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“It was Walt’s idea that while dining
 was an experience, we should
 augment it in any way we could.
 After all, he was a showman.”

—Disney Legend and
 Imagineer John Hench




OPPOSITE: Walt with Disney Legend and Imagineer John Hench at the newly remodeled Plaza Inn at
 Disneyland, 1965.
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INTRODUCTION

Once Upon a Time . . .
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AFTER THE SUCCESS OF DISNEYLAND—and all the fun
 creating it—Walt wanted to build something more
 elaborate and with more room.

His “Project X” was no longer a secret. Walt unveiled his plans for
 what would become the Walt Disney World Resort at a November
 1965 press conference where he stated, “Well . . . I’ve always said
 there will never be another Disneyland . . . and I think it’s going to
 work out that way. But it will be the equivalent of Disneyland.

“We know the basic things that have what I call family appeal . . . this
 concept here will have, too, something that is unique,” he promised,
 “so there is a distinction between Disneyland in California and
 whatever Disney does . . . in Florida.” Walt added, “I’m very excited
 about it because I’ve been storing these things up over the years
 and certain attractions at Disneyland that have a basic appeal I
 might move here. Then again, I would like to create new things.”

Just a little more than a year later, however, Walt would be gone.

It was now up to Walt’s big brother and business partner, Roy O.,
 to make his younger sibling’s dream come true. He started with
 the name, declaring that he was putting his brother’s first name
 on the Orlando resort: it would forever be Walt Disney World,
 because “there would not be a Disney World without Walt.

“We are going to finish this park [in Florida], and we’re going to do
 it just the way Walt wanted it,” the bereaved brother firmly stated.
 “Don’t you ever forget it. I want every one of you to do just exactly
 what you were going to do when Walt was alive.”
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“He would have loved it. He would have loved it and we think
 of that all the time, that he’s missed the whole thing; even the
 opening he wasn’t here, you know. So he’s missed the whole thing
 and it’s so grand. He’d be very happy.”

—Lillian Disney, Walt’s wife




More than fifty years later, we are celebrating not only Walt’s dream,
 but Roy’s vision and commitment, the dedication of countless cast
 members and Imagineers, and a world of magic.

And all of it is deliciously Disney. . . .




ABOVE: A glorious view of Cinderella Castle, with the lights glowing in the windows of Cinderella’s Royal Table.
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CHAPTER ONE

GONE BUT NOT FORGOTTEN

Favorites from Yesteryear
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WHO CAN FORGET THE SCENE IN Ratatouille (2007) when
 the fierce critic Anton Ego first tastes Remy’s ratatouille?
 One bite, and he’s instantly transported back to his
 boyhood and the comfort that the same dish gave him when
 prepared lovingly by his mother. Food memories are some of the
 strongest we have; food can trigger a fond memory from our
 past and often goes way beyond the food itself to an emotional
 association with a person or a place—such as the Walt Disney
 World Resort.

With that in mind, we looked back at the beloved restaurants and
 recipes from the first fifty years at the Walt Disney World Resort
 and chose a few that harken back to yesteryear.
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ABOVE, TOP: Remy’s ratatouille—
considered a brazen and
 untraditional dish to serve to the
 intimidating and discerning food
 critic Anton Ego.

ABOVE: At first taste, Anton is
 astonished by the familiar flavors
 from his youth.

LEFT: Anton giving compliments to
 the chef.
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AU GRATIN POTATOES




The EMPRESS LILLY RIVERBOAT, moored on the
 shores of what is now Disney Springs, was named for
 Walt’s wife, Lillian, who was affectionately known as
 Lilly. On May 1, 1977, Lilly attended the dedication of
 the three-restaurant attraction with five of her and
 Walt’s grandchildren. At the time, the vessel’s Empress
 Room was the most elegant dining experience at Walt
 Disney World. It closed on April 22, 1995, and now is
 the home to Paddlefish.




2 large baking potatoes

1 cup half-and-half

½ teaspoon coarse salt

¼ teaspoon pepper

½ teaspoon celery salt

1 tablespoon finely grated
 onion, optional

3 tablespoons grated
 cheddar cheese




Preheat oven to 375°F. Bake potatoes 50 to 60
 minutes or until soft enough to pierce with a fork.
 Refrigerate to cool, then peel and coarsely grate.

Bring half-and-half almost to a boil in a small
 saucepan over medium heat. Add salt, pepper, celery
 salt, and onion. Mix in grated potatoes.

Reduce oven heat to 350°F. Spoon potatoes into
 buttered 1-quart baking dish. Sprinkle with cheese.
 Bake 15 to 20 minutes or until browned and bubbly.
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OPPOSITE: Empress Lilly promotional art,
1982.

ABOVE: The Empress Lilly in her heyday.

RIGHT, TOP: Lilly christening the riverboat with
 Donn Tatum, then chairman of the board,
 Walt Disney Productions.

ABOVE, TOP, AND RIGHT, BOTTOM: The
 beloved vessel is now the home to Paddlefish.
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FRENCH FRIED ICE CREAM




THE GOLF RESORT opened in 1971 as a clubhouse for
 two Walt Disney World championship courses with fine
 dining in the Magnolia Room. When hotel rooms were
 added in 1973, the Magnolia Room became the Trophy
 Room, and it continued serving this popular dish in a
 peach partly nestled in a champagne coupe. The treat
 got an update in 1986 when The Golf Resort became
 The Disney Inn; they began serving the dessert in a fried
 tortilla shell in the Garden Gallery restaurant. (The U.S.
 Department of Defense purchased the resort in 1996,
 after changing the name to Shades of Green in 1994.)




