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For Anna and William. Always take time to play with the fairies!
With much love,
Granny
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INTRODUCTION

Fairies are fascinating little creatures who seem to have been around ever since humans can remember. There are numerous clans and subsets of fairies, and they are known by a variety of names. Many fairies co-exist happily with their human counterparts. Some are quite helpful and friendly, while others prefer a more private or solitary existence. Unfortunately, there have been a few instances over the centuries of fairies who didn’t get along particularly well with people, or sometimes even with each other! I suppose, just as there are occasionally grumpy people, every once in a while there can also be grumpy fairies.

Many fairies have origins in northern Europe, where they can be found in forests, meadows, near or in the water, or even high on mountains. The European fairies, and also the fairy relatives in North America, frequently have developed specialized lifestyles, depending on the locations they inhabit. These may include, among others, garden fairies, orchard fairies, meadow fairies, woodland elves, and a number of unique water fairies such as sprites and nymphs.

Here in rural New England, fairy habitats abound. In recent years, it has become popular for many humans, both young and old, to construct fairy houses, in hopes of attracting some to live nearby. What fun to create, and for the fairies to discover!

One thing all fairies have in common is a love of delicious food. I have discovered that many of them are vegetarians, although some of the wilder forest fairies will harvest an occasional game bird for special feasts, and many of the water fairies enjoy reeling in fresh fish to add variety to their menus. Almost all fairies love dairy products such as milk, butter, and cheese, and eggs are another of the fairies’ favorites. Nuts and mushrooms are other important fairy food sources.

They also love sweets! Fruits, berries, and wild honey are sure to keep almost any fairy happy for hours on end. A nibble of cake or pastry will make them positively joyous! I have included a number of fairy-friendly desserts for that very reason.

Many fairy foods also reflect other things that make fairies happy, such as flowers, rainbows, butterflies, and bubbles. Fairy fare is often on the light side; perhaps a bowl of hot soup in the winter, or cool salad during the summer months.
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While most of the dishes in Fairy Foods are vegetarian, there are a few that utilize powdered gelatin. I don’t believe the fairies will mind, especially since they have helped in the creation of so many recipes! Pixies, brownies, and water sprites have contributed several ideas, while the industrious farmland dairy fairies, garden fairies, berry fairies, and fruit fairies have made sure plenty of fresh ingredients were available for preparation purposes.

Some of the recipes included in Fairy Foods utilize pre-made ingredients such as refrigerated biscuit dough, making them quick and easy to prepare. Others give you the opportunity to make from-scratch special breads, cakes, cookies, and jams.

We hope you enjoy exploring Fairy Foods. The fairies and I wish you many happy adventures in cooking and creating!
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FAIRIES’ SUNRISE SELECTIONS
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When the fairies first rise in the morning, they are always hungry for something delicious to start their day. Fun-loving and creative, they will frequently use a bit of fairy magic to turn ordinary breakfast foods into splendid little dishes that taste as amazing as they look. Because fairies are so very busy and industrious, they make a point of enjoying a hearty breakfast every morning. They understand that the best way for fairies, and people, to have a wonderful day, is to begin it with something wonderful to eat.
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PIXIE PINWHEELS

MAKES 24 PINWHEELS.

Pixies are playful little folk who seem to live mostly in the south of England. Although some sources indicate they are a separate subgroup from the larger bands of fairies, I prefer to think of them as simply one of the many variations on the woodland clans. Surely any pixie would enjoy these edible pinwheels, which are grand fun for a special, fairy-themed breakfast. Although they are quite tasty, and pretty to look at, be forewarned that they simply will not spin in the wind! The filling makes enough for two dozen pinwheels. If you prefer to make up only eight at a time, extra filling can be refrigerated in a tightly covered container for up to a week. Filled, unbaked pinwheels may also be frozen for future use. Freeze them flat on a baking sheet, and if to be stored more than a few days, transfer to a covered, labeled container. Bake the frozen pinwheel pastries as below, adding a few minutes extra baking time.


3 (8-ounce) tubes refrigerated, unbaked crescent rolls

8 ounces cream cheese

¼ cup granulated sugar

1 teaspoon vanilla extract

¼ teaspoon pure lemon or almond flavoring, optional

1 large egg

1 teaspoon cornstarch

4½ cups confectioner’s sugar, optional

½ cup + 1 tablespoon water, optional

24 pretzel rods

6 cups (total) pink strawberry &/or white vanilla-flavored candy melts

Blueberries, small strawberries, raspberries, sweet cherries, etc. for decorating pinwheels



1. Keep the crescent roll dough refrigerated until just before you are ready to use it for best results. Preheat oven to 375°, adjusting the rack to an upper-middle position.

2. Place the cream cheese, sugar, and flavorings in a mixer bowl and beat until they are smooth and creamy. If you have a paddle attachment on the mixer, this works especially well. Add the egg and beat again, scraping down the sides of the bowl and beater a few times, as needed.

3. Slowly beat in the cornstarch until everything is nice and smooth. Set aside.

4. Gently unroll one tube of the crescent dough, but do not separate into triangles. (Placing it on an ungreased baking sheet will make the process of forming the dough go more smoothly, as you won’t need to transfer the filled pinwheels.)

5. Press the perforations together to form a large rectangle; gently press and push to make a rectangle about twice as long as it is wide. A tiny bit of flour may help keep it from sticking to the baking sheet or cutting board, but could also make it harder for the premade perforations to adhere to each other.

