GIVE ME S’MORE HOT CHOCOLATE
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Enjoy while watching Christmas Getaway

2017 — Starring Bridget Regan as Emory Blake and Travis Van Winkle as Scott Hays, plus Raven Stewart as Katy Hays

As travel writer Emory Blake discovers, gathering around an open fire to toast marshmallows is just one wonderful part of a log-cabin Christmas. Every sip of this cocoa is like experiencing the magic of a s’more for the very first time. And with just two servings, it’s the perfect excuse to cozy up to that ruggedly handsome single dad you just met!
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3 cups favorite milk

¼ cup cocoa powder

2 tablespoons chocolate syrup

3 tablespoons granulated sugar

1 pinch kosher salt

Extra chocolate syrup, for serving

Graham crackers, crushed for serving

4 marshmallows, for serving

2 drink skewers, for serving (optional)
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“A person who believes in Santa is a fundamentally good person. It means they believe in hope.”

—Ashley Harrison, Dashing through the Snow

1. Warm the milk in a medium saucepan over medium heat for about 5 minutes, being careful not to overheat it.

2. Whisk in the cocoa powder, chocolate syrup, sugar, and salt until thoroughly combined and warmed, then remove the pan from the heat.

3. Prepare your mugs by lightly dipping the rims in chocolate syrup and then in the crushed graham crackers. Divide the hot chocolate into the prepared mugs.

4. Toast your marshmallows in a toaster oven, a regular oven, over a flame, or using a culinary blow-torch before placing two in each mug, threading skewers through them if you like.

Note: You could place oven-safe mugs with untoasted marshmallows on a baking sheet under the oven broiler for a few seconds, being especially careful not to burn yourself when you remove them.

5. Top with an extra drizzle of chocolate syrup and a dusting of graham cracker before serving.






A CORDINIAN CHRISTMAS MIRACLE
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Enjoy while watching A Royal Christmas

2014 – Starring Lacey Chabert as Emily Taylor and Stephen Hagan as Prince Leopold

This creamy, white hot chocolate is like a snowy white Christmas (or a “Cordinian Christmas Miracle”) and a warm blanket combined in a cup. For a royal touch, serve it in your fanciest heat-safe glasses and drink it with head and pinky finger held high.
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4 cups favorite milk

1 teaspoon pure vanilla extract

1 cup white chocolate chips

Whipped cream or marshmallows, for serving

1. In a medium saucepan, stir together the milk, vanilla, and white chocolate over medium-low heat until the chocolate melts and the mixture begins to simmer.

2. Immediately divide the mixture into mugs, top with whipped cream or marshmallows (or both), and enjoy while hot.






SALTED CARAMEL HOT CHOCOLATE
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Enjoy while watching Matchmaker Santa

2012 – Starring Lacey Chabert as Melanie Hogan and Adam Mayfield as Dean Ford

No self-respecting baker would serve up boring hot chocolate when they could whip up a confection-inspired treat instead. Luckily, this indulgent cocoa is simple enough for even Peggy and Debbie to follow. Top it off with a big dollop of whipped cream drizzled with caramel to create a cup fit for a bakery window.
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2 cups favorite milk

½ cup bittersweet chocolate chips

½ cup salted caramel sauce

Whipped cream, for serving

Extra caramel sauce, for serving

1. Warm the milk in a small saucepan over medium heat for about 5 minutes, being careful not to overheat it.

2. Whisk in the chocolate chips and caramel sauce until melted and combined.

3. Remove the pan from the heat and allow the cocoa to cool slightly before dividing. Serve topped with whipped cream and caramel sauce.
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BARB’S FAMOUS HOT CHOCOLATE

[image: images] Serves 4 [image: images]

Enjoy while watching A Wish for Christmas

2016 – Starring Lacey Chabert as Sara Thomas and Paul Greene as Peter Williams, plus Colleen Wheeler as Barb Williams

A cup of this delicious hot chocolate is enough to make an estranged son come home for Christmas— with or without important business in the area. While Peter’s mom, Barb, prefers to garnish her hot chocolate with an intricately decorated marshmallow snowman, a candy cane will do.
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3 cups favorite milk

¼ cup granulated sugar

2 tablespoons cocoa powder

1 cup semisweet chocolate chips

1 teaspoon pure vanilla extract

Whipped cream, for serving

1. Add the milk to a small saucepan and bring it to a simmer over medium heat. Whisk in the sugar and cocoa powder until smooth.

