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Ho H♥ Hello There!

A Letter from Santa Claus

What a joy to find you here! The inspiration for this cookbook came from millions of Scout Elf reports. My Scout Elves told me when families connect in their kitchens, tinker with ingredients, stir, mix, and pour their hearts into delicious festive foods, Christmas cheer swirls and twirls in the air!

“Imagine the Christmas cheer we’ll spread when I ask my Scout Elf friends to share their favorite North Pole recipes, treats, and activities with families this Christmas season!” I said excitedly to Mrs. Claus. And before I could say, “Pass a piece of peppermint bark, please” she enlisted her Sweet Shop Elves—Toffee Tinselton, Ginger Jingleboots, Dash O’Jolly, and Pickles McCheer—to assist me. I sent them on a magical kitchen mission to fill your home with the season’s most enticing crispy, shiny, melty, crunchy, gummy, savory, cheesy, bubbly, fresh, and fruity ingredients and share Sweet Shop Secrets to set the scene for holiday memories with your Scout Elves!

By the time your Scout Elves arrive this year, they’ll be ready to use their elftastic skills, tools, and wit to take you on a magic-filled, delightful, and delicious holiday baking and cooking journey. But it wouldn’t be possible without the faith, hope, and love of Santa’s most fantastic helper—YOU! Wishing you a very Merry Christmas.

Yours truly,

Santa
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Santa’s GPS (Goodies Planning System): Navigating This Book


Your journey begins with Scout Elf Return Week, winds through the Christmas season’s beloved baked treats, cookies, movie-night snacks, and Santa-stopping goodies from my Scout Elves around the world, and then arrives at winter-warming elf-size eats. Your Scout Elves must depart and follow my sleigh back to the North Pole on December 24, but with my jolly permission, they’ll return to share special celebration treats too! As you read—and cook!—keep watch for the following ways my Scout Elves invite you to celebrate the season’s spirit that fuels Christmas magic.


	Your family may discover that your Scout Elves set out ingredients, a recipe, or a message card for a treat they’d love for you to make!

	Treats of all sizes might magically appear in your kitchen—the Scout Elves made them and will share the recipe, and how they did it!

	Scout Elves suggest North Pole recipes and projects for families to do together—and your Scout Elves may create a surprise with your finished treats!



Whether you’re brand new to The Elf on the Shelf tradition or are looking for ways to include new, heartwarming ones, Christmas cheer is here! And my Scout Elves will lead the way!

The Scout Elf games, puzzles, notecards, and special machines in this book are available as free downloadable pages that you can print at home from Santa’s Official North Pole Blog (elfontheshelf.com/blog/cookbook).

Look out for Sweet Shop Secrets—little bits of insight, food facts, and ideas that will help you make Christmas magic with your Scout Elf friends!
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Pickles McCheer’s Kitchen Pointers

Read these guidelines first—and create a safe and cheery kitchen!


	Read the recipe through to make sure you have all the ingredients and equipment you need.

	Before cooking and baking, always thoroughly wash your hands with warm, soapy water, then dry them with a towel!

	Tie back long hair and remove rings and bracelets—your hands are the best kitchen tools, and you don’t want dough, melted chocolate, or raw ingredients sticking to jewelry.

	When needed to protect your clothing and hands, wear a festive apron and oven mitts—Mrs. Claus designs the kitchen gear we wear over our onesies!

	Use a sturdy step stool to reach high places—leave the climbing, swinging, and grappling to Scout Elf friends!

	To avoid slips, clean spills as you go—keep your workspace as tidy as the reindeer stalls.

	Always ask an adult for help with moving, lifting, and using home kitchen equipment and sharp tools.

	Use a timer to remind you when to check on items in the oven or on the stove—we call ours a “jingle bell.”

	Be patient and wait for hot items to cool down before touching or tasting—you don’t want to have to dip your tongue in a pile of snow!









Essential Tools

Just as Scout Elves use tools to jump high, climb fast, glide gracefully, and swing easily, we bring you these essential tools to whip up the elftastic recipes in this book like a seasoned Christmas pro!


	Christmas and holiday cookie cutters, 1½ to 3½ inches

	Dry measuring cups

	Kitchen towels

	Large cutting board

	 Liquid measuring cup

	Measuring spoons

	Mixing and prep bowls

	Nonstick skillets

	Oven mitts

	Parchment paper

	Pastry bags (12-inch preferred) and decorating tips or plastic zip-top bags

	Pastry brushes and food-safe decorating brushes

	Rolling pin

	Saucepans

	Sheet pans

	Sieve

	Silicone spatula

	Soup pot

	Tongs

	Wire cooling rack

	Wooden spoons



Bibs, Bobs, and Extras:

drinking straws, toothpicks, decorating ribbon, baker’s twine, double-sided tape, ice-pop molds and/or sticks, decorative skewer sticks, mason jars (all sizes), a festive apron, number stickers, card stock, and any holiday wrapping paper, buttons, and bibs ’n’ bobs you may find in your kitchen drawers for decorating an elf-vention.
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Christmas Magic Pantry Picks

With Santa and Mrs. Claus’ help, we used Christmas magic to pick out and deliver these baking staples, pantry sweets, and fridge and freezer foods to your home. Here’s what you can expect to have on hand (and what your Scout Elves might get their tiny hands on).

