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Foreword

I love cookbooks. I read them straight through like a novel, luxuriating in the development of the themes and rising to the challenges laid out in their glossy pages. In my mind’s eye, I then serve everything from my gleaming clean kitchen to my applauding friends and adoring family. (Well, a girl can dream, can’t she?)

Cooking and baking for loved ones is the ultimate act of caretaking, the pinnacle of cozy, the most together-ing thing you can offer, right? I know enjoying a home-cooked meal really centers my family. Our favorite weekend nights take us straight from the kitchen table to the couch to snuggle up and watch the latest and greatest (or even old favorites) on Netflix.

I was lucky enough to develop and make Yes Day with Netflix, a process I loved. Producing a movie for families felt like making a meal for my own, as we carefully gathered just the right ingredients: Take one beloved book by Amy Krouse Rosenthal (not to mention one of my kids’ favorite traditions), stir in the glamour (Jenna Ortega and Edgar Ramirez, ooh la la), combine with a rip-roaring script (Kablowey anyone?), and you are officially cooking up something fun. We were beyond thrilled to see Yes Day bring comfort and togetherness to families all around the world, especially during the dimmed fun of pandemic living.

To me, The Official Netflix Cookbook makes perfect sense. We are all hoping
    to end our day enjoying Netflix anyway, so cooking on theme just takes the experience up a
    notch! Like Netflix, this cookbook is global, with recipes like Gabriel’s Coq au Vin from
    Emily in Paris and Haengbok Noodles from Extraordinary Attorney Woo. Plus, a
    couple funny ones, for example Tea Fit for a Lady from Bridgerton and “Is It a Hamburger or Is It Cake?” It also includes watch parties for favorites like Stranger Things and Squid Game. With 70 recipes, it is so many things, but mostly it is about connecting with people you love.

While I love to read straight through cookbooks, it never occurred to me to watch my way through a cookbook before. But that’s exactly what I am going to do, thanks to The Official Netflix Cookbook. My kids and I will report back when we’ve made (and watched!) everything. Maybe we will celebrate with the Yes Day’s Gut-Buster Parfait!

Have fun and bon appétit!

Love,

Jen Garner xxx









Introduction

For more than 25 years, Netflix has helped audiences find their next favorite story amongst thousands of genres, everything from action & adventure and horror to romantic comedies and reality competitions. Streaming in more than 37 languages and 190 countries, Netflix knows that great stories can come from anywhere and be loved everywhere. Whatever you like and no matter where you live, Netflix has a series, documentary, feature film, or mobile game perfect for you. Plus, the service’s seemingly ideal recommendations enable you to discover your next obsession, as well as watch what you love, whenever you want. So, what could possibly make this immersive experience better? Why food, of course!

Netflix has teamed up with Anna Painter to bring you delicious recipes inspired by some of your favorite shows and movies. The Official Netflix Cookbook serves up appetizers, meals, desserts, and drinks for the ultimate snacking and streaming experience. Want to gossip at a Bridgerton-themed high tea? Dying to challenge your friends to ask, “Is It Cake?” Want to host a home version of Iron Chef? Need an idea for a romantic dinner for an Emily in Paris binge? Want a mind-flaying drink that evokes the horror of the Upside Down from Stranger Things? Featuring 70 recipes to fit every watching mood, there’s all of that and more within these pages.

Like Netflix’s streaming service, this cookbook features food from around the world and dishes everyone can enjoy. Each recipe ties into a special moment or theme for their stories, such as movies like Roma and The Sea Beast to reality competitions such as Great British Baking Show and Nailed It! to thrilling series including Squid Game and Ozark. Are some recipes more difficult than others? Sure! But where possible we’ve added tips and swaps for when you are short on time. Perfect for watch parties, weekend marathons, or when you are just feeling snacky, the recipes in our cookbook are sure to enhance your viewing experience and possibly introduce you to your next favorite show. So let’s dive in!









The Netflix Timeline
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1997: Reed Hastings and Marc Randolph come up with the idea of renting DVDs by mail

	
1998: Netflix.com launches, first DVD shipped is Beetlejuice


	
1999: Netflix subscription service debuts

	
2000: Personalized movie recommendation system is introduced

	
2003: Subscription rental membership surpasses 1 million

	
2005: Profiles feature for different users launched

	
2007: Netflix begins streaming

	
2010: Streaming launches on mobile devices

	
2012: Netflix reaches 25 million members

	
2013: First slate of original programming debuts, including House of Cards, which wins an Emmy, the first for an Internet streaming service

	
2014: Surpasses 50 million members

	
2016: Netflix expands to 130 countries, bringing the service to members in 190 countries and 21 languages

	
2017: Hits 100 million members globally; wins first Academy Award for The White Helmets


	
2020: Top 10 list debuts; Netflix is the most-nominated studio in the Academy Awards and Emmys

	
2021: Surpasses 200 million members

	
2022: 25th anniversary of launch; hosts Netflix Is a Joke: The Festival

	
2023: Netflix streams its first-ever live show, Chris Rock: Selective Outrage










[image: Image]






1 TUDUM: Appetizers and Small Plates


Just as every good story on Netflix begins with the iconic “Tudum” sound, every good meal starts with an amazing appetizer, small plate, or cocktail.

