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“Sure to satisfy anyone’s Disney Park cravings…. Will make your family and friends’ dreams come true.”

—Reader’s Digest

“One of the best gifts for Disney fans.”

—The Hollywood Reporter

“Just as good as being there.”

—Today.com

“Will transport you directly into Disneyland.”

—Business Insider

“The perfect gift to give your Disney-loving foodie friends for the holidays.”

—Elite Daily

“It’s the most magical cookbook I own.”

—Insider

“If your mind was boggled and your taste buds blown by the sheer creativity, gorgeous photos, and just plain entertaining history and food facts of The Unofficial Disney Parks Cookbook, then you will be no less blown away by Ashley Craft’s follow-up, The Unofficial Disney Parks Drink Recipe Book. From refreshing (Strawberry Acqua Fresca) to unusual (Blurrgfire) to comforting (Black Spire Hot Chocolate) to decadent (Brooklyn Blackout), these drinks evoke the magic and fun of the Disney Parks for young and old and everyone in between. Excuse me while I go into my kitchen to whip up some Frozen Sunshine.”

—Dinah Bucholz, author of the New York Times bestseller The Unofficial Harry Potter Cookbook

“What EVERY Disney fan needs in their life…seriously magic!”

—Domestic Geek Girl

“A drink here for everyone in the family.”

—The Disney Food Blog

“If you loved the bestselling The Unofficial Disney Parks Cookbook, you need the newest version with recipes from EPCOT.”

—SheKnows

“Gorgeous book…unique and easy recipes.”

—Variety

“It’s the perfect way to satisfy that Disney craving…whenever it beckons.”

—Yahoo! Life

“Better than a trip to the Park.”

—PureWow
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Preface

When I was a kid growing up in Anaheim Hills, California, visiting Disneyland was a common occurrence, but the magic never dulled. Even after visiting week after week, I always looked forward to passing through those gates and crossing under the train tracks to enter Main Street, U.S.A. The sights treated my young self to exciting fantasies of princesses, pirates, and favorite characters from newly released movies (like Beauty and the Beast or The Lion King). Our visits were full of riding the hottest attractions and catching the latest nighttime spectacular.

As an adult, and subsequently as a theme park cookbook author, I am still going on the rides and watching the parades, but my Disney Parks trips primarily revolve around a different element of Disney magic: the food. When I was writing The Unofficial Disney Parks Cookbook, snacks and treats were the focus. And while snacks and treats are amazing and are great bites when you’re on the go, nothing beats having a reservation at a Disney restaurant. You can get out of the sun and have an unhurried meal of incredible chef-made concoctions. Each of the restaurants is impeccably themed and not only delivers succulent dishes and drinks but also tells a story not found anywhere else in the Parks. Now eating at a restaurant at Disney is the highlight of each Park day, and I plan everything around that! I get giddy just thinking about stepping into Jungle Navigation Co. LTD Skipper Canteen and taking a gander at its butterfly wall in the library while sipping on an Adventureland Colada, or listening to the wafting panpipe music at Yak & Yeti Restaurant as I finish off the last bits of my Fried Wontons after a magnificent meal.

As exciting as dining at Disney is, it can also be challenging. It can be hard to get reservations, your day might already be scheduled, you may not be ready to drop a lot of money on top of an already pricey trip, or you may have children who just won’t sit still. Not to mention the days when you would love to enjoy a meal from your favorite location, but don’t have plans to visit the Parks anytime soon. Now you can enjoy the incredible cuisine of the Disney Parks in your own home without breaking the bank.






Introduction

Disney Parks are well known for their incredible rides and world-class entertainment. But it isn’t just about what you see or do during your Disney day that makes it so magical—it’s also what you eat! Disney restaurants offer dishes and sips that are not only tasty on their own but also fit within the themes of their specific areas of the Parks. You can feel like the aristocracy of 1700s France at Be Our Guest Restaurant—and like you have flown out of Earth’s atmosphere at Space 220 Restaurant!

The Unofficial Disney Parks Restaurants Cookbook contains one hundred of the most iconic restaurant offerings from all six US Disney Parks. With dozens of restaurants across Disneyland, Disney California Adventure, Magic Kingdom, EPCOT, Disney’s Hollywood Studios, and Disney’s Animal Kingdom, the flavors are endless and the menus are often changing to include even more options and swap out different recipes according to season or simply a chef’s whim. And now you can enjoy some of the most popular dishes and drinks from these beloved locations right at home! Organized by course, the chapters feature recipes currently or previously offered at both Quick Service and Table Service Disney restaurants, including:


	
• Breakfasts to prepare you for the day ahead, like the Mustafarian Lava Rolls from Oga’s Cantina and Avocado Toast from Pacific Wharf Café.