6. Using a sharp knife, cut the dough into 8 smaller squares. Slice a line from the tip of each square’s corner diagonally towards the center of the dough, leaving a small area in the center uncut. The cuts will leave you with four sections of dough that look almost like triangles (the tips would be in the center, where you didn’t cut the dough).

7. Divide the filling into thirds (you’ll use one third for each tube of dough). Take one third of the filling and mound it in the centers of the eight squares. To form each pinwheel, lift the left corner only of each “triangle,” pinching it with the left corner next to it. Continue around the dough until all four corners have been pinched together, and then center the pinched ends gently on the cream cheese filling. You should now see the pinwheels you have just shaped from the dough! Repeat steps 1–7 with the other two tubes of dough.

8. Bake for about 15–20 minutes, until the pinwheels are golden brown and the filling is set. Remove from the oven and carefully, using a wide spatula, remove them to cooling racks.

9. Now you may finish your pinwheels however you wish. For plain glazed pinwheels, stir together the confectioner’s sugar and water. Drizzle some decoratively over each pinwheel. Allow them to cool at least ten minutes; the filling will be hot, and the pinwheels very tender. Enjoy at room temperature or chilled; refrigerate any leftovers.

10. To make Pixie Pinwheel Wands: Make sure the pinwheels have had a chance to cool in advance. Microwave or gently heat the candy melts according to directions on the package. Stir until creamy.

11. Turn cooled pinwheels so that the back of each is up. Place about 1 tablespoon of the melted mixture on each pinwheel back. Dip each pretzel rod into the candy melts, spooning them up to cover ½ to ⅔ of each pretzel, and center one rod on the back of each pinwheel. Add a bit more of the melted mixture to anchor the pretzel well to the pinwheel. Reserve any leftover melts at room temperature while chilling the pinwheels to harden the bond.

12. Once you can pick the pinwheels up, turn them to again face front side up. Reheat the remaining candy melts and dab some on each in a pleasing pattern, positioning fresh berries on each spot of candy melt. (Use only whole berries; cut strawberries will become too juicy.) Chill again until they are ready to be enjoyed! These will last nicely in the refrigerator overnight, although for best results should be eaten within a day or two.
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BLOOMING HONEY BISCUITS

MAKES 8 BISCUITS.

As we all know, fairies love honey. They will frequently befriend wild bees in hopes of sharing a bit of the sticky, sweet, golden liquid the bees so cleverly produce. Fairies are quite fond of seeds, too, gathering many varieties throughout the summer and fall. Here is a quick and easy way to combine two fairy favorites into one tasty breakfast treat!


2 tubes refrigerated, unbaked jumbo size butter flake biscuits (preferably honey flavor)

1 large egg

1 tablespoon milk

¼ cup hulled sunflower seeds

Honey for drizzling over top



1. Preheat the oven to 350°; place the oven racks in middle to upper positions.

2. Beat the egg with a fork until the yolk and white are well blended. Add the milk and stir it again to mix together. Pour the egg mixture into a pie pan or other shallow container that will give you room to dip the biscuits.

3. One at a time, dip each biscuit into the egg mixture to coat the top and sides, but not the bottom. Place half the egg-coated biscuits on two large, ungreased baking sheets, leaving lots of room in between each biscuit. Carefully sprinkle the sunflower seeds on top of these biscuits.

4. Place the remaining egg dipped biscuits on a cutting board and carefully, using a sharp knife, cut each biscuit in half, then into fourths and finally into eight pieces each. They will look like little triangles. Place the eight pieces from each cut biscuit around one of the biscuits on the baking sheets, pressing the egg dipped edges together slightly so that they look like little sunflowers.

5. Bake the biscuits for about 16–18 minutes, until they are golden brown and baked through. Carefully loosen them from the baking sheet while they are still hot, just in case some of the egg has leaked down and made them stick a bit. Remove them with a broad spatula, so that none of the petals loosen! Serve warm with honey drizzled over the top of each biscuit. Garnish with Fondant Honeybees (page 123), if you wish.
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EGG-IN-A-HOLE

MAKES 1 SERVING.

Eggs are an important part of the fairies’ diet. Although the fairies carefully harvest wild bird’s eggs, people almost always use chicken eggs. It is actually illegal for humans to take most wild bird’s eggs from their nests, because many years ago, people collected songbird eggs as a hobby. They didn’t understand, as the fairies do, that most eggs need to be left in the nest. It was not good for the birds to lose so many of their eggs, so a law was passed protecting them. Egg-in-a-Hole is one of the fairies’ favorite ways to enjoy a nice, fresh egg. Just remember to use a big slice of bread, so that you have room for the egg hole in the middle. A round cookie cutter, about 3 inches in diameter, works well for cutting out the hole. The top of a drinking glass can also be used, or you can cut a square hole with a sharp knife. A wide spatula will help you turn your bread and egg more easily.


1 tablespoon ketchup

1 tablespoon mayonnaise

Assorted cherry tomatoes and grape tomatoes

Fresh basil leaves

1 large slice bread

1 fresh egg

Butter

Salt & pepper



1. Mix together the ketchup and mayonnaise. Set aside.

2. Wash 3–4 grape or cherry tomatoes and slice each in half. Place them decoratively on one side of a dinner plate and arrange a couple of basil leaves around them to make a bouquet.

3. Use a heavy skillet or frying pan for frying your bread and egg; cast iron works really well. Warm the pan over medium heat. Melt about a teaspoon of butter, pushing it around so it resembles the shape of the bread slice you’re using.
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