GLASS ONION: A KNIVES OUT MYSTERY

Crispy “Glass Onion” Rings with Hot Honey Dipping Sauce

SOMEBODY FEED PHIL

NYC Pizza Bites

THE SEA BEAST

Coconut Shrimp with Two Dipping Sauces

COBRA KAI

Mini Sloppy Johnnys

INVENTING ANNA

Mushroom Risotto Bites

SCHOOL OF CHOCOLATE

Coffee Truffles

OUTER BANKS

The Wreck Mini Crab Cakes

QUEER EYE

Guacamole Cups

GRACE AND FRANKIE

Watermelon Martini
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Crispy “Glass Onion” Rings with Hot Honey Dipping Sauce

In Glass Onion: A Knives Out Mystery, a puzzle-box invitation leads Detective Benoit Blanc to join a wealthy tech executive’s group of friends on his private island in Greece. There, a murder mystery game turns deadly, leading Blanc to do some quick thinking with hot sauce.

While making onion rings might not be on par with solving a murder, it is a delicate but thrilling task. Sure, you may not have a criminal in handcuffs in the end, but you will have something more delicious: beautifully golden brown, crisp onion rings drizzled in a spicy-sweet hot honey that shines like glass.

YIELD: 4 servings PREP TIME: 10 minutes COOK TIME: 40 minutes [image: ] VEGETARIAN


	1 large sweet onion (Vidalia or Walla Walla)

	1 cup cornstarch, divided

	1 cup all-purpose flour

	1 teaspoon baking powder

	¼ teaspoon baking soda

	1 teaspoon smoked paprika

	Kosher salt and freshly ground black pepper

	Vegetable oil for frying

	¾ cup cold beer, preferably lager or pilsner*


	¼ cup cold seltzer

	½ cup honey

	1 teaspoon hot sauce, more or less depending on heat preferences

	1 lemon, cut into wedges



*For a nonalcoholic option, use ¾ cup cold seltzer in place of the beer.


	
1 Preheat the oven to 200°F/93°C. Set a wire rack over a rimmed baking sheet.

	
2 Peel the onion, then cut a very thin slice off one side of the onion to create a flat surface. Balance the onion on this flat surface, then cut it crosswise into ½-inch slices. Carefully separate the slices into rings.

	
3 Add ½ cup of the cornstarch and a pinch of salt to a large resealable plastic bag. In a large bowl, combine the remaining ½ cup of cornstarch, flour, baking powder, baking soda, and smoked paprika. Season with the salt and pepper, then whisk until combined.

	
4 In a large Dutch oven, bring 2 inches of vegetable oil to 375°F/190°C over medium-high heat.

	
5 Meanwhile, whisk the beer and seltzer into the flour mixture. The batter should have the texture of thin pancake batter. (If the batter is too thick, add more seltzer, 1 tablespoon at a time.)

	
6 Once the oil is at 375°F/190°C, place a few onion rings in the bag with the cornstarch. Seal the bag, then gently shake to coat the rings in the cornstarch. Shake the excess cornstarch off the onion rings, then add them to the beer batter. Lift the rings one at a time out of the batter, letting the excess drip back into the bowl. Carefully transfer them to the hot oil, being careful not to crowd the pan.

	
7 Fry the onion rings, turning occasionally, for 2 to 3 minutes, until puffed and golden brown. Place on the wire rack and season generously with salt; transfer the baking sheet to the oven to keep the onion rings warm. Repeat with the remaining onion rings and batter.

	
8 In a small microwave-safe bowl, combine the honey and hot sauce. Heat on high, in 15-second increments, until the honey is warm and loose. Squeeze the lemon wedges over the onion rings and drizzle with the hot honey mixture.
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NYC Pizza Bites

On Somebody Feed Phil, the ever-smiling and ever-curious Phil Rosenthal is always on the hunt for something delicious. The New York episode brings Phil to the famed Brooklyn restaurant Di Fara Pizza, where owner Dom DeMarco makes him one of his famous pies, snipping fresh basil over the pie just before serving it.