PANTRY STAPLES


	All-purpose flour

	Baking powder

	Baking soda

	Bittersweet chocolate baking bar

	Brown sugar, dark and light

	Cinnamon—for baking, and in case of elftastrophes!

	Cooking spray

	Cornstarch

	Cream of tartar

	Dry whole milk powder

	Freshly ground black pepper

	Fruit jams, marmalades, butters, or curds

	Gel icing, for drawing, all colors

	Gel-based food coloring

	Granulated sugar

	Kosher salt

	Light corn syrup

	Luster dust

	Meringue powder

	Olive oil

	Peppermint extract

	Powdered sugar (confectioners' sugar)

	Pure maple syrup

	Pure vanilla extract, and clear vanilla extract, for decorating

	Spices, such as pumpkin pie mix, gingerbread mix, clove, allspice, and ginger

	Sweetened condensed milk

	Unsweetened cocoa powder

	White chocolate baking bar
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BAKING AND DECORATING TREATS


	Assorted holiday cookies, such as sugar, pirouette, gingerbread, Chessmen, and Milano, for a “Santa, Stop Here!” Trifle

	Baking chips, such as butterscotch, chocolate, white chocolate, peanut butter, and hot cocoa flavored

	Candy canes and starlight mints

	Chex cereal—rice, corn, or chocolate

	Chocolate and colored candy melts (also called candy wafers)

	Edible glitter

	Festive sprinkles, all colors, shapes, and themes, such as snowflakes and gold stars

	Kellogg’s The Elf on the Shelf Sugar Cookie cereal

	Marshmallows—jumbo, standard, mini, and cream

	Sanding sugar, assorted colors

	Sweet Shop candies, including licorice laces, gumdrops, nonpareils (tiny, ball-shaped sprinkles), mini candy bars, candy-coated chocolates, candy eyeballs, jelly beans, toffee bits, sour candy—and lots of other shiny, tiny, glorious goodies for baking and decorating
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How to Use Luster Dust

Luster dust is a fine, flavorless edible powder that comes in an array of dazzling colors to add shimmer and shine to confections or for making Golden Cheer.

BRUSH: Place ¼ to ½ teaspoon luster dust in a bowl. Dip a dry bristled pastry brush into the powder. Tap to remove the excess, then use as directed.

PAINT: Place ½ teaspoon luster dust in a bowl. Stir in 1 to 2 drops of clear vanilla extract until the mixture has a creamy consistency. Paint it onto your surface. When finished, rest the brush on the edge of the bowl; when dry, the dust will flake off, and you can reuse it!

COUNTERTOP, FRIDGE, AND FREEZER FOODS


	Bananas

	Berries, such as strawberries, blueberries, and blackberries

	Buttermilk

	Cantaloupe

	Cheese, such as Cheddar and Monterey Jack, shredded, grated, and block

	Cherries and cranberries, frozen

	Clementines or navel oranges

	Cream cheese

	Eggs, large

	Green grapes

	Heavy cream

	Honeydew melon

	Kiwi

	Milk, whole

	Pineapple

	Puff pastry sheets, frozen

	Ready-to-bake cookie dough, such as chocolate chip or sugar

	Ready-to-bake pizza dough balls

	Shredded coconut

	Star fruit (also called carambola)

	Unsalted butter

	Unsweetened coconut milk beverage

	Vegetables, such as cherry tomatoes and spinach leaves

	Watermelon

	Whipped topping

	Yogurt






Mrs. Claus’ Sweet Secrets:

Vanilla Buttercream Bliss Frosting and Royal Icing

Mrs. Claus is a smart cookie! She’s an extraordinary designer and baker whose Sweet Shop treats are North Pole famous. Here are her secret recipes for making the creamiest buttercream frosting and thick royal icing for sugar cookie decorating and for constructing The Sweetest Shop.
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Mrs. Claus’ Vanilla Buttercream Bliss Frosting


MAKES ABOUT 4 CUPS




	½ pound (2 sticks) unsalted butter, at room temperature

	Pinch of kosher salt

	1 teaspoon pure vanilla extract

	5 cups powdered sugar

	½ cup whole milk or heavy cream, plus more as needed





	In the bowl of a stand mixer fitted with the paddle attachment (or a large bowl, if using a handheld mixer), beat the butter and salt on medium-high speed until light and creamy-smooth, about 5 minutes. Add the vanilla and beat until incorporated.

