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Welcome, my friends!


“In your wildest dreams, you could not imagine the marvelous surprises that await you!”


—Willy Wonka, in Willy Wonka & the Chocolate Factory
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Greetings to you, the lucky finder of this cookbook!


You’re about to enter a world of pure imagination—decadent chocolates, colorful candies, mouthwatering desserts, and fizzy drinks all inspired by one of the greatest movies of all time: Willy Wonka & the Chocolate Factory. The 1971 classic has captured hearts and minds for more than fifty years, encouraging viewers to follow their dreams . . . and their taste buds.


Now you can bring Mr. Wonka’s greatest creations to life with more than seventy-five treats practically plucked from the film. Enjoy a juicy blueberry pie without any unsettling side effects, savor a Scrumdiddlyumptious Bar (instead of scarfing it like Charlie), and create a gobstopping rainbow cake that would make Slugworth salivate. Every fun and scrumptious recipe is satisfying and delicious!


This is no ordinary cookbook—every recipe inside is Wonka worthy. But there are no nasty tricks, dangerous creations, or eggdicators to judge you. Anything you want to do, do it. If you want to keep things simple, go for it. If you want to decorate a dessert to within an inch of its life, go big. It’s your turn to be the Candy Man. Take the keys to this chocolate factory and turn your realities into dreams!
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Terribly Suspenseful Candied Popcorn


Like Wonka himself, you need something to munch on while you watch wicked children get their just desserts. This white-chocolate-coated popcorn is just the golden ticket. The recipe gives you three different colors of popcorn, but you can make as many varieties as you have bowls and coloring.




MAKES 25 SERVINGS


1⅓ cups popcorn kernels, popped (about 25 cups popped popcorn)


2 cups sugar


½ cup water


1 tablespoon unsalted butter


½ teaspoon each blue, red, and yellow food coloring


¼ teaspoon salt, divided





1. Line 2 large baking sheets with wax paper. Separate popcorn into at least 3 very large bowls.


2. Add sugar, water, and butter to a medium pot over medium-high heat and bring to a boil. Reduce heat to medium and continue to boil, stirring constantly, for 3 minutes.


3. Separate mixture into 3 small bowls. Stir 1 color of food coloring and one-third of salt into each bowl.


4. Working quickly and with 1 bowl at a time, pour colored mixture over popcorn and stir to coat. Spread coated popcorn onto prepared baking sheets and let dry for 1 to 2 hours, until no longer sticky. Mix popcorn together.


5. Store popcorn in an airtight container at room temperature for up to 2 weeks.
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Sweetheart Cookies


Bedridden or not, you have to give Charlie’s grandparents credit for sticking together for so many years! These sweetheart cookies are an adorable way to celebrate their lifelong love. Use the Royal Icing recipe on page 8, dyed red and pink (or any color that tickles your particular fancy), to decorate them.




MAKES 24 COOKIES


2¼ cups all-purpose flour


½ teaspoon baking powder


¼ teaspoon salt


¾ cup unsalted butter, at room temperature


¾ cup sugar


1 large egg, at room temperature


2 teaspoons pure vanilla extract


¼–½ teaspoon almond extract


Royal Icing (page 8)





1. In a medium bowl, whisk together flour, baking powder, and salt.


2. In a large bowl, add butter and sugar and cream together using an electric mixer fitted with a paddle attachment on high speed. Beat in egg, vanilla, and almond extract on high speed until combined, about 1 minute, scraping down sides and bottom of bowl as needed.


3. Add dry ingredients to wet ingredients and mix on low until combined. If dough is too sticky, mix in 1 more tablespoon of flour.


4. Lightly flour a large piece of parchment or silicone baking mat. Divide dough into 2 equal parts. Use a lightly floured rolling pin to roll out each half of dough until both are ¼ inch thick.


5. Lightly dust 1 flat of dough with flour and cover with parchment. Place remaining flat of dough on top. Cover with plastic wrap or aluminum foil, then refrigerate dough for at least 2 hours and up to 2 days.


