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Dedication

For everyone who yelled, “Sit on it!” and anyone who longed for a motorcycle and a leather jacket like Fonzie’s.
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Introduction



Sunday, Monday, Happy Days! Tuesday, Wednesday, Happy Days! Admit it, you’re humming along. And now you’re thinking of the Cunningham’s kitchen and Arnold’s Drive-In where all are welcome to grab a snack and hang out with friends. Welcome to Happy Days: The Official Cookbook: From Aaaay to Zucchini Bread—a cookbook that pays homage to the beloved television show that captured the hearts of millions. Step back into the nostalgia of the 1950s and 1960s with a collection of recipes inspired by the iconic characters, memorable moments, and the nostalgic era of Happy Days. Whether you’re a fan of Richie, Fonzie, or Mrs. C., get ready to embark on a culinary journey that celebrates the spirit of this classic TV series.

Within these pages, you’ll discover recipes that reflect the flavors and charm of the time. From classic American comfort food to retro diner delights, each dish is designed to transport you to the cozy booths of Arnold’s and the Cunninghams’ dining room. Get ready to recreate the flavors that made Happy Days such a joyful and unforgettable experience.

In addition to delectable recipes, there are trivia questions about the show, the characters, the actors, and the history of Happy Days. Test yourself and your family while dinner is cooking! If you’re like Fonzie and hate waiting, then we’ve got you covered. A handy trivia answer key is included at the back of the book. But we think you’ll get a perfectamundo score without it.

So, dust off your apron, put on a copy of Fonzie Favorites, and hop into the kitchen as we cook up a storm of flavors. Whether you’re planning a date night at Chez Antoine, hosting a rockin’ sock hop party, indulging in weekend comfort food, or looking to relive the magic of Happy Days, this cookbook is your recipe to a culinary journey filled with warmth, laughter, and delicious old-fashioned fun.

With easy-to-follow instructions and ingredients, Happy Days: The Official Cookbook is designed for both experienced cooks and kitchen novices alike. Each recipe captures the essence of the show while incorporating modern techniques and flavors to suit modern tastes.

Now let’s turn back the clock and celebrate friendship, family, and good food as we embark on a culinary adventure that will leave you saying, “Aaaay! These recipes are cool, just like The Fonz!” Get ready to rock and roll in the kitchen as you bring the flavors of Happy Days into your home.

Happy cooking!
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Breakfast is the most important meal of the day, but it was often the opening scene for many episodes of Happy Days. We’d see Marion bustling to get lunches prepared and breakfast made so she could get her busy family off to work and school. Oh, and of course, there was always a brown bag for Fonzie. Early episodes heard Mrs. C. often exclaim, “Children, you’re not eating!” So, don’t waste a morsel and start the day with breakfast lovingly prepared by the one and only Mrs. Marion Cunningham, housewife extraordinaire and “mom” to the entire gang.
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“Dude Ranch” Breakfast Skillet

Season six saw the entire gang undertake a big adventure as they traveled to Colorado to save the Bar-A Dude Ranch owned by Marion’s Uncle Ben. Fonzie finds out that he may not be the coolest dude on the ranch when Richie attracts the attention of a beautiful wrangler. Will Fonzie find his Aaaay again? Al takes over the chuckwagon to serve tasty vittles to the hungry temporary ranch hands. What is Al going to do with that giant side of beef? Stay tuned!


[image: ] PREP TIME: 20 minutes | COOK TIME: 20 minutes | YIELD: 4 to 6 servings or 1 very hungry buckaroo! | DIETARY NOTE: Gluten-Free [image: ]







	6 slices bacon, chopped

	1 small onion, diced

	1 medium red bell pepper, diced

	1 medium green bell pepper, diced

	4 to 6 small Yukon Gold potatoes, diced (about 2 pounds)

	6 eggs

	Salt and ground black pepper, to taste

	1 cup shredded cheddar cheese

	Fresh parsley, chopped for garnish (optional)





In a large skillet, cook the chopped bacon over medium heat until crispy. Remove the bacon from the skillet, leaving the bacon drippings in the pan.

