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COOKING NOTES

Standard level spoon measurements are used in all recipes.

1 tablespoon = one 15 ml spoon

1 teaspoon = one 5 ml spoon

Both imperial and metric measurements have been given in all recipes. Use one set of measurements only and not a mixture of both.

Eggs should be medium unless otherwise stated. The Department of Health advises that eggs should not be consumed raw. This book contains dishes made with raw or lightly cooked eggs. It is prudent for more vulnerable people such as pregnant and nursing mothers, invalids, the elderly, babies and young children to avoid uncooked or lightly cooked dishes made with eggs. Once prepared these dishes should be kept refrigerated and used promptly.

Milk should be full fat unless otherwise stated.

Fresh herbs should be used unless otherwise stated. If unavailable use dried herbs as an alternative but halve the quantities stated.

Ovens should be preheated to the specific temperature – if using a fan-assisted oven, follow manufacturer’s instructions for adjusting the time and the temperature.

Pepper should be freshly ground black pepper unless otherwise stated.

This book includes dishes made with nuts and nut derivatives. It is advisable for those with known allergic reactions to nuts and nut derivatives and those who may be potentially vulnerable to these allergies, such as pregnant and nursing mothers, the elderly, babies and children, to avoid dishes made with nuts and nut oils. It is also prudent to check the labels of pre-prepared ingredients for the possible inclusion of nut derivatives.

Vegetarians should look for the ‘V’ symbol on a cheese to ensure it is made with vegetarian rennet.


INTRODUCTION

Welcome to your culinary era – it’s been waiting for you! You’re about to become a star performer in your own kitchen thanks to these Taylor Swift-themed recipes!

Inspired by Taylor’s lyrics, life and eras, whether you’re baking up a storm during a Cruel Summer or You Need to Calm Down over what to make for dinner, there’s something inside to make every mealtime a hit. Fun facts about Taylor’s world are also sprinkled throughout to add some extra showstopping sparkle!

Each recipe has simple, step-by-step instructions to follow with no need for special equipment. There are hot and cold ideas for Breakfast, Lunch, Dinner and Dessert, along with a Drinks section that includes cocktails and non-alcoholic ‘mocktails’ that never go out of style. There’s also some Blank Space at the end of the book for your own notes. Before you know it, you’ll be eating and drinking like a megastar!

xoxo
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SHAKSHUKA IT OFF

If you’ve stayed out too late, this is the breakfast to help you feel alright again! These Moroccan baked eggs are warmly spiced, filling without being heavy, and ready in minutes. If you don’t have cherry tomatoes, substitute these with a can of chopped tomatoes. Now you’re ready to shake, shake, shakshuka it off and start the day!

SERVES 2 | PREP: 10mins | COOKING TIME: 25–35mins

[image: ] INGREDIENTS [image: ]

½ tablespoon olive oil

½ onion, chopped

1 garlic clove, sliced

½ teaspoon ras el hanout

pinch of ground cinnamon

½ teaspoon ground coriander

400g (13oz) cherry tomatoes

2 tablespoons chopped coriander

4 eggs

salt and pepper

crusty bread or flatbread, to serve

[image: ] METHOD [image: ]

1. Heat the oil in a frying pan, add the onion and garlic and cook for 6–7 minutes until softened and lightly golden. Stir in the three different spices and cook, stirring, for a further minute.

2. Add the cherry tomatoes and season well with salt and pepper, then simmer gently for 8–10 minutes.

3. Make four wells in the tomato mixture with a spoon. Break an egg into each well, taking care to keep the yolk intact. Scatter over 1 tablespoon of the coriander.

4. Bake in a preheated oven, 220°C (425°F), Gas Mark 7, for 8–10 minutes until the egg whites are set but the yolks are still slightly runny. Cook for a further 2–3 minutes if you prefer the eggs to be cooked through. Garnish with the remaining coriander.

5. Serve with lightly toasted crusty bread or flatbread.


[image: ] FUN FACT [image: ]

The music video for ‘Shake It Off’ was directed by director Mark Romanek, who previously created videos with Michael Jackson, David Bowie, Lenny Kravitz and Madonna!
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CHRISTMAS TREE FARM PASTRIES

They say ‘write about what you know’ which is why ‘Christmas Tree Farm’ isn’t just Taylor’s first seasonal song – it’s a childhood memory come to life. Taylor grew up on Pine Ridge Farm, Wyomissing which is a real-life Christmas tree farm! Now you can experience the magic of Christmas at any time of year with these tree-inspired pastries!