6. Once dough is chilled, preheat oven to 350°F. Line 2 large baking sheets with parchment paper or silicone baking mats.


7. Carefully remove top layer of dough from refrigerator. Using a heart-shaped cookie cutter, cut dough into shapes, rerolling scraps as needed. Repeat with remaining layer of dough.


8. Place cookies 3 inches apart on baking sheets. Bake for 11 to 12 minutes or until lightly browned around the edges. Allow cookies to cool on baking sheets for 5 minutes before transferring to a rack to cool completely. When cooled completely, use royal icing to decorate cookies as desired.




Dream Big!


Nothing says you have to stop at icing. While it’s still wet, use it as “glue” to tack all kinds of candies onto the sweetheart cookies.
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Royal Icing


This sweet icing can be used to decorate almost any dessert, but it’s especially wonderful for decorating cookies. When properly mixed, the icing should drizzle from the whisk and smooth itself out in the bowl.




MAKES 3 CUPS


4 cups confectioners’ sugar, sifted


3 tablespoons meringue powder


9–10 tablespoons room-temperature water


Gel food coloring (optional)





1. Add sugar, meringue powder, and 9 tablespoons of water to a large bowl. Using an electric mixer fitted with a whisk attachment, mix everything together on high speed for 1 to 2 minutes. If finished icing is too thick, mix in more water 1 tablespoon at a time. If too thin, add more confectioners’ sugar.


2. To make multiple colors, separate icing into smaller bowls and mix a different color into each bowl.


3. Spoon icing into piping bag (or bags) fitted with piping tip. Decorate your confections. At room temperature, icing should be dry in 2 hours.


Cayenne Crinkles with a Kick


Sure, you could follow in Wonka’s footsteps and stir the odd clothing accessory into your mixtures. But using cayenne pepper instead of soccer cleats results in just as much kick without the rubbery aftertaste. And that hint of heat balances out the sweetness of the chocolate beautifully.




MAKES 20 COOKIES


3 cups confectioners’ sugar


¾ cup unsweetened cocoa powder


1 tablespoon cornstarch


¼ teaspoon salt


½ teaspoon cayenne pepper


1 large egg


2 large egg whites


1 teaspoon pure vanilla extract


1 cup semisweet chocolate chips





1. Preheat oven to 350°F and line 2 baking sheets with parchment paper. In a large bowl, stir together sugar, cocoa powder, cornstarch, salt, and cayenne pepper until combined.


2. Stir in egg, egg whites, and vanilla. Continue stirring until sugar dissolves and batter thickens. Stir in chocolate chips until well combined.


3. Spoon the batter, 1 heaping tablespoon at a time and 2 inches apart, onto prepared baking sheets.


4. Bake 1 sheet at a time for 14 minutes or until cookies have expanded and cracked. Allow cookies to cool on baking sheets.
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Little Gingerbread Men


These gingerbread men make perfectly scrumptious factory workers—rather than being completely sweet like other cookies, they’re just a little spicy. Unfortunately, they won’t clean up your messes for you, so you’re on your own if you sneak a taste of any experimental treats. Use the royal icing on page 8 to give them their signature overalls and reproachful looks.




MAKES 24 COOKIES


⅔ cup unsalted butter, at room temperature


¾ cup packed light or dark brown sugar


⅔ cup unsulfured molasses


1 large egg, at room temperature


1 teaspoon pure vanilla extract


3½ cups all-purpose flour


1 teaspoon baking soda


½ teaspoon salt


1 tablespoon ground ginger


1 tablespoon ground cinnamon


½ teaspoon ground allspice


½ teaspoon ground cloves


Royal Icing (page 8, optional)





1. Add butter to a large bowl and use an electric mixer fitted with a paddle attachment to beat on medium speed for 1 minute until smooth. Mix in brown sugar and molasses until combined and creamy, scraping down sides and bottom of bowl as needed. Next, beat in egg and vanilla on high speed for 2 minutes, scraping down bowl as needed.


