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Introduction

Get ready to bake it up in eerie, cool style with Disney Tim Burton’s The Nightmare Before Christmas: The Official Baking Cookbook, where Halloween Town comes crashing into Christmas Town, with all the fun and creepy characters and memories from the film we’ve come to know and love.

Even if you’ve watched the movie a hundred times, there’s always something new to glean, some creature you didn’t quite notice before, or a tiny, brilliant detail newly uncovered. The Nightmare Before Christmas: The Official Baking Cookbook will bring macabre joy as you flip through the pages—from simple, creepy bakes like Cyclops Eyeball Cupcakes to frightfully delicious cookies like Cockroach Citrus Madeleines to showstopping literal head-turners such as the Two-Faced Mayor Red Velvet Cake or the campy Pink Easter Bunny Cut-Up Cake, the bakes in this book will have your friends and family screaming for more.

As a cake designer and artist with a specialty in character and kawaii-style cakes, I’ve always dreamt of turning the characters and scenes from The Nightmare Before Christmas into eerie, edible delights. The film is overflowing with a perfect mixture of gruesome and comedic details that Tim Burton fans know and love—from beloved characters such as Jack Skellington, Zero the dog, and Sandy Claws, to more obscure offerings such as The One Hiding Under Your Bed and the slithery Christmas-gift-gobbling snake. Whether you’re baking ghoulish treats for your friends and family or planning an epic Halloween party or a perfectly gothic Christmas bash, let this baking cookbook lead the way to creating a deliciously macabre, eye-popping, and colorful table spread!
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Tricks and Treats: Tools and Advice

The recipes in this book are marked with skill levels from Easy to Moderate to Advanced—so feel free to roll up your sleeves and choose your own baking-skill adventure!

Whenever you’re starting a baking project, always make sure to read the recipe and instructions from start to finish. This way you’ll ensure that you have the correct ingredients, cake pans, decorations, and special tools to complete the project.

Many recipes in this book use typical baking supplies such as muffin or cupcake tins, round cake pans, and pie pans. Other projects might call for the use of piping bags and piping tips, gel food coloring, or a specialized cake pan or cookie cutter. Even though I am a cake designer and baker by trade, I sometimes find myself without the exact tools or cookie cutter I’m looking for. Before purchasing any baking supplies, I often ask neighbors, friends, or family if they might have such a cake pan or tool to borrow. Or I’ll look online for used items on sale through local online groups or social media pages—I’ve found many great things this way! You can also think outside the box and use creative problem-solving when it comes to decorating. For instance, licorice; fruit roll-ups; candies of all colors, shapes, sizes, and textures; and fresh fruit, herbs, and edible flowers can be used to create faces and decor of all kinds.

If you’re an avid and interested baker, it couldn’t hurt to invest in some fun decorating tools such as a cake turntable for frosting cakes, a simple cake decorating kit with piping bags and a few different piping tips, and a small offset spatula for applying buttercream frosting.


BUTTERCREAM TRICKS

When making buttercreams that call for icing sugar, place a damp towel over the bowl of your stand mixer and pulse to combine to avoid an icing sugar storm. Then, once incorporated, beat on high speed until doubled in volume. When coloring your buttercream, use gel color, widely available online and at baking and craft superstores. Less is more with gel color—start with a small amount before adding more color.




CAKE-FROSTING TIPS

When frosting a cake, to get a smooth finish, you will frost two layers—the first layer is called the “crumb coat,” which basically traps any cake-crumb bits. Then chill the cake, and frost a second, smooth layer on top. For the crumb coat, start by frosting the entire exterior of the cake using a small offset spatula. Use a cake scraper to smooth the cake sides and place in the fridge or freezer for 15 minutes to firm up the buttercream. Add a second layer of buttercream, smoothing with the cake scraper. Now you have a smooth finish with which to further decorate!




CAKE TRICKS

Always grease and flour your cake pans before adding batter. I like to spritz my cake pans with nonstick cooking spray, or rub with butter. I also highly recommend using parchment paper cut to size to fit the bottoms of cake pans, in addition to greasing and flouring! These simple preparation tricks will prevent a lot of cakes from getting stubbornly stuck to pans. Cool your cakes in their pans on wire racks. Make sure they are completely cool before you begin frosting. You can power-chill your cakes in the fridge or freezer to get them to cool faster, if need be!





CANDY-MAKING TIPS

A few recipes call for making your own toffee or candy using a candy thermometer. Candy making features fun terms like “soft crack” and “hard crack”—terms referring to the temperature of the candy—and owning a candy thermometer has lots of fun uses, especially around the holidays.