	
• Lunches that satisfy, including the famous Lobster Bisque soup from Coral Reef Restaurant and Chieftain Chicken Skewers from Bengal Barbecue.

	
• Appetizers and snacks for every mood, like the Fried Pickles from Carnation Café and Parmesan Chips from Fairfax Fare.

	
• Savory main dishes, such as the luxurious Cranberry Roasted Medallion of Angus Beef Filet from Club 33 and the more laid-back Curry-Spiced Pizza from Connections Eatery.

	
• Desserts to finish a meal in style, like The Sword in the Sweet from Cinderella’s Royal Table and Grapefruit Cake from The Hollywood Brown Derby.

	
• Beverages for all occasions, like the family-friendly Lightyear Lemonade from Space 220 Restaurant and the adult-approved Rum Blossoms from Pongu Pongu.



There are simple and easy dishes to whip up in a snap, as well as more-involved treats to impress family and friends.

But before you tie on that Cinderella apron or pull out those mixing bowls, be sure to read through Part 1 to learn more about the Disney restaurants featured in Part 2, as well as what kitchen tools and pantry staples you’ll want to have on hand.

What are you waiting for? Turn the page and let’s whip up a big helping of Disney magic!
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Disney Parks are known for their churros and Dole Whips, but they are also quickly gaining in popularity with their restaurants. Nothing beats a reservation at a nice, air-conditioned establishment to break up a long Park day! And with dozens of restaurants across the US Disney Parks, the choices for cuisine and atmosphere are plentiful.

In this part, you’ll find everything you need to make the recipes in Part 2. In Chapter 1, you’ll explore some of the most popular restaurants in the six US Parks: Disneyland, Disney California Adventure, Magic Kingdom, EPCOT, Disney’s Hollywood Studios, and Disney’s Animal Kingdom. Discover how these beloved locations have become irresistible to Park-goers, and what kinds of dishes and beverages you can find in each one. Then, in Chapter 2, take a peek at the equipment you will want to have on hand to create the recipes in Part 2. The tools detailed here will help you make dishes and drinks that are worthy of a certain mouse. The tasty magic of Disney restaurants awaits; let’s dig in!
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Most Disney Parks guests have come to know and love the food. And eating at Disney provides way more than just sustenance. The restaurants are a fully immersive experience, from the sights and sounds to the tastes and smells. Each restaurant has a story to tell!

In this chapter, you’ll learn more about the unique experiences created at popular Disney restaurants, from ambiance to the kinds of themes at play in the different meals and drinks. With this knowledge in hand, you can either visit a Disney restaurant and enjoy the experience there or re-create the experience in your home with the recipes in Part 2! Either way, you’ll be ready to embrace your Disney side and make dining a fun and delicious adventure covered in pixie dust.






THE COMPELLING FORCE OF DISNEY FOODS

Disney has been serving iconic culinary offerings from day one (July 15, 1955). Popcorn, churros, frozen beverages, hot dogs, and fried chicken are just a few of the foods that Walt chose for the opening of Disneyland that still exist in the Parks today. And while those offerings remain some of the biggest sellers, Disney Parks have greatly expanded their snack, meal, dessert, and drink choices to include an array of cuisines as big as you can imagine.

Disney Parks break down the types of dining into five distinct categories. The very top and finest cuisine at Disney is served at Signature Table Service restaurants. This category includes character dining experiences (when friends like Mickey, Minnie, or Princesses visit you at your table) and fancier restaurants. Next down the ladder are Table Service restaurants, which have hosts, servers, and reserved seating, but aren’t as expensive as Signature dining and don’t have character experiences. Then you have Quick Service restaurants. These are a lot like fast-food restaurants found outside the Parks, where you order at a counter (or make a mobile order), pick up your food, and find a table where you can sit and eat. Quick Service restaurants have designated seating areas and provide enough seating for everyone who wants to dine there, but you can also choose to eat your food on the go or at other seating locations. Next are permanent Snack Stands, where a small window and counter provide a limited selection of snacks, treats, and beverages, and very little seating exists (if at all). Lastly are mobile or semi-mobile Snack Carts that serve popcorn, pre-packaged ice cream treats, and sodas. These are scattered all over the Parks and usually have no designated seating available.

