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INTRODUCTION

Over the course of the Infinity Saga, the Marvel Cinematic Universe has crafted one epic, interconnected storyline across dozens of films and series—and captivated audiences across the globe. In adapting decades of Marvel Comics lore for the screen, the Marvel Cinematic Universe has taken moviegoers on an ongoing journey that is as emotionally moving as it is breathlessly thrilling.

Better known as the MCU, this daring creative enterprise introduced a new era of interwoven blockbuster filmmaking. The twenty-three films of Marvel Studios’ Infinity Saga, which range from 2008’s Iron Man to 2019’s Spider-Man: Far From Home, introduce the world to an iconic team of Super Heroes who band together to become Earth’s Mightiest Heroes. While squaring off against brutal bullies, vengeful robots, and Asgard’s mischievous “loveable scamp,” the Avengers must also grapple with the looming, extraterrestrial threat of Thanos—a powerful tyrant who seeks to gather the ancient Infinity Stones and use their collective power to wipe out half of all life in the universe.

This book focuses on the Infinity Saga—the three-phased arc comprised of a multitude of films, each of which weaves an integral part of the MCU’s storytelling tapestry. Phase One introduced the team of Super Heroes that form the initial team of Avengers, while Phase Two further expanded the MCU’s roster of characters, propelling the story into the cosmos. The Saga concluded with Phase Three, which brought Thanos’ plan to fruition and tested the Avengers’ mettle like never before.

Throughout the Infinity Saga, our heroes are met with all manner of evildoers, shocking revelations, and, quite interestingly, culinary curiosities. After the Avengers thwart an alien invasion in the Battle of New York, they decompress at a nearby shawarma joint. The magically powered Wanda Maximoff and the synthezoid called Vision bond over paprikash—or, at the very least, Vision’s sorry attempt at the Sokovian dish. In Avengers: Endgame, Thanos is seen preparing a hearty soup, which most likely went uneaten after the Avengers struck the Mad Titan down. Indeed, the Infinity Saga is a story of found family and resilience against all odds—one that just so happens to feature a universe’s worth of delicious meals.

Within this book, you will find a celebration of the food found within the Infinity Saga, from homages and on-screen eats to recipes inspired by the films’ characters or themes. Broken into three chapters, one representing each of the saga’s three phases, this cookbook serves up dishes to honor each of the MCU’s films. With recipes worthy of any skill level—and engineered to please a multiverse of dietary preferences—Marvel Studios: The Official Cookbook ensures that any Marvel fan can gather at your table for a meal worthy of a Super Hero.

So, what are you waiting for?

Ingredients, assemble!

(Finally, as any MCU fan knows, be sure to stick around after the credits of this book…)
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PHASE ONE

In the spirit of the Marvel Cinematic Universe, our culinary journey begins with the first phase of the Infinity Saga. Comprised of the movies released from 2008 to 2012, Phase One serves as an introduction to the MCU’s roster of heroes, bringing each to life through a series of solo adventures before assembling them for the first time in Marvel’s The Avengers.

Throughout Phase One, we’re introduced to the Earth’s Mightiest Heroes, beginning with Tony Stark, a billionaire who abandons weapons manufacturing, creates the Iron Man suit, and dedicates his life to being a Super Hero. Next, audiences met Bruce Banner, whose inadvertent overexposure to gamma rays causes the scientist to transform into the rage-filled Hulk. Marvel Studios then brought in the Asgardian God of Thunder, Thor, who is banished to Midgard (a.k.a. Earth) and learns that selflessness is the true key to worthiness. Next, the MCU took audiences to the 1940s, introducing Steve Rogers—a determined kid from Brooklyn who doesn’t like bullies. Rogers undergoes an incredible transformation, becoming the super soldier Captain America without losing sight of who he is—not a perfect soldier, but a good man. Alongside Natasha Romanoff and Clint Barton, the Black Widow and Hawkeye, respectively, these heroes join together to become the team known as the Avengers.

The following recipes are a tribute to some of the greatest moments from the Avengers’ initial adventures. Tony’s cheeseburger craving is immortalized in the “I Am Iron Man” Cheeseburger, while Thor’s enthusiasm for a certain Midgardian beverage is marked by “Another!” Coffee. Capsicles are a playful nod to the Star-Spangled Man with a Plan, while Smashed Potatoes offer the Green Guy a delightfully delicious moment to shine. Avengers (and chefs)… Assemble!





[image: A tall, multi-layered burger stands on a wooden board against a solid background, held together by a gold-tipped skewer.]





