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PRAISE FOR ASHLEY CRAFT’S The Unofficial Universal Theme Parks Cookbook



“Ashley has knocked it out of the (theme) park again! The Unofficial Universal Theme Parks Cookbook is jam-packed with delicious, easy-to-follow recipes for chefs at every skill level. It’s a must-have for every Universal Studios fan!”

—Kelly Short, Navigating Joyful Challenges

“WOW! The Unofficial Universal Theme Parks Cookbook opens up with short descriptions of each Universal land, and how the food/drinks available in those lands tie in with the stories surrounding them. It caused us not only to make a mental note to book a trip to the Parks soon—but in the short term, it made us SO excited to jump in and try out some of our favorite recipes. Ashley’s creative narrative takes this to a whimsical yet informative level, and her recipes are straightforward and easy to follow (even for an inexperienced cook such as myself!). Re-creating food or drinks you know and love can be a daunting task, but The Unofficial Universal Theme Parks Cookbook makes it a breeze. We love being able to experience the Parks at home via some of our favorite dishes out of Ashley’s cookbook!”

—Kalyn Liesmann, Must Have Magic

“Whether you’re a fan of the Universal Theme Parks or just their fantastic properties—from Harry Potter to Minions, The Simpsons to Dr. Seuss—this cookbook is the most delicious way to bring Universal magic into your home. No family movie night, character-inspired play, or themed birthday party is complete without Ashley’s Universal-inspired recipes—which means no family kitchen is complete without this book. From Korean Corn Dogs to No Melt Ice Cream (the perfect Happy Potter party treat), this book is full of recipes that not only bring major food joy but feed your family well too. And that’s as magical as it gets!”

—Stacie Billis, Didn’t I Just Feed You

“I love all the included backstory about the Parks. The food choices are so good, I didn’t even know some of them existed! It makes me want to go back to Universal and try them all. I also love The Universal Parks Cook’s Essentials chapter—so helpful!”

—Deana Romano, Deana Style

“This book brings the magic of Universal home to you. Enjoying these delicious recipes makes you feel like you’re at the Parks without leaving the comfort of your home. We can’t wait to host a party for our friends and surprise them with their favorite Park foods and drinks.”

—Kari and Amanda, Sunshine Seekers
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PREFACE

In summer 2010, The Wizarding World of Harry Potter: Hogsmeade opened in Islands of Adventure at Universal Orlando Resort. When I got to visit in early 2011, the sight brought tears to my eyes. Universal had truly captured the magic of Harry Potter from the books and movies in a physical location that I could visit.

My family and I visit Universal Studios Hollywood and Universal Orlando Resort each year and have been blown away by the tastiness and high quality of their foods and drinks over the course of our travels. These are not your stereotypical theme park offerings; these are delicious eats and sips that also incorporate the Parks’ unique intellectual properties. In addition to the beloved Harry Potter franchise, these properties include The Simpsons and Nickelodeon. I knew I had to publish a book of recipes for the incredible foods and drinks inspired by these worlds and characters, so that everyone can have the magic of Universal Parks in their own kitchens whenever they want them. I hope you’ll love these recipes and feel my passion for these Parks in each and every one!






INTRODUCTION

The Big Pink, Who Hash, Fever Fudge—these are just a few of the tantalizing recipes offered at Universal Theme Parks. Of course, you may not have a trip planned to Universal just yet. Or maybe you’re an annual visitor but want to prep your taste buds for all the treats you’ll soon be enjoying. The Parks span all the greatest Universal properties (like Harry Potter, Jurassic Park, The Simpsons, Minions, and Dr. Seuss) and everything in between, but you don’t have to wait to visit the Parks to get your hands on these yummies.

The Unofficial Universal Theme Parks Cookbook contains more than seventy-five of the most iconic foods and drinks from both the California and Florida Universal Parks. Organized by course, this book provides easy-to-make recipes so you can whip up a little movie magic right in your home. You’ll find:


	Breakfasts and pastries to start your morning out right, like The Big Pink donut served in Springfield and the Child Traditional English Breakfast from Three Broomsticks

	Appetizers, small bites, and snacks, like the super-popular Pizza-Stuffed Pretzels from Carmen’s Veranda and sweet Korean Corn Dogs from Mummy Eats

	Satisfying entrées such as Cottage Pie from the Leaky Cauldron and a vegan Slow-Roasted Mojo Jackfruit from Jurassic Cafe

	
Sugar confections galore, including everything in the Skiving Snackboxes at Weasleys’ Wizard Wheezes and Blue Camo Fudge from San Francisco Candy Factory

	Mouthwatering desserts, including Lavender Blueberry Panna Cotta from Mythos Restaurant and Nutella Banana Pudding from Minion Cafe

	And all the drinks you could ask for, like Pumpkin Juice from Hog’s Head and Goose Juice from the world of Dr. Seuss



There are quick bites you can mix up in no time as well as more impressive dishes to wow your family or guests.

