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INTRODUCTION
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In 2013, the world met Elsa and Anna—the Arendellian sisters inspired by Hans Christian Andersson’s classic fairytale The Snow Queen. The pair of princesses set off on a wintry adventure that showed the world the power of their sisterly bond and taught us all that an act of true love can thaw a frozen heart. After sparking countless sing-alongs—and a fantastical Frozen frenzy!—the film went on to win two Academy Awards before spawning a sequel (Frozen 2), three short films (Frozen Fever, Olaf’s Frozen Adventure, and Once Upon a Snowman), a digital series of vignettes (At Home with Olaf), and a creative miniseries of reimaginings as told by everyone’s favorite snowman (Olaf Presents). But despite being a work of fiction, the world of Frozen is actually rooted in fact. Although the kingdom of Arendelle is imaginary, its beautiful borders are inspired by the snowy fjord-side villages of Norway, and the foods mentioned in the films—from lutefisk to hot soup and nonalcoholic gløgg to giant cookies baked into the wavy shape of Norway—are inspired by real Scandinavian cuisine. With a rich cultural history, an intrinsic love of nature, and a society ingrained with the same adventurous spirit that led their Viking ancestors to explore the globe, the land that inspired Arendelle is one that’s rife with magic. And it’s only fitting that the recipes within these pages offer up sweet nods to the worlds—both fictional and true to life—that spark our imaginations. After all, some things are just so delightful, it’s impossible to let them go.

Located on the water and flush with fjords and forests, the Scandinavian region has a rich natural history. The area’s cuisine has been heavily influenced by both its seafaring culture and its citizens’ commitment to spending time in nature. Seafood has long played a prominent role in regional menus—with Vikings cooking fish atop wooden planks (plankefisk), and cooks of the Middle Ages curing salmon by burying it beneath the sand. And current-day Norse cuisine adapts these practices to modern times. The breads, salads, and pastries of the region are often made with herbs and berries that have been hand-foraged on day hikes or camping trips, whereas plankefisk remains a popular cooking practice—with fillets now topped by a thoroughly modern cream sauce. For the first time in what feels like forever, Frozen: The Official Cookbook will allow everyone to bring these traditions into their very own homes… and to embark upon Frozen-inspired adventures of their own invention! 8,000 Salad Plates Salad will bring together seasonal Scandinavian ingredients while honoring Anna’s awe at the dinnerware she never knew she had. Not-Quite Lutefisk: Pan-Seared Cod with Cream Sauce and Blackberries offers up a cheeky nod to a popular Norse delicacy. And “Act of True Love” Norwegian Heart Waffles will allow home chefs from across the world to craft a distinctly Norwegian comfort food. With stews, cookies, and the quintessentially Scandinavian kransekake, this book serves up something for everyone—from adventurous princesses to cheerful snowmen to reindeer-loving fixer-uppers. Now grab an apron, forage up some ingredients, and let’s go bring back summer!



[image: ]







[image: Image]




[image: Image]





[image: ]



CHAPTER ONE [image: ] BREAKFAST
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V, GF*, DF* | YIELD: 3 cups granola

CASTLE MORNINGS GRANOLA WITH RHUBARB COMPOTE
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During the winter season, Arendellian mornings can be positively icy. Between long polar nights, chilly winter temperatures, and pre-dawn adventures playing with frozen magic, the first step out of bed is a frequently frosty experience… but one made easier by the promise of a hearty breakfast! Arendelle’s playful princesses would be sure to get a burst of energy from this fun, fruity medley. This recipe crafts a homemade granola from oats, rye, nuts, and seeds, seasoned with the much-loved Scandinavian ingredient cardamom. Sprinkled over yogurt and a fresh rhubarb compote, Castle Mornings Granola is a great way to begin the day—and store up loads of energy to “do the magic!”
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    GRANOLA:


	1 ½ cups rolled oats

	¼ cup rye flakes

	¼ cup pumpkin seeds

	¼ cup sunflower seeds

	2 tablespoons flaxseed

	½ cup hazelnuts, coarsely chopped

	2 tablespoons honey

	1 teaspoon vanilla extract

	1 teaspoon ground cinnamon

	½ teaspoon freshly ground cardamom

	½ teaspoon sea salt

	½ cup dried sour cherries

	¼ cup sesame seeds



COMPOTE:


	5 medium stalks rhubarb, trimmed

	⅓ cup sugar

	Plain or vanilla yogurt, for serving

	Honey, for serving (optional)
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TO MAKE THE GRANOLA: Preheat the oven to 350°F. Line a large baking sheet (roughly 13 by 9 inches) with parchment paper.