2. In another large bowl, whisk together flour, baking soda, salt, ginger, cinnamon, allspice, and cloves until combined. Using mixer on low speed, slowly incorporate wet ingredients into dry until combined. Divide dough in half, tightly wrap each half in plastic wrap, and pat down to create a disk shape. Let disks chill overnight.


3. Preheat oven to 350°F. Line 2 large baking sheets with parchment paper or silicone baking mats.


4. Remove 1 disk of chilled dough from refrigerator. Generously flour a work surface, your hands, and a rolling pin. Roll disk out to about ¼ inch thick. Use your fingers to mend any cracks.


5. Use a gingerbread-man cutter to cut dough into shapes, rerolling scraps as needed. Place gingerbread men 1 inch apart on prepared baking sheets. Repeat with remaining disk of dough.


6. Bake cookies for 8 to 10 minutes. Allow cookies to cool for 5 minutes on baking sheet before transferring to a rack to finish cooling. When cooled completely, decorate with royal icing as desired.




Dream Big!


Divide the icing in 3, leaving 1 white and dyeing the other 2 orange and green respectively to fill in the factory workers’ other details.





10-Gallon Cowboy Cookies


Full of chocolate, nuts, oats, and cinnamon, these flavor-packed cookies have everything a cowboy needs to sustain him out on the range. Browned butter takes things up a notch, giving them a star quality. But beware: these cookies are so big and hearty they could crush a miniaturized boy.




MAKES 24 TO 36 COOKIES


1 cup salted butter, at room temperature, divided


1 cup packed brown sugar


½ cup granulated sugar


2 large eggs


2 teaspoons pure vanilla extract


2 cups all-purpose flour


1 teaspoon baking soda


½ teaspoon ground cinnamon


1½ cups old-fashioned rolled oats


1 cup chopped pecans


1 cup coconut flakes


2 cups chocolate chips


Flaky salt (optional)





1. In a medium saucepan, melt and brown ½ cup of the butter over medium heat, letting it cook for 3 to 5 minutes or until foamy and golden brown. Pour butter into a large, heatproof mixing bowl and stir to cool. Let cool to room temperature, about 30 minutes.


2. Preheat oven to 350°F. Line 2 large baking sheets with parchment paper.


3. Add remaining ½ cup butter, brown sugar, and granulated sugar to the mixing bowl with browned butter. Combine using an electric mixer on medium-high speed for 2 to 3 minutes or until lightened.


4. Reduce mixer to low and beat in eggs and vanilla until smooth, scraping down sides and bottom of bowl as needed.


5. In a medium bowl, whisk together flour, baking soda, and cinnamon. Add to butter mixture in thirds, mixing each on low speed until fully incorporated and scraping down sides and bottom of bowl as needed. Mix in oats, pecans, coconut flakes, and chocolate chips on low speed until combined.


6. Using a 2-tablespoon cookie scoop, drop cookie dough onto prepared baking sheets 2 inches apart. Bake for 12 to 14 minutes, until golden brown. Let cookies cool for 2 minutes on baking sheets before transferring to a rack to cool completely. Finish with a sprinkle of flaky salt, if desired.


Tie-Dyed Doughnut Holes


With some creative decorating, these delicious fried doughnut holes transform into a candy-like treat. They might be light as air, but you’ll be better off eating them than kicking them around. Just make sure you have a deep-fry thermometer handy and use the stove to warm up the oil instead of any nearby coats.




MAKES 24 DOUGHNUT HOLES


For the Glaze


2 cups confectioners’ sugar, sifted


1 teaspoon lemon extract


2 tablespoons whole milk


Gel food coloring, rainbow colors


For the Doughnut Holes


5 cups vegetable oil


1 cup milk


1 large egg


2 cups all-purpose flour


2 tablespoons granulated sugar


4½ teaspoons baking powder


½ teaspoon salt


4 tablespoons unsalted butter, melted





1. To make glaze: Add confectioners’ sugar to a large bowl, then whisk in lemon extract and milk. If glaze is too thin, add confectioners’ sugar. If too thick, add milk 1 teaspoon at a time.