But before you put on that Minions apron, make sure you check out Part 1 for more details on the Universal worlds and characters you will explore in the recipes, as well as the kitchen tools and supplies you’ll want to have on hand. Even a seasoned chef benefits from a little prep work.

Ready to roll camera? The properties of Universal Theme Parks are waiting to come to life in the form of delicious foods and satisfying sips. Lights, camera, action!
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CHAPTER 1 UNIVERSAL OF YESTERDAY AND TODAY


Unlike most other theme and amusement parks, Universal has lived an incredibly long life and has grown through different uses and iterations of its Parks. Throughout all this time, people’s desires have changed, including which movie and TV properties they love most and want to see come to life within Universal’s gates. And with these changes come culinary shifts as well, with the Parks adapting flavors, colors, and more to create dishes and beverages befitting the films and series fans know and love.

In this chapter, you will explore Universal Parks and Resorts and how they and their menus have evolved over time. Before you bust out the mixing bowls, read on to learn more about the history of Universal and how today’s beloved Theme Parks came to be, as well as what inspired the recipes you will explore in Part 2 of this book.


Universal Parks History

Universal Pictures began as a film studio back in 1912, producing movies on their Hollywood back lot in Studio City, California. It only took three years for executives to realize that there was more magic in the movies than just watching them in the theaters—people enjoyed seeing how they were made. So, they opened their doors to the public beginning in 1915. Curious onlookers would board tram cars and get whisked around the real Hollywood back lot. Admission was a whopping twenty-five cents and included a boxed lunch for an extra nickel.

Unfortunately, the exciting advent of “talkie” films (films that had sound) in the 1930s killed the back lot tour, as trams and noisy guests were ruining the film soundtracks. It wasn’t until the summer of 1964 that Universal Studios Hollywood officially reopened its back lot to guests. Throughout the next few decades, back lot availability continued to wax and wane with the constant changes in technology.

Universal executives eventually decided to control the narrative themselves by adding staged experiences to the tour, like the Flash Flood that seemed almost real enough to wash the tram away! And in 1991, Universal Studios Hollywood’s first “dark ride” (an attraction with a vehicle that points riders to story elements in an indoor show building), E.T. Adventure, opened to the public.

Just one year prior, in 1990, Universal Studios Florida had opened its gates and changed what Universal Parks were. While Universal Studios Hollywood began as a working studio with a small regard to theme park rides, Universal Studios Florida was born as a rival to Disney Parks and as an amusement epicenter. Staying true to its film heritage, Universal adopted the tagline “ride the movies” to show the blending of the films with heart-pounding rides.

Universal Expands

By the early 1990s, Universal Studios Florida was garnering great success and truly went toe to toe against Disney-MGM Studios (which had opened in 1989). In order to battle Disney at a larger level, Universal Parks in Florida expanded with a new Park called Islands of Adventure. This Park opened in 1999 and was set up with a central lagoon and various “islands” dotting the shores around the lagoon, including Seuss Landing, Jurassic Park, and Marvel Super Hero Island. This new Park allowed guests to spend their entire vacation at Universal, not just a one-day stopover. And one thing Universal had a leg up on over Disney was thrills. While Disney touted itself as a family-friendly vacation, Universal Parks wanted to appeal to teens and adults looking for a few more loop-the-loops.

Eventually Volcano Bay was also added to Universal’s Florida lineup, and although it is a water park, Universal likes to consider it a water theme park because of its advanced ride technology, expansive selection, and overall storytelling. It really is very different from your typical water park and deserves to be in a category all its own.

At the time of this writing, Universal’s Epic Universe is under construction as part of the Universal Orlando Resort and slated to open in 2025. It promises to bring even more favorite franchises to life, including an entire Nintendo section.