	In a medium heatproof mixing bowl, combine the oats, rye flakes, pumpkin seeds, sunflower seeds, and flaxseed and pour onto the baking sheet, spreading evenly, leaving some space on the side for the nuts. (Reserve the mixing bowl, as you’ll need it soon.) Spread the hazelnuts evenly over the empty space. Bake for about 15 minutes, checking and scraping each component around occasionally. Remove the hazelnuts early if they start to darken. Watch regularly during the last 5 minutes to make sure the granola doesn’t darken too much.

	While the dry ingredients bake, put the honey in the reserved mixing bowl and stir in the vanilla, cinnamon, cardamom, and sea salt. Slide the bowl into the oven for the last minute. Turn off the oven, remove the bowl and baking sheet from the oven, carefully gather up the sides of the parchment paper, and use it to pour the oats, seeds, and nuts into the mixing bowl. Add the dried sour cherries and sesame seeds, then stir it all together with a large spoon until the dry ingredients are evenly coated with the spiced honey. Return the parchment paper to the baking sheet and spread the granola on top. Return to the oven, which is still warm, and allow it to cool and dry completely.

	Crumble and store in an airtight container for up to 2 weeks.

	
TO MAKE THE COMPOTE: Reheat the oven to 350°F. Cut the rhubarb stalks into 2-inch lengths and arrange in a baking dish that can roughly hold them in one layer. Sprinkle the sugar over top. Cover the dish with a sheet of aluminum foil and bake for 10 minutes. Peel back the foil and carefully turn over the rhubarb pieces. Replace the foil and bake for an additional 5 to 10 minutes, until the rhubarb is cooked through. Carefully lift the cooked rhubarb with a wide spatula or spoon and transfer to a serving dish. Let cool. The compote can be made up to 2 days in advance if you’d like.

	To serve, spoon the yogurt into bowls, about 1 cup per serving. Top with the granola and compote. If you’re using plain yogurt and want a little extra sweetness, drizzle a flavorful honey over it all.




    NOTES: Feel free to swap out the rhubarb for whatever’s in season.

This recipe is dairy-free if using dairy-free yogurt and gluten-free if using gluten free rolled oats.
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V | YIELD: 12 buns

PICNIC RAISIN BUNS
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As Coronation Day dawned, Anna raced through the castle and posed in front of a painted picnic. With nature playing such an important role in the Nordic culture—where families prioritize time spent outdoors, no matter the weather!—it makes sense that picnic menus are plentiful… and oftentimes packed with pastries. Inspired by one such recipe, these Picnic Raisin Buns would make for a tasty treat to share in the great outdoors. Seasoned with orange zest and a hearty dash of cardamom, these slightly sweet boller are delicious on their own or paired with brunost—a traditional Norwegian goat cheese that’s named for its brun (brown) hue!
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	1 stick (8 tablespoons) butter

	1 ¼ cups milk

	2 teaspoons freshly ground cardamom

	2 tablespoons active dry yeast

	¾ cup sugar, divided

	4 ½ cups flour, plus more as needed

	½ teaspoon salt

	Zest and juice of 1 large orange, divided

	1 egg

	¾ cup raisins

	2 tablespoons melted butter, for brushing

	Canola or vegetable oil, for greasing the bowl
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	In a small saucepan over medium heat, melt the butter. Add the milk and cardamom and heat until hot, then set aside to cool until lukewarm.

	In a small bowl, mix the yeast, 1 tablespoon sugar, and ½ cup of the milk mixture. Let sit for about 5 minutes, until frothy.