SERVES 4 | PREP: 10mins (plus 30mins soaking time for wooden skewers)

COOKING TIME: 10–15mins

[image: ] INGREDIENTS [image: ]

320g (11oz) chilled ready-rolled puff pastry sheet

3–4 tablespoons Nutella or chocolate spread

beaten egg, for brushing

icing sugar, for dusting

wooden skewers, pre-soaked in cold water

[image: ] METHOD [image: ]

1. Line a large baking sheet with nonstick baking paper.

2. Unroll the pastry and cut off a 5cm (2 inch) wide strip from the short end. From this strip, use a star-shaped cutter to cut out six stars and set aside.

3. Cut the remaining pastry in half widthways to make 2 rectangles. Spread the Nutella or chocolate spread evenly over one of the pastry rectangles. Lay the other rectangle over the top and cut the pastry into four strips about 2.5cm (1 inch) thick.

4. Thread each pastry strip onto a wooden skewer, making 3–4 zig-zag folds to create a triangle, or Christmas tree, shape. Leave space between the folds to give the pastry room to expand as it bakes. Top each skewer with one of the pastry stars.

5. Brush with a beaten egg and place each skewer on the prepared baking sheet. Bake in a preheated oven, 200°C (400°F), Gas Mark 6, for 10–15 minutes until golden and puffed. Serve warm, dusted with icing sugar.


[image: ] QUOTE [image: ]

“I know that a Christmas tree farm in Pennsylvania is about the most random place for a country singer to come from, but I had an awesome childhood.”
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GUILTY AS CINAMMON ROLLS

There’s nothing tortured about these cinnamon rolls, which couldn’t be easier to make. In fact, they’re so delicious, you’ll be writing ‘mine’ on a label to make sure nobody steals them away. And if they do, just watch out for anyone who looks as guilty as sin …

SERVES 4 | PREP: 10mins | COOKING TIME: 15–20mins

[image: ] INGREDIENTS [image: ]

4 tablespoons softened butter, plus extra for greasing

250g (8oz) can croissant dough

6 tablespoons soft brown sugar

3 teaspoons ground cinnamon

75g (3oz) pecan nuts, roughly chopped (optional)

2 tablespoons icing sugar, for dusting

[image: ] METHOD [image: ]

1. Lightly grease 2 baking sheets.

2. Unroll the croissant dough on a chopping board. Place the butter, sugar and cinnamon in a bowl and beat well with a wooden spoon until soft and well blended.

3. Spread the cinnamon butter evenly over the croissant dough, right to the edges. Sprinkle over the chopped pecans, if using, then tightly roll up the dough.

4. Cut the log into 4 thick pinwheels and place well apart on the prepared baking sheets. Bake in a preheated oven, 200°C (400°F), Gas Mark 6, for 15–20 minutes until well risen and golden. Serve warm, dusted with icing sugar.


[image: ] FUN FACT [image: ]

Taylor attended the 2025 Grammy Awards ceremony with a T pendant on a chain hanging over her thigh. She may not have won an award that night, but she was definitely the most on brand attendee!
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MIDNIGHT MUFFINS

Within three hours of the Midnights album being released at midnight on October 21, 2022, the ‘3am Edition’ arrived, with seven extra tracks that created a 20-song soundscape of pop perfection.

Each one of these Midnight Muffins will set you up for a dreamy day – and are so easy to make we guarantee there are no nightmares ahead. You don’t even need to be up at midnight to make them! (But if you are, you know what you should be listening to!)

SERVES 12 | PREP: 15mins | COOKING TIME: 20mins

[image: ] INGREDIENTS [image: ]

275g (9oz) self-raising flour

2 teaspoons baking powder

100g (3½ oz) caster sugar

250g (8oz) fresh blueberries

2 eggs, beaten

50g (2oz) slightly salted butter, melted

200ml (7fl oz) milk

2 teaspoons vanilla extract

[image: ] METHOD [image: ]

1. Mix together the flour, baking powder and caster sugar in a bowl. Stir in the blueberries.

2. Beat together the eggs, melted butter, milk and vanilla in a jug. Add to the dry ingredients and stir together using a large metal spoon until just combined.