Of course, the United States is not the only country that hosts Universal Theme Parks. In fact, there are Universal Parks in Japan, Singapore, and Beijing. So, if you find yourself in any of those locations, check out the exciting attractions and shows those Parks have to offer!

Making IPs Into Parks

Since Universal began as a movie studio, it seems obvious that its Parks would focus on its valuable IPs (intellectual properties). Some iconic properties you may have heard of that are featured at the Parks include Jurassic Park, King Kong, The Simpsons, Men in Black, Jaws, The Mummy, and The Fast and the Furious, and there are many more. All these properties have not only brought in big bucks at the box office, but also thrill millions of guests every year with their theme park attractions. You can crash down a raging waterfall while escaping a T. rex on Jurassic Park River Adventure and take out aliens as they pop out from all angles on Men in Black Alien Attack. At Universal, you get to live out your fan fantasies by jumping right into the attractions based on the pictures you grew up with or currently love.

The Acquisition of Harry Potter

One Universal IP that stands out and has gripped the world is Harry Potter. Seven books turned into eight movies that seemed to define a generation—introducing the franchise to a theme park seemed an obvious choice. But Harry Potter wasn’t produced by Universal Pictures; it was made by Warner Bros. And Warner Bros. doesn’t have a theme park in the United States. So, which Parks would get to have Harry Potter grace their gates? Both Universal and Disney placed bids to bring Harry to life, with Disney proposing a corner of Fantasyland to include a couple Harry Potter attractions and a shop and restaurant. Universal laid out a full-sized land that would pluck the streets of Hogsmeade and grounds of Hogwarts from the novels and movies and make them tangible, with several shops, restaurants, rides, and shows. Universal got the deal and got to work building one of the most ambitious theme park projects to date. In 2010, the land was opened.

After the wild success of Hogsmeade in Islands of Adventure, Universal announced that a second Harry Potter land would be built in Universal Studios Florida and embody Diagon Alley, the shopping and dining district of The Wizarding World. Opened in 2014, this second land connects to Hogsmeade via the Hogwarts Express—a real locomotive that whisks guests from one world to the next.

Diving Into Food and Drinks, Headfirst

From the candies Harry Potter and his friends purchase at Honeydukes to the tropical fare guests might enjoy after following a herd of brachiosaurs to treats resembling the beloved Minions, creators at Universal wanted the Park attractions dedicated to its intellectual properties to offer foods and drinks that would resonate with fans. And they delivered. Among the main properties in Universal are Harry Potter, The Simpsons, Jurassic Park, Minions and Despicable Me, Dr. Seuss, and The Mummy. Each location dedicated to these franchises offers meals, snacks, desserts, and/or drinks that delight Parkgoers of all ages.

HARRY POTTER

The Wizarding World of Harry Potter brought not only expectations of sights, sounds, smells, and thrills but also of tastes. Potterheads needed the food and beverages in The Wizarding World to match what they expected from page and screen. The stakes were extremely high.

Universal didn’t disappoint. The Wizarding World is full of foods and drinks that are just as captivating as the attractions in the Park. Dishes like Fish and Chips, Pumpkin Pasties, and Child Traditional English Breakfast bring the feeling of Britain to Florida and California in each bite. Fans can enjoy Fever Fudge, Puking Pastilles, Pumpkin Juice, and other treats mentioned in the books and movies.

The culinary experiences of The Wizarding World proved just how important it was that the food and drinks across Universal Parks were as immersive as the IPs themselves.

THE SIMPSONS

Universal chefs had the opposite problem from The Wizarding World when creating menus for Springfield (the world of The Simpsons). Harry Potter food had to live up to what fans craved from the books and movies, but Simpsons fans were afraid there wouldn’t be anything yummy to eat in Springfield. The Simpsons is known for tongue-in-cheek, irreverent comedy that often includes food jokes centered around interesting, even bizarre, dishes and drinks and puzzling ingredients. Recipes from the show like Chicken Thumbs, Krusty Burger, Flaming Moe, and more needed to be served up in the Parks as not only edible, but delectable. The skilled chefs created incredible dishes that hearken to the feel of The Simpsons while being absolutely tasty. At least they had one easy task to look forward to during their creations: making The Big Pink donut! Who doesn’t want to hold up a brightly frosted donut as big as their head in front of the famous Lard Lad statue?