Here we make a mini bite-sized version of this iconic New York pizza. Go all in and make your own dough and sauce or use store-bought (see page 17), but don’t skip the freshly snipped basil on top!

YIELD: 16 pizza bites PREP TIME: 15 minutes, plus rising time COOK TIME: 1 hour [image: ] VEGETARIAN

PIZZA DOUGH


	¾ cup warm water

	1 envelope (¼ ounce) active dry yeast

	2 teaspoons honey

	2 tablespoons olive oil, plus more for brushing and drizzling

	1 teaspoon kosher salt

	2 cups all-purpose flour



PIZZA SAUCE


	2 teaspoons olive oil

	1 tablespoon butter

	1 garlic clove, finely chopped

	One 15-ounce can whole peeled tomatoes

	½ teaspoon dried oregano

	½ teaspoon granulated sugar

	1 small bunch fresh basil (about ½ ounce), divided

	Kosher salt and freshly ground black pepper

	8 ounces whole-milk mozzarella, coarsely grated

	1 ounce Parmesan cheese, grated

	Olive oil for drizzling

	Crushed red pepper flakes (optional)




	
1 To make the pizza dough: Pour ¾ cup of warm water in a medium bowl. Sprinkle the yeast over the top and let it stand for about 5 minutes, until the yeast is foamy. Whisk in the honey, 2 tablespoons of olive oil, and salt. Add the flour, ½ cup at a time, stirring with a rubber spatula until a sticky dough forms.

	
2 Place the dough in a large, lightly oiled bowl, turning the dough to coat it in oil. Cover the bowl with a clean tea towel and let the dough rest at room temperature for 1 to 2 hours, until doubled in size.

	
3 To make the pizza sauce: In a medium saucepan, heat the olive oil and butter over medium. When the butter has melted, add the garlic and cook for about 1 minute, until fragrant. Pour the tomatoes and their juices into the pan, breaking the tomatoes into bite-sized pieces with a wooden spoon. Add the oregano, sugar, and one sprig of basil to the saucepan. Season with ¼ teaspoon of kosher salt and a few grinds of fresh pepper. Reduce the heat to low and cook, stirring occasionally, for about 30 minutes, until the sauce is thick and flavorful. Remove from the heat and season to taste with additional salt and pepper.

	
4 To make the pizza bites: On a lightly floured surface, knead the pizza dough a few times, then shape it into a smooth ball. Divide the ball into four pieces, then divide each quarter into four pieces. Shape each piece into a small ball. Transfer the dough balls to a lightly floured work surface, cover with the same clean tea towel, and let rest for 15 minutes.

	
5 Preheat the oven to 450°F/232°C. Place the racks in the center and lower third positions. Line two rimmed baking sheets with parchment paper.

	
6 Working one at a time, roll or stretch each piece of dough into a 2-inch round. (Keep the other dough balls covered.) Transfer to the prepared baking sheets, then repeat with the remaining dough.

	
7 Top each round with the pizza sauce, mozzarella, and Parmesan. Drizzle all of the pizza bites with olive oil and season with crushed red pepper flakes, if using.

	
8 Transfer the pizza bites to the oven and bake for 15 to 20 minutes, or until the crusts are golden brown and the cheese is melted and bubbling. Be sure to rotate the baking sheets from top to bottom halfway through baking.

	
9 Remove the pizza bites from the oven. Drizzle with a little more olive oil, and then, using kitchen scissors, snip the remaining fresh basil over the top.




“Food is the great connector and laughs are the cement.”

—PHIL ROSENTHAL
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Short on time for homemade pizza dough and simmered tomato sauce? Use a 1-pound ball of store-bought pizza dough and 1 cup of your favorite marinara sauce. Cold pizza dough is more difficult to shape, so let the dough rest at room temperature for at least 30 minutes, preferably 1 to 2 hours, before beginning to shape.
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Coconut Shrimp with Two Dipping Sauces

After an epic battle with the infamous sea beast, monster hunter Jacob and the castaway Maisie are on a boat that is nearly swallowed by the creature known as the Red Bluster. Instead of being eaten, they are brought to a desert island and Jacob has to find food for the two. First, the pair eat coconuts. Then, Red helps them hunt small fish using a technique known as bubble-net feeding.

Inspired by Jacob’s attempts at dinner, we created an easy, crispy coconut shrimp, sure to please both pint-sized stowaways and larger-than-life monster hunters alike. As a nod to Red, who was more friend than foe in the end, we created two quick dipping sauces, a bright-hued sweet chili sauce and spicy mayo. Both sauces can be made ahead of time and refrigerated in sealed containers for up to two days, but the shrimp should be fried just before serving.