IRON MAN “I AM IRON MAN” CHEESEBURGER

After a harrowing—and innovative—escape from captivity, the first thing Tony Stark wants to do is sink his teeth into his favorite food: an American cheeseburger. This super-sized twist on an old-fashioned classic is larger than life, just like Tony himself. Beef and pork are blended into two patties, which are topped with cheese and sandwiched between three airy buns. Roasted red peppers add a pop of crimson while a golden pineapple Arc Reactor powers up the entire burger. This hearty meal is sure to provide a welcome homecoming for any Super Hero.




PREP TIME

20 minutes

COOKING TIME

35 minutes

YIELD

1 serving

DIFFICULTY

Difficult



FOR THE PINEAPPLE


	2 teaspoons unsalted butter

	2 pineapple rings

	2 teaspoons light brown sugar

	⅛ teaspoon kosher salt



FOR THE BACON


	2 strips bacon

	1 tablespoon Dijon mustard

	1 teaspoon honey

	⅛ teaspoon white pepper



FOR THE BURGER


	3 ounces ground beef

	2 ounces ground pork

	1 teaspoon Worcestershire sauce

	½ teaspoon onion powder

	½ teaspoon oregano

	½ teaspoon paprika

	2 tablespoons unsalted butter

	½ teaspoon kosher salt

	¼ teaspoon black pepper

	2 slices cheddar cheese

	3 brioche buns, toasted and buttered



FOR THE TOPPINGS


	4 iceberg lettuce leaves, divided

	3 tablespoons roasted red peppers

	2 tomato slices

	2 slices red onion



TO COOK THE PINEAPPLE:

In a medium skillet over medium-high heat, melt the butter. Sprinkle the pineapple with brown sugar and salt on both sides. Add the pineapple to the skillet and cook for 1 to 2 minutes, until the sugar has caramelized. Set aside.

TO COOK THE BACON:

Wipe out the same skillet and over medium-high heat, add the bacon. Cook for 1 to 2 minutes. In a small bowl stir together the Dijon mustard, honey, and pepper. Brush onto the bacon and continue cooking for another 2 to 3 minutes on each side until the bacon is crispy. Set aside.

TO COOK THE BURGER:

In a medium bowl add the ground beef, ground pork, Worcestershire sauce, onion powder, oregano, and paprika. Mix until just combined. Divide into two patties.

In a large skillet over medium-high heat, melt the butter. Add the patties, and season with salt and pepper. Cook for 3 to 4 minutes. Flip and cook for 2 to 3 minutes. Top each patty with a slice of cheese. Cover the pan and let cook for 2 minutes more, until the cheese has melted.

TO ASSEMBLE THE INGREDIENTS:

To assemble, add half the lettuce, red peppers, tomatoes, and onions onto the bottom bun. Top with one patty and the second bottom bun. On top of that, add the remaining lettuce and roasted red peppers, one pineapple ring, the second patty, and the bacon. Add the top bun and use a skewer to place the second pineapple ring on top.



[image: Three round tarts with dark crusts, cream filling, and raspberries are arranged on a metal tray.]





IRON MAN PROOF THAT TONY STARK HAS A TART

When a gravely injured Tony Stark is trapped in a desert cave, he only has one shot at saving his own life by making a daring escape. With the help of a brilliant colleague, Tony has everything he needs to build his first Arc Reactor, the power source of his Iron Man suit. With a coconut custard core and a ring of crimson raspberries, this tart pays homage to Tony’s cave-side creation and the color palette of his future Iron Man suit.




V

PREP TIME

30 minutes

COOKING TIME

20 minutes

YIELD

6 tarts

DIFFICULTY

Moderate



FOR THE CRUST


	1½ cups crushed chocolate cookies

	4 tablespoons unsalted butter, melted

	½ teaspoon vanilla extract



FOR THE FILLING


	4 large egg yolks, at room temperature

	½ cup granulated sugar

	3 tablespoons cornstarch

	One 13.5-ounce can unsweetened coconut cream

	2 teaspoons coconut extract

	½ teaspoon vanilla extract

	1 pint raspberries



TO MAKE THE CRUST:

Preheat the oven to 350°F. Prep six 4-inch tart pans with nonstick spray.

In a medium bowl, stir together crushed cookie crumbs, butter, and vanilla until combined. Press into the prepped tart pans.

Bake for 10 minutes, until firm. Let cool completely.

TO MAKE THE FILLING:

In a medium bowl whisk the egg yolks, sugar, and cornstarch. Set aside.

In a small saucepan over medium heat, bring the coconut cream to a low simmer.

Stir ⅓ of the hot coconut cream into the egg mixture to temper. Then slowly whisk the egg mixture into the remaining coconut cream, whisking constantly. Bring to a temperature of 185°F, then remove from heat. Stir in the coconut extract and vanilla.

Spoon the custard into the prepped tart shells, spreading evenly.

Space the raspberries around the edges.