COOKIE TRICKS

I always use parchment paper for baking cookies (or you can use reusable silicone baking mats). This way, my cookies never stick to the pan! For sugar cookies, a great tip to help your cut-out cookies maintain and hold their shape is to freeze your cut-out cookie shapes in the freezer for 15 minutes before baking. As with cakes, wait until your baked cookies are cooled before attempting to frost and decorate!




CUPCAKE TRICKS

Use paper cupcake liners for ease of baking (they can also be composted!). When dividing cupcake batter, fill each cupcake liner ⅔ full with batter. I use a large retractable ice cream scoop to dole out my cupcake batter in even portions! If you do a lot of cupcake, muffin, and cookie baking, retractable ice cream scoops are awesome to help achieve even amounts of batters and cookie doughs.




EDIBLE FLOWER TIPS

Choose organic edible flowers that you’ve purchased at the farmers’ market, grown yourself in little pots, or found in the herbs section at some grocery stores.




FONDANT TIPS

Fondant is fun when it comes to cake decorating, especially when making facial features for all the lovable characters from The Nightmare Before Christmas! To work with fondant, make sure your hands are clean and dry. Fondant adheres to itself with tiny amounts of water: It becomes sticky and tacky and dries like glue. For creating various shapes (such as eyes or tentacles!) using fondant, you can either mold shapes using your hands or cut out fondant shapes using small circular cookie cutters or the bottom round edge of piping tips in various sizes. A sharp paring knife can be used for cutting out fondant shapes. Prepurchased fondant comes in many colors, but when coloring fondant with gel food coloring, use very little gel coloring, wear food-safe gloves, and use a little bit of cornstarch to mix in, in case things get sticky.




LEVELING CAKE TRICKS

Sometimes cake layers might bake up with a slight dome. Leveling your cake will give you an even, flat layer which is easier for stacking your cakes when making some of the layered cake projects. Make sure your cake is cooled; use a sharp serrated bread knife and use a gentle sawing action to trim your cakes. You can also level sheet cakes in the same way. Cake scraps can be used to make parfaits or serve with ice cream for a yummy snack!





PIE DOUGH TIPS

When preparing a butter pie dough, for the flakiest results, here’s a Dr. Finkelstein tip: Do not entirely incorporate the ingredients. Instead, aim to have visible pieces of butter remaining and even a few floury bits, keeping everything cold by not overhandling the dough.




PIPING BAG TIPS

Plastic or reusable piping bags and tips are available widely online and at baking and craft superstores. I reuse my plastic piping bags by washing them with hot soapy water, rinsing, and drying. Snip off the pointy end of the piping bag (don’t snip too much—you just want your piping bag to nestle in to the tip) and insert the piping tip. Place your piping bag in a large glass and fold the sides over the glass. Fill your piping bag half-full with buttercream, twist the bag closed, and it’s ready to use!




PIPING TIP TIPS

Piping tips are the metal nozzles used in conjunction with piping bags to create special buttercream shapes, allowing us to have fun with buttercream piping and decorating. The most common piping tips used in this book are open star tips, multipronged open star tips, open circle tips, and multi-opening tips (also known as the grass tip—I use this one to mimic hair in a few instances).




ROYAL ICING TRICKS

Royal icing is fantastic for creating smooth and artistic cookies. Note that royal icing can dry out very quickly. Always cover your bowls of royal icing with a damp towel. Royal icing can also be thickened and thinned easily. To thicken royal icing, add increments of powdered sugar (also referred to as confectioners’ or icing sugar), 1 teaspoon at a time. To thin out royal icing, add very small increments of water, ⅛ teaspoon at a time, until desired consistency. Slightly thicker icing is perfect for outlining your cookies, such as Sally Blue Helping Hands Cookies, and thinner icing is perfect for “flooding” your cookies with colored icing. Let the icing completely dry overnight before adding the next layer of decoration (such as Sally’s nail polish and stitches).




VANILLA BEAN TIPS

To remove the vanilla bean seeds from the pod, use a sharp paring knife to slit the bean open. Use the knife to scrape the seeds from the pod. You can use the leftover pod to flavor a jar of granulated sugar, turning it into vanilla sugar. Vanilla bean paste is a great alternative to a whole vanilla bean, and not as expensive. Look for vanilla bean paste online, at specialty food shops, and in some grocery stores.










[image: Image]






[image: Image]






[image: ]


— Chapter 1 — Creepy Cupcakes and Blood-Curdling Bakes
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Cyclops Eyeball Cupcakes

These creepy spect-ocular cupcakes will have your party goers begging for more as they bite into the tantalizing coconut grape jelly treats. The eyeballs are made with coconut milk and agar-agar, also known as nature’s gelatin, for a firm set. The eyeballs then peek out of a piped grape jelly buttercream swirl! These cupcakes demand to be seen.


