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To all those who have made Home Alone your Christmas tradition, this book is for you. I hope these recipes capture the magic of your memories and become a joyful addition to your holiday season for years to come.






INTRODUCTION
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For more than thirty years, countless families have gotten into the holiday spirit with the Christmas classic Home Alone. And now you can bring the fond memories of this beloved movie into your kitchen! If you’ve ever been jealous of Kevin’s massive marshmallow-topped ice cream sundae, or had a craving for the microwavable macaroni and cheese dinner, or wished you could have the entire cheese pizza all to yourself, you can create a delicious new tradition.

In The Unofficial Home Alone Cookbook, you’ll re-create recipes from the movie itself, as well as dishes inspired by your favorite characters and scenes. Transport iconic booby traps, beloved quotes, and—of course—the Wet Bandits into your kitchen with these seventy-five nostalgic, Kevin-approved recipes. Whether you’re home by yourself or gathering loved ones together, you’ll be able to:


	Start the day with a hearty breakfast (whether you overslept the alarm or not), like an Airport Scramble or Mitch’s Morning Mayhem Muffins.

	Whip up a quick and yummy lunch, like Harry’s Hot Paw Pockets or Iron Grill Cheese Sandwiches.

	Choose easy snacks for your next movie night, like Marv’s Munches, Kenosha Chicken Kickers, or Fiery Furnace Noodles.

	Kick dinner up a notch by re-creating your favorite foods seen in the movie, like Kevin’s “Lovely” Cheese Pizza or a steaming, cheesy plate of a “Highly Nutritious” Mac and Cheese Dinner.

	Serve up some kid-approved sweet treats, like Pan-Popping Rice Krispie Squares, Dunk ’n’ Munch, or Crowbar Crunch.

	And wash it all down with a brightly colored cocktail or family-friendly drink, like the Tarantula Tango, Paint Can Punch, or the Filthy Animal.



With a few ingredients, you’ll be reliving Home Alone with friends and family (or enjoying the nostalgia all for yourself) and making new, mouthwatering memories. Living out your favorite holiday moments has never been tastier.

Now head to the kitchen and eat like you’re home alone!
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Airport Scramble

Chaos and confusion of the overnight power outage leave the McCallister household in a scramble, trying to get to the airport on time. An overslept alarm clock certainly has a way of whisking a family into a frenzy! But the only (gentle) whisking you’ll do here is for the perfect scrambled eggs. The secret is less in the ingredients and more in the technique. You don’t want overbeaten eggs that are rubbery, so keep your cool and use gentle heat for light, fluffy scrambled eggs.

SERVES 2


	1 teaspoon unsalted butter

	4 large eggs

	¼ teaspoon salt

	2 slices white or wheat bread, toasted

	2 tablespoons finely chopped chives




	
1.  Place a medium frying pan over low heat and add butter.

	
2.  In a small bowl, beat eggs and salt together with a whisk.

	
3.  Pour eggs into the frying pan and use a rubber spatula to move eggs around to scramble.

	
4.  After about 45 seconds, when eggs begin to look like mushy curds, turn off heat and continue to stir another 10 seconds until they form soft curds.

	
5.  Serve with toast and sprinkle 1 tablespoon chives on each serving of scrambled eggs for a mild onion-like flavor.








Forgotten French Toast

We’ve all forgotten something.… Reading glasses, keys…maybe your child on the other side of the world.… But hopefully the only thing you’ve overlooked in your mad rush was to use the bread before it became stale. Because if you did, you’re in luck! Stale bread is a must for the perfect French toast. A few things to not forget are to use only egg yolks and cream for a real custardy texture and to flip the bread in the egg mixture after 10 seconds to keep the bread from becoming soggy.

SERVES 2


	2 large egg yolks, room temperature

	⅓ cup 2% milk, room temperature

	⅓ cup light cream, room temperature

	6 tablespoons confectioners’ sugar, divided

	½ teaspoon salt

	1 teaspoon vanilla extract

	4 (1"-thick) slices stale bread

	4 tablespoons unsalted butter, divided

	1 teaspoon ground cinnamon




	
1.  Whisk together egg yolks, milk, cream, 2 tablespoons confectioners’ sugar, salt, and vanilla in a medium bowl. Lay 1 bread slice in the bowl, leave 10 seconds to sponge up egg mixture on surface, then flip to coat other side another 10 seconds.