JURASSIC PARK

Jurassic Park was another challenge separate from the others: The Jurassic Park and Jurassic World film series are not known for their foods. While there is a plethora of information on the franchise in the form of several books and six films, characters rarely—if ever—take a moment to eat something while they are, well, being eaten. Chefs needed to imagine the kinds of foods that would be served in Jurassic Park, and for that, they mostly drew on inspiration from where Jurassic Park would be geographically located, near Costa Rica. Many of the dishes served up in these sections of Universal are Latin American and have succulent pork, chicken, and plantains served with heaping portions of rice and beans. And who could forget to grab a Tiki Tai from Isla Nu-Bar before going on the Jurassic Park River Adventure?!

MINIONS AND DESPICABLE ME

Universal Studios Hollywood, although the first Universal Park created, has tended to just adopt rides and experiences that do well in Florida, like Hogsmeade. But there is one area of Universal Studios Hollywood that isn’t found in the Florida Parks, and that is the “Super Silly Fun Land” of Minions and Despicable Me. It encompasses two attractions, two play areas, multiple carnival-style games, and a delicious eatery. Minion Cafe boasts tasty eats and eye-popping treats inspired by characters and items from the films, like Unicorn Cupcakes and Nutella Banana Pudding. And it often sells specialty cups and popcorn buckets seasonally, so be sure to check inside each time you visit to add to your Minion merchandise collection.

DR. SEUSS

Seuss Landing needed no prodding to get going in regard to cuisine: Many Dr. Seuss books include food and drinks. Who hasn’t read Green Eggs and Ham and wondered if the dish was actually yummy? What did you imagine Moose Juice and Goose Juice would taste like as you read Dr. Seuss’s Sleep Book? The offerings in Seuss Landing answer your pressing questions about Seuss recipes. Every dish and drink is colorful and unique, just like the pages of the books they were born in.

THE MUMMY

The original Mummy was a classic Universal Pictures monster, included with the likes of Frankenstein’s Monster, Dracula, and the Creature from the Black Lagoon. But in 1999, Universal resurrected the monster in a new way with the film series starring Brendan Fraser. They revived it again in 2017 with Tom Cruise at the helm. We are lucky this creature just won’t die, because the rides and foods that have come out at the Parks thanks to the films have been wonderful. Mummy Eats at Universal Studios Hollywood serves up tasty and fresh corn dogs, churros, and fries with ice-cold cups of soda.

SPOT THE FRANCHISE

To make it easier to locate recipes from these main intellectual properties in this book, you will find a special icon beside each relevant recipe in Part 2. Look for these icons as you flip through the recipes:
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A Myriad of Choices for a Myriad of People

If you build a theme park with everyone’s favorite properties turned into rides and shows, guests are going to come—not only from nearby, but from around the globe. Universal Parks have visitors each day who have traveled hours and days to get there, and when they get there, they will be hungry and thirsty. Imagine you are throwing a dinner party and you’ve invited one hundred friends from around the world to attend, and they are all the pickiest eaters ever. What do you serve? How do you even begin? This is the task that Universal chefs are given, to satiate and delight not just some people, but everyone. Because of this, you’ll notice that there isn’t just one type of food offered across the Parks, but a wide array of choices that are sure to please even the pickiest of palates.

Take the breakfast offerings at the Leaky Cauldron as an example. The Leaky Cauldron is set in Wizarding London and, as such, should offer British food. However, not everyone is partial to a plate of beans and half a tomato first thing in the morning. So, to please more people, the restaurant also offers an American Breakfast (eggs, potatoes, bacon, and sausage) and a Pancake Breakfast (pancakes, bacon, and sausage). Maybe the fictional Leaky Cauldron wouldn’t serve those items, but when a hungry toddler shows up at 8 a.m., sticking their nose up at beans, even the most fanatical Potterheads will tip their pointed hats to the chefs who had the foresight to look out for everyone.

As another example, look to the Jurassic Park section of Islands of Adventure. Most of the food is inspired by Central and South American cuisine, but you’ll notice Pizza Predattoria, where travelers and Floridians alike can find slices of pizza and sandwiches if Latin American food isn’t their thing. Making sure each section of the Parks has a variety of food and beverage options comes first; the theming wraps around those dishes.

