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INTRODUCTION [image: ]


As one of the most innovative creative animation studios of our time, Pixar has become an integral part of our shared cultural experience. Their films are emotional powerhouses, with frames filled with heartwarming heroes and timelessly touching themes. But it’s Pixar’s commitment to continued creative advancement that truly sets it apart from its contemporaries.

The studio’s origins date back to 1979, when computer scientist Ed Catmull joined the Lucasfilm Computer Division. Working alongside John Lasseter, Catmull focused on building the digital filmmaking tools that ultimately grew into what we now know as computer graphics. When Steve Jobs purchased Lucasfilm’s computer graphics division in 1986, the newly created Pixar would eventually develop the technology it would need to create the world’s very first computer-animated film. Each subsequent movie has proven more innovative than the last, as Pixar storytellers continue to push themselves to new heights. With creative story techniques and ever-emerging technology, Pixar truly embraces the wisdom of its iconic character, The Incredibles’ Edna Mode: “Never look back, darling. It distracts from the now.”

From the moment it burst into our hearts with its very first short film, The Adventures of André & Wally B., Pixar has captivated moviegoers everywhere. Whether learning how to fall with style alongside a Space Ranger and a cowboy, or cheering for an arrogant race car and his plucky, tow truck best friend, Pixar has taught us all to embrace adventure, to find joy in the unexpected, and to believe in the all-encompassing power of friendship. In Pixar: The Official Cookbook we’ll explore the ways that food ties those themes together… then dive deeper into some of the films that are especially rich in culinary culture. Through spotlights on Ratatouille, Turning Red, Cars, Toy Story, Coco, and Luca, we’ll examine the way that Pixar has utilized food to push their stories forward, while simultaneously pulling characters together—over a good meal, of course! From finding acceptance at a new friend’s dinner table (Luca) to the happy memories evoked by a beloved childhood meal (Ratatouille), Pixar knows how to portray all aspects of the human experience while tugging on our heartstrings in the best possible way. Buzz once urged us to reach “to infinity and beyond!” Pixar has unequivocally done just that… and our world is all the better for it.

Throughout its storied history, Pixar has utilized food as a tool by which its characters experience key moments. From Remy’s emotional response to combining strawberries and cheese in Ratatouille to Jin’s thoughtful presentation of his lovingly crafted stir fry in Turning Red, food is the thread that weaves many of Pixar’s most heartwarming moments together. And through this cultivated culinary collection, we can now bring the feeling of those universal Pixar moments into our very own homes. With eighty-four all-new dishes inspired by Pixar’s iconic films and shorts, Pixar: The Official Cookbook brings families together in a whole new way. And with recipes ranging from Nothing Fishy Vegetarian Sushi Rolls (Finding Nemo) to Scream Factory Hot Wings (Monsters, Inc.), this book truly has something for everyone. Whether the littlest sous chefs among us embrace these new dishes with a cheerful, “Mine, mine, mine!” or push their plates away with a firm, “Put that thing back where it came from or so help me,” the memories that are sure to come from cooking together and sharing meals around the family table are truly timeless. Just like Pixar itself.
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    The Adventures of André & Wally B., 1984

BEE STINGS

Dessert | YIELD: About 20 donuts | Vegetarian

When the curious André takes a walk through the forest, he encounters the business end of a bee firsthand. And although he might have a thing or two to say about fear, even André would jump at the chance to enjoy these particular Bee Stings. Honey-flavored donut holes are molded into the shape of stingers, creating a tasty tribute to Pixar’s very first animated short. Soft, sugary, and packed with a powerfully sweet punch, Bee Stings are sure to make even the most stinger-averse diner bee happy.

DOUGH:


	1 packet active dry yeast (2 ¼ teaspoons)

	2 tablespoons warm water

	1 cup warm milk

	¼ cup unsalted butter

	2 tablespoons granulated sugar

	1 teaspoon salt

	½ teaspoon ground cinnamon

	3 ½ cups all-purpose flour, plus more for flouring surface

	3 egg yolks

	Vegetable oil for frying, plus additional for dipping spoon



TOPPINGS:


	¾ cup honey

	1 tablespoon water

	2 teaspoons cinnamon sugar



TO MAKE THE DOUGH:

Mix the yeast and warm water together and let sit for 5 minutes in the bowl of a stand mixer.

