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“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.”
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Dedication

For my kids: Elliot, Hazel, and Clifford—for going through the pain and agony of drinking milkshakes and slushies day after day. Your sacrifice will bring joy to all who make these recipes.








Preface

Nothing quite compares to the feeling of picking up a fun, playful beverage and taking that first sip. The delicious rush of liquid immediately evokes warm memories of great times. A taste of hot apple cider can bring you back to December on a cold day. A gulp of lemonade seems to put the sun into the sky, and you can almost hear the splashes of a summertime pool. But what I love best is the magic that comes from partaking of a Disney drink.

Just this year, I visited Walt Disney World Resort in Florida and tasted so many wonderful drinks. I bought the Space Ranger Slushy from Auntie Gravity’s in Tomorrowland and sat at a small table watching people dart from Space Mountain to Buzz Lightyear’s Space Ranger Spin to the Tomorrowland Speedway. My sister and I sampled many drinks from AbracadaBar at Disney’s BoardWalk, and the Hoodunit’s Punch blew us away! The enticing blend of fruity flavors was delicious, and I loved the energy in that bar. Memorabilia of magicians lined the walls while bartenders served up drinks that changed color right before our eyes.

A few months later, I made the Hoodunit’s Punch for some friends and got to regale them with stories about my trip to Walt Disney World. The combination of sipping and storytelling was such fun. I can’t wait to serve up one of these Disney drinks every time I host!

So welcome to my take on the Disney Parks drinks you know and love. Each recipe was lovingly created by me (with the exception of the cocktails, which were concocted by the talented Thea Engst), so you can have a taste of Disney magic right at home.






Introduction

Sparberry Soda, LeFou’s Brew, Black Cherry Milkshakes…Disney certainly knows how to make drinks truly special, with over-the-top garnishes and out-of-this-world colors and flavors. Of course, for many, visiting a Disney park to enjoy these treats is an experience that only comes once a year, decade, or even lifetime. Luckily, you can bring the magic of the Disneyland Resort, EPCOT, Disney’s Hollywood Studios, Magic Kingdom, Disney’s Animal Kingdom, and Disney California Adventure right to your kitchen!

The Unofficial Disney Parks Drink Recipe Book includes over one hundred recipes for Disney’s most delicious, easy-to-make beverages. Whether you’ve visited Disney countless times and want to re-create your favorite drinks, or you’re looking for something new and Disney-inspired to bring the vacation to you, you’re sure to find something that satisfies your taste buds. The recipes are also organized by type of drink, so you can easily flip to whatever fits your mood or occasion. You’ll find:


	Fresh lemonades and fruity drinks, like Disney’s Hollywood Studios’ Moof Juice from a galaxy far, far away and Mystic Portal Punch from Woody’s Lunch Box

	Frozen refreshments to beat the heat, including a pink Frozen Flamingo from Harambe Market in Disney’s Animal Kingdom and the popular Goofy’s Glacier from Goofy’s Candy Company in Disney Springs

	
Invigorating coffees, teas, ciders, and hot chocolates, like the fan favorite Bubble Milk Tea in EPCOT’s China pavilion and the Hot Spiced Apple Cider that can only be found in the lobby of Disney’s Grand Californian Hotel & Spa

	Swinging beverages fit for the whole family, including New Orleans Mint Julep mocktails from Disneyland’s own New Orleans Square and Zingiber Fizzies from the Nomad Lounge in Disney’s Animal Kingdom

	Adult libations like you’ve never tasted at home before, from a massive Uh Oa! à la Trader Sam’s Enchanted Tiki Bar at Disneyland Hotel, to the luxuriant Ice Cream Martini in EPCOT’s France pavilion

	And true indulgences, like the Strawberry Shortcake CrazyShake from Black Tap Craft Burgers & Shakes in Downtown Disney and the Minnie Witch Shake from Disney California Adventure’s Schmoozies! bar (both decked out with insane toppings!)



These recipes can be the headliner of a spectacular event, a sweet treat for someone special, or the drink you have every morning to start the day—mouse ears optional. Before diving in, just be sure to check out the background information about these drinks in Part 1: Disney Parks Drinks 101, and the details about what tools to have on hand, so you can make the most of each recipe.