Add the diced onion, red bell pepper, green bell pepper, and diced potatoes to the skillet. Cook over medium heat, stirring occasionally, until the potatoes are golden brown and cooked through, about 10 to 12 minutes.

While the potatoes are cooking, in a separate bowl, whisk the eggs with a pinch of salt and pepper.

Once the potatoes are browned, push the potatoes and vegetables to one side of the skillet, creating a space for the eggs. Pour the whisked eggs into the cleared space.

Allow the eggs to cook undisturbed for a minute or two until they begin to set around the edges. Then, gently scramble the eggs with a spatula, incorporating them with the potatoes and vegetables.

Sprinkle the cooked bacon pieces evenly over the mixture.

Continue to cook for about 5 minutes, stirring occasionally, until the eggs are fully scrambled to your desired consistency.

Sprinkle the shredded cheddar cheese over the top of the skillet mixture. Cover the skillet with a lid or foil and let it sit for a few minutes until the cheese melts.

Remove the lid and give the skillet breakfast a final stir to evenly distribute the melted cheese.

Serve the “Dude Ranch” Breakfast Skillet hot, garnished with fresh chopped parsley if desired.
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Customize this recipe by adding additional ingredients such as diced ham, mushrooms, or spinach. You can also serve the skillet breakfast with a side of toast, tortillas, or salsa for added flavor.
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Trivia

On the ranch, we discover that Marion has a special talent. What is it?







[image: Image]






Blueberry Hill Pancakes

You might find a thrill on Blueberry Hill (which must be close to Inspiration Point). But what if the thrill is gone? Console yourself with Richie’s favorite breakfast of Blueberry Hill Pancakes until your “Sugar Lips” arrives. Yowsa!


[image: ] PREP TIME: 15 minutes | COOK TIME: 3 to 5 minutes per batch | YIELD: about twelve 6-inch hotcakes | DIETARY NOTE: Vegetarian [image: ]







	3 cups all-purpose flour

	1 tablespoon sugar

	1 teaspoon salt

	1 ½ teaspoons baking powder

	1 ½ teaspoons baking soda

	1 cup buckwheat flour

	1 ¼ cup buttermilk

	4 eggs, beaten

	½ cup vegetable oil

	1 cup dried blueberries

	Neutral (unflavored) nonstick pan spray or 2 teaspoons butter





Into a medium-sized bowl, sift together the all-purpose flour, sugar, salt, baking powder, and baking soda. Stir in buckwheat flour.

In a separate bowl, combine buttermilk and eggs and stir until blended. Add buttermilk-egg mixture to dry mixture. Add vegetable oil. Stir until lightly blended. Add in dried blueberries and gently fold into batter. (Small lumps in the batter are okay; don’t over-stir.)

Over medium-high heat, warm griddle pan and lightly coat with nonstick baking spray or 2 teaspoons of butter. Carefully pour or ladle ½ cup of pancake batter onto griddle. Cook approximately 3 to 5 minutes until bubbles appear at edges, then flip pancake over. Cook another 3 to 5 minutes until pancake is browned. Cook longer for darker pancakes.

Top with a light sprinkle of powdered sugar, a dollop of blueberry jam and whipped cream, and a generous pour of 100% Wisconsin maple syrup.
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If making for a crowd, pancakes can be placed on a baking sheet and held in a warm oven until serving.
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Trivia

Who made “Blueberry Hill” a hit song in 1956?
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Joanie’s French Toast

While Richie loves blueberry pancakes, Joanie loves her mom’s French Toast! Marion wakes up early to make everyone’s favorite after she accidentally crashes the DeSoto in Arnold’s. Will French Toast stop the police from asking questions? No, but just like Mrs. Cunningham, make these early and keep them warm in the oven so breakfast isn’t ruined… even if the car is.