Heat the milk and butter together until the butter has just melted; set aside to cool for 5 minutes.

Mix the yeast mixture, sugar, salt, cinnamon, and 2 cups of flour in the mixer. Add the butter/milk mixture and the eggs.

Slowly mix in the remaining 1 ½ cups flour, ½ cup at a time, until it forms a dough. Mix for 3 minutes until the dough is fully combined and soft.

Cover the mixing bowl and let rise for 90 minutes or until doubled in size.

Move the dough to a floured surface and use a rolling pin to roll the dough to an even ½-inch thickness.

Using a knife, cut stinger shapes (a rectangle that’s rounded on one end and with a pointed tip on the other) approximately 2 inches long.

Cover the stingers with a clean kitchen towel and let rise for 30 more minutes.

TO MAKE THE TOPPINGS:

Once you’re about ready to start frying, heat the honey and water in a small saucepan over medium-high heat for 5 minutes. Turn off the heat and let syrup cool slightly while frying the dough.

Place enough oil to fill a large pot 2 ½ inches deep and heat to 350°F.

Place a couple donuts in the oil at a time, being sure not to let them touch or crowd. Fry each donut until puffed and golden brown, about 1 minute on each side. Place fried donuts on a large plate or baking sheet covered in paper towels to drain.

Move the donuts to a large plate and cover them with the honey syrup. Sprinkle cinnamon sugar over the top and serve warm.
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Luxo Jr., 1986

LUXO JR. BALL SLICE AND BAKE COOKIES

Dessert | YIELD: 24 cookies | Vegetarian

For the curious lamp Luxo Jr., there’s a whole world just waiting to be discovered. When his father introduces him to a blue-and-yellow ball with a cheerful red star, the toy becomes an instant—albeit short-lived—amusement. These cookies, designed in the colors of the iconic ball, are a playful treat that pairs perfectly with an afternoon spent exploring. With starry, red centers and those instantly recognizable yellow and blue circles, Luxo Jr. Ball Slice and Bake Cookies are a nostalgic nod to a true Pixar icon.


	1 cup granulated sugar

	1 cup unsalted butter

	1 egg

	1 teaspoon vanilla

	3 cups all-purpose flour

	2 teaspoons baking powder

	½ teaspoon kosher salt

	Yellow, red, and blue gel food coloring



SPECIAL TOOLS NEEDED:


	1-inch star-shaped cookie cutter



Mix the sugar and butter in the bowl of a stand mixer until it is light and creamy, scraping down the bowl halfway through.

Add in the egg and vanilla, mixing fully between each addition.

Mix the flour, baking powder, and salt together in a medium bowl, and then slowly add into the butter mixture until everything is fully mixed.

Divide the dough into three separate small bowls.

Place a couple drops of gel food coloring into each bowl (one yellow, one red, and one blue) and mix with the dough until it reaches your desired color. (You may want to wear gloves to prevent your hands from staining!)

Roll out the red dough and use a small star-shaped cookie cutter to cut it into star shapes. Stack the stars together into a long star-shaped log. Use the yellow dough to fill in the crevices, making the log into a cylinder. Roll out the blue dough and wrap it around the cylinder. Wrap with plastic wrap and refrigerate for at least 1 hour.

Preheat the oven to 350°F and line two baking sheets with parchment paper.

Slice the log into ½-inch rounds and place on the baking sheets. Bake for 8 to 10 minutes or until set and barely golden on the edges. Let cool on the baking sheets for 5 minutes and then transfer to a wire rack to cool completely.

[image: Image]







[image: Image]





Knick Knack, 1989

SHREDDED COCONUT SNOWBALL COOKIES

Dessert | YIELD: 12 cookies | Vegetarian

Life in a snow globe can be a little isolating. But one entrepreneurial snowman will stop at nothing to make his great escape… and to find his perfect match. Inspired by Knick Knack’s exceedingly determined hero, Shredded Coconut Snowball Cookies are as charming as they are delicious. Coconut-infused flour is baked into a crumbly cookie ball, then topped with white chocolate candy melts and dipped in coconut flakes. This adorable dessert is bound to be a hit wherever it’s served—be it Nome, Alaska; sunny Miami; or even Atlantis!


