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Introduction Introduction

Welcome to Pretty in Pink Kitchen, a celebration of all Welcome to Pretty in Pink Kitchen, a celebration of all

things deliciously pink. From refreshing drinks and things deliciously pink. From refreshing drinks and

delightful desserts to beautiful dishes inspired by delightful desserts to beautiful dishes inspired by

nature’s most charming hue, this book invites you into a nature’s most charming hue, this book invites you into a

world where food is both flavorful and visually world where food is both flavorful and visually

enchanting. enchanting.

Pink foods have a special way of bringing joy to the Pink foods have a special way of bringing joy to the

table. Whether created from sweet strawberries, table. Whether created from sweet strawberries,

vibrant raspberries, dragon fruit, watermelon, cherries, vibrant raspberries, dragon fruit, watermelon, cherries,

or naturally colorful ingredients like beetroot, these or naturally colorful ingredients like beetroot, these

recipes prove that beautiful food can also be satisfying recipes prove that beautiful food can also be satisfying

and approachable. and approachable.

Inside these pages, you’ll discover a collection of Inside these pages, you’ll discover a collection of

recipes designed for every occasion. Prepare elegant recipes designed for every occasion. Prepare elegant

desserts for celebrations, refreshing beverages for desserts for celebrations, refreshing beverages for

sunny afternoons, and delightful treats that add a sunny afternoons, and delightful treats that add a

touch of whimsy to everyday life. Some recipes are touch of whimsy to everyday life. Some recipes are

inspired by classic favorites, while others offer creative inspired by classic favorites, while others offer creative

twists that embrace the playful spirit of pink. twists that embrace the playful spirit of pink.
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This book is for anyone who loves experimenting in the kitchen,

 

creating memorable moments with family and friends, or simply

appreciating the happiness that a beautifully prepared dish can

bring. You don’t need to be an experienced cook to enjoy these

recipes—just a love for good food and a willingness to have fun.

So gather your ingredients, put on your apron, and step into a

kitchen filled with sweetness, creativity, and a splash of rosy charm.

May these recipes inspire you to celebrate life’s little moments, one

pink bite and sip at a time.

Happy cooking!

Pink Breakfast & Snacks
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Pink Strawberry Pancakes

 

Servings: 4 (8–10 pancakes)

Preparation Time: 10 minutes

Cooking Time: 15 minutes


Ingredients

 

 

1½ cups all-purpose flour

2 tablespoons granulated sugar

2 teaspoons baking powder

¼ teaspoon salt

1 cup milk

1 large egg

2 tablespoons unsalted butter, melted

1 teaspoon vanilla extract

½ cup strawberry purée (fresh or thawed

frozen strawberries, blended)

A few drops of pink food coloring (optional, for

a brighter pink color)

Butter or oil, for cooking

 

For Serving (Optional)

 

Fresh sliced strawberries

Whipped cream

Maple syrup

Powdered sugar


Instructions

 

1.In a large bowl, whisk together the flour, sugar, baking

powder, and salt.

2.In a separate bowl, combine the milk, egg, melted butter,

vanilla extract, and strawberry purée. If desired, add a few drops of pink food coloring and stir until evenly mixed.

3.Pour the wet ingredients into the dry ingredients. Gently

stir until just combined. Do not overmix; a few small lumps are perfectly fine.

4.Heat a lightly greased non-stick skillet or griddle over

medium heat.

5.Pour about ¼ cup of batter onto the hot skillet for each

pancake.

6.Cook for 2–3 minutes, or until bubbles begin to form on the

surface and the edges appear set. Flip and cook for another 1–2 minutes, until golden and cooked through.

7.Transfer the pancakes to a serving plate and repeat with

the remaining batter.

8.Serve warm with fresh strawberries, whipped cream,

maple syrup, or a dusting of powdered sugar.
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Tips

 

For a more natural pink color, use additional strawberry

purée or a small amount of beetroot powder.

Avoid overmixing the batter to keep the pancakes light and

fluffy.

Leftover pancakes can be refrigerated for up to 3 days or

frozen for up to 2 months.

A stack of these fluffy pink strawberry pancakes is the

perfect way to start the day with a little sweetness and a lot

of charm.

[image: ]

Pink Raspberry Cream Cheese Toast

 

Servings: 2

Preparation Time: 10 minutes

Cooking Time: 5 minutes


Ingredients

 

 

4 slices of bread (sourdough, brioche,

or your favorite variety)

4 tablespoons cream cheese, softened

½ cup fresh raspberries

1 teaspoon honey or maple syrup

(optional)

1–2 tablespoons raspberry jam

Fresh mint leaves, 

 

for garnish (optional)

 

Powdered sugar, for dusting (optional)


Instructions

 

 

1.Toast the bread slices until golden and crisp.

 

2. In a small bowl, mash the raspberries with a fork.

Stir in the honey or maple syrup if you prefer a

sweeter topping.