[image: ] PREP TIME: 15 minutes | COOK TIME: 5 to 10 minutes per batch | YIELD: 12 pieces | DIETARY NOTE: Vegetarian [image: ]







	1 loaf thick-cut white sandwich bread

	6 eggs

	1 cup whole milk

	1 teaspoon 100% pure vanilla extract

	1 teaspoon cinnamon

	¼ cup butter

	Neutral (unflavored) nonstick pan spray





The day before making, remove bread from packaging, lay out on cooking sheet and place on top of stove to air dry the bread. Bread should be slightly stale when ready to use.

In a medium-sized bowl, crack open eggs. Add milk. Whisk together until frothy. Add in vanilla and cinnamon; whisk again. (The cinnamon may clump and not be thoroughly integrated; this is normal.)

Pour some of the egg mixture into a pie plate, approximately 1 inch full. Place one or two pieces of bread into the mixture and soak for 3 minutes. Turn the pieces over and soak for another 2 minutes.

While bread is soaking, spray griddle pan with nonstick spray and place on burner over medium-high heat. Add 1 tablespoon of butter and move around until pan is coated.

Carefully lift soaked bread with spatula flipper and place into pan. Cook approximately 3 minutes and flip over to cook another 5 to 10 minutes until toast reaches desired level of doneness. French toast should be golden brown and not scorched. If the first pieces are too dark, reduce heat to medium.

Hold cooked toast in warm oven as you refill pie plate with mixture and repeat soaking and cooking steps.

Serve on a warmed plate with fresh fruit when all pieces are cooked. Top with any of these items: maple syrup, powdered sugar (½ teaspoon, sifted), dollop of marmalade or favorite jam, whipped cream.
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Cunningham’s Strengthening Scottish Oatmeal

What happens when bullies threaten Richie Cunningham? Richie fights back! The twenty bucks borrowed from his dad buys jujitsu lessons from a mysterious teacher, but before he can practice, the training regimen requires body-building fuel like Strengthening Oatmeal!


[image: ] PREP TIME: 5 minutes | COOK TIME: 30 minutes | YIELD: 4 to 6 servings | DIETARY NOTE: Vegetarian, Gluten-Free [image: ]







	1 cup steel-cut oats (sometimes called Irish oats)

	3 cups whole or 2% milk

	½ teaspoon kosher or sea salt

	1 teaspoon brown sugar (if making sweet)

	Unsalted butter





Combine oats and milk in the saucepan. Bring oats and milk to simmer over medium-high heat for 10 minutes. Add salt and, if making sweet, brown sugar.

Reduce heat to medium and continue to simmer and cook uncovered for 20 minutes while stirring frequently but slowly, until porridge is thickened but not stiff. (If oats are too firm to your taste, stir in additional milk, ¼ cup at a time, and continue cooking until desired texture of oats is reached.)

Scoop oatmeal into warmed bowls and top with a pat of butter.


IF MAKING SWEET, YOU CAN:

Mix in ½ cup of chopped apples and ¼ cup of chopped walnuts.

Mix in ¼ cup of dried cherries and ¼ cup of sliced almonds.

Mix in ¼ cup of dried blueberries and ¼ cup of chopped pecans.

Mix in 1 tablespoon of peanut butter and 1 tablespoon of your choice of jelly.

Substitute brown sugar for 1 tablespoon of maple syrup and top with dollop of whipped cream.

Substitute brown sugar for 2 tablespoons of honey and top with ¼ cup honey-roasted peanuts.

IF MAKING SAVORY, YOU CAN:

Top with caramelized onions and mushrooms with a dash of black pepper.

Top with 1 ounce of shredded cheddar or Colby cheese.

Top with a pouched egg and a dash of black pepper.

Stir in 1 tablespoon 100% peanut butter (unsweetened) and dash of hot chile pepper oil.

Substitute water with chicken broth.




Marion: Good morning, Richie. Would you like corn flakes for breakfast, dear?

