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Dedication

For Danny, my forever taste tester.






Preface

I was lucky enough to grow up in Anaheim Hills, California, just fifteen minutes from the Disneyland Resort. My family would sometimes say, “Let’s go to Disneyland tonight and just ride Space Mountain,” or, “Anyone want churros? Let’s go to Disneyland and have some churros.” I look back on that childhood and pinch myself to remember those moments—that privilege I had often taken for granted, as would any kid who didn’t know differently. (Sorry to my own kids that they had to grow up far away from any Disney location.)

The Disney bug didn’t leave me when I left California, though. I participated in two Disney internships as a college student and was able to work at Disney’s Animal Kingdom and Disney’s Old Key West Resort. I thought being a kid at Disney couldn’t be beat, but turns out, being an adult at Disney is even better!

Of course, life gets busier every year, and as much as I’d love to, taking a trip to California or Florida every few months just isn’t feasible for me now. And it really isn’t for the average family either. Several years ago, I decided to do something about it by re-creating that magic at home. I started making Disney Park–inspired foods and snacks from scratch, and before long, friends started to request I make them for group gatherings. My blog posts about Disney recipes became popular, and my kids were always begging me to make them “The Grey Stuff.” That’s when I realized that Disney fans need this book, and I’m just the person to write it for them.

So whether you are new to the Disney fandom or you have been a Disney devotee all your life, you can finally enjoy Disney Park snacks and treats any day of the year. Wow your friends at your next Disney movie viewing party with French Fries with Pulled Pork and Cheese. Delight your children with a Chocolate-Hazelnut Lunch Box Tart. Add Cheeseburger Steamed Pods to your regular dinner menu. However you use these recipes, you’ll discover deliciousness on each page. I’m excited for you to try them in your own kitchen!






Introduction

Dole Whip at Magic Kingdom, Mickey Pretzels at Disney’s Hollywood Studios, Frozen Lemonade at Disney’s Animal Kingdom—Disney has so much to offer, and one of its best attractions is its food! Of course, a trip to Disney isn’t always in the cards, but luckily you can bring its treats straight to your own kitchen.

The Unofficial Disney Parks Cookbook offers one hundred easy recipes for the best of Disney’s magical cuisine. Whether you’ve been to the parks a hundred times and are craving your favorite Disney dishes, or you’re just looking for something Disney-inspired to make you feel like you’re on vacation, each recipe has been thoroughly tested to ensure a taste worthy of a certain mouse. The recipes are also organized based on the Disney Park where each one is featured, beginning with the first park to open, Disneyland, and ending with the newest park, Disney California Adventure. You’ll find treats for every occasion, including:


	Disneyland’s nostalgic delights, like Beignets and Jungle Juleps

	Disney’s Hollywood Studios’ best snacks to kick off any Disney marathon, from Perfect Popcorn to Candy Apples

	
EPCOT’s international fare, like honey-drenched Moroccan Baklava and French Napoleons

	Disney California Adventure go-tos for an at-home island retreat, from Mangonada Smoothies to Chili-Lime Corn on the Cob

	Magic Kingdom’s fairytale favorites, like Peter Pan Floats and Gaston’s Giant Cinnamon Rolls



Flip through to recipes you know and love or try something new! Just one bite and you may be transported to Neverland to become a kid again. Or perhaps you will find yourself in a galaxy far, far away.

Wherever your taste buds lead, the magic of Disney will glow within your kitchen. But before you grab an apron—and maybe your favorite mouse ears too—be sure to check out Part 1 for more information on each Disney Park and the foods found there, as well as tools you will want to have on hand to create the recipes in this book. With these basics, you’ll be ready to get cooking!
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PART 1 DISNEY PARKS COOKING 101


Disney is well known for being a titan of the food industry. Over the years, what began as a single theme park in California grew into a twelve-park empire across three continents. Creating satisfying cuisine for the millions of visitors they welcome not only takes an army of Cast Members, but mountains of food and industrial supplies. Luckily for you, The Unofficial Disney Parks Cookbook has re-envisioned one hundred of these recipes with a home kitchen in mind!