2. Pour half of glaze into a shallow bowl or rimmed plate. Add 1 or 2 drops of each food coloring and use a toothpick to swirl them together until marbled.


3. To make doughnuts: Add 2 inches of vegetable oil to a large, heavy-bottomed pot over medium-high heat and bring to 350°F on deep-fry thermometer. Line a baking sheet with paper towels.


4. In a small bowl, whisk together milk and egg.


5. In a medium bowl, whisk together flour, granulated sugar, baking powder, and salt. Stir wet mixture into dry mixture, then stir in melted butter until a soft dough forms.


6. Drop dough by the tablespoon into oil, being careful not to crowd the pan. Fry doughnuts, flipping frequently, for about 2 minutes until evenly golden brown. Use a slotted spoon to transfer doughnuts to prepared baking sheet.


7. Allow doughnuts to cool slightly before moving them to a plate. Place a cooling rack on baking sheet. One at a time, dip doughnuts into glaze and transfer to rack to allow excess to drain. When colors start to fade, pour remaining glaze into glaze bowl and swirl in more food coloring. Dip remaining doughnuts in glaze, continuing to transfer them to rack. Serve warm.
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Breakfast for Dessert Cereal Bars


You might not be able to enjoy a three-course meal in one bite, but you can make a crunchy, gooey, three-ingredient, breakfast-inspired dessert bar that tastes just as amazing. And the only side effect of this treat is joy. Not a fan of fruity cereals? Swap in a classic, like chocolate rice cereal.




MAKES 18 BARS


Nonstick cooking spray


3 tablespoons unsalted butter


10 ounces marshmallows


6 cups colorful fruit-flavored cereal





1. Spray a 13 × 9-inch baking dish with nonstick cooking spray.


2. Melt butter in a medium pan over medium low heat.


3. Stir in marshmallows until fully melted.


4. Remove mixture from heat and stir in cereal until well combined.


5. Coat a spatula with nonstick cooking spray and use it to firmly pack cereal mixture into prepared baking dish.


6. Let mixture cool completely at room temperature before cutting into 18 bars.
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Square Deal Brownie Bars


Sam would love these oh-so-American nut-filled brownies, which are as chocolatey a treat as any at the factory. Thankfully, they’re also simpler and more straightforward to whip up than a car contract. You can use whichever kind of nut you like, but almonds give these brownies candy-bar vibes.




MAKES 16 BROWNIES


1 cup salted butter, melted


3 large eggs, at room temperature


2 teaspoons pure vanilla extract


½ teaspoon sea salt


¾ cup granulated sugar


1 cup packed light brown sugar


¾ cup unsweetened cocoa powder


1 cup all-purpose flour


4 ounces bittersweet chocolate chips


¾ cup chopped nuts





1. Preheat oven to 350°F. Grease a 9-inch square baking pan and line with parchment paper, leaving “wings” for easy removal.


2. In a large bowl, whisk together melted butter, eggs, vanilla, and salt until well combined. Stir in granulated sugar and brown sugar, mixing well.


3. Sift cocoa powder and flour into bowl and use a spatula to fold in until well combined.


4. Fold in chocolate chips and nuts.


5. Add batter to prepared pan and smooth to the edges.


6. Bake for 25 to 30 minutes, until center is just set.


7. Cool brownies in pan for 20 minutes before transferring to a wire rack to cool completely.


Buzz-Worthy Honey Nut Bars


Wonka would probably be better off putting his honeybees’ hard work toward something that doesn’t blow up children, like these incredible bars. The honey in these nutty treats creates the perfect balance of salty and sweet, and enjoying them won’t require any life-saving intervention.