Richie: I never want corn flakes again. Oatmeal.

Marion: Well, I thought you liked corn fla—

Richie: [slaps the table] OATMEAL!!!!

“Richie Fights Back,” Season 3, Episode 6
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Trivia

Who was the mysterious jujitsu teacher Matsuo Takahashi?
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“Morning, Mrs. C.!” Granola

If Richie ate this oaty, nut-filled granola along with his Cunningham’s Strengthening Scottish Oatmeal, those bullies wouldn’t have stood a chance.


[image: ] PREP TIME: 15 minutes | COOK TIME: 36 hours ferment and 6 hours dehydrate YIELD: twelve ½-cup servings | DIETARY NOTE: Vegetarian, Gluten-Free [image: ]







	1 heaping cup expeller-pressed coconut oil

	10 cups rolled oats

	1 cup full-fat unflavored yogurt

	1 ½ cups Grade B maple syrup

	3 tablespoons cinnamon

	½ tablespoon ground nutmeg

	1 tablespoon 100% pure vanilla extract

	1 ½ to 3 teaspoons kosher salt

	1 cup halved pecans

	2 cups dried cherries or cranberries





Place coconut oil into a microwave-safe bowl and heat until just melted. In a large bowl, add the oats, then gently but thoroughly coat the oats in the melted coconut oil. Then, add the yogurt and repeat thorough mixing. Cover well with plastic wrap or fitted lid and let stand at room temperature for 24 to 30 hours.

The next day, mix maple syrup, spices, vanilla, and salt in a small saucepan. Warm over very low heat until blended. Let cool.

Add maple-spice mixture to the oat mixture and blend thoroughly. Add in nuts and dried fruit and mix evenly.

Preheat oven to lowest temperature setting, usually about 250°F. Spread the mixture out on a parchment-lined baking sheet and gently press into pan evenly until about ½ inch thick.

Place baking sheet into the oven and bake for 6 hours. When completely cooled, break granola into smaller pieces and store in an air-tight container.


“Cunningham, with that Howdy Doody face you can only be so tough.” —Fonzie

“Richie Fights Back,” Season 3, Episode 6
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Mr. C.’s Weekend Hash with Poached Eggs

Like many 1950s dads, Howard Cunningham served his country during World War II. While he wasn’t a decorated hero, he did his part as a standard-issue Army cook. So, when the weekend arrived, Mr. C. took over the kitchen to rustle up some mess for his troops with a delicious version of good ol’ army hash.


[image: ] PREP TIME: 15 minutes | COOK TIME: 20 minutes | YIELD: 2 to 4 servings | DIETARY NOTE: Gluten-Free [image: ]







	2 tablespoons vegetable oil

	1 onion, chopped

	2 garlic cloves, minced

	2 medium potatoes, peeled and diced (about 1 pound)

	1 bell pepper, diced

	2 cups leftover pot roast, shredded or diced

	Salt and ground black pepper, to taste

	1 teaspoon dried thyme

	1 teaspoon dried rosemary

	Chopped fresh parsley for garnish (optional)

	Shredded cheese (optional)

	Hot sauce (optional)

	Fresh eggs (as many as desired)

	Water

	Pinch of salt, to taste

	Pinch of ground black pepper, to taste





Heat the vegetable oil in a large skillet or frying pan over medium heat. Add the chopped onion and minced garlic to the pan and sauté until the onion becomes translucent and the garlic is fragrant. Add the diced potatoes to the pan and cook until they start to brown and become crispy on the outside. Stir occasionally to prevent sticking.

Stir in the diced bell pepper and continue cooking for a few more minutes until the bell pepper is slightly softened. Add the shredded or diced pot roast to the pan and mix well with the vegetables. Season the hash with salt, pepper, dried thyme, and dried rosemary. Adjust the seasonings to your taste.

Cook the hash mixture for a few more minutes until everything is heated through. Remove from heat and serve the pot roast hash hot. Optionally, you can top the hash with some fresh chopped parsley, shredded cheese, or a drizzle of hot sauce for added flavor.