In this part, you’ll explore the food and beverages of Disney’s six main US parks in more detail, from the classics introduced by Walt Disney himself at Disneyland to modern favorites created for the newer attractions at Disney California Adventure. Chapter 1 sets the stage for the recipes included in Part 2, cluing you in to the different food themes and specific meals, treats, and drinks you’ll find in each park chapter. Then, before tying on that apron, you’ll want to check out the chapter on essential tools. Here, you’ll discover everything you will need for creating tasty Disney dishes right in your own kitchen. Let the magic begin!
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CHAPTER 1 The Delicious Disney Experience


The Disney Parks at both Disneyland and Walt Disney World have so much to offer, and food is an important part of the experience. Not only do you need to stay energized through full days of park attractions, but there are also countless mouthwatering recipes you will only find at these parks. In this chapter, you’ll explore the snacks and treats offered at each US Disney Park, from classics such as Churros and Mickey Pretzels to newer favorites like Peter Pan Floats and frozen Night Blossoms. This chapter, and the recipes that follow in Part 2, serve to magnify your enjoyment of Disney, both in the different parks and at home. Let’s dive in—there’s so much magic to uncover!


Disneyland

On July 17, 1955, crowds came from everywhere to see if the experiment by film mogul Walt Disney was going to sink or swim. Construction crews worked around the clock to get everything ready for opening morning, but it got so tight that Walt Disney had to decide whether plumbers should finish the toilets or the drinking fountains, since they only had time to complete one. He chose the toilets, and that choice demonstrated that Walt Disney was concentrating on food sales as much as he was the rides. After all, without working drinking fountains, everyone would turn to the park offerings to quench their thirst.

The Long Beach Independent Telegram ran an ad in July 1955 that talked up the food options for the new Disneyland:


Good Eating Land at Disneyland! Like Adventureland and Fantasyland, the new “Kingdom of Good Eating” at Disneyland is another great attraction. Fine restaurants, unique refreshment stands and interesting luncheon spots abound in Disneyland. Dining Disneyland style is an unforgettable experience. The food’s as fabulous as the fun, too!



Sponsored foods included the Chicken of the Sea Pirate Ship and Restaurant. Forty-three well-known brands contracted with Disneyland to serve food and to serve it Walt’s way, with elaborate theming. Walt knew food could be more than just sustenance. The idea seems obvious today, but in post–Depression America, food was not usually especially flavorful or frivolous. People ate what they needed to survive, and that was about it. Snacks and treats, especially, were a relatively new concept.

Disneyland began with treats that were new and fun in the 1950s and continues to serve them to this day, not for the novelty that they used to be, but for the nostalgia. Foods like cotton candy, popcorn, turkey legs, and funnel cakes transport us back to images of a simpler time.

Today’s Disneyland food culture has taken on an even bigger persona—one that has adapted over time. Some food items, like Dole Whip, have become cult classics and draw extremely long lines and massive online hashtag followings. “Social Clubs” have popped up in the parks: exclusive groups that have catchy names (like “Neverlanders” and “Main Street Elite”) and personalized jackets. Many of these groups’ identities revolve around food items offered at Disneyland. While the look of the food may have changed in many ways, Disneyland is and always will be a place where families go to have fun and enjoy food favorites.

Magic Kingdom

Although Disneyland and the Magic Kingdom are “twin” parks, they do have several distinct differences. Magic Kingdom’s biggest food advantage over Disneyland is its ability to produce massive volumes of fare for the huge crowds it gets every day. Cosmic Ray’s Starlight Café, a quick-service restaurant located in Magic Kingdom’s Tomorrowland, is Disney Parks’ busiest restaurant—the busiest restaurant in the United States, in fact, and the third busiest in the world. Not Disney World—the whole world. Walt Disney World takes in about 52 million visitors annually, and all those people need to be fed!

