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INTRODUCTION


When I was growing up, cartoons were only shown on weekends, and Christmas specials aired once on a single evening sometime after Thanksgiving, making the viewings even more special. The first holiday feature I remember watching on TV is A Charlie Brown Christmas. Each year I would be giddy with anticipation for that special night when it would air. It would be a big deal to rush through dinner and carve out a bit of space on the sofa, patiently waiting for whatever program aired beforehand to be over. While I don’t remember each viewing, I do remember the absolute heartache I felt one year when I fell asleep on the comfy pillows and didn’t wake up until the Peanuts gang sang, “Hark! The Herald Angels Sing.” I was inconsolable. At the time, I thought I was grieving a missed cartoon; however, adult me realizes that my younger self lost a special holiday tradition I unknowingly created and celebrated with the passion of any believing seven-year-old.

Nowadays any programming can be downloaded, rented, or purchased for quick viewing any day of the year. But the idea of watching holiday movies is still a treasured tradition. Whether you binge-watch a variety of shows, power through a single movie marathon, or simply catch a random program while you wrap presents, Christmas movies create important memories.

The movies that inspired the recipes in this book run the gamut. Their tones range from innocent and spiritual to irreverent and downright bawdy. There are movies that were released in the early 1940s in black and white, while some premiered via streaming services in the 2020s. There are animated shorts, classic Hollywood musicals, heartwarming romantic comedies, and action flicks. I wanted the movies and their accompanying recipes in this book to be as inclusive as possible—I’m willing to bet that there is something for every holiday movie lover and every palate. Cocktails are paired with adult-only films, while movies aimed at the younger set have kid-type foods that everyone will enjoy. There’ll be a little crossover—the salted caramel milkshake appeals to all ages, but I don’t encourage a family viewing of the movie pairing (Anna and the Apocalypse). Parents should use their best judgment, so take a look at the online reviews to see if a film is a good fit for your family (but still try the recipe!).

Some movies may not be “Christmas-y enough” for some viewers, but much of the fun lies in the eternal debate over what defines a Christmas movie. Likewise, some of the recipes are not strictly “holiday” and can be made any day of the year, but they appear in or relate to the plot of a film. I tried to find a recipe to obviously match each movie, but sometimes the movie didn’t lend itself to an easy pairing. In that case, I developed a typical holiday recipe that is common or iconic to the country where the movie is set or somehow associated with one of the main characters. Take, for example, the delightfully written and superbly animated film Klaus, a movie aimed at older children but with enough double entendres to entertain adults. Yes, the film is definitely Christmas-themed—the plot involves sending letters to Santa—but there are no food scenes. One of the characters used to be a schoolteacher, but with no kids in her class, she resorts to becoming a fishmonger. So, what kind of seafood recipe would appeal to kids? Potato chip–crusted fish sticks of course!

I fully believe that life is about the journey and not the destination. The same applies to planning for the holidays. There’s excitement in all the processes of getting ready, from decorating, buying gifts, marathon baking, and planning the menus. For die-hard Christmas fans, these tasks are comforting rituals. Anyone who gets a sense of melancholy when the last wreath and holiday ornament are tucked into their boxes, leaving the house a bit bare, knows exactly what I mean. So it’s been a joy to extend the holiday season into the summer in order to produce this book, and I couldn’t have done it alone.

Much gratitude goes out to Ronnie Alvarado for shepherding me thought the development and writing process; Katherine Cobb, Caitlin Bensel, and Kay Clarke for creating the lovely images; Matt Ryan for the interior design; and the rest of the helpful staff at Simon Element for getting this book out into the world.

Thanks to everyone who helped me taste-test these recipes and give me feedback: Vicki and John, Sharon and Brian, Paige and Larry, Karen, Kristen, Rhonda, Eric and Katie, Jeff and Cynthia, Ingrid and Joe, Danielle and Dennis, Nick, Randi, Jackie, Susan, and the crew at Noble Athletics, who unknowingly tasted at potluck picnics.