2. Stir in the chocolate chips and vanilla extract until melted and well combined, then remove the mixture from the heat.

3. Divide the cocoa into mugs, top each cup with whipped cream, and enjoy while hot.






IRISH COFFEE
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Enjoy while watching your favorite Christmas movie

Just like a cozy Christmas movie, this spirited coffee-based beverage will warm you from the inside out. The important thing is to use Folger's coffee. As you binge-watch the Countdown to Christmas, keep an eye out for that ever-present red canister or tub.
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1 cup hot brewed Folger’s coffee

1 tablespoon Irish cream liqueur

Irish whiskey, to taste

1 teaspoon light brown sugar (optional)

Thick whipped cream, for serving

Chocolate shavings (optional)

1. Combine the coffee, Irish cream liqueur, and whiskey in a mug or heat-safe glass.

2. Add up to 1 teaspoon of the brown sugar, if you like your drinks extra sweet.

3. Finish with as much whipped cream as you like before serving. Top it off with chocolate shavings for an even more decadent drink.






RED CARPET COCOA
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Enjoy while watching Christmas in Homestead

2016 – Starring Taylor Cole as Jessica McEllis and Michael Rady as Matt Larson

Major movie star Jessica McEllis is used to having the red carpet rolled out for her, even in small-town bakeries. This red velvet cocoa, inspired by one of her favorite treats, would surely live up to her Hollywood standards—even if it’s made in Iowa. Cream cheese whipped cream is the perfect icing on this sweet treat.
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Cream Cheese Whipped Cream

¼ cup heavy cream

4 ounces cream cheese, softened

½ cup granulated sugar

1 pinch kosher salt

½ teaspoon pure vanilla extract

Red Velvet Cocoa

4 cups favorite milk

¼ cup granulated sugar

1 (10-ounce) package mini semisweet chocolate chips

2 teaspoons red food coloring

1 teaspoon pure vanilla extract

For the whipped cream:

1. Add the cream to a large bowl. Use a hand mixer, starting on low and gradually increasing the speed, to whip it until soft peaks form, about 5–10 minutes.

2. In a second large bowl, use the hand mixer to combine the cream cheese, sugar, salt, and vanilla until creamy. Fold in the whipped cream until well combined and fluffy.

3. Refrigerate the whipped cream until the hot chocolate is ready to serve.


“Christmas is like a baton, passed down from one generation to the next. It reminds us of who we are and where we came from.”

—Karla Lewis, Let It Snow

For the hot chocolate:

1. Add the milk and sugar to a medium saucepan, bring the mixture to a simmer over medium heat, and stir until the sugar dissolves.

2. Remove the pan from the heat and whisk in the chocolate chips until melted and combined.

3. Whisk in the food coloring and vanilla, then divide the mixture into 4 mugs. Top each with a dollop of your prepared whipped cream.
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WORLD-FAMOUS LONG FAMILY EGGNOG
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Enjoy while watching Finding Santa

2017 – Starring Eric Winter as Ben White and Jodie Sweetin as Grace Long

It’s not a Christmas movie if it doesn’t feature at least one cup of eggnog. If you can’t get enough of this creamy drink, take a page from Grace’s book and whip up this mixture for breakfast. For a little extra warmth on a winter evening, simply add a cup of light rum to the mixture before refrigerating it.
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2 cups whole milk

3 whole cloves

2 pods star anise

1 teaspoon pure vanilla extract

1 teaspoon ground cinnamon

¾ teaspoon ground nutmeg

1 pinch kosher salt

6 large egg yolks

¾ cup granulated sugar

2 cups half-and-half

2 tablespoons pure vanilla extract

1 cup heavy cream

Extra ground nutmeg, for serving

1. Combine the milk, cloves, star anise, 1 teaspoon vanilla, cinnamon, nutmeg, and salt in a large saucepan over medium-low heat. Allow the mixture to warm for 5 minutes, then turn up the heat to just below medium-high and stir until the mixture comes to a boil. Immediately remove it from the heat and set it aside.