The Unofficial Disney Parks Cookbook mostly provided recipes from Snack Carts, Snack Stands, and the occasional Quick Service restaurant. This book, however, focuses on Signature Table Service, Table Service, and Quick Service restaurants across the US Disney Parks. Broken down by meal type, this layout makes it easier for you to find something for whatever you’re in the mood for. If you do want to find a particular item by what Park it is from, simply take a look at the maps included in the back of this book.





A CLOSER LOOK AT DISNEY RESTAURANTS

Because of the variety of dining locations across the Parks, you can be eating Thanksgiving dinner any day of the year at Liberty Tree Tavern, and then watch underwater life at Coral Reef Restaurant. Or maybe you’re parked in a car sipping a milkshake at Sci-Fi Dine-In Theater Restaurant or feasting on space meats from Docking Bay 7 Food and Cargo.

While every one of the Disney restaurants is special and has its own story to tell, let’s take a deeper look into a few specific Disney restaurants and what makes them so irresistible and unique. This sampling serves to intrigue your palate and show more of the elements behind the different Signature Table Service, Table Service, and Quick Service options in the Disney Parks.


Be Our Guest Restaurant

Be Our Guest Restaurant is all about Beauty and the Beast, from the decor on the walls all the way down to the servers wearing outfits reminiscent of those worn by the turned-human servants in the movie. The chance to not only step inside a beloved movie but also taste the flavors the characters taste is a special opportunity. And in what better way than with the food so famously presented by Lumière in one of the most memorable animated musical scenes of all time, “Be Our Guest”?

Be Our Guest Restaurant opened at Magic Kingdom in 2012 with the “New Fantasyland” expansion that included Under the Sea ~ Journey of the Little Mermaid and the Storybook Circus area. Designed to take guests inside Beast’s Castle, three themed rooms are available to dine in: The Grand Ballroom, The Castle Gallery, and The West Wing. While each room serves the same cuisine, the theming sets the mood for your meal.

The restaurant originally began as a Quick Service restaurant, but had a few key differences. As with all Quick Service restaurants, guests would order their meals at a counter, but a Cast Member would hand you a rose puck to take with you to your table. Once you chose your seat in one of the three dining rooms, a Cast Member would magically find you across the restaurant, or with some GPS wizardry hidden within the rose puck, who’s to say?

Due to its immense popularity, people were lined up out the castle doors and around the walkways just to dine at the restaurant. So, in an unprecedented shift, Be Our Guest Restaurant changed from a Quick Service restaurant to a Signature Table Service restaurant with a three-course “dining experience” and a fixed price tag per adult or child. Now guests need to make an advance reservation to ensure a seat at a table and have a high-end menu to choose from—including Escargot de Bourgogne, Herb-salted Pork Tenderloin, and a rich Dessert Trio to top off the meal. What used to be a somewhat quick bite is now a whole experience complete with an occasional visit by the Beast himself.




Space 220 Restaurant

Shifting gears not just to another Park, but to another stratosphere, let’s talk about one of the hottest restaurants at Disney Parks—Space 220. Opened in fall 2021, it has been one of the most coveted reservations to get since it launched. And launched is truly the right word because this restaurant takes you on a trip like no other.

When you enter the restaurant, a Cast Member will give you a colored boarding pass and you’ll wait until your boarding color is called. Then you’ll file into a small circular “Stellarvator” fitted with “windows” on the floor and ceiling. After a countdown, you’ll feel and see the “Stellarvator” take off on a pole (seemingly) 220 miles long that delivers you to a space station anchored above Earth. Once you disembark the “Stellarvator,” a rotating vegetable garden greets you before the main event: the windowed dining room. Wrapped in floor-to-ceiling windows that look out into “space,” you’ll see a huge view of Earth—and might even catch a glimpse of some other space travelers passing by.

Now of course, The Walt Disney Company did not invent a new instant space travel that you can experience only at a theme park. It is an elaborate illusion, and they absolutely pull it off. You truly do feel like you’re moving upward in the “Stellarvator” (even though it doesn’t actually leave the ground at all), and the view out of the dining room windows is so stunning, you may need to hold on to something as the sensation of floating through space is so strong. It is no wonder that everyone is clamoring to get inside this restaurant.

Disney could have stopped right there and just had the joy of this restaurant tied to the view, but they created a fully incredible experience by serving top-notch foods as well. Diners are given a menu to choose from a two-course list (Lift-Offs and Star Course) with optional desserts and drinks available. The flavors are out of this world and will delight a variety of palates. There are also several vegan and gluten-free dishes, such as the Galaxy Grain Salad and the Coconut Panna Cotta. While the “Stellarvator” and view out the windows will bring you into this restaurant the first time, the succulent foods will bring you back again and again. This Signature Table Service experience stands apart from the rest by merging the ideas of “attraction” and “dining” into one unforgettable experience.