 

3. Spread an even layer of cream cheese over each

slice of warm toast.

 

4. Gently swirl the raspberry jam into the mashed

raspberries to create a vibrant pink topping.

 

5. Spoon the raspberry mixture over the cream

cheese-covered toast.

 

6. Garnish with a few whole raspberries and fresh

mint leaves, if desired.

 

7. Finish with a light dusting of powdered sugar and

serve immediately.
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Tips

Use whole-grain bread for extra fiber and a heartier texture.

For a brighter pink color, mix a teaspoon of raspberry jam directly into the cream

cheese before spreading.

Add sliced strawberries or blueberries for additional flavor and freshness.

Serving Suggestion

Pair this beautiful pink toast with a cup of tea, coffee, or a berry smoothie for a

delightful breakfast or afternoon snack.

Creamy, fruity, and naturally beautiful, this Pink Raspberry Cream Cheese Toast

brings a touch of elegance to even the simplest mornings.
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Pink Dragon Fruit Smoothie

 

Bowl

 

Servings: 2

 Preparation Time: 10 minutes

 Cooking Time: None


Ingredients

 

 

1 cup frozen pink dragon fruit (pitaya), cubed

1 frozen banana, sliced

½ cup plain or vanilla yogurt

¼ cup milk (dairy or plant-based)

1 tablespoon honey or maple syrup (optional)

 

Toppings (Optional)

 

Fresh strawberries, sliced

Banana slices

Granola

Shredded coconut

Chia seeds

Fresh raspberries

Pumpkin seeds


Instructions

 

1.Add the frozen dragon fruit, frozen

banana, yogurt, milk, and honey or

maple syrup (if using) to a blender.

 

2.Blend until smooth and thick. If needed,

add a little more milk, one tablespoon at

a time, to help the mixture blend while

maintaining a spoonable consistency.

 

3.Divide the smoothie mixture evenly

between two serving bowls.

 

4.Arrange your desired toppings over the

smoothie bowl. Get creative by making

colorful patterns using fruit, granola, and

seeds.

 

5.Serve immediately and enjoy while cold.
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Tips

 

Freeze ripe banana slices ahead of time for a creamier texture.

For extra protein, add a scoop of vanilla protein powder or an extra

spoonful of Greek yogurt.

If fresh dragon fruit is unavailable, frozen pitaya packets work perfectly.

Serving Suggestion

Enjoy this vibrant smoothie bowl as a refreshing breakfast, a post-

workout snack, or a nutritious afternoon treat.

Bursting with tropical flavor and naturally bright pink color, this Pink

Dragon Fruit Smoothie Bowl is as beautiful as it is delicious.
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Pink Strawberry Yogurt Parfait

 

 

Servings: 2

 Preparation Time: 10 minutes

 Cooking Time: None




Ingredients

 

1½ cups strawberry yogurt or plain

yogurt

½ cup fresh strawberries, diced

1 tablespoon honey or maple syrup

(optional)

½ cup granola

2 tablespoons sliced almonds

(optional)

2 tablespoons shredded coconut

(optional)

 

For a Natural Pink Yogurt

 

1 cup plain yogurt

¼ cup strawberry purée


Instructions

 

 

1.If using plain yogurt, stir in the strawberry purée

until the yogurt turns a soft pink color. Add honey

or maple syrup if desired.

 

2.In two serving glasses or bowls, spoon a layer of

pink strawberry yogurt into the bottom.

 

3.Add a layer of granola, followed by a layer of diced

strawberries.

 

4.Repeat the layers until the glasses are filled,

finishing with yogurt on top.

 

5.Garnish with extra strawberries, sliced almonds,

and shredded coconut for added texture and flavor.

 

6.Serve immediately for a crunchy parfait, or

refrigerate for up to 30 minutes before serving.
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Tips

 

Use Greek yogurt for a thicker, protein-rich parfait.

Try adding raspberries or dragon fruit for extra pink color and variety.

For a make-ahead version, store the granola separately and add it just

before serving to keep it crisp.

Serving Suggestion

Pair this refreshing parfait with a cup of tea, coffee, or a fruit smoothie for

a balanced breakfast or light snack.

Creamy, fruity, and beautifully layered, this Pink Strawberry Yogurt

Parfait is a simple treat that makes every morning feel a little more

special.
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Pink Overnight Oats with Berries

 

Servings: 2

Preparation Time: 10 minutes

Chilling Time: 6–8 hours


Ingredients

 

1 cup rolled oats

1 cup milk (dairy or plant-based)

½ cup plain or vanilla yogurt

½ cup strawberries, puréed

¼ cup raspberries, mashed

1 tablespoon chia seeds

1–2 tablespoons honey or maple syrup

½ teaspoon vanilla extract

 

Toppings (Optional)

 

Fresh strawberries, sliced

Fresh raspberries

Granola

Shredded coconut

Chia seeds

Mint leaves
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