Universal Parks Food and You

Before now, you had to go to a Universal Theme Park to partake of the delicious meals, snacks, and drinks of your favorite Universal properties. But with the recipes in this book, Universal Parks foods and sips can be part of your everyday life! Start your morning with Overnight Oats or Pumpkin Pasties. Or enjoy a delicious lunch of a Pizza-Stuffed Pretzel or a can of Who Hash paired with a cold glass of Moose Juice.

Or maybe you are looking for something to serve for a special occasion. The dishes in this book are perfectly designed to bring to the next movie-release party—or you can host one yourself. All the treats you need for a Jurassic Park movie marathon, Dr. Seuss event at the elementary school, or magical Harry Potter party can be found here. At Universal Parks, you can “ride the movies,” but with this book, you can now “taste the movies” too—right in your own home!






CHAPTER 2 THE UNIVERSAL PARKS COOK’S ESSENTIALS


It’s about time to get cooking! But before you pick up that pan, take a look through this chapter to make sure your kitchen is stocked with the tools to make edible movie magic. Most of the recipes ahead require very little in the way of specialty equipment, but some recipes differ in what they will require. The tools used in Part 2 are listed alphabetically in this chapter, so you can also flip back to a specific section at any time while cooking or baking.

If you don’t own some of the supplies and tools, there may be substitutions you can use instead. This chapter (and recipe tips in Part 2) includes some alternate methods and appliances, and you may also find additional ideas with a quick online search. Once you’ve familiarized yourself with the essentials for a kitchen brimming with Universal wonder, it’ll be full speed ahead to the recipes!


Tools and Pantry Staples

The world of Universal Parks goodies awaits—once you’re armed with the essentials, of course. This section provides more detail about each appliance and special pantry item used in Part 2.

AIR FRYER

An air fryer is a compact mini oven that can reach high temperatures and circulate heat quickly in order to crisp up foods, giving them a “fried” taste. If you don’t have an air fryer, that’s okay! Just use your standard oven and cook as instructed. You may need to add more time, so keep an eye on the food as it cooks.

BAKING SHEETS

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.”
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BLENDER

A good-quality, high-powered 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.
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BUNDTLETTE PAN

A Bundtlette pan is a mini Bundt pan and is used to make the Pumpkin Cake. Bundtlette pans can be purchased from online retailers. If you do not have access to a Bundtlette pan, use a mini muffin pan and bake the cakes for 2 additional minutes to cook through.

CHOCOLATE COMB

If you aren’t a chocolate connoisseur, this may not be in your kitchen arsenal yet. Search online retailers for a chocolate comb or cake scraper and look for one with matching square “teeth” to create a striped shape when pulled over chocolate. This tool is used in the recipe for Signature Key Lime Cheesecake in making the chocolate curls.

COCKTAIL SHAKER

This makes mixing easy for mixed drinks, especially if a thicker syrup is used. You can also quickly chill a drink during mixing by adding ice to the shaker beforehand. If you don’t have a cocktail shaker, just whisk the mixture well in a large glass or small bowl and strain through a sieve.
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    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.

COTTON CANDY MACHINE

You don’t need to invest in a machine you see at a carnival to make great cotton candy at home. Big-box stores and online retailers carry low-cost machines that can make good cotton candy in smaller volumes.


ELECTRIC PRESSURE COOKER

Electric pressure cookers can save a lot of time in the kitchen and provide a delicious product. Many different brands are available. 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 from the pot.
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FOOD COLORING

Many of the recipes in this book use food coloring to pull off the original look found in the Parks. Gel colors are always preferred for solid foods and liquid colors for drinks. Gel colors have a brighter pop of color than liquid food coloring, and the tighter consistency means they won’t change the texture of the dish. If your gel colors come in pots and cannot be added in drops, dip a wooden toothpick into the gel and swipe it through the food you want to color. Repeat for each drop needed.
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    FOOD PROCESSOR

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

GLASS PANS

Several recipes in this book use glass pans. Metal pans can be substituted; just be sure to check the food more often to prevent overcooking.