	1 cup sweetened flaked coconut, divided

	1 cup all-purpose flour

	¼ cup powdered sugar

	Pinch of salt

	½ cup unsalted butter, softened

	1 teaspoon vanilla

	8 ounces white chocolate candy melts (or white chocolate chips)



SPECIAL TOOLS NEEDED:


	Food processor



Preheat the oven to 350°F and line a baking sheet with parchment paper.

Grind ½ cup flaked coconut in a food processor until it’s a fine grain.

Combine the ground coconut, flour, powdered sugar, and salt in the bowl of a stand mixer.

Add the butter and vanilla and mix until the dough comes together.

Roll the dough into 1-inch balls and place 1 inch apart on the baking sheet.

Bake the cookies for 15 minutes—they will have firmed up slightly but won’t be too brown.

Let cookies cool completely on a wire rack (at least 15 minutes).

Place the white chocolate candy melts in a bowl and melt in a microwave according to directions (or melt white chocolate chips in a microwave for 30 seconds at a time, stirring between each interval). Place the remaining ½ cup shredded coconut on a plate.

Dip the top of each cookie in the melted chocolate and then dip in the coconut. Let cool until the chocolate is hardened.

FUN FACT


The snow globe from the short film Knick Knack is one of the items that can be found in WALL•E’s trailer and the trash on Earth.
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MOVIE SPOTLIGHT: TOY STORY [image: ]


Memorable Quote: “To infinity and beyond!”

Release Years: Toy Story (1995), Toy Story 2 (1999), Toy Story 3 (2010), Toy Story 4 (2019)

Director: John Lasseter (Toy Story, Toy Story 2), Lee Unkrich (Toy Story 3), Josh Cooley (Toy Story 4)

[image: ]

In Toy Story, Pixar answers the question every child asks: Do toys come to life when people aren’t around? When Andy’s favorite toy cowboy, Woody, feels threatened by the arrival of a fearless Space Ranger, he worries he’ll lose his place in Andy’s heart. But when Woody and Buzz Lightyear find themselves trapped inside the home of a toy-destroying child named Sid, they must work together to make their way back to Andy before they are lost to him forever. Packed with emotion and filled with adventures befitting toys, kids, and kids at heart, Toy Story takes audiences on a play-packed journey to infinity and beyond.

But any good journey requires a solid dose of sustenance. And in Toy Story, food fuels the storyline, powering Andy and his friends through their out-of-the ordinary adventures. It’s also a means through which the characters can forge meaningful connections with the people—and toys—they’ve chosen to love. In Toy Story, Andy is overjoyed when his mom asks, “What would you say to dinner at uh, oh, Pizza Planet?” The popular restaurant is a place where mother and son can make happy memories together, marvel at the aliens in the claw machine, and of course, share their thoughts about their upcoming move. In Toy Story 3, Bonnie hosts a heartwarming welcome party for Andy’s memorable, now hand-me-down toy, Woody. She gives the cowboy a seat at her play table, where he’s introduced to Mr. Pricklepants, Buttercup, and Trixie. There, the toys connect over cups of imaginary coffee and marvel at the fact that Bonnie’s hamburger is topped with a secret ingredient—jelly beans! And in Toy Story 4, Bonnie goes off to school and makes a new friend (literally!) when she constructs her memorable Forky using an eating utensil! For both Andy and Bonnie, food is a hallmark of key family moments—from leaving a childhood home to introducing new friends to old. And in the world of Toy Story, shared meals are important—and joyful—points of connection… so long as nobody’s poisoned the well!

One of Toy Story’s most iconic food-related images—the Pizza Planet delivery truck—has been featured in nearly every Pixar film. Because the Toy Story movies span the course of Andy’s childhood, Pixar animators gave the Pizza Planet truck different looks in each film. Its degree of rust, dust, and weathering offered viewers a visual nod to the passage of time.