Just as Disneyland began by contracting out food production to other companies, Magic Kingdom continued this tradition. Although the food items often don’t broadcast the companies that make them anymore, most snacks and treats sold at Disney Parks are created in factories, and often by third-party companies. This ensures supply to match the massive demand and gives guests the highest quality product on the market, as well as uniform quality.

In order to bring that food to the masses at Magic Kingdom, The Walt Disney Company also built a system of tunnels underground. These Utilidors are on the “first floor” of Florida (due to the high water table), while the streets of the park are located on the “second floor.” These efficient tunnels allow fresh food and drink to be whisked straight to the restaurants, and in turn, food waste to be removed from the park.

Another efficient invention of the Magic Kingdom is the Disney College Program. This internship program, started in 1972 (just one year after Magic Kingdom opened), supplies the necessary workforce to serve those millions of guests. College students from around the country and around the world come out in droves to be a part of the magic. They are the primary employees of all food establishments at the Magic Kingdom, including food carts and counter and table service restaurants. If a university is listed as an employee’s “hometown” on their Disney nametag, this is an indication that they are a Disney College Program participant!

Magic Kingdom is now a well-oiled machine and rarely encounters hiccups in an operating day. These carefully planned actions guarantee hungry guests are made happy.

EPCOT

Disney’s real leap of faith came in 1982, with the opening of EPCOT at Walt Disney World. Instead of a hub-and-spoke setup, this park was divided into two sections: Future World and the World Showcase. Disney soon realized that EPCOT’s World Showcase would become a culinary mecca. Where else in the world can you get authentic cuisine from eleven different countries all in one day? Most countries have at least one flagship table service restaurant to show off the finest food, along with several counter service and grab-and-go snack and treat options.

One popular way to experience EPCOT is to “drink around the world,” enjoying an alcoholic beverage in each of the eleven countries. A growing trend is also to “snack around the world,” or try at least one snack or treat from each country. This gives guests an opportunity to take in the country not only with their eyes but also with their taste buds!

EPCOT hosts several festivals every year, including the EPCOT International Food and Wine Festival. Guests travel around the park and sample small bites and wine varieties from booths representing countries in the World Showcase, as well as some countries other than those permanently represented at EPCOT. Disney has made it even easier for guests to buy food at this festival by instituting a Food and Wine Passport, where guests prepay for a punch-style card that lists different food items to pick up. Sometimes favorites from the Food and Wine Festival also become new menu items at different spots around Walt Disney World. Celebrity chefs don aprons and dazzle audiences with cooking demonstrations at the American Gardens Theatre, and popular food companies come to present their products.

Even the other EPCOT festivals, like the International Flower and Garden Festival and the International Festival of the Arts, include a food focus. Interactive treats like paintable cookies are fun for kids and adults alike. People may come for the flowers or art, but they certainly stay for the unique food offerings available.

EPCOT also has a dedication to sustainability in food production. Disney-goers can even see it firsthand on the ride Living with the Land, which takes guests on a boat ride through innovative greenhouses that produce foods used in Walt Disney World kitchens. Cutting-edge technologies, like hydroponics and sand gardening, are used in these greenhouses. And the Behind the Seeds tour treats guests to an in-depth look at Disney’s commitment to less food waste and more productive farming methods.

Disney’s Hollywood Studios

Disney’s Hollywood Studios is the most eclectic of the Disney Parks, its unifying theme being “stories inspired by movies”—which can be just about anything! Because of that, its food culture is also across the board, from extremely fine dining at The Hollywood Brown Derby to common comfort foods at Woody’s Lunch Box. But no matter the theme, Disney’s Hollywood Studios has been bringing the flavor since 1989.

Inspired by the golden age of Hollywood, guests become immersed in glitz and glamor the moment they walk through the gates. Stroll down Hollywood Boulevard to The Trolley Car Café for some morning coffee or tea and a gigantic Butterfinger Cupcake (see recipe in Chapter 6)!

While there have always been snacks and treat options available at Disney’s Hollywood Studios, the park has historically weighed more heavily on table service meals. With six restaurants in the park, designers planned for guests to take time out of their day to sit for an hour or two and enjoy a slow meal.