Are you ready to bring Disney to your home? As Lumiere would say, “Come on and lift your glass; you’ve won your own free pass” to stir up some scrumptious liquid magic in the kitchen!







PART 1 Disney Parks Drinks 101







Whether you always splurge for fancy drinks at Disney, or you bought this book to try these beverages for the first time, welcome to The Unofficial Disney Parks Drink Recipe Book!

In this part, you’ll explore the drinks of Disney’s US parks and resorts, from classics that have been around since the early days of The Walt Disney World Resort, to new favorites and seasonal treasures. Chapter 1 sets the stage for the recipes included in Part 2, giving you some background information about the luscious drinks you’ll find in each chapter. Then, before plugging in that blender, you’ll want to check out Chapter 2, which details the kitchen tools and syrups necessary to get started. Let’s get mixing!




CHAPTER 1 Drinking Around Disney


The Disneyland Resort and Walt Disney World Resort have so much going on, it’s hard to get it all done in a single trip. But one thing that should not be missed is the array of varied and wonderful drinks scattered everywhere throughout the parks. Old favorites like the New Orleans Mint Julep and the Dole Whip Float are obviously amazing, but new drinks should also be explored, like the Cliff Dweller from Oga’s Cantina (complete with a porg souvenir glass) and the Night Blossom from Pandora—The World of Avatar.

This chapter serves to enhance your enjoyment of Disney, both while at the parks and when mixing up some magic in your own home. Here you’ll explore the history of drink offerings at Disney locations, as well as more information on the types of drinks found at each main park. Let’s dive in!


The History of Disney Drinks

The Disney experience is not just of the highest quality but is also fully immersive. Guests come not only to enjoy the rides, but to watch shows, appreciate landscaping and design, meet characters, experience amazing smells, listen to music, eat fabulous food, and drink absolutely innovative and invigorating drinks.

Walt Disney originally created Disneyland as an escape that families could take together to enjoy worlds of adventure, fantasy, and the American frontier and the South, along with the promise of tomorrow. Food establishments were sponsored by large corporations, like Hills Bros. Coffee, Welch’s, Fritos, Swift & Company, Coca-Cola, Sunkist, and Carnation. These companies worked to peddle their own products and mostly provided provisions made by their own brands. This meant that at the “Casa de Fritos,” for example, your only drink options were milk, coffee, or “cold drinks.” Any special drinks came from the drink companies themselves. Guests could grab a chilled or frosty grape juice on tap from Welch’s Grape Juice Bar, a refreshing glass bottle of Coca-Cola from the Coca-Cola Refreshment Corner, or some fresh-squeezed orange juice from the Sunkist Citrus House. Other than that, specialty drinks weren’t really a thing at Disneyland in the 1950s, 1960s, and even 1970s.

Things really started to evolve in the 1980s, when the Dole Company brought the now uber-popular Dole Whip to Disneyland in 1986. Dole Whips were offered in soft serve or float form, so guests could enjoy a deliciously smooth beverage while watching the Tiki Room birds croon. The opening of more table service restaurants like the 50’s Prime Time Café in Disney’s Hollywood Studios in 1989 brought additional specialty drinks such as Peanut Butter and Jelly Milkshakes and Mickey’s Bee Bop Drink.

ALCOHOL IN DISNEY PARKS

In keeping with his vision of family fun, Walt Disney had declared that alcohol would not be sold at Disneyland. He said: “No liquor, no beer, nothing. Because that brings in a rowdy element. That brings people that we don’t want, and I feel they don’t need it.” His wish was kept at Disneyland for sixty-four years.

Walt passed away before Walt Disney World even opened its gates, but his brother Roy honored his legacy and did not permit alcohol to be sold at Magic Kingdom when it was opened. However, when EPCOT Center opened in 1982, the board of executives at Disney decided that in order to fully immerse guests in the countries of the World Showcase, alcohol would have to be served. So alcohol finally came to Disney and continued to be present on opening day for the subsequent three parks (Disney’s Hollywood Studios, Disney’s Animal Kingdom, and Disney California Adventure). Despite this, it remained banned from Disneyland and Magic Kingdom.