Much love and my biggest thanks goes out to my ever-supportive husband, Dit, and daughters, E. Bishop and Corinne—they really enjoyed this book, because there were so many movies and sweet treats!






ENTERTAINING TIPS


There are few events more special than holiday gatherings with friends and loved ones. And why not add a little extra Christmas cheer by watching your favorite holiday movie during the party? As you plan, keep in mind some of these pro tips to make sure that the occasion stays merry and bright.
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VIEWING PARTIES SHOULD GENERALLY BE KEPT ON THE SMALLER SIDE since everyone needs a comfortable place to sit and a clear view of the screen. Make sure every seat has a surface close by to hold drinks and plates.

IF WATCHING A MOVIE ACCESSED ONLINE, download early, if possible, to avoid any buffering snafus.

NOT IN THE MOOD TO HOST PEOPLE OR SHELTERING IN PLACE? Plan a remote watch party. Various subscription services offer these shared viewing options if all the participants are members.

REARRANGE YOUR LIVING SPACE to create conversation nooks for pre- and post-viewing, and paths for guests to meander to and from food and drink.

CONSIDER THE THEME OF THE MOVIE and ask guests to dress in similar costumes to that aesthetic. Or have guests dress like characters in their own favorite holiday movie!

HAVE A PLAYLIST READY with enough songs to keep repeats to a minimum. Make sure the volume is low enough for easy conversation.

SET THE MOOD WITH DÉCOR! You don’t need expensive matching tableware or elaborate floral arrangements—unless you love it, in which case, go for it! An easy idea is to drape some garland in the center of the table and top with pine cones and a few small round ornaments. Level up with some battery-operated mini white lights hidden within any greenery.

A FULL BAR REQUIRES a variety of spirits and even more mixers. A low-stress and budget-friendly way to offer adult beverages to a group is to serve one specialty cocktail, rounded out with basic beer and wine.

THE AMOUNT OF LIQUOR TO HAVE available depends on the guests and how long the party will last. At minimum, plan on two drinks per adult guest.

PLAN THE MENU well in advance so there’s time to prepare make-ahead dishes.

SERVE FOODS IN A VARIETY OF COLORS AND TEXTURES—a wide array of fruits and vegetables is often healthier than a lot of beige starches.

CHOOSE RECIPES REQUIRING DIFFERENT COOKING TECHNIQUES so you don’t overload your oven or cooktop.

CONSIDER A WIDE RANGE OF DIETS and have both gluten-free or low-fat options available. Or serve toppings on the side so guests can accommodate their needs. Additionally, ask guests if they have any food allergies like nuts or shellfish.

IF SERVING COCKTAILS, while waiting for all the guests arrive, offer finger foods like spiced nuts, crudité, or crackers and cheese for those particularly hungry attendees to nibble on.

FOR COCKTAIL OR BUFFET PARTIES, serve individual portions or pre-sliced foods to avoid bottlenecks at the table as others wait for each piece to be cut. Preportion foods into bites small enough to avoid needing a knife. Bite-size food will also be easier to eat on laps if guests are sitting.

IF SKIPPING FLATWARE, make sure all foods can be picked up with fingers without a mess. Utilize wooden picks or small skewers.

KEEP TABLECLOTH SPILLS TO A MINIMUM and place sauce and gravy bowls on larger plates to collect the inevitable drips down the side. If any salad dressings separate, place them in a container with a lid for shaking before drizzling, or in a bowl so they can be stirred with a small ladle.
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HOLIDAY MENU IDEAS


Round out your Christmas movie viewing party feast or create a variety of holiday meals with these menu suggestions—see if your guests can mix and match the food with the movies!
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HOLIDAY OPEN HOUSE DESSERT PARTY