Although the toys’ four films spanned twelve years of Andy’s life (and twenty-four years of Pixar’s!), the movies retained many of their animators over the course of their production. Seventeen original Toy Story animators went on to work on Toy Story 2, and four worked on three of the films. When Toy Story 3 wrapped, the film’s director led a thrilling march through Pixar’s Emeryville studio. Lee Unkrich was accompanied by two snare drummers, two bass drummers, two giant monkeys, and one yeti. One can only imagine that this highly entertaining send-off was delivered amid much laughter, a few nostalgic tears, and perhaps even a shared, celebratory meal. Pizza Planet, anyone?
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Toy Story, 1995

PIZZA PLANET PIZZA

Entrée | YIELD: 1 large pizza | Vegetarian

Pizza Planet is Andy’s favorite restaurant for a reason. Not only does it have amazing pizza to eat and countless games to play, it’s also designed to look like a real galactic space station—the home of Andy’s newest (and most exciting!) toy, Buzz Lightyear. Pizza Planet Pizza is a classic pizza dish that evokes all the flavors of Andy’s go-to treat. With five types of cheese and a vast array of seasonings, this recipe will have diners reaching for another slice—no claw required. Next stop, Pizza Planet!

PIZZA DOUGH:


	1 cup warm water

	1 tablespoon honey

	2 teaspoons active dry yeast

	3 cups all-purpose flour, plus more for dusting

	½ teaspoon kosher salt

	1 tablespoon olive oil, plus more for bowl



SAUCE:


	One 15-ounce can tomato sauce

	¼ cup water

	1 teaspoon granulated sugar

	¼ teaspoon dried basil

	¼ teaspoon dried oregano

	¼ teaspoon dried thyme

	¼ teaspoon garlic powder

	¼ teaspoon kosher salt

	Dash of freshly ground black pepper



TOPPINGS:


	⅓ cup cheddar cheese, freshly shredded

	⅓ cup fresh mozzarella, freshly shredded

	⅓ cup provolone cheese, freshly shredded

	⅓ cup Gouda cheese, freshly shredded

	⅓ cup Parmesan cheese, freshly shredded



SPECIAL TOOLS NEEDED:


	Pizza pan (or large baking sheet)

	Cutting board

	Pizza cutter, mezzaluna, or large knife



TO MAKE THE PIZZA DOUGH:

Place the water, honey, and yeast into the bowl of a stand mixer fitted with a dough hook and let rest for 10 minutes, or until the yeast begins to froth.

Add the flour, salt, and olive oil to the bowl and mix for 10 minutes or until dough is firm and elastic.

Place the dough into an oiled bowl, cover with a damp towel, and let rise for 45 minutes or until dough doubles in size.

TO MAKE THE SAUCE:

Mix the tomato sauce, water, sugar, basil, oregano, thyme, garlic powder, salt, and pepper together in a small saucepan and cook, covered, over medium heat until it starts to boil (about 1 to 2 minutes). Lower the heat and simmer for 30 minutes. Cool in the refrigerator until room temperature. (You’ll only use half the sauce for this recipe.)

TO MAKE THE PIZZA:

Preheat the oven to 450°F and oil a pizza pan or baking sheet.

With floured hands, punch the pizza dough down and form a disc. Slowly stretch the dough into a large circle by holding one edge and continuing to rotate along the edge, letting gravity stretch it downwards. Continue until the pizza crust is 12 to 14 inches in diameter and even in thickness. Place onto the pizza pan or baking sheet.

Place ½ cup of sauce in the middle of the pizza crust and use the back of a spoon to lightly spread it around the rest of the crust, leaving a ½-inch border around the edge. Mix the cheddar, mozzarella, provolone, Gouda, and Parmesan cheeses together and sprinkle evenly on top of the sauce.

Bake for 12 to 15 minutes, or until the crust is golden and the cheese is melted and beginning to brown.

Remove the pizza from the oven and transfer onto a cutting board. Let sit for a few minutes and cut into 8 pieces.

FUN FACT


No motion-capture is used in the entire Toy Story film—everything is animated by hand.
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Toy Story, 1995

HOWDY HOT DOGS

Entrée | YIELD: 4 dogs | Dairy Free

Slinky Dog is one of Andy’s favorite toys and a loyal friend to Woody. With his canine-shaped ends and metallic, swirling center, he offers hours of entertainment. But his namesake dish won’t last nearly that long—in fact, it’ll be gobbled off the plate faster than you can say, “Golly bob howdy!” After all, a spiraled hot dog is just too fun to resist.


	4 hot dogs

	4 hot dog buns

	¼ cup jalapeño slices

	¼ yellow onion, sliced



SPECIAL TOOLS NEEDED:


	4 skewers (if wooden, soak in water for 30 minutes)

	Grill



Preheat the grill to medium-high heat.