Yield: 24 cupcakes | Skill Level: Easy




FOR THE COCONUT CUPCAKES


	2 ½ cups cake flour

	½ cup shredded white coconut

	1 teaspoon baking powder

	1 teaspoon fine sea salt

	1 cup unsalted butter, room temperature

	2 cups granulated sugar

	2 eggs

	1 teaspoon pure vanilla extract or toasted coconut extract

	1 ¼ cups full-fat coconut milk



FOR THE GRAPE JELLY BUTTERCREAM


	2 cups unsalted butter, room temperature

	3 ½ cups icing sugar, sifted

	½ cup Concord grape jelly

	⅛ teaspoon fine sea salt



FOR THE COCONUT JELLY EYEBALLS


	One 13.5-ounce can full-fat coconut milk

	¼ cup granulated sugar

	1 tablespoon agar-agar powder

	Blue gel food coloring



DECORATING INGREDIENTS AND TOOLS


	2 cupcake pans

	Cupcake liners

	Food-grade 10-gauge syringe

	One silicone 1 ½-inch to 2-inch semi-sphere ball mold

	Piping bag fitted with an open star tip





TO MAKE THE CUPCAKES: Preheat the oven to 350°F. Line two cupcake pans with cupcake liners in your choice of color and set aside.

In a large bowl, whisk together the cake flour, shredded coconut, baking powder, and salt to combine and set aside.

In the bowl of a stand mixer fitted with the paddle attachment or in a large bowl with a handheld mixer, beat the butter and sugar on high speed until doubled in volume, about 1 minute. Scrape down the sides of the bowl with a spatula as needed.

With the mixer on low speed, add the eggs, one at a time, until incorporated. Add the vanilla extract or toasted coconut extract and mix until combined.

With the mixer on low speed, alternate between adding the flour mixture in three equal portions and the coconut milk in two equal portions, beginning and ending with the flour mixture, mixing in total for 1 to 2 minutes, until a smooth batter forms.

Divide the batter evenly into the prepared cupcake pans, filling each cavity no more than ⅔ full. Bake for 20 to 24 minutes, until a cake tester inserted into the center of the cupcake comes out with only moist crumbs. Let cool completely on wire racks.

TO MAKE THE BUTTERCREAM: In the bowl of a stand mixer fitted with a paddle attachment or in a large bowl with a hand mixer, beat the butter, icing sugar, Concord grape jelly, and salt on high speed until doubled in volume, 1 to 2 minutes.

TO MAKE THE COCONUT JELLY EYEBALLS: In a medium saucepan set over medium heat, whisk together the coconut milk, sugar, and agar-agar. Bring to a gentle boil, and keep gently whisking until sugar and agar-agar powder have completely dissolved, 1 to 2 minutes. Divide the coconut jelly, placing ½ cup into a small bowl. Tint the ½ cup of jelly using the blue gel coloring. Using the food-grade syringe, place a small blob of blue coconut jelly into the center of each cavity of the semi-sphere ball mold. Let it set in the fridge for 10 minutes. Wash out the food-grade syringe. Remove the mold from the fridge and, using the food grade syringe, suck up the white coconut jelly and carefully fill the rest of each cavity with the jelly. Place in refrigerator to set overnight. Note: If the jelly sets before you fill the mold, simply reheat on low heat to liquefy.

TO DECORATE THE CUPCAKES: Unmold the white coconut eyeballs. Fill the piping bag fitted with the open star tip with the grape jelly buttercream. Holding the piping bag at a 90-degree angle, start at the outer edge of the cupcake and squeeze the piping bag. Continue squeezing as you pipe a circle, working your way inward, piping two rotations. Pull upward to finish. Place a jelly eyeball in the center of each cupcake and enjoy!
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Deadly Nightshade Blue Cake Parfaits

Elegant and beautifully blue—the deadly nightshade is coming for you! If Sally were to make Dr. Finkelstein a perniciously sweet treat in an attempt to escape her tower, she would surely serve up these blue vanilla bean cake parfaits in champagne flutes or parfait cups! If you don’t have either of those, little jam jars will do. Decorate with fresh blueberries and edible bachelor’s button flowers to keep your guests wondering if they’ll make it through the night! For the toffee crunch, you can either make your own (recipe included here!) or purchase toffee bits, which are often found in the same grocery aisle as chocolate chips.


Yield: 12 cake parfaits | Skill Level: Easy




FOR THE VANILLA SPONGE CAKE


	5 large egg whites

	½ teaspoon cream of tartar

	⅛ teaspoon fine sea salt

	10 tablespoons granulated sugar, divided

	5 large egg yolks

	1 teaspoon vanilla bean paste or pure vanilla extract

	2 tablespoons unsalted butter, melted

	¼ cup heavy cream

	½ cup cake flour



FOR THE BLUE VANILLA BEAN BUTTERCREAM


	1 ½ cups unsalted butter, room temperature
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