GRILL OR GRILL PAN

For items that need to be grilled, an outdoor grill and indoor stove-top grill pan are interchangeable. Propane grills should be preheated to ensure even cooking. Indoor grill pans need to be greased with cooking oil before use to help prevent sticking. Charcoal grills can also be used; they just require more prep and cleanup. Consult your grill instructions for safety guidelines.
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ICE CREAM MACHINE

The easiest ice cream machines to use are the ones with freezable bowls. The bowl is removed from the freezer moments before use, and cream or drink mix is poured directly into the frozen bowl. The bowl then spins on a base, and a paddle mixes and scrapes the inside. Follow the manufacturer instructions to run the machine until the consistency matches the recipe description. Other options are available if you are unable to use this type of ice cream machine. For example, you can use a bucket-type ice cream machine that requires ice cubes and rock salt. Just pour the mixture from the recipe into the metal inner container and fill the outer bucket with ice and rock salt. As with ice cream machines that use freezable bowls, run the machine according to the manufacturer’s instructions until the consistency matches the recipe description.
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    ICE POP MOLDS

You’ll need an ice pop mold for the Sundaes on a Stick recipe. Plastic ice pop molds are inexpensive and can be found in most grocery or big-box stores. However, if you don’t have one, you can use small plastic or paper cups instead. Simply pour the mixture in and cover the cup with aluminum foil. Push an ice pop stick through the foil in the center of the cup. The foil will stabilize the stick and keep it in the center as the mixture freezes.


IMMERSION BLENDER

Immersion blenders are convenient because you can leave your soup or sauce in the pot on the stove and purée it, rather than moving it to a stand blender or food processor. If you don’t have an immersion blender, however, a stand blender or food processor will work just as well.

MINI BUNDT PAN

A mini Bundt pan is used to make the Lemon Poppy Bundts. The shape allows for even cooking and a well for sauce to be poured if desired. Pans made of silicone are best because they can be twisted and pushed to release the cakes. If you don’t have a mini Bundt pan, one can be purchased online.

MOLDS

Some recipes in this book require the use of molds, especially in candy making. Silicone or plastic molds will work fine; just make sure plastic ones are rated to withstand the temperatures of hot candy and won’t melt when poured into.

MUFFIN PANS

Common muffin pans have six or twelve divots per pan. Generously grease the pan with nonstick cooking oil or spray to prevent sticking.
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    PARCHMENT PAPER

Almost every recipe in this book that requires baking will instruct you to line your baking sheet or pan with parchment paper. This simple step ensures a more even baking surface and more consistent browning, and it greatly reduces the likelihood of your food sticking to the pan. Parchment paper can be found in any grocery store.


PIE PAN

A 9" pie pan is used to make the Mile High Apple Pie. A glass or aluminum pan will work equally well. Be sure to grease the pan generously with nonstick cooking oil or spray to avoid sticking.

PIPING BAGS

Many recipes in this book call for piping bags, but you don’t need a fancy set. A heavy-duty plastic sandwich or gallon bag will do. Simply load the dough, frosting, or other mixture into the bag, then snip a small edge off one of the bottom corners. Start your hole out small and make it bigger as needed. (Some recipes in this book call for special piping bag tips. While you don’t need to use a piping bag tip for any recipe, it can make for an eye-catching design.)
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    POTS AND PANS

Heavy-bottomed saucepans are preferred in many recipes in this book. The thick metal bottom regulates the temperature better and prevents burning. If you don’t have heavy-bottomed pans, any appropriately sized pot or pan will do; just keep an extra-close eye on foods cooking on the stove. Stir more frequently to prevent burning. Nonstick pans are not usually necessary but are helpful in some recipes, such as the various crepes. The nonstick surface allows the food to slide off without sticking. If you don’t have a nonstick pan, use plenty of nonstick cooking oil or spray to grease the pan before cooking.
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UNIVERSAL
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101

elcome to the cinematic world of Universal!

Whether you've been to Universal Parks a ton
of times, never visited before, or are just a fan of
Universal's properties, there are always delicious
dishes and drinks to discover.

In this part, you'll explore all the most iconic and
popular foods and drinks served across all four US
Universal Parks: Universal Studios Hollywood, Universal
Studios Florida, Islands of Adventure, and Volcano Bay.
Chapter 1 gets you all warmed up for the recipes in
Part 2, with interesting background information about

Universal Parks and their foods and drinks, as well as
a look into their culinary future. You'll learn about the
influence of the Harry Potter series, unique challenges
posed with certain franchises, and more. And to prep
you (and your kitchen) for creating the recipes, Chapter
2 details all the equipment you will want to have on
hand. So let's dive into the magical world of Universal
Theme Parks!
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