Tiffins Restaurant

The next restaurant discussed in this chapter stands apart for a whole other reason. Tiffins Restaurant at Disney’s Animal Kingdom is a unique Signature Table Service location that brings together the creators and the created into a special space.

Named after the metal lunch boxes carried by travelers, Tiffins Restaurant pays homage to the Imagineers that created Disney’s Animal Kingdom. Each of the walls and ceilings is dotted with authentic memorabilia gathered by Imagineers on their adventures overseas while studying the various countries and cultures to represent at Disney’s Animal Kingdom. Each of the three dining rooms offers a theme: Africa, Asia, and Exotic Animals. Be sure to take a walk around the restaurant and check out each room so you don’t miss anything!

Most of the Disney Parks aim to pull you into an illusion and make you feel as if you really are in the particular place or time they are trying to construct. Tiffins Restaurant does the opposite, pulling back the curtain and allowing guests a peek at the process of making all of those other spaces come to life. The people who strive so hard to make Disney Parks the special experience they are get a limelight of their own.

And if you can’t get a reservation to Tiffins Restaurant, no worries! Simply walk up to the doors and ask if there are any seats available at Nomad Lounge. This lounge is adjacent to the restaurant and also holds special Imagineering goodies to check out. Both the restaurant and the lounge have menus with authentic African and Asian cuisine; there is something for everyone. The Tiffins Signature Bread Service pairs breads of the world with flavorful dips, is perfect for sharing, and is available in the restaurant and the lounge. Other popular dishes include the Whole-fried Sustainable Fish and Tamarind-braised Short Rib. Guests love the sweet taste of vegan Churros with Vanilla Crema and Coffee Crème Anglaise at Nomad Lounge. You can find Tiffins Restaurant along the trail from Discovery Island to Pandora—The World of Avatar.




50’s Prime Time Café

Moving along to Disney’s Hollywood Studios, we have a Table Service restaurant that all Park-goers can enjoy. Next to Echo Lake near the front of the Park, 50’s Prime Time Café is a bit reminiscent of a 1950s-style house. Some tables even have old tube TVs showing black-and-white shows. The food is delicious old-fashioned American fare, including fried chicken, collard greens, and milkshakes.

But it isn’t the decor or even the food that really drives the popularity: It is the Cast Members working here. Unlike most dining establishments that pride themselves on polite and attentive waitstaff, 50’s Prime Time Café hosts a whole team of servers whose job is to be as “friendly” with their guests as aunts and uncles are to their nieces and nephews. In fact, they are often downright rude when it comes to making eaters finish their vegetables or wash their hands after using the restroom. And this is what guests come here for! The blunt-talking service leaves adults and kids howling with laughter as Cast Members refuse to serve dessert until all the collard greens are finished or proclaim to the whole restaurant that you’ll have to put plastic sheets on the bed after how many soda refills you’ve had.

This clever move has made the restaurant stand out as a favorite of guests at Disney’s Hollywood Studios. In fact, servers at Whispering Canyon Cafe at Disney’s Wilderness Lodge have followed suit and deliver a similar style of comedy in a western family-style setting.





Docking Bay 7 Food and Cargo

Guests may tend to look toward the Signature and Table Service restaurants for the most immersive theming and highest-quality food, but at Disney, even the Quick Service restaurants deliver an unforgettable ambiance and tasty food—at a more affordable price. This is especially true in the newest lands of Walt Disney World, Star Wars: Galaxy’s Edge and Pandora—The World of Avatar. At their flagship dining locations, you order at the counter or on your phone, similar to at your favorite fast-food restaurant. But unlike quick-service chains outside the Parks, these restaurants send out their food on reusable dinnerware themed perfectly to their surroundings.

A favorite stop in Star Wars: Galaxy’s Edge, Docking Bay 7 Food and Cargo is nestled in the heart of Black Spire Outpost on the planet of Batuu. Serving smuggler, scum, and space pilot alike, this restaurant has something for everyone—like the Felucian Kefta Garden and Hummus Spread for hardworking Twi’leks, and Ithorian Pasta Rings for the littlest younglings. Decor is marked by a working-class vibe with a homey feel lent by the alcoves you can eat in as you privately discuss galactic shipments. You won’t even be missing a Table Service meal in Galaxy’s Edge by the time you lick your spork clean.