	In a large mixing bowl, combine the flour, remaining sugar, salt, and orange zest. Pour in the yeast mixture and the remaining milk and the egg and stir until a dough firms. (You might need to add a little more flour, until the dough is firm and releases from the sides of the bowl.) Turn the bowl onto a lightly floured surface and knead for 10 minutes, until smooth and elastic. Gather the dough and form it into a large ball.

	Wipe out the bowl and lightly grease it with oil. Place the dough back inside, turning it until it’s coated with oil. Cover with a clean, damp cloth and let it rise in a warm place free from drafts until doubled, about 1 hour.

	While the dough rises, soak the raisins in freshly boiled water mixed with the orange juice. Drain before using.

	Preheat the oven to 425°F and line two baking sheets with parchment paper.

	Punch down the dough, mix in the drained raisins, and divide the dough into 12 portions. Place them on the prepared baking sheets, placing the smoothest side up. Cover with a damp towel and let rise again, about 20 minutes. Brush with the melted butter.

	Bake, one sheet at a time, for about 10 minutes, until golden and they sound hollow when tapped on the underside. Cool on a wire rack and serve.
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V, GF | YIELD: 4 servings

RUSTIC WINTER RICE PORRIDGE
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Anna’s love for her sister knows no bounds. She’ll willingly trek through miles of snow to reach the North Mountain, then boldly burst into a palace consisting entirely of ice. The cold might not bother Elsa, but after journeying through the elements, Anna would no doubt appreciate warming up to a cozy bowl of the Norwegian staple rice porridge (risengrynsgrøt). This rustic, cold-weather recipe combines arborio rice with a uniquely Scandinavian mixture of milk, almond extract, cinnamon, and freshly ground cardamom. Diners can even partake in a novel Norwegian tradition by tucking a single almond into the batch of porridge… and offering a prized marzipan pig to whomever discovers the treat!

[image: ]


	¾ cup arborio rice

	1 ½ cups water

	½ teaspoon salt

	3 cups whole milk, plus more as needed

	¼ cup sugar, plus more as needed

	1 teaspoon vanilla extract

	½ teaspoon almond extract

	½ teaspoon ground cinnamon

	½ teaspoon freshly ground cardamom



SERVING:


	1 whole blanched almond

	2 tablespoons granulated sugar

	2 teaspoons ground cinnamon

	4 thin slices cold butter
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	In a medium pot, bring the rice, water, and salt to a boil over high heat. Lower the heat to medium low and simmer, uncovered, until the rice absorbs the water, about 10 minutes, stirring regularly to keep the rice from sticking.

	Pour the milk into the rice and stir in the sugar, vanilla and almond extracts, cinnamon, and cardamom. Bring to a simmer and cover, stirring regularly, until the milk is absorbed and the rice is tender, about 30 minutes, checking occasionally and adding more milk if needed.

	Taste, and add more sugar if you wish. Transfer the porridge to a serving dish or to four bowls, tucking the whole almond into one serving. Sprinkle with additional sugar and ground cinnamon and top with a pat of cold butter.
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V, GF | YIELD: 4 servings

EGGERØRE WITH PARSLEY, CHIVES, AND PEA VINES

[image: ]

From making magic around the castle to building a snowman who likes warm hugs, Anna and Elsa’s days were filled with adventure. And as any proper princess—or reindeer-loving ice harvester!—knows, adventuring requires a lot of energy. These rich scrambled eggs would be sure to give anyone the boost they need to fuel their imaginations. Made with cream, butter, and pea shoots and frequently served alongside smoked salmon, the smooth and salty Eggerøre with Parsley, Chives, and Pea Vines is a protein-packed breakfast that’s bound to bring about some truly enchanted play sessions. Vær så god!
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EGGS:


	6 eggs

	6 tablespoons cream

	¼ teaspoon salt

	3 tablespoon chopped chives, divided

	1 teaspoon butter



PEA SHOOTS:


	1 tablespoon olive oil

	¼ pound pea vines, thick stems discarded

	Pinch salt

	2 tablespoons chopped curly leaf parsley

	Chive blossoms, for garnish (optional)
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TO MAKE THE EGGS: In a medium mixing bowl, whisk the eggs, cream, and salt together until smooth. Add 1 tablespoon chives.