YIELD: 4 servings PREP TIME: 30 minutes COOK TIME: 15 minutes

SWEET CHILI DIPPING SAUCE


	½ cup sweet Thai chili sauce

	3 tablespoons apricot preserves or orange marmalade

	1 lime



SPICY MAYO


	1 garlic clove, peeled and finely grated

	⅔ cup mayonnaise

	2 to 3 teaspoons chili garlic sauce

	Kosher salt and freshly ground black pepper



COCONUT SHRIMP


	1 pound large, peeled and deveined shrimp

	Kosher salt and freshly ground black pepper

	⅔ cup all-purpose flour

	2 large eggs

	2 cups unsweetened shredded coconut

	1 cup panko bread crumbs

	Vegetable oil for frying




	
1 To make the sweet chili dipping sauce: In a small bowl, combine the sweet Thai chili sauce and the apricot preserves or marmalade. Halve the lime, squeeze one half into the dipping sauce, then stir to combine. Cut the other half into wedges and reserve for serving.

	
2 To make the spicy mayo: To a small bowl, add garlic, mayo, and chili garlic sauce. Stir to combine, then season to taste with salt and pepper.

	
3 To make the coconut shrimp: Pat the shrimp dry, then season with a pinch each of salt and pepper. Add the flour to a large resealable plastic bag, then season with salt and pepper. In a medium shallow bowl, crack the eggs, then whisk to combine. Line a large plate with paper towels to drain the cooked shrimp.

	
4 Place the shrimp in the bag, then seal and shake it until the shrimp are completely coated with flour. Transfer the shrimp to a plate, shaking off the excess flour back into the bag as you work. Discard the flour from the bag, then add the coconut, bread crumbs, and a pinch each of salt and pepper to the same bag. Shake the bag to combine the ingredients.

	
5 Add half of the shrimp to the bowl with the beaten eggs, then using a fork or slotted spoon, lift the shrimp out of the egg, allowing the excess egg to drip back into the bowl. Transfer these shrimp to the bag with the coconut and bread crumbs, then seal and shake to coat the shrimp. (The shrimp will not be fully covered by the coconut mixture.) Place the shrimp on a second plate, then pat gently to help the coating adhere. Repeat with the remaining shrimp.

	
6 In a large nonstick skillet, heat ¼ inch of vegetable oil over medium-high. When the oil is shimmering, add half of the shrimp to the skillet. Cook, 2 to 3 minutes per side, turning once, until the coconut mixture is golden brown and the shrimp are cooked through. Transfer to the paper towel–lined plate and season to taste with salt. Repeat with the remaining shrimp, adding more oil to the skillet if necessary.

	
7 Squeeze the lime wedges over the cooked shrimp, then serve with the dipping sauces.
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Mini Sloppy Johnnys

When making dinner, Johnny Lawrence of Cobra Kai tastes the sloppy joe mixture he’s cooking in a skillet, mutters “not manly enough,” and adds the rest of a bag of beef jerky. Adding the jerky may be an unconventional addition to the classic sandwich but maybe Johnny is onto something here?

For our version, which is perfect fuel for a Cobra Kai marathon, we make sliders and top the sloppy joe with a beef jerky filling that includes chopped onion, pickles, and potato chips for extra karate crunch.

YIELD: 12 sliders PREP TIME: 10 minutes COOK TIME: 30 minutes


	1 small onion

	1 tablespoon unsalted butter, plus more for brushing

	1 pound ground beef

	Kosher salt and freshly ground black pepper

	1 green pepper, seeded and finely chopped

	2 garlic cloves, finely chopped

	1 ounce beef jerky, finely chopped (optional)

	1 cup ketchup

	1 tablespoon dark brown sugar

	1 tablespoon Worcestershire sauce

	1 tablespoon spicy brown or Dijon mustard

	1 to 2 teaspoons dark chili powder, depending on your heat preference

	A few dashes hot sauce (optional)

	12 slider buns, halved

	Sliced dill pickles or spicy pickled peppers for serving

	Potato chips for serving




	
1 Peel and finely chop the onion. Reserve ¼ cup of onion for step 5. In a large skillet over medium-high heat, melt 1 tablespoon of the butter, then add the ground beef. Season with 1 teaspoon of salt and a few grinds of pepper. Cook, stirring occasionally, for about 8 minutes, until the beef is browned and cooked through. Carefully spoon off the accumulated fat.

	
2 Add the onion, pepper, and garlic to the beef. Cook, stirring occasionally, for about 3 minutes, until the vegetables have softened.