	
2.  In a medium nonstick frying pan, melt ½ tablespoon butter over medium heat.

	
3.  Fry bread 2 minutes, then flip and fry other side another 2 minutes. Repeat with remaining bread, adding another ½ tablespoon butter to pan between each bread addition.

	
4.  To serve, sift remaining confectioners’ sugar and cinnamon together and shake 1 tablespoon of the mixture over each French toast slice. Finish with 1 tablespoon butter on each stack of French toast.
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You want dense bread for French toast. Brioche is the most decadent, but a traditional country loaf works just as well. And if the bread is fresh, slice it up and bake for 5 minutes on each side at 300°F in the oven to avoid sogginess.
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Woofin’ Good Waffles

If you break out one-liners faster than Kevin, you’ve probably had a lifetime of practicing ribbing and jousting with older siblings. But in the kitchen, you only need to practice how fast you can dish out these waffles on a Sunday morning. Here’s a quick tip to get up to speed: Simply preheat your oven to keep all the completed waffles warm and toasty while you prepare the rest. You’ll want to serve them up in one glorious hit. Then sit back and watch your friends (or siblings!) woof ’em down faster than Kevin’s insults!

SERVES 8


	1 ½ cups 2% milk

	5 teaspoons white vinegar

	3 large eggs, room temperature, separated

	3 tablespoons granulated sugar

	1 ½ cups all-purpose flour

	1 teaspoon baking powder

	1 teaspoon baking soda

	¼ cup cornstarch

	½ teaspoon salt

	3 tablespoons gently packed light brown sugar

	⅓ cup shortening

	1 (13-ounce) can whipped cream

	½ teaspoon ground cinnamon

	1 (8.8-ounce) container strawberries, hulled and chopped




	
1.  Preheat waffle maker and preheat oven to 200°F.

	
2.  Mix milk and vinegar in a large measuring cup and let sit to form sour milk as you prepare remaining ingredients.

	
3.  In a medium bowl, beat egg whites and granulated sugar 4–5 minutes with electric mixer on medium speed until stiff peaks form.

	
4.  Sift flour, baking powder, baking soda, cornstarch, and salt into a large bowl. Stir in brown sugar and soured milk then use the electric mixer on medium speed to beat in egg yolks until just combined, about 1 minute.

	
5.  In a small bowl, microwave shortening on medium power 20–30 seconds until fully melted. Stir into batter until smooth.

	
6.  Gently fold in beaten egg whites.

	
7.  Pour about ⅛ batter into a preheated waffle maker and cook 5 minutes until steam stops. (The amount of batter you need to pour in will vary depending on the waffle maker’s size.)

	
8.  Remove waffle and place it on a large baking rack in the oven to keep warm until ready to serve. Use multiple baking racks if required to keep waffles from overlapping to avoid waffles losing their crispness. Cook remaining waffles.

	
9.  Serve each waffle topped with whipped cream, sprinkle of cinnamon, and handful of strawberries.
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Toast ’em Tarts

From charcoal starters to blowtorches, Kevin knows how to keep Harry toasty! But for something truly warm and inviting for anyone entering your home, there’s nothing quite like a batch of freshly baked cinnamon sugar pastries. Just watch the temperature of your hands as you get a handle on the dough. If your hands heat up, pop the dough in the refrigerator for a quick 20-minute time-out!