	Melt the butter in a large pan over medium heat, tilting it so that the butter covers the bottom and comes slightly up the sides, just enough to keep the eggs from sticking.

	Pour in the eggs. Using a wooden spoon, stir a little from time to time, lifting the eggs from the pan and tilting so that the top layer of eggs spills underneath and begins to cook. When the eggs are mostly set but still glistening, transfer to a plate and cover loosely with a sheet of aluminum foil to keep warm.

	
TO MAKE THE PEA SHOOTS: In a medium pan, heat the olive oil over medium heat until glistening. Add the pea vines and sauté briefly, until wilted. Season with a pinch of salt and remove from the heat.

	To serve, divide the eggs between four plates. Top with the sautéed pea vines, parsley, remaining chives, and chive blossoms.
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V | YIELD: 3 servings

“TWO SISTERS, ONE MIND” PANCAKES
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When Anna and Elsa paired up for charades, Anna was positive theirs would be the winning team. After sharing childhood adventures, then reconnecting for the first time in forever, the two sisters were once again close enough to share one mind. This traditional Norwegian pancake recipe (pannekaker) pays tribute to Arendelle’s daring duo by offering two topping twists on one delicious dish. The first invokes the flavors of fall with warm spiced apples, whereas the second serves up cool, summery blueberries. Rolled into logs and topped with a dollop of cream, “Two Sisters, One Mind” Pancakes are bound to be a winner at any kitchen table… or game night feast!
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PANCAKES:


	¾ cup all-purpose flour

	¼ teaspoon kosher salt

	1 to 2 tablespoons sugar

	3 eggs

	1 ½ cups whole milk

	¾ teaspoon vanilla extract

	¼ teaspoon almond extract

	2 tablespoons unsalted butter, melted, plus more for greasing the pan



BLUEBERRIES AND CREAM:


	¼ cup crème fraîche

	½ teaspoon sugar

	½ cup blueberry jam

	Confectioners’ sugar, for dusting



SPICED APPLES:


	4 tablespoons butter

	2 to 3 apples, peeled, cored, and thinly sliced

	2 to 3 tablespoons brown sugar

	½ teaspoon ground cinnamon

	¼ teaspoon freshly ground cardamom

	Whipped cream, for serving

	Chopped almonds, for serving
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TO MAKE THE PANCAKES: In a medium mixing bowl, whisk together the flour, salt, and sugar, then add the eggs, stirring briefly to break them up before pouring in the milk and the vanilla and almond extracts. Whisk until the batter is smooth and has no lumps. Stir in the butter. Refrigerate for 30 minutes.

	Warm a well-seasoned cast-iron pan over medium heat, coating the bottom and sides. Pour in enough batter to thinly coat the bottom of the pan. (About ⅓ cup works well for a 10-inch pan.) Swirl the pan around until the batter coats the bottom. When the top begins to set and the edges begin to slightly color, about 2 minutes, gently slide a heat-safe silicone spatula underneath to loosen the pancake. Flip it and cook for about 1 minute, until the second side is done. Transfer to a plate.

	Repeat with the remaining batter, adding a little butter to the pan as needed. Tent the cooked pancakes with a sheet of aluminum foil to keep warm.

	
TO MAKE THE BLUEBERRIES AND CREAM: In a small bowl, stir the crème fraîche and sugar together until smooth.

	
TO MAKE THE SPICED APPLES: In a skillet over medium heat, melt the butter. Add the apple slices and top with the sugar, cinnamon, and cardamom. Sauté for about 7 minutes, until the apples are soft and slightly caramelized.

	With the blueberries and cream, fill pancakes with blueberry jam and roll up. Dust pancakes with confectioners’ sugar and serve with a dollop of sweetened crème fraîche and chopped almonds.

	With the spiced apples, fill pancakes with spiced apples and roll up. Serve with whipped cream and chopped almonds.
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