Fill a large, shallow saucepan with water, about 2 to 3 inches deep. Bring the water to a gentle simmer over medium heat.

Crack one egg into a small bowl or ramekin. (This will make it easier to slide the egg into the water later.) Use a spoon to create a gentle whirlpool in the simmering water. The swirling motion will help the egg whites wrap around the yolk nicely. Carefully slide the cracked egg into the center of the swirling water. The whirlpool motion will help the egg maintain a round shape as it cooks. The swirling water will also push the egg toward the side of the pan. If your egg remains in the center, gently push it to the side as you stir the water to keep the whirlpool moving. Repeat steps for each egg, ensuring there is enough space between them in the pan.

Allow the eggs to cook for about 3 to 4 minutes for a runny yolk or 5 to 6 minutes for a firmer yolk. Use a slotted spoon to carefully lift each poached egg out of the water, allowing any excess water to drain.

Place each poached egg on top of the plated serving of hash and add salt and pepper to taste.


[image: ] NOTE [image: ]

This recipe is a great way to use up leftover Mr. C.’s Favorite Pot Roast, but if you don’t have any leftover, you can also cook a fresh roast specifically for making the hash. Simply cook the roast until tender, shred or dice it, and proceed with the recipe as directed.
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Pork Sausage Apple Roulade Roast

Jenny Piccalo is the most boy-crazy teenager in Milwaukee… and she’s teaching Joanie all her secrets. Is she a bad influence? Well, when you try to steal a park statue, what are the Cunningham’s to think? Roscoe Piccalo’s patience may be strained with Jenny and her equally boy-crazy sisters but he loves all his girls—including Mrs. Piccalo. Try this Piccalo family slumber party favorite that can be made ahead before the girls practice kissing on their pillows.


[image: ] PREP TIME: 30 minutes | COOK TIME: 60 minutes | YIELD: 8 to 10 servings [image: ]







	⅓ cup finely chopped white onion

	2 cups finely chopped unpeeled and washed apples (mix of sweet and tart apples)

	1 cup small, torn pieces baguette or other rustic bread

	1 cup wheat germ

	2 tablespoons brown sugar

	2 pounds seasoned bulk pork breakfast sausage





Preheat the oven to 350°F.

Chop onions and apples into small pieces and place in bowl. Add bread pieces, wheat germ, and brown sugar. Mix until all ingredients are evenly distributed. Set aside.

Lay wax paper sheets on work surface, then spread and pat sausage into an 8-by-6-inch rectangle that is evenly ½ inch thick.

Take apple mixture and cover the sausage rectangle. Beginning on the shorter edge, carefully tuck and roll the edge toward the center of the rectangle. After about 6 inches, use wax paper to assist in keeping the roulade tight while you continue rolling. When you reach the end, use your hands to gently press the ends into an even edge.

Place parchment paper in baking dish. Carefully place roulade into pan. Bake uncovered for 60 minutes. Remove from the oven, and cover with aluminum foil tent to rest for 10 minutes.

Slice to serve.
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Can be prepared up to 24 hours in advance and stored in refrigerator before cooking.
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Trivia

Jenny Piccalo was a regular character on the show. Who was the actress who played her? And who was the actor who played Roscoe Piccalo?
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Mrs. Cunningham’s short-lived job at Arnold’s Drive-In saw her trying to get the gang to put down the French fries and eat something healthy. She always served vegetables at home—why shouldn’t Arnold’s offer salads like they serve at Chez Antoine?
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Leopard Lodge Potato Salad

It’s the Leopard Lodge picnic and Howard is making the Potato Salad… 100 pounds of potato salad! Not just any potato salad either—it’s Howard’s favorite, German style. He’s the only person Marion knows who doesn’t like mayonnaise. (Psst, Marion went ahead and made American potato salad, too. Turn the page for her recipe!)
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