The landscape of Disney’s Hollywood Studios drastically changed between 2018 and 2019, when two new areas opened in quick succession—Toy Story Land and Star Wars: Galaxy’s Edge. These new lands would redefine the park’s culinary identity and provide new and exciting snacks and treats for guests.

Toy Story Land opened in 2018 and brought three major attractions and one counter service dining location. Woody’s Lunch Box quickly rose in the ranks to become one of the most popular eateries in the park. Offering quick and filling classic American comfort food like Pop-Tarts–style snacks and grilled cheese and barbecue sandwiches, this location has consistently long lines of guests waiting to get their hands on some grub.

Star Wars: Galaxy’s Edge opened in the fall of 2019. Oga’s Cantina created a brand-new category of dining never before seen at Disney—a family-friendly bar! At Oga’s, both adults and children are accepted, with Cast Members serving both alcoholic (to guests aged twenty-one and up, of course) and non-alcoholic signature drinks. And for anyone not wanting to wait for a seat at the bar, the Milk Stand is available to quench your thirst with Blue and Green Milks. Other quick-service meals and snack locations include Docking Bay 7 Food and Cargo, Ronto Roasters, and Kat Saka’s Kettle. Each has inventive alien fare perfect for a quick bite on the way from one attraction to another.

Interestingly, Toy Story Land and Star Wars: Galaxy’s Edge both opened with no table service restaurants, a direct change from the previous feel of the park. Instead of encouraging guests to take time to slow down and eat a meal, now the aim seems to be to keep guests moving and riding and seeing! The perfect marriage of delicious food and quick convenience is a hit with guests.

Disney’s Animal Kingdom

There are two things that make Disney’s Animal Kingdom stand out from the other parks: live animals and immersive storytelling. It has always been first and foremost an authentic cultural experience. Imagineer Joe Rohde conceived of the whole park and did extensive research in Africa and Asia to design lands that truly transport the guests straight into the heart of these continents.

The food is also an immersive experience. For example, outside the roller coaster Expedition Everest—Legend of the Forbidden Mountain is an ice cream truck. But the truck has a broken axle on the front with the wheel smashed in. Legend has it that the owner of the truck used to drive all over “Serka Zong” selling his ice cream, but one day the truck broke down. The owner planned to get the truck fixed, but patrons just started to line up at the truck, so he thought, “What the heck! I’ll just sell here permanently.” And if you talk to Cast Members working at any snack stand, restaurant, or attraction and ask them the backstory of their place of work, they can regale you with a fictitious tale that sounds true!

Pandora—The World of Avatar (situated to the left of Animal Kingdom’s entrance and opened to the public in 2017) presented a unique challenge to Imagineers: How could they create delicious food that seemed genuinely alien? In order to produce this effect, they played with textures and colors. The popular Night Blossoms drink has jelly boba balls inside that have a silly, slippery feel in your mouth; the Blueberry Cream Cheese Mousse is a playful dome shape not usually seen in cheesecakes (see both recipes in Chapter 7). In Animal Kingdom, delicious treats and amazing storytelling experiences greet you around every bend.

Disney California Adventure

Decades after Disneyland first opened, Disney finally opened a “second gate” in California in 2001. Rather than focusing on Americana in general, Disney California Adventure shines a light on the culture of the Golden State.

From one end of the park to the other, Mexican roots within California are felt and tasted—from Studio Catering Co.’s Backlot Nachos all the way to Paradise Garden Grill’s Carnitas Tacos and Cocina Cucamonga Mexican Grill in Pacific Wharf. The annual Food and Wine Festival at California Adventure also prominently features Mexican dishes. Disney wanted to show the Mexican connection to the state as well as cater to the Hispanic guests who make up a huge percentage of visitors.

Another group widely celebrated in the park are the people of Asia. Lucky Fortune Cookery serves up delicious Pan-Asian cuisine representing Beijing, Seoul, Bangkok, and Tokyo. Disney California Adventure also holds a Lunar New Year festival each year, with special food and merchandise booths available only during the festival.