	Really Rich Hot Chocolate

	Eggnog

	Spiced Pumpkin Tarts

	Red Velvet Cupcakes

	Sugar Plums

	Naughty or Nice Gingerbread Men

	Chocolate-Pecan Snowballs

	Three-Layer Mint Brownies



HOLIDAY BUFFET FOR A CROWD


	Spiked Spiced Cider

	Really Rich Hot Chocolate

	Hickory-Honey Ham

	Creamy Mashed Potatoes

	Spiced Pumpkin Tarts

	Three-Layer Mint Brownies

	Sugar Cookies with Lots of Sprinkles



HOLIDAY BREAK SLEEPOVER


	Plain Cheese Pizza

	Salted Caramel & Fudge Milkshake

	Giant Chocolate Chunk Cookies



VINTAGE SUNDAY DINNER IN DECEMBER


	Old-Fashioned Meatloaf

	Creamy Mashed Potatoes

	Mixed green salad

	“Peanuts” Butter Cookies



DECK-THE-HALLS TREE DECORATING PARTY


	Mocha Martini

	Spiked Spiced Cider

	Chicken Potpie

	Quinoa, Kale & Sweet Potato Salad Or simple mixed green salad

	Chocolate-Pecan Snowballs



HOLIDAY DINNER


	Quinoa, Kale & Sweet Potato Salad

	Hickory-Honey Ham

	Creamy Mashed Potatoes

	Roasted Brussels sprouts

	Japanese Christmas Cake



FEAST OF ST. NICHOLAS


	Rosemary Bee’s Knees

	(Quicker) Chicken, Sausage & White Bean Cassoulet

	
Chapati or warm French bread

	Mixed green salad

	Bûche de Noël



SIMPLIFIED FEAST OF SEVEN FISHES


	Brown Sugar–Cured Salmon with Zesty Mustard Sauce

	Insalata di Mare (Italian Seafood Salad)

	Crispy Fish Sticks

	Marinara Sauce for Spaghetti

	White Chocolate–Espresso Shortbread




ASSEMBLING-TOYS-BEFORE-DAWN SNACKS


	Whiskey-Pomegranate Sour

	Grilled Ham & Cheese on Rye

	Giant Chocolate Chunk Cookies



CHRISTMAS BRUNCH FOR A CROWD


	Coffee

	Cranberry Sparklers

	Brown Sugar–Cured Salmon with Zesty Mustard Sauce

	Breakfast Strata

	Hickory-Honey Ham

	Overnight Orange-Cinnamon Rolls

	Three-Layer Eggnog Cake



GRAND ENGLISH FEAST


	Eggnog

	Christmas Mule

	Garlic-&-Herb-Crusted Roast Beef

	Horseradish Cream Sauce

	Creamy Mashed Potatoes

	Glazed carrots and parsnips

	Creamed spinach

	Yorkshire Pudding with Herbs

	Christmas Pudding



TRADITIONAL CHRISTMAS DINNER


	Spiked Spiced Cider

	Roast Goose with Onion & Sage Gravy

	Or Roast Turkey with Pomegranate Sauce

	Stuffing or dressing

	Creamy Mashed Potatoes

	Green Beans or green bean casserole

	Cranberry sauce

	Sweet Potato Pie



NEW YEAR’S EVE NOSH


	Cranberry Sparklers

	Eggnog

	Brown Sugar–Cured Salmon with Zesty Mustard Sauce

	Pigs in a Blanket

	Guacamole-Stuffed Eggs

	Linzer Star Cookies

	White Chocolate–Espresso Shortbread



KEEP-WARM-CAROLING AFTER PARTY


	Really Rich Hot Chocolate

	Spiked Spiced Cider

	Chicken, Broccoli & Cheddar Soup

	Warm sliced artisan bread

	Naughty or Nice Gingerbread Men



HOLIDAY BOWL GAME NOSH


	Whiskey-Pomegranate Sour

	Seafood & Sausage Gumbo

	Baby Back Ribs

	Baked Buffalo Wings

	Sugar Cookies with Lots of Sprinkles

	Caramel Corn



LIGHT AND HEALTHY NEW YEAR’S DINNER


	Egg Drop Soup

	Quinoa, Kale & Sweet Potato Salad

	Rotisserie Chicken

	Angel Food Cake
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BEVERAGES


Really Rich Hot Chocolate, The Polar Express

Eggnog, The Family Man

Salted Caramel & Fudge Milkshake, Anna and the Apocalypse

Spiked Spiced Cider, A Bad Moms Christmas

Whiskey-Pomegranate Sour, Bad Santa

Cranberry Sparklers, The Best Man Holiday

Rosemary Bee’s Knees, Happiest Season

Christmas Mule, Remember the Night

Mocha Martini, A Christmas Movie Christmas
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REALLY RICH HOT CHOCOLATE