Refrigerate until ready to serve, ideally in a cave, with a box of scraps nearby.

[image: A close-up shot of a person’s hands holding a glass display case containing a circular arc reactor with text inscribed around it.]
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THE INCREDIBLE HULK SMASHED POTATOES

Hulk has a secret: He’s always angry, which is what makes him such a formidable Avenger. That anger can be a force for incredible good—or in this case, incredible flavor! This recipe for Smashed Potatoes is inspired by the Green Guy’s strength: Even though we recommend using a handheld mixer to break up boiled potatoes, we can imagine that Hulk would give these potatoes an enthusiastic SMASH!




GF, V

PREP TIME

20 minutes

COOKING TIME

15 minutes

YIELD

6 servings

DIFFICULTY

Moderate



FOR THE PESTO


	1 cup fresh basil leaves

	1 tablespoon pine nuts

	2 garlic cloves

	½ teaspoon kosher salt

	¼ teaspoon black pepper

	⅓ cup extra-virgin olive oil

	¼ cup grated Parmesan cheese



FOR THE POTATOES


	3 pounds large russet potatoes, peeled and cubed

	½ cup unsalted butter

	½ cup light sour cream

	1 teaspoon kosher salt

	½ teaspoon white pepper



TO MAKE THE PESTO:

In the base of a blender, add the basil leaves, pine nuts, garlic cloves, salt, and pepper. Blend on low and drizzle in the olive oil until combined. Add the Parmesan and blend until just combined. Set aside.

TO MAKE THE POTATOES:

Bring a large pot filled with water to a boil. Add the potatoes and boil for 15 minutes, until fork tender. Drain—do not rinse.

With a handheld mixer on low, break up the potatoes. Stir in the butter, sour cream, salt, and pepper.

Transfer to a serving bowl. Swirl in the pesto to serve.

[image: A close-up of a muscular Hulk with dark hair, looking downwards with a furrowed brow.]
Marvel’s The Avengers (2012)
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THE INCREDIBLE HULK UNDERCOVER PIZZA

Bruce Banner, a renowned scientist, learned to hide a monumental secret—when provoked, Bruce turns into a massive, rage-filled Hulk with terrible, destructive tendencies, all thanks to an unfortunate overexposure to gamma radiation. Undercover Pizza offers a tasty nod to Bruce’s secretive life… and might even be able to temper the volatile temperament of the almighty Hulk. Homemade dough is topped with pesto, cheese, and a bounty of in-green-dients—from spinach to arugula. Packed with iron and filled with flavor, Undercover Pizza is the perfect antidote to a stress-filled day. Just ask Bruce!




V

PREP TIME

2 hours

COOKING TIME

15 minutes

YIELD

10 servings

DIFFICULTY

Moderate



FOR THE DOUGH


	1 cup warm water, 110°F

	1 packet (2¼ teaspoons) active dry yeast

	3 cups bread flour, plus more for dusting

	2 tablespoons olive oil, plus more for brushing

	1 tablespoon granulated sugar

	½ teaspoon kosher salt

	2 tablespoons cornmeal



FOR THE TOPPINGS


	⅔ cup pesto (Smashed Potatoes)

	8 ounces mini mozzarella balls, drained

	2 cups fresh spinach

	2 cups fresh arugula

	2 tablespoons extra-virgin olive oil, plus more for brushing

	1 tablespoon balsamic vinegar

	¼ teaspoon kosher salt

	¼ teaspoon black pepper

	¼ cup shaved Parmesan cheese



TO MAKE THE DOUGH:

In the bowl of an electric mixer, add the warm water and sprinkle over the yeast. Let bloom for 10 minutes.

Fit the mixer with a dough hook, add flour, olive oil, sugar, and salt. Beat for roughly 4 minutes until the dough forms a ball.

Grease a large bowl with olive oil and place the dough inside, rolling to coat in oil. Cover with plastic wrap. Place in a warm area and let proof for 1½ hours until the dough doubles in size.

Turn out the dough onto a floured surface and knead slightly until smooth. Cover with a kitchen towel and let rest for 30 minutes.

TO MAKE THE PIZZA:

Preheat the oven to 425°F. Sprinkle a pizza pan with cornmeal.

Form the dough into a 12-inch circle. Move to the prepped pizza pan. Use a fork to poke the dough evenly, then brush with olive oil.

Spread pesto on the dough. Add the mozzarella and spinach. Bake for 15 to 17 minutes.

Top with arugula. Drizzle with olive oil and balsamic vinegar. Season with salt and pepper. Add shaved Parmesan cheese. Slice to serve.



[image: A giant donut with pink frosting and sprinkles, balanced upright on a tiled surface with rainbow sprinkles floating around it.]





IRON MAN 2