MAKES 9 BARS


For the Shortbread Base


½ cup unsalted butter, at room temperature


½ cup confectioners’ sugar


1 cup all-purpose or cake flour


For the Filling


6 tablespoons unsalted butter


½ cup packed light brown sugar


½ cup honey


1 cup walnuts, coarsely chopped


¼ cup whipping cream


Pinch of salt


1 teaspoon pure vanilla extract


½ teaspoon lemon zest





1. Preheat oven to 350°F. Grease an 8-inch square baking pan and line with parchment paper, leaving “wings” for easy removal.


2. To make shortbread base: Add butter and confectioners’ sugar to a large bowl and mix until creamy. Use a spatula to stir in flour and create a soft dough.


3. Press dough evenly into bottom of prepared baking dish.


4. Prick dough all over with a fork and blind bake for 15 to 20 minutes, until just beginning to brown at edges. Transfer to a wire rack while preparing filling.


5. To make filling: Add butter, brown sugar, and honey to a medium saucepan and bring to a boil over medium heat. Continue cooking, stirring occasionally, for 5 minutes.


6. Remove from heat and immediately stir in walnuts, cream, salt, vanilla, and lemon zest.


7. Carefully pour mixture evenly over shortbread crust and return dish to oven to bake for 20 minutes. Do not overbake, as filling will harden as it cools.


8. Remove dish from the oven and let stand for 5 to 10 minutes on a wire rack to cool.


9. While still warm, carefully run a smooth-bladed knife around edges. Let cool completely on rack or transfer to refrigerator to cool for 1 hour before cutting into squares.


Strawberry Lemon Pie Bars


When “The Candy Man” randomly pops into your head, that’s the universe’s way of telling you to make the song’s signature dessert: strawberry lemon pie. This sweet, tart, and crumbly take on the pie really does taste like a rainbow soaked in the sun! You can use frozen berries, but you’ll need to thaw and drain them, add 2 tablespoons flour to their mixture, and add up to 15 minutes to the baking time.




MAKES 9 BARS


For the Crumb Crust


½ cup unsalted butter, melted


½ cup granulated sugar


¼ cup packed light brown sugar


1½ cups all-purpose flour


Pinch of salt


For the Filling


1 large egg


½ cup plain or vanilla Greek yogurt


⅓ cup granulated sugar


2 tablespoons lemon juice


2 teaspoons pure vanilla extract


¼ cup all-purpose flour


For the Fruit Layer


2 heaping cups diced fresh strawberries


⅓ cup granulated sugar


2 tablespoons lemon juice


2 teaspoons lemon zest


2 teaspoons cornstarch





1. Preheat oven to 350°F. Line an 8-inch square pan with nonstick aluminum foil and grease foil.


2. To make crumb crust: In a large bowl, whisk together melted butter and sugars. Stir in flour and salt.



OEBPS/images/pg7.jpg






OEBPS/images/title.jpg
~ o4z UNOFFICIAL -
"CoOKBoog -
for FANS of

WILLY WONKkp

oumwatering ChOCOlates
Desseﬂs’ and Candy Creg H-OI’.S

DAHLIA
CLEARWATER

SKYHORSE PUBLISHING













OEBPS/images/pg5.jpg





OEBPS/images/pg11.jpg





OEBPS/images/pg15.jpg





OEBPS/images/pgv.jpg





OEBPS/images/pg17.jpg
Sy

S o





OEBPS/images/pgvi.jpg











OEBPS/images/pg0_1.jpg





OEBPS/images/cover.jpg
- efn UNOF
‘co0K
for

WILLY WONka

Mouthwatering ChOcolates
Desseﬂs, and Candy Creations q
: \ o

A





OEBPS/images/pg2_3.jpg





OEBPS/images/pg0a.jpg





OEBPS/images/pg0b.jpg





OEBPS/images/half.jpg
=~/ ‘/ =4
= > =
e

z’ﬁz UNOFFICIAL J
CoOKBoog

for FANS of

WILLY WONka





OEBPS/images/pg3a.jpg
CRUNCHY a2 SCRUMPTIOyS





OEBPS/images/pg8.jpg