Then, in 2019, Star Wars: Galaxy’s Edge opened at Disneyland Park, and with it, Oga’s Cantina. This bustling bar pays homage to the Mos Eisley cantina, as seen in Star Wars: A New Hope, where Luke Skywalker and Obi-Wan Kenobi meet Han Solo for the first time. Imagineers presumed strong drinks would have been served at the cantina and wanted to bring that spirit to Oga’s. So alcohol was introduced to Disneyland. When Bob Iger, president and CEO of the Walt Disney Company at the time, was asked how he so flippantly threw Walt’s no-alcohol wishes out the window, he replied: “I think Walt had a nip or two in his [Disneyland] apartment at night.”

Today, guests can enjoy family-friendly concoctions like the Hyperdrive (Punch It!) as well as more potent libations like the Jedi Mind Trick. For the first time in Disney Parks history, whole families can sit at a bar together.

The Advent of Events

Over the course of their decades-long history, the Disney Parks have mastered the art of an incredible year-round experience for guests, including seasonal and special offerings. This further entices vacationers to the parks and provides an endless stream of new activities. One such offering is dessert parties. Guests pay a premium price to have a once-in-a-lifetime view of a nighttime show and partake in all-you-care-to-eat desserts and drinks. Usually, the desserts and drinks offered are exclusive to the dessert party, making it all the more desirable.

Another ticketed experience is that of seasonal parties. Each Halloween and Christmas bring parties to the Disneyland Resort and the Walt Disney World Resort, such as the Oogie Boogie Bash, Mickey’s Not-So-Scary Halloween Party, and Mickey’s Very Merry Christmas Party. These parties really give a lot of bang for the buck with exclusive offerings, including delicious, limited-release drinks. Magical mixes like My Bugs! My Bugs!, Minnie Witch Shake, and Elf Nog can be found at these parties.

Taking the party idea to the next level, EPCOT began holding several festivals every year for the general theme-park public—no extra ticket required. In 1995 the first EPCOT Flower and Garden Festival was held to celebrate springtime and the associated colors and flavors of the season. Also in 1995 was the first EPCOT International Food and Wine Festival. Celebrity chefs and representatives from major food companies come to present stunning dishes to hungry guests. The EPCOT International Festival of the Arts began in 2017 to add performing, visual, and culinary artistry to the festival line-up. Festivals such as these are held each year and cover a lot of the calendar at EPCOT. Booths are scattered throughout the main walkway of the World Showcase, serving up small bites in addition to tantalizing sips. Drinks like Violet Lemonade and Blood Orange Mimosas are just a couple of festival favorites. Those little booths also serve as tiny testing sites for recipes. Many crowd-favorite drink—as well as food—recipes from festivals go on to become permanent menu items at full-time eateries around the Disney Parks. What you sample at a festival may become the next Dole Whip Float!

Events continue to wow park-goers and provide stability year-round for Disney Parks. Ever notice how many festivals and events are at odd times of the year? Like the Walt Disney World Marathon taking place on a random weekend in January? This ensures surges of crowds, even in the “off season.” It is a win-win for everyone involved!


The Challenges of Creating a Guest Favorite

While whipping up eye-catching concoctions for Disney Parks may sound like a dream job, Disney chefs take a lot into consideration when creating the latest drink offerings. One of the unexpected considerations is crowd flow. Just as grocers place milk and eggs at the back of the store in order to draw customers through the aisles to get to these essentials, Disney Parks place great care in where the “next big thing” will drop. If they are going to serve a new specialty drink they know will cause a line, they will sell it at a location that can accommodate those crowds.

Another consideration is the latest trends. What flavors are people loving right now? What color palettes are in? How can they make a drink look incredible enough that people will organically post about it on social media? It is not a coincidence that the newest drinks are usually the wildest—like the Poor Unfortunate Souls Float or the insane CrazyShakes of Black Tap. They are made like this to promote free advertisement through photo and video sharing.

