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  INTRODUCTION


  “There is mystery in cooking; no matter how many times you make the same dish, it will never be the exact same.”
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  Welcome to the kitchen! Whether your cooking experience only goes as far as adding milk to cereal or you are training to be a star on a cooking show, perhaps you already have a sense that this place is filled with magic, mystery, and lots of messy fun. Cooking is obviously about creating things to eat, but aside from adding real, actual ingredients, cooking also gives you a set of skills that you can’t see with your eyes. Kind of like the way you can’t always see fairies but you know they are near.
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  First, you have to be creative to picture how a bunch of powders and liquids can mix together to turn into something yummy and beautiful. You have to be flexible when things go wrong. Resourceful when you need to substitute a different ingredient. Patient when those cookies are taking way longer than they were supposed to. And cooperative when you need to take turns with your younger sister or brother. It will even help you become a better reader and mathematician . Cooking also makes you more appreciative of the food around you, the meals served, the vegetables in your garden, as well as the groceries at the store. And at its heart, cooking is about nourishment, a big word for a happy belly and a growing body.
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  Some of my favorite cooking was done in my backyard when I was growing up, grass clippings, flower blossoms, and pine cones. These “fairy soups” were my first adventure into putting lots of stuff into a pot to see what would happen. Sometimes the concoctions looked beautiful and sometimes they were disgusting. I soon came to find out that cooking in the kitchen was very similar.


  Sometimes when you cook, things fall apart. Sometimes nothing works and a hot mess emerges. You spill the milk and cry over it. Sometimes you leave something in the oven too long and it becomes like a brick. But other times, it is as if the kitchen fairies have given your recipe wings and you pull out the tastiest cake ever made. This is when cooking feels magical. There is joy in cooking and there is hard work, plus a lot of mess and a lot of cleaning up. Like most things, it takes practice. And since cooking is most likely something you will do your whole life—maybe even three times a day—it is a good idea to have fun with it.


  Cooking with the fairies in mind does just that. Fairies approach cooking with a festive spirit. They love gathering around a table and sharing nature’s bounty. They also love honey, cakes, milk, and edible flowers. This book is for fairy lovers. It is for the friends of the fairies. It is for kids planning parties and spending aimless days collecting flowers in gardens to create a backyard feast. It is a book that has treats, both healthy ones and some that are for special occasions, and simple activities that don’t even require a stove. Most of these recipes are for you to eat, some are for the fairies or your pet bunny or your stuffed animals. It is part cookbook, part nature cookbook, and part party planner. This is NOT a book about cooking fairies, that would just be mean!


  But please note, this is also not a book that will help you make dinner for your family on a Tuesday night after soccer practice. It is filled with a fair amount of ‘special occasion’ food. What I, and most grownups, refer to as treats. Even though you may disagree, you don’t need a cookie a day. So pull this book out when you have friends coming over, or your grandparents are arriving, or it is May Day, or when it has been a week filled with tons of spinach.


  DIFFICULTY LEVELS


  Some of these recipes are easy. For others, you will need a grown-up to help you. With each recipe there is a difficulty scale.
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  [image: frn_fig_023] Two wings mean that a grown-up should be in the room, providing some guidance or moral support.
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  COOKING TIPS


  [image: frn_fig_025]WASH YOUR HANDS!!! And not just a quick rinse. Really soap them up, wash the backs of your hands, under your nails, and between your fingers.


  [image: frn_fig_025]Make sure there is an adult at home who knows what you are up to and can help gather ingredients and figure the recipes out.


  [image: frn_fig_025]Read the recipe from start to finish. Make sure you have everything you need and understand the steps.


  [image: frn_fig_025]Which brings us to time . . . take lots of time. Don’t rush because that is when mistakes happen. It is also not safe. When you slow down it encourages you to pay attention. Make sure you have enough time to complete the recipe.


  [image: frn_fig_025]Open all of your senses. Cooking uses all of them! Taste, touch, smell, sight. Notice when something smells burnt, when the dough tastes too salty or looks too runny.


  [image: frn_fig_025]Setting up is very important. Having everything you need in front of you makes for a more enjoyable and relaxed cooking experience. Gather the supplies and measure the amount of each ingredient ahead of time.


  [image: frn_fig_025]Make sure you have a stable step stool that is easy to move. It is important to be at the right height so that everything is in reach and at eye level.


  [image: frn_fig_025]When using dry goods like flour and sugar, don’t pour them out into your measuring cup. It is easier (and less messy) to dip your measuring cup into the bag.
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