	Add 3 cups of the powdered sugar, then mix on low speed to combine, stopping to scrape down the sides of the bowl as needed. Add the milk, increase the speed to medium-high, and beat for 1 minute. Reduce the speed to low and add the remaining 2 cups powdered sugar, mixing until incorporated. If the consistency is too thick, add a bit more milk, 1 tablespoon at a time, and beat until spreadable, about 3 minutes.

	Use the frosting immediately or transfer to an airtight container. Press a piece of plastic wrap against the top, then cover with the lid. Store in the refrigerator for up to 2 weeks.



CHOCOLATE BUTTERCREAM: Sift ½ cup unsweetened cocoa powder into the powdered sugar.

PEPPERMINT BUTTERCREAM: Swap the vanilla extract for peppermint extract.

STRAWBERRY BUTTERCREAM: Add ½ cup strawberry jam to the butter mixture in step 1.

COLORFUL BUTTERCREAM: Use a silicone spatula to gently fold 1 drop of gel-based food coloring into the finished buttercream—like us, a little goes a long way!






Mrs. Claus’ Royal Icing


MAKES ABOUT 6 CUPS




	7 cups powdered sugar, plus more as needed

	5 tablespoons meringue powder

	1 teaspoon clear vanilla extract





	Sift the powdered sugar into the bowl of a stand mixer fitted with the whisk attachment (or a large bowl, if using a handheld mixer). Sift the meringue powder into the bowl.

	Add the vanilla and ¾ cup water and whisk on low speed to combine. Increase the speed to medium-high and continue whisking, stopping to scrape down the side of the bowl as needed, until thick and fluffy, 5 to 7 minutes. If the consistency is too thin, add more powdered sugar, 1 tablespoon at a time, to thicken. If the consistency is too thick, add more water, ½ teaspoon at a time, to loosen.

	Use the icing immediately or transfer to an airtight container and cover with the lid. Store in the refrigerator for up to 2 weeks.





Sweet Shop Secret

Royal icing should have the thick consistency of toothpaste (but it’s a lot tastier!). Use this icing for making outlines on decorating cookies and for constructing and attaching goodies to The Sweetest Shop.

After preparing the icing, separate a small amount and add 1 to 2 drops of water, until the icing has the consistency of honey. You can leave it snowy white or tint it with gel-based food coloring! Use this thinner icing for “flooding” (filling in) the shape. Use a toothpick to gently drag the icing to the edges for a smooth surface.
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Sugar Cookie Decorating Tips

Mrs. Claus always says imagination and playfulness are the secrets to decorating beautiful sugar cookie cutouts that put a twinkle in Santa’s eye! Your Scout Elves will even show you how to host a Sugar Cookie Decorating Party.


	PASTRY BAGS: We recommend using 12-inch pastry bags, which are just the right size for small hands to manage. Their conical shape makes them easy to maneuver, and you can fit them with various tips for control and decorating precision. You can use cloth or disposable bags. (Alternatively, you can fill plastic zip-top bags, snipping the tip off for the icing to flow.)

	PASTRY TIPS: These tips come in lots of different sizes and openings. We use small (2 mm) round tips for outlining cookies and large (3 mm) round tips for “flooding” icing, which means filling in the shape with a smooth, even layer of icing on the cookie’s surface. Let the icing dry slightly (a few seconds) before adding sprinkles, sanding sugar, or candies. Wait for the icing to dry completely before adding creative touches, such as drawings or writing. We also use open star tips (12 to 18 mm) for piping meringues and swirling buttercream frosting.

	TO FILL A PASTRY BAG: Place an empty pastry bag in a tall glass, fold down the sides, use a silicone spatula, and fill no more than halfway with icing (refill as needed). You can also use this method for filling pastry bags with buttercream, meringue, and doughnut batter.








Merry Measuring

You can make every one of these recipes by using measuring cups and spoons! When measuring flour and sugar, fill your measuring cup a bit over the top, then level it off with a butter knife. If you prefer to use a kitchen scale, follow me in merry measuring.

FLOUR


	1 cup / 120 g

	½ cup / 60 g

	⅓ cup / 40 g

	¼ cup / 30 g



BUTTER


	½ pound / 2 sticks / 227 g

	12 tablespoons / 1½ sticks / 170 g

	8 tablespoons / 1 stick / 113 g

	4 tablespoons / ½ stick / 57 g



Sugar


	1 cup / 200 g

	½ cup / 100 g

	⅓ cup / 67 g

	¼ cup / 50 g
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