And this factor may seem funny but certainly must be addressed: Once people have had plenty to drink at Disney, where can they use the restroom? Disney Parks are well known for their intricate theming and attention to detail. This devotion extends even to the parts of the parks that usually aren’t photographed: the bathrooms. Almost every restroom at the Disney Parks has a theme or design unique to itself. Discerning park aficionados have even been known to have favorite bathrooms in each park:


	Disneyland: Star Wars: Galaxy’s Edge bathroom for the communal sink trough and Oga’s Cantina music.

	Magic Kingdom: Rapunzel bathrooms next to “it’s a small world” in homage to all things Tangled, including special touches like Maximus’s hoof prints.

	EPCOT: Norway bathrooms with the look and feel of Scandinavia, including clean lines and rich colors.

	
Disney’s Hollywood Studios: The extremely fancy Hollywood Brown Derby restaurant bathrooms right inside the entrance, which allow access to any park-goers.

	Disney’s Animal Kingdom: Pandora—The World of Avatar restrooms with beautiful mosaics along the walls.

	Disney California Adventure: The family-friendly Cars Land bathrooms, in case you need to help multiple children at once.



Also, custodians are cleaning these restrooms throughout the day so that a quick time-out to go potty doesn’t take away from your magical day.

The last consideration is made by assessing which park is the best “fit” for each treat. For example, in 2021, the movie Raya and the Last Dragon premiered. Disney Parks wanted to serve a delicious snack that would get guests excited about the new movie, so they created a dessert called “Baby Tuk Tuk Mousse” that looks like Raya’s buddy, Tuk Tuk, transformed into chocolate! Since no parks had any Raya decorations, rides, or theming at the time, Disney executives had to decide where to serve the treat. They landed on Disney’s Animal Kingdom, since the film’s connection to nature and the “land” of Asia within the park made the most sense. A similar process is made for each new snack, treat, and drink.

Creating Your Own Disney Drinks

Whether you visit Disney Parks frequently, have only been once or twice, or haven’t visited yet, this book will help you transform your own kitchen into a magical drink-mixing establishment worthy of a certain mouse. You will soon be whipping up wonderful libations for yourself, friends, and family. But first, be sure to check out the following chapter about essential equipment, syrups, and more before getting started. The delicious world of Disney awaits!






CHAPTER 2 The Disney Mixologist’s Essentials


Perhaps you’ve been whipping up milkshakes and mocktails all your life, or maybe this is your first foray into fine drinks; either way, you’ll want to make sure you’re prepared with the right equipment and special ingredients for mixing magical recipes. Ice cream makers, blenders, syrups, and more can make the experience as smooth and easy as possible, so you’re sipping on a park favorite in no time.

In this chapter, we’ll explore everything you need to serve the delicious Disney drinks in Part 2. The tools and ingredient recipes are listed in alphabetical order, so you can easily flip back to a certain section at any time. Once you’ve taken this closer look, you’ll be ready to bust out the blender and start slaying in the kitchen!


Essential Equipment and Pantry Staples

The following are the tools you’ll want to have in your kitchen in order to create the recipes in Part 2. Check out your local store or try online retailers. Most (if not all) of this equipment is easy to acquire and doesn’t require particular skill to use.

BAKING DISH

For the Frozen Apple Pie recipe you’ll need an 8" × 8" baking dish. This can be glass or metal; just be sure it is oven-safe and is greased properly to prevent sticking.
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BAKING SHEETS

Baking sheets come in many shapes and sizes, and for the drinks you will be making, it doesn’t really matter what kind you use. This book only has three recipes that require baking sheets: Kakamora Floats, Blue Bantha, and Orgeat. For these recipes, cover the baking sheets in parchment paper to prevent sticking.
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BLENDER

This is the most important tool in this book: Many of the recipes use a blender! You don’t need an expensive or fancy blender to make amazing slushes and milkshakes, but the shape does matter. A blender with a funnel-shaped pitcher and a tamper tool (to push ingredients down toward the blade) tends to make the best product, as you don’t need to add extra liquids just to blend the drink. Other blenders will work fine, but be sure to stop the blender and stir the ingredients once or twice when blending so as not to burn out the motor. Adding a bit of extra liquid will help if your blender is having trouble making the mixture smooth.