Place each hot dog on a skewer and then place on a cutting board.

Spiral cut each hot dog by taking a paring knife and, starting ¼ inch from the end of the hot dog, cutting into the dog at an angle. Rotate the dog, moving the knife in one continuous cut at the same angle until you reach the other end.

Carefully pull the spiral-cut dog apart slightly, giving some room between the spirals on the skewer.

Continue with the other three hot dogs.

Grill the dogs for 5 minutes, turning occasionally for an even cook.

Remove from the skewers and place each dog in a hot dog bun, topping it with jalapeño slices (to represent Slinky’s collar) and onion slices (to represent his coils), and condiments of your choice.

FUN FACT


Toy Story was created using the smallest animation staff for a Disney animation feature.
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Toy Story, 1995

SUPERNOVA BURGERS

Entrée | YIELD: 3 burgers

When Buzz Lightyear seemingly drops in from the sky, Woody’s convinced that his world has come to an end. But he quickly realizes that he’s got a friend in Buzz—one whose tastes just happen to be out of this world! The Supernova Burger is a fun twist on a classic hamburger. With cheese, onion rings, and a special Supernova Sauce, this recipe serves up an exquisite explosion of flavor… no space travel required!

SUPERNOVA SAUCE:


	¼ cup mayonnaise

	2 tablespoons ketchup

	1 teaspoon relish

	1 teaspoon granulated sugar

	1 teaspoon white vinegar

	½ teaspoon freshly ground black pepper

	½ teaspoon paprika

	¼ teaspoon garlic powder

	¼ teaspoon onion powder



BATTERED ONION RINGS:


	Canola oil, for frying

	1 sweet onion (or yellow onion if unable to find sweet)

	2 tablespoons cornstarch

	1 cup buttermilk

	¾ cup all-purpose flour

	½ teaspoon kosher salt

	¼ teaspoon freshly ground black pepper

	¼ teaspoon cayenne pepper



TOPPINGS:


	3 brioche buns, split

	1 tablespoon salted butter

	½ cup shredded lettuce

	9 pickle slices

	3 slices American cheese



BURGER PATTIES:


	1 pound 80/20 ground beef

	1 teaspoon salt

	½ teaspoon freshly ground black pepper



TO MAKE THE SUPERNOVA SAUCE:

In a small bowl, mix the mayonnaise, ketchup, relish, sugar, vinegar, pepper, paprika, garlic powder, and onion powder, then store in the refrigerator until ready to use.

TO MAKE THE ONION RINGS:

Place canola oil in a Dutch oven or heavy pot until it covers at least 1 inch of the bottom. Heat on medium-high heat until oil reaches a temperature of 375°F. Slice the sweet onion into rings. Place the cornstarch on a plate, then dip each onion ring into the cornstarch. Mix the buttermilk, flour, salt, pepper, and cayenne pepper in a medium bowl, and dip the cornstarch-covered onion rings into the batter. Fry the battered onion rings in the oil for 4 to 5 minutes, turning over halfway, until golden brown and crisp. Remove with tongs and place on a paper towel–lined plate.

TO PREPARE THE TOPPINGS:

Preheat a griddle or a cast-iron pan on high heat. Butter the inside of each bun and give them a quick toast on the griddle or pan while it’s preheating. Set the buns on two plates. Spread the Supernova Sauce on the inside of the buns and prep the bottom bun with lettuce and pickle slices. Place two battered onion rings on the top bun.

TO MAKE THE BURGER PATTIES:

Mix the ground beef, salt, and black pepper in a medium bowl and divide the beef mixture into six equal pieces. Roll the beef into loose balls.

Place one of the balls onto the hot griddle or pan and smash it down to a thin patty with a stiff spatula. Cook for 45 seconds and then scrape it up and flip it. Cook for another minute or until browned with crispy edges. Continue with the rest of the patties.

Place one patty on each bottom bun, then top with a slice of American cheese and the other patty. Place the onion rings and top bun on top. Serve with additional onion rings and additional Supernova Sauce on the side for dipping the rings.

FUN FACT


The most complicated animation shot in Toy Story was of the army men attacking Woody. To get a feel for how army men would walk on solid bases, animators nailed a pair of shoes to a piece of plywood and hopped around.
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