SERVES 8

FOR FILLING


	¼ cup unsalted butter

	⅔ cup gently packed light brown sugar

	1 ½ tablespoons ground cinnamon

	½ teaspoon vanilla extract

	3 tablespoons cornstarch



FOR DOUGH


	2 ¼ cups all-purpose flour

	¾ cup confectioners’ sugar

	1 teaspoon salt

	¾ cup unsalted butter, cubed and chilled

	4 tablespoons ice water



FOR CINNAMON GLAZE


	¾ cup confectioners’ sugar

	½ teaspoon ground cinnamon

	1 tablespoon 2% milk

	¼ teaspoon vanilla extract




	
1.  To make Filling: Melt butter 2 minutes over low heat in a small saucepan.

	
2.  Stir brown sugar, cinnamon, and vanilla into melted butter until combined.

	
3.  Add cornstarch and whisk until all clumps are dissolved.

	
4.  Turn off heat and set aside to thicken while making the dough.

	
5.  Preheat oven to 350°F.

	
6.  To make Dough: Sift flour and confectioners’ sugar into the large bowl of a stand mixer and stir in salt.

	
7.  Add butter and mix on medium speed until dough forms a wet sand texture.

	
8.  Turn the mixer to low speed and slowly drizzle in ice water 1 tablespoon at a time until dough clumps together.

	
9.  Prepare the counter by lightly dusting it with flour.

	
10.  Split dough in half and roll out each half into a 5" × 28" rectangle, handling as little as possible to keep butter from softening.

	
11.  Spoon heaped teaspoons of filling onto one sheet of dough, keeping filling ½" from each edge. Use the back of the spoon to smooth so filling covers 2" × 4" area. Keep ¾" gap between each smear of filling so there is enough space to seal dough and keep filling from leaking out.

	
12.  Lay second sheet of dough on top and firmly press dough between each section of filling and around the edges to seal. Trim edges with a pizza cutter or a knife, and slice between each section of filling. Use a spatula to lift each pastry onto a large baking tray lined with baking paper, and use a fork to press down all the edges.

	
13.  Poke four rows of holes lengthwise down the top of each pastry with a fork.

	
14.  Bake pastries 30 minutes until golden brown.

	
15.  To make Cinnamon Glaze: While pastries bake, sift together confectioners’ sugar and cinnamon in a medium bowl, then stir in milk and vanilla until a smooth paste forms.

	
16.  Let tray with pastries cool 5 minutes before transferring pastries to a wire rack to cool another 5 minutes.

	
17.  Spoon 1 teaspoon of Cinnamon Glaze onto the top of each pastry and smooth to coat.








Overslept Oatmeal

The McCallisters know that making breakfast is not in the cards when you’re in flight mode, speeding to get out the door! But there’s no need to cry over spilled milk if you’ve overslept your alarm: You’ll make it to the gate on time if you fuel up with this breakfast standby. It’s a classic combination of brown sugar and cinnamon-flavored oatmeal prepared overnight in the slow cooker. In the morning, simply scoop the oatmeal into a thermos to keep it hot on the go.

SERVES 4


	1 cup steel-cut oats

	3 cups water

	1 cup 2% milk

	¼ teaspoon salt

	¼ cup gently packed light brown sugar

	1 teaspoon vanilla extract

	1 teaspoon ground cinnamon

	½ cup maple syrup

	1 (4.4-ounce) container blueberries




	
1.  In a slow cooker, combine steel-cut oats, water, milk, and salt before going to bed. Stir well.

	
2.  Cover slow cooker and set it to low 8 hours.

	
3.  In the morning, stir oats, then mix in brown sugar, vanilla, and cinnamon. Top each serving with 2 tablespoons maple syrup and ⅕ cup blueberries.
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Grab ’n’ Go Breakfast Burritos

Did Marv and Harry really think driving around and robbing houses would be an easy grab ’n’ go job? Boy, were they wrong! Luckily, whipping up a batch of these breakfast burritos is a much simpler feat. Whether you’re off on a daring escapade or just need a quick bite before work, these burritos will give you all the energy you need. Don’t want to be caught out? Simply pop them in the freezer, where they maintain their freshness for up to 3 months.

SERVES 6


	4 tablespoons unsalted butter

	1 cup fresh baby spinach

	6 (10") white tortillas

	3 cups shredded Cheddar cheese

	1 batch Don’t “Rash” the Bacon (see recipe in this chapter)

	3 batches Airport Scramble (see recipe in this chapter)

	¾ cup barbecue sauce




	
1.  Melt butter in a large saucepan over medium heat. Add spinach, cover pan, and cook 2 minutes.

	
2.  Remove lid, stir, and continue cooking another 2 minutes.

	
3.  Scoop spinach into a colander and gently press down to strain any excess liquid. Separate into 6 servings.

	
4.  Cut six (12") sheets of aluminum foil and baking paper. Place one sheet aluminum foil on counter and cover it with one sheet baking paper. Place 1 tortilla on top and layer with 1 serving spinach, 2 pieces bacon, 2 scrambled eggs, ½ cup Cheddar cheese, and 2 tablespoons barbecue sauce. If switching out with another cheese, use a hard or semi-hard cheese that freezes and thaws well such as Gouda, Edam, or provolone. Leave 2" of space at the top and bottom of tortilla for wrapping. Repeat with remaining ingredients.