CAKE PANS

The only recipes in this book that need a cake pan are the Kakamora Floats to make cake pops and the Bam Bam Shake to make Fruity Pebbles Bars. Use a 9" × 13" glass or metal pan lined with parchment paper.

CAKE POP STICKS

For the Kakamora Cake Pops, use 6" lollipop sticks. They are typically found in the candy-making section of a grocery or hobby store. If you don’t have these on hand, you can use wooden Popsicle sticks.

CHOCOLATE MOLDS

For the Minnie Witch Shake, Mickey Confetti Milkshake, Peter Pan Floats, and Poor Unfortunate Souls Float, chocolate molds are used. You can find these bow- and Mickey-shaped molds through online retailers or at a local hobby store. These creations are just as delicious without the chocolates, so feel free to omit if you desire.
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COCKTAIL SHAKER

Many of the recipes call for the use of a cocktail shaker. This makes mixing easy for single-serve mixed drinks, especially if a thicker syrup is used. You can also quickly chill a drink during mixing by adding ice to the shaker. 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.


COFFEE SUBSTITUTE

Some people are not partial to coffee or might want to enjoy a coffee-style beverage later in the day without the surge of caffeine. Many coffee-substitute products are available in stores and provide a natural caffeine- and coffee-free experience. Most are made out of malted barley, chicory, and rye. Pero or Caf-Lib are great choices, as they don’t require a coffee machine to brew. Simply follow the instructions on the packaging, then add to the recipe in place of the coffee.

COOKIE SCOOP

The only recipe in this book that uses a cookie scoop is the Kakamora Floats to make cake pops. You should use the smallest cookie scoop you have for this recipe, around 1 tablespoon (the recipe calls for a 1.2-tablespoon size). If you don’t have a cookie scoop, a regular spoon is fine, just measure out each spoonful of mixture to about 1 tablespoon.
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FOOD COLORING

Many of the recipes use food coloring to pull off the original Disney look. Gel-based 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 drink. If your gel colors come in pots and cannot “drop,” dip a wooden toothpick into the gel and swipe it through the food or drink you want to color. Repeat with each drop as needed using a fresh toothpick.
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HAWTHORNE STRAINER

This is a type of strainer that you can place on a cocktail shaker or a glass to filter out solids and ice. It is a disc with a handle and stabilizer prongs. If you don’t have this particular strainer, you can use a standard sieve.
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ICE CREAM MACHINE

Using an ice cream machine for certain slushes is beneficial, since it cuts down on the amount of ice used, which can water down taste. The easiest ice cream machines to use are the ones with freezable bowls. The bowl is removed from the freezer moments before use, and ice 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. 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 inner metal container and fill the outer bucket with ice and rock salt. Run the machine until the consistency matches the recipe description. If you don’t have an ice cream machine, place the liquid mixture in the freezer and stir every 30 minutes until it reaches the desired consistency.
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PIPING BAGS

Many recipes in this book call for piping bags, but you don’t have to own a fancy set. A heavy-duty plastic sandwich or gallon bag will do nicely. Simply load the whipped cream 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.

PIPING BAG TIPS

Some recipes call for special piping bag tips, such as a large star tip for certain whipped creams. While you don’t need to use a special tip for any recipe, it can make for an eye-catching design.

POTS AND PANS

Heavy-bottomed pots and pans are preferred. The thick metal bottoms regulate the temperature better and prevent burning. If you don’t have heavy-bottomed pots and 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. Most syrup recipes can be made in a small saucepan.
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ROLLING PIN

Rolling pins come in many shapes and sizes, including those that have handles on the sides, French styles, and straight cylindrical styles. Any variety is fine for use in this book. The only recipe requiring a rolling pin is the Bantha Cookies in the Blue Bantha recipe.
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SIEVE

The sieve described in the recipes in this book refers to a stainless steel, mesh, half-dome version. It is used to strain out solids and ice. Get one with a fine mesh.
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