3. Divide the mixture evenly between paper muffin cases arranged in a 12-hole muffin tray. Bake in a preheated oven, 200°C (400°F), Gas Mark 6, for about 20 minutes until well risen and just firm to the touch.

4. Transfer to a wire rack. Serve warm or cold.
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TOLER-OAT IT GRANOLA

With its winning combination of honey, nuts and dried fruit, once you’ve made this recipe, you’ll never have to tolerate ready-made granola again. It’s also easily adaptable to include whatever combination of dried fruit and nuts you prefer, so take inspiration from your store cupboard or your own breakfast preferences.

SERVES 4 | PREP: 10mins, plus cooling

COOKING TIME: 20–25mins

[image: ] INGREDIENTS [image: ]

5 tablespoons clear honey

2 tablespoons sunflower oil

250g (8oz) porridge oats

50g (2oz) hazelnuts, roughly chopped

50g (2oz) blanched almonds, roughly chopped

50g (2oz) dried cranberries

50g (2oz) dried blueberries

[image: ] METHOD [image: ]

1. Heat the honey and oil together gently in a small saucepan.

2. Mix the oats and nuts together thoroughly in a large bowl. Pour over the warm honey mixture and stir well to combine.

3. Spread the mixture over a large nonstick baking sheet. Bake in a preheated oven, 150°C (300°F), Gas Mark 2, for 20–25 minutes, stirring once, until golden.

4. Leave the granola to cool, then stir in the dried berries. Serve with skimmed milk or low-fat bio yogurt and fresh fruit. Any remaining granola can be stored in an airtight container.


[image: ] FUN FACT [image: ]

The Evermore track, ‘Tolerate It’ was inspired by the 1938 gothic novel, Rebecca. Written by Daphne du Maurier, it tells the story of a mysterious widower, his manipulative housekeeper and the naïve young woman who becomes his second wife … at her own risk. Why not make like Taylor and check it out?
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CHERRY LIPS BREAKFAST SMOOTHIE

This silky smoothie is packed with antioxidant-rich blueberries and cherries to ensure your energy levels don’t go down in flames before its time for lunch! If you like your smoothie a little more liquid, add a splash of apple juice to loosen the mixture as you blend. Whatever consistency you prefer, this tastes so good, it’s going to leave you breathless!

SERVES 2 | PREP: 10mins

[image: ] INGREDIENTS [image: ]

100g (3½ oz) blueberries

200g (7oz) cherries, plus 2 reserved for decorating

1 tablespoon cashew nuts

1 tablespoon rolled oats

1 tablespoon cocoa nibs, plus extra to sprinkle

300 ml (½ pint) milk

[image: ] METHOD [image: ]

1. Juice the blueberries. Stone the cherries.

2. Transfer the blueberry juice and cherries to a food processor or blender. Add the cocoa nibs, cashew nuts, rolled oats and milk, and blitz until smooth.

3. Pour the smoothie into 2 glasses, sprinkle with some extra cocoa nibs and top with a cherry. Serve immediately.


[image: ] FUN FACT [image: ]

Taylor has had a longstanding love affair with red lipstick, but on the Eras Tour, it was the deep, blue-based red of Pat McGrath Labs’ LiquiLust Legendary Wear Matte Lipstick in shade Elson 4 that hit the spot!
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OUT OF THE WOODS BIRCHER MUESLI

It’s time to wrap up our breakfast selection, but you aren’t ‘oat’ of the woods yet, Swifties! Coming in strong as an encore is this delicious Bircher muesli, or overnight oats, recipe. Once you’ve perfected the basic recipe, you can release a version of your own! Experiment with any topping you enjoy such as dried banana chips or cranberries, freshly sliced soft fruit or apple slices. You can also use all milk or all apple juice as the soaking liquid to change the flavour profile. Enjoy!

SERVES 4 | PREP: 10mins

[image: ] INGREDIENTS [image: ]

400g (13oz) fruit and nut muesli

2 dessert
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