	
5.  Fold each burrito by bringing the bottom of the tortilla up and over the filling, creating a half-moon shape. Fold tortilla’s left side toward the center so the tortilla covers the filling. Tuck the top of the tortilla toward the center. You may need to create an extra pleat to wrap the tortilla tightly around the filling. Fold the tortilla’s right side over the middle and turn the burrito so the seam is face down.

	
6.  Wrap baking paper with its outer layer of aluminum foil tightly around each burrito and place in the freezer.

	
7.  When ready to eat, remove burrito from foil and baking paper and place on a plate. Cover burrito with a damp paper towel to prevent it from drying out, and microwave on high 4–5 minutes until heated through.
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Spice up your burrito with different toppings! While some toppings don’t freeze well due to moisture, you can add extra flavor on the day you’re eating it. After reheating your burrito, peel back the tortilla seam and add ingredients along the edge. For a burst of fresh, creamy richness and spiciness, try combining 1 tablespoon sour cream, 1 teaspoon Frank’s RedHot sauce, and 1 tablespoon chopped fresh cilantro as a topping!








Don’t “Rash” the Bacon

There’s no way bacon would have made the cut in the morning in the McCallister household! But for mornings when you aren’t rushing, serve up a few slices of this bacon to round out breakfast alongside the Airport Scramble (see recipe in this chapter). Don’t be rash! It takes a full 20 minutes to cook properly. Add it to your Grab ’n’ Go Breakfast Burrito (see recipe in this chapter), or let it cook for an extra 5 minutes, then crumble it over your Ground-Crunching Caesar Salad (see recipe in Chapter 2).

SERVES 4


	12 slices bacon




	
1.  Preheat oven to 400°F.

	
2.  Line two large baking trays with baking paper.

	
3.  Arrange bacon on baking trays, keeping slices from overlapping.

	
4.  Bake 20 minutes or until bacon is crispy and browned.

	
5.  Remove bacon from the oven and use paper towels to blot any excess oil before serving.
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For a healthier option, place the bacon on a wire rack on the baking tray to allow the excess oil to drip off while baking.
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Mitch’s Morning Mayhem Muffins

Not that the house needs more mayhem when the family is already late to the airport, but Mitch sure knows how to take it up a gear! Put your baking skills into automatic and mix up a batch of muffins before you hit the road in the morning. Childhood memories drive the flavors with a scrumptious burst of Frosted Flakes.

SERVES 12


	3 ½ cups Frosted Flakes, divided

	1 ½ cups 2% milk

	1 cup all-purpose flour

	2 teaspoons baking powder

	½ teaspoon salt

	¼ cup unsalted butter, room temperature

	½ cup granulated sugar

	1 large egg, room temperature

	½ teaspoon vanilla extract

	½ cup gently packed light brown sugar

	1 teaspoon ground cinnamon
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reakfast doesn't have to be thrown by the wayside when morning chaos

kicks in. If youre dashing off for a flight to Paris, you can whip up an Air-
port Scramble and chow down in under 5 minutes. And if mayhem is Mon-
day morning’s middle name? Be sure to prepare breakfast favorites in advance
by freezing Woofin' Good Waflles or Toast ’em Tarts. If you find yourself on
a slower Sunday morning, make a batch of Dont “Rash” the Bacon, which
cooks slowly at low heat. Toss the bacon into a Grab ’n’ Go Breakfast Burrito
or serve as a side to the Battle-Plan Bagel Spread as you plan your day.

And if the worst thing you forgot was to use the fresh bread, fix up
a heaped plate of Forgotten French Toast, a handy and indulgent recipe.
Whatever your morning pace, this chapter will help you be prepared for
whatever lies ahead and kick things off with the best meal of the day.
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