[image: ] MAKES 6 CUPS [image: ]

If you have a crowd to serve, you can double or triple the recipe, depending on how many servings you need. It’s easy if you make this richly decadent hot chocolate in a slow cooker using low heat. The mild heat melts the chocolate and sugars and only requires occasional stirring.


	4 cups whole milk

	2 cups half-and-half

	½ cup granulated sugar

	¼ cup firmly packed light brown sugar

	8-ounce bar semisweet or dark chocolate, chopped

	½ cup unsweetened cocoa powder

	1 tablespoon vanilla extract

	Mini marshmallows, for serving

	Whipped cream, for serving




	
1. In a heavy saucepan, combine the milk, half-and-half, sugars, chocolate, cocoa powder, and vanilla. Cook over low heat, whisking frequently, until the chocolate melts and the mixture is smooth.

	
2. Ladle into cups and serve with marshmallows and/or whipped cream.
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POLAR EXPRESS (2004)


All aboard! In this animated interpretation of Chris Van Allsburg’s 1985 book of the same name, a young boy travels to the North Pole aboard a classic steam train, the Polar Express, thus renewing his belief in Santa Claus. With Tom Hanks voicing the majority of the adult characters, the film is a delightful foray into the magic of Christmas. In a particularly toe-tapping scene, a chorus of singing and dancing waiters delivers hot chocolate to the young boy and his fellow travelers, starting their journey off with a tasty treat.





[image: Image]





EGGNOG


[image: ] MAKES 8 CUPS (WITH BEATEN EGG WHITES) [image: ]

While there are many variations of this silky holiday drink, the base of any eggnog is a mix of milk or cream, sugar, and eggs. You can make the recipe without the rum and simply add a shot of liquor in the bottom of each glass for those guests who want a spiked version. Adding beaten egg whites just before serving is optional, but it creates a lighter texture.


	⅔ cup granulated sugar

	¾ teaspoon ground nutmeg

	8 large eggs

	2 cups heavy whipping cream

	2 cups whole milk

	1 teaspoon vanilla extract

	¾ cup rum, cognac, or bourbon (optional)

	Cinnamon stick, ground cinnamon, and/or ground nutmeg, for garnish (optional)




	
1. In a bowl, stir together the sugar and nutmeg. Separate the eggs and add the yolks to the sugar mixture, whisking well. Cover and refrigerate the egg whites until ready to use in this recipe or for other uses, such as an egg-white omelet.

	
2. In a medium saucepan, combine the cream and milk. Cook over medium heat, stirring frequently, just until the mixture begins to simmer (do not boil).

	
3. Whisk ¼ cup of the hot cream mixture into the egg mixture. Repeat twice more with another ¼ cup of the cream mixture. Pour the combined mixture into the hot cream mixture.

	
4. Cook, stirring constantly, until the mixture reaches 160°F on a thermometer (this may happen quickly, depending on how warm the cream mixture is). Remove from the heat and stir in the vanilla and liquor, if desired.

	
5. Cover and chill for several hours or up to a day ahead. The mixture will thicken as it cools. If desired and just before serving, beat the egg whites with an electric mixer until soft peaks form and fold them into the chilled eggnog. Serve with a cinnamon stick or a pinch of ground cinnamon or ground nutmeg, if desired.
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THE FAMILY MAN (2000)


What would your life have been like if you had chosen a different path? In this holiday romantic comedy starring Nicholas Cage, Don Cheadle, and Téa Leoni, high-powered businessman Jack Campbell gets a taste of the “what if” while en route to buy some holiday eggnog. Save yourself the trip to the convenience store and brew your own holiday treat instead.