	
3 Add the beef jerky, if desired, ketchup, ½ cup water, brown sugar, Worcestershire sauce, mustard, and chili powder. Bring to a simmer, then reduce the heat to low. Cook, stirring occasionally, for about 15 minutes, until the sauce has reduced slightly and is thick and flavorful. Season the sloppy johnny mixture with salt and pepper to taste and, if desired, the hot sauce.

	
4 Preheat the broiler. Arrange the buns, cut side up, on a rimmed baking sheet. Brush the cut sides with melted butter. Broil for about 2 minutes, until the buns are warm and lightly toasted. (Watch closely as broilers vary.)

	
5 Divide the sloppy johnny mixture among the toasted rolls and top with the reserved raw onion, dill pickles or spicy pickled peppers, and a few potato chips. Serve the remaining chips on the side.
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Mushroom Risotto Bites

At Hotel 12 George in New York, the staff caters to their wealthy guests’ whims, from procuring exclusive reservations to placing their names on every VIP list. One day, Anna Delvey enters the hotel, tipping all the staff in one-hundred-dollar bills, including Neff, the concierge. They become friends, with Anna inviting Neff into the glittering world she has created for herself by being either a con artist or an audacious entrepreneur, depending on who you believe.

To fortify yourself to watch all of Inventing Anna, you will need a glass of something bubbly and a platter of elegant, bite-sized snacks like those served at the cocktail bar in 12 George. May we suggest these rich, delicious risotto cakes? The risotto can be made ahead of time, and then the individual risotto cakes can be pan-fried just before you start the next episode.

YIELD: 24 risotto bites PREP TIME: 35 minutes, plus soaking COOK TIME: 1 hour 15 minutes [image: ] VEGETARIAN

MUSHROOM RISOTTO


	½ cup dried porcini mushrooms

	1 cup boiling water

	8 ounces white button mushrooms, stemmed

	2 tablespoons olive oil

	1 shallot, peeled and finely chopped

	Kosher salt and freshly ground black pepper

	2 large garlic cloves, peeled and finely chopped

	1 cup arborio rice

	½ cup white wine

	2 cups vegetable broth

	1 ounce Parmesan cheese, divided



RISOTTO BITES


	1 small bunch fresh chives (about ¼ ounce)

	1 small bunch fresh parsley (about ¼ ounce)

	2 large eggs

	2 ounces fontina cheese, coarsely grated

	½ cup panko bread crumbs

	Vegetable oil for frying

	Kosher salt

	1 lemon, cut into wedges




	
1 To make the mushroom risotto: Place the dried mushrooms in a medium heatproof bowl. Pour the boiling water over them, then let sit at room temperature for about 30 minutes, until the mushrooms have softened. Drain and reserve the mushroom soaking liquid, then finely chop the mushrooms.

	
2 Preheat the oven to 425°F/218°C with a rack in the center position. Thinly slice the white button mushroom caps.

	
3 In a medium ovenproof Dutch oven, heat the olive oil over medium-high. Place the shallots in the Dutch oven and season with a pinch each of salt and pepper. Cook for 2 to 3 minutes, until softened. Add the garlic, sliced button mushrooms, and soaked porcini mushrooms to the Dutch oven. Cook for 3 to 4 minutes, stirring occasionally, until the mushrooms are tender.

	
4 Add the rice to the Dutch oven, then cook, stirring, for 1 to 2 minutes, until the rice is toasted. Add the wine and cook, stirring, for about 30 seconds, until the liquid is absorbed. Stir the mushroom soaking liquid, vegetable broth, and ½ teaspoon of salt into the rice and bring to a boil over high heat.

	
5 Remove the Dutch oven from the heat, cover, and transfer to the oven. Bake for about 20 minutes, until the liquid has absorbed and the rice is tender.

	
6 While the risotto bakes, finely grate the Parmesan. Reserve ¼ cup of the cheese for garnishing the risotto cakes, then stir the remaining Parmesan into the cooked risotto.

	
7 Season the risotto with salt and pepper to taste. Transfer to the refrigerator and cool completely, at least 2 hours, preferably overnight.

	
8 To make the risotto bites: Preheat the oven to 200°F/93°C. Finely chop the chives and the parsley leaves and stems. Reserve 1 tablespoon of each herb for garnishing.

	
9 Lightly beat the eggs. To a medium bowl, add 3 cups of risotto, the eggs, fontina, chopped chives and parsley, and bread crumbs. Stir to combine.

	
10 Roll a 2-tablespoon portion of the risotto into a ball, then gently shape into a patty. Repeat with the remaining risotto. (You should have 24 patties.)
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