Satu’li Canteen

Another Quick Service location you shouldn’t miss is Satu’li Canteen in Pandora—The World of Avatar. This is the best place to grab a bite to eat if you’re stationed in the Valley of Mo’ara in Pandora. As the name suggests, the canteen has a cafeteria-like atmosphere (if a cafeteria were in the middle of a luscious valley in a faraway planet, of course). Some of the foods have flavors from back on Earth, like the Cheeseburger Steamed Pods, but with an otherworldly look only Pandora can pull off. Simple staples, like chicken and beef, are paired with inventive and flavorful sauces that elevate the dishes to theme park favorites. It’s no wonder the seating overflows out onto the patio to accommodate all the hungry guests of the Valley!





Club 33

There is one restaurant in the Disney Parks that stands apart from the categories of Signature Table Service, Table Service, and Quick Service: the fabulously unique Club 33. When Walt Disney created Disneyland in Anaheim, California, he wanted a clean and wholesome place for families to have fun together. But that didn’t eliminate the fact that he also needed a space to schmooze investors and thrill dignitaries and celebrities when they were at Disneyland. Modeled after the corporate and VIP lounges of the World’s Fair, Club 33 opened shortly after Walt’s death in 1967 and gave The Walt Disney Company a place to invite people such as Disney sponsors. Disneyland also offered individual memberships to the club.

Club 33 can be accessed only by members and their guests, and the waiting list to join can be yearslong. The initial membership fee is around $25–$35,000, with annual dues in the $10–$20,000 range. On top of that, diners still pay $100–$200 per person per meal at Club 33. So, for a majority of Park-goers, this is a reservation that sits unchecked in many a bucket list. (Don’t worry, though! Part 2 includes a taste of this exclusive restaurant that you can enjoy at home.)

Club 33 used to be a singular experience at Disneyland but has since expanded. Now there are similar club locations; for example, 1901 is in the Carthay Circle building at Disney California Adventure. Others are at Magic Kingdom (Adventureland), EPCOT (The American Adventure pavilion), Disney’s Hollywood Studios (above The Hollywood Brown Derby), and Disney’s Animal Kingdom (Harambe). Each one has similar admission requirements and is tucked away from the public eye.

Of course, the food at Club 33 and its sister clubs is exquisite, fresh, and expertly crafted by a team of illustrious chefs. The menus change to include seasonal items, such as the Cranberry Roasted Medallion of Angus Beef Filet, and the waitstaff is ready to accommodate all requests made by diners. If you get the chance to visit, keep an eye open for celebrities or other familiar faces! It’s where all the coolest VIPs have their lunch or dinner while at Disneyland.







CREATING DISNEY RESTAURANT EXPERIENCES AT HOME

Disney restaurants are special places that deliver special experiences. And the core of these experiences is the food. It is the incredible flavors and huge array of dishes and sips that keep guests coming back and asking for more.

This cookbook gives you the opportunity to make your home a more magical place where the flavors of Disney are wafting through the air and family and friends can gather and make new, delicious memories—no Park ticket or VIP membership needed. Where will dinner be tonight? In the halls of Beast’s Castle? In space? Will dessert pay homage to your favorite princess? Or a certain lovable Wookiee? Why not make a stop in Tokyo with a luscious cocktail (or mocktail)? In your kitchen, you’re the architect of your own culinary story!
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Now that you know why Disney Parks restaurant food and drinks are so alluring, it’s time to get ready to make them yourself! In this chapter, the equipment you’ll need to cook the recipes in this book is explored in detail. But don’t get overwhelmed! Most of these items are probably already in your own kitchen, or there may be an easy substitution you can use if you don’t have something. So be sure to read through this chapter before you move on to the recipes in Part 2.

Once you’ve taken a look, you’ll be prepared to become the head chef of your own kitchen, crafting Disney magic right before your very eyes!






AIR FRYER

An air fryer reaches high temperatures and circulates heat quickly within a compact space in order to crisp up foods, giving them a “fried” taste. Don’t have an air fryer? 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.




ALUMINUM CREAM MAKER

An aluminum cream maker expedites the whipped cream–making process and allows flavored creams to be made in seconds. If you don’t have one, you can order one from an online retailer, or you can simply whip the cream using the whisk attachment of a stand mixer, or whip it by hand with a whisk.
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BACON PRESS

Used in the Peanut Butter, Chocolate-Hazelnut Spread, and Banana Sandwich recipe, a bacon press presses down on a sandwich and gives it a signature flat look. If you don’t have a bacon press, use a spatula to press down firmly on the sandwich.
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