SALTED CARAMEL & FUDGE MILKSHAKE


[image: ] SERVES 2 TO 4 [image: ]

Homemade ice cream takes this shake to the next level. If time prohibits making your own, use the best grocery store ice cream you can find. While commercial ice cream can handle a lengthy storage time in the freezer, homemade ice cream loses flavor more rapidly, so make this recipe only up to two weeks in advance. (It’s so tasty that it won’t last that long anyway!)


	1½ cups whole milk

	2 pints (4 cups) Salted Caramel Ice Cream (recipe follows)

	⅓ cup dark chocolate sauce or chocolate syrup, plus more for serving

	Whipped cream, for serving (optional)

	Sprinkles, for garnish (optional)




	
1. In a blender, combine the milk and ice cream. Pulse several times until well blended.

	
2. Drizzle the inside walls of two glasses evenly with the fudge sauce and pour in the milkshake. Top with whipped cream, additional sauce, and/or sprinkles, if desired.
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ANNA AND THE APOCALYPSE (2017)


A Christmas-themed zombie movie musical, this unexpected and little-known British romp gives a whole new meaning to “it’s beginning to look a lot like Christmas.”






SALTED CARAMEL ICE CREAM

[image: ] MAKES 1½ QUARTS [image: ]


	2 cups heavy whipping cream

	2 cups whole milk

	8 large egg yolks

	1 cup granulated sugar

	¼ cup water

	1 teaspoon vanilla extract

	½ teaspoon flaky sea salt




	
1. Combine the cream and milk in a medium saucepan. Cook over medium heat, stirring occasionally, until warm (do not boil). Cover and keep warm.

	
2. In a small bowl, whisk the egg yolks.

	
3. Combine the sugar and water in a heavy saucepan over medium heat. Cook for 2 minutes, stirring occasionally, until the sugar melts. Stop stirring and cook for 5 to 7 minutes, swirling the pan occasionally, until the sugar mixture turns a dark caramel brown.

	
4. Remove from the heat and slowly pour the cream mixture into the caramel (mixture will boil vigorously). The caramel may harden on the bottom of the pan. Reheat, stirring frequently, over medium-low heat until the caramel melts and the mixture is completely blended.

	
5. Slowly drizzle about 1 cup of the caramel mixture into the egg yolks, whisking constantly. Repeat twice. Whisk the egg mixture into the remaining caramel mixture to create a custard.

	
6. Cook the custard mixture over medium-low heat, stirring frequently, until the mixture thickens slightly and registers 170°F on a thermometer (do not allow to boil). If necessary, pour the custard through a fine mesh strainer to remove any lumps. Cool to room temperature and stir in the vanilla and sea salt. Cover and chill for several hours or overnight until completely cold.

	
7. Process the custard mixture in a 2-quart or larger ice cream maker according to the manufacturer’s instructions. Serve immediately for soft ice cream or cover and freeze until firm.
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SPIKED SPICED CIDER


[image: ] MAKES 8 CUPS [image: ]

Although they are both made from apples, fresh cider differs from juice or shelf-stable cider in that it has not been filtered and contains pulp and solids. Fresh cider isn’t pasteurized and may ferment if not refrigerated.


	½ gallon (64 ounces) fresh apple cider

	1 orange, thickly sliced

	5 cinnamon sticks, plus more for garnish

	1 (1-inch) piece fresh ginger root, peeled and sliced

	2 teaspoons whole cloves

	2 teaspoons whole allspice

	4 star anise pods (optional)

	1½ cups spiced rum

	Orange slices, for garnish (optional)



In a Dutch oven or soup pot, combine the cider, orange slices, cinnamon, ginger, cloves, allspice, and star anise, if using. Cook over medium-low heat for 1 hour. Remove the spices with a slotted spoon. Stir in the rum. Garnish with orange slices and/or cinnamon sticks, if desired.
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