FRIED ICE CREAM

1 pint vanilla (or any flavor)
 ice cream

2 egg whites

3 tablespoons (3 ounces)
 almond paste

1¼ cups graham cracker
 crumbs

3 cups vegetable oil, for frying

4 peach halves, fresh or
 canned, well drained

1 cup Vanilla Sauce (recipe
 follows)

3 tablespoons chopped
 walnuts, for serving

4 sprigs fresh mint, for serving




FOR FRIED ICE CREAM

Scoop ice cream into 4 large balls. Freeze until very firm.

With a mixer or blender, blend egg whites into almond paste
 until smooth.

Dip each ice cream ball into mixture, then coat with graham
 cracker crumbs, making sure to cover the entire surface.
 Freeze until very firm.

When ready to serve, with caution, heat oil to 360°F in a
 1½–quart saucepan. Carefully add one ball at a time to
 hot oil and fry until golden brown, about 15 seconds. Drain
 on paper towels. Repeat with remaining ice cream. Serve
 immediately with a peach section in a champagne glass.
 Top with vanilla sauce, chopped walnuts, and a sprig of mint.




Continued on next spread
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The Disney Inn (and before that The
 Golf Resort) was popular, and not
 just for those who played the game.
 Walt Disney World guests came to
 appreciate its more secluded location
 and quiet atmosphere. Concept art by
 William Block, 1987.
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FRENCH FRIED ICE CREAM




FOR VANILLA SAUCE

Bring milk and sugar to a boil over medium heat in a small
 saucepan.

Dissolve cornstarch in water and stir into hot mixture. Bring
 to a boil, stirring constantly, and continue stirring until
 slightly thickened.

Remove from heat, cool, and stir in vanilla extract.




VANILLA SAUCE

Makes 1 cup

¾ cup milk

2 tablespoons sugar

¾ tablespoon cornstarch

2 tablespoons water

½ teaspoon vanilla extract
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MONORAIL YELLOW




When Walt Disney World opened in 1971, the TOP
 OF THE WORLD was on the fifteenth floor of Disney’s
 Contemporary Resort. In contrast with the spectacular
 open views we now covet at the California Grill, the
 floor-to-ceiling windows then were framed by heavy
 drapes when the restaurant debuted. That’s because
 it housed a lively dinner show, complete with headliner
 entertainment. In 1981, a new show titled Broadway at
 the Top premiered. The curtains finally came down on
 the shows—along with the drapes—when the Top of
 the World closed in 1993, transforming two years later
 into the popular California Grill.




1¼ ounces rum

3 ounces orange juice

¾ ounce coconut cream

2½ ounces pineapple juice

¾ cup crushed ice

1 maraschino cherry,
 for garnish

1 orange slice, for garnish




Mix rum, orange juice, coconut cream, pineapple juice,
 and ice in blender for 10 seconds.

Pour into tall glass and garnish with a cherry and
 an orange slice.
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PUA‘A (PEANUT PORK)




Disney’s Polynesian Village Resort was an Opening
 Day resort, as was this signature restaurant, PAPEETE
 BAY VERANDAH. Chefs transported guests to
 the South Seas with island-inspired cuisine and
 entertainment. Minnie’s Menehune (named for the
 mischievous little people of Hawaiian mythology) was
 one of the first character breakfasts at Walt Disney
 World; hostess Minnie wore a grass skirt, while her
 pals Mickey, Goofy, Pluto, and Chip and Dale sported
 Hawaiian shirts. ‘Ohana took over the space in 1994.




PORK

1½ pounds pork tenderloin

2 teaspoons salt

½ teaspoons white pepper

1 cup flour

2 eggs, beaten

1 tablespoon water

⅓ cup bread crumbs

1 cup finely chopped peanuts

¼ cup sesame oil, plus more
as needed

Sweet-and-Sour Sauce
(recipe follows)

Hot rice, for serving




FOR PORK

Cut pork tenderloin into 2-inch-thick pieces. Flatten with
 a mallet to ¾-inch thickness between 2 pieces of waxed
 paper or parchment paper.

Combine salt, pepper, and flour. Whisk eggs and water.
 Combine bread crumbs and peanuts.

Coat each cutlet with seasoned flour and dip in egg, then
 peanut mixture.

With caution, heat oil to shimmering in a large skillet over
 medium-high heat. Carefully add cutlets, reduce heat to
 medium, and sauté until tender, flipping once, until golden
 brown and cooked through, 2 to 3 minutes each side.
 (If pan becomes dry, add more oil.)

To serve, drizzle with sweet-and-sour sauce over rice.




Continued on next spread
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PUA‘A (PEANUT PORK)




FOR SWEET-AND-SOUR SAUCE

Whisk together vinegar, sugar, water, and cornstarch in a
 small saucepan. Bring to a boil over medium heat and
 whisk until thickened and smooth, 2 to 3 minutes.

Add peppers, onions, and pineapple, and cook over low
 heat for 5 minutes to soften vegetables. Remove from
 heat and keep warm until ready to serve.




SWEET-AND-SOUR SAUCE

Makes 1¼ cups

¼ cup white vinegar

½ cup sugar

¼ cup water

2 tablespoons cornstarch

½ cup diced green peppers

¼ cup diced onions

½ cup canned pineapple,
 drained and diced
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The grand opening of the Polynesian
 Village was October 24, 1971. Over the
 years, guests have enjoyed spectacular
 nighttime luaus on the shores of
 Seven Seas Lagoon, featuring live
 entertainment and a menu of delicious
 island-inspired cuisine.

LEFT: Brochure art, 1973.

ABOVE: Ticket to the resort's opening
 luau, 1971.
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