2. Whisk together the egg yolks and sugar in a large bowl until combined and fluffy. Slowly and carefully pour the hot mixture into the egg mixture a bit at a time, whisking briskly as you go.

3. Pour the combined mixture into the saucepan and cook over medium heat, stirring constantly, until the eggnog is thick and fluffy, about 5 minutes. (Don’t let the liquid boil.)


4. Strain the eggnog to remove the cloves and star anise and let the eggnog cool. Stir in the half-and-half and 2 tablespoons of vanilla, then refrigerate the mixture overnight.

5. The next day, whip the heavy cream until fluffy, then fold it into the eggnog. Divide the finished mixture into glasses and top it off with a dusting of nutmeg before serving.
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IT’S-NOT-CHRISTMAS-WITHOUT GINGERBREAD EGGNOG
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Enjoy while watching Once Upon a Christmas Miracle

2018 – Starring Brett Dalton as Chris Dempsey and Aimee Teegarden as Heather Krueger

Liver donor Chris and lucky recipient Heather are proof that eggnog and Christmas cookies are a powerful combination. This twist on the traditional holiday drink combines that recipe for love into one cup.
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6 large egg yolks

½ cup granulated sugar

2 cups whole milk

1 cinnamon stick

¼ teaspoon pure vanilla extract

1 pinch kosher salt

1 teaspoon freshly grated nutmeg

¼ teaspoon allspice

¼ teaspoon ground cloves

½ teaspoon cinnamon

½ teaspoon ground ginger

1 tablespoon dark molasses

1 cup heavy cream

¼ cup rum (optional)

1. Whisk together the egg yolks and sugar in a large bowl until light yellow and creamy.

2. Add the milk and cinnamon stick to a large saucepan over medium heat and bring it to a simmer. Stir in the vanilla, salt, spices, and molasses until combined and warmed.

3. Slowly and carefully pour the hot mixture into the egg mixture a bit at a time, whisking briskly as you go.

4. Pour the combined mixture into the saucepan and cook over medium heat, stirring constantly, until the eggnog is thick and fluffy, about 5 minutes. (Don’t let the liquid boil.)

5. Stir in the heavy cream and refrigerate the mixture for 4 hours or overnight. Stir in the rum before serving.






HOT APPLE CIDER FOR HIRE
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Enjoy while watching Christmas Made to Order

2018 – Starring Alexa PenaVega as Gretchen and Jonathan Bennett as Steven

What do you do when your sister asks you to host Christmas and you’re woefully unprepared? Hire a beautiful stranger to deck the halls, of course! Gretchen specializes in Christmas spirit, so you know that her hot apple cider will hit the spot. Keep your mind in the moment (and off of work) by making it a family affair.
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18 medium Gala apples, washed and cored

Juice of 1 lemon

3 strips of orange peel, 1 inch wide each

1 cinnamon stick

3 cloves

Half of a vanilla bean, split lengthwise

1. Cut the apples into slices, then add them to a large pot with just enough water to cover them. Bring the water to a low boil and cook the apples for 20–25 minutes until soft.

2. Line a fine-mesh strainer with a coffee filter or cheesecloth and place it over a large bowl. A bit at a time, ladle the apples and water into the strainer and gently press the apples against it to push their juice through. Discard the apple remains or reserve them for making applesauce.

Note: You could also juice the apples using an electric juicer according to its instructions.

3. In a 4-quart saucepan, combine the juice with the remaining ingredients. Bring them to a boil over high heat, then reduce the heat to medium-low and let the mixture simmer for 30 minutes.

4. Pour the mulled cider through your fine-mesh strainer into a heat-safe serving bowl or pitcher and enjoy while hot.
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