Northern California certainly leads the state in wine, and this park capitalizes on that. From Sonoma Terrace to Alfresco Tasting Terrace, California wines flow for the adult population at the park. Boudin Bakery, the most popular sourdough bread producer in the country, is featured in a factory tour attraction and through sourdough menu items at Pacific Wharf Café.

Once the park started to shift in 2007 from focusing on California themes to Disney’s lucrative intellectual properties, like Pixar and Marvel, it began re-creating favorite snacks and treats shown on screen. It was a big hit. Who wouldn’t want to try Jack-Jack’s Num Num Cookies that he eats in Incredibles 2 (see recipe in Chapter 8)? Or have cotton candy like Bing Bong from Inside Out? Flo’s V8 Café in Cars Land is an exact replica of the one in the film franchise—you are transported right to her café!

The blend of authentic cuisines and inventive movie offerings has made Disney California Adventure a park worthy of great food lovers.


Your Disney Cuisine

Whether you visit Disney Parks every year, you’ve been once or twice before, or you’re still planning that first magical trip, this book was created to help you transform your own kitchen into a world Walt Disney himself would be proud of. You will soon be making amazing snacks, meals, desserts, and more like the pros—just be sure to check out the next chapter on kitchen essentials before pulling out that chef’s hat!
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CHAPTER 2 The Disney Cook’s Essentials


What is a cook without their tools? Before jumping into the recipes in the next part, you’ll want to ensure your kitchen is fully stocked with the essentials for creating the following recipes. In this chapter, you’ll explore everything you need to whip up each delicious dish in Part 2. The different tools are listed in alphabetical order, so you can easily flip back to a certain item at any time. You’re well on your way to stirring up some Disney magic in your own home!


Baking Sheets
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Baking sheets come in many shapes and sizes, but the best ones for the recipes in this book have ½"-tall sides and are called “half sheets.”

Blender
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A good-quality, high-power stand blender will help you achieve a smoother consistency for smoothies and dips. Start with a low setting and turn up the speed as larger pieces break up.


Cake Pans

Standard 9" cake pans will help you create soft, flavorful sponges, as in the Bavarian Cheesecake recipe. Typically you line these pans with parchment paper to prevent sticking.

Cookie Cutters
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Owning a set of Mickey cookie cutters should be a priority for any Disney chef, but if you aren’t there in your culinary journey yet, have no fear. A makeshift Mickey cutter can be made in one of two ways. In the first way, trace a Mickey shape (one larger circle with two smaller circles positioned as ears) on a piece of paper and trace this drawing with your knife in your dough. Alternatively, use one large cup and two smaller cups to press the Mickey shape into the dough before cutting.

Cookie Scoop

Cookie scoops help make uniform half-ball shapes. They look like ice cream scoops and have a half-circle top and a spring-squeeze handle. The smallest scoops are about 1 tablespoon, medium scoops about 2 ½ tablespoons, and large scoops about 4 tablespoons.


Cooling Rack

A common wire cooling/drying rack is sufficient for the recipes in this book. They are typically made from stainless steel and have straight lines or a crosshatch pattern.

Electric Pressure Cooker
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Many different brands are available, but any dependable electric pressure cooker will do. Make sure that there is a properly sized inner pot placed in the cooker, and that you are careful to avoid steam burns when you release pressure. Electric pressure cookers can save a lot of time in the kitchen and provide a delicious product.

Food Coloring
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Many of the following recipes use food coloring to pull off the original Disney look. Gel colors are always preferred, as they have a brighter pop of color than liquid food coloring, and the tighter consistency won’t change the texture of the dish. If your gel colors come in pots and cannot “drop,” use a wooden toothpick to dip into the gel and swipe it through the food you want to color. Repeat with each drop needed.


Food Processor

Food processors are basically high-powered blenders that specialize in chopping dry foods. If you don’t have a food processor, a blender works about as well. If you have neither, chopping with a knife very finely works too—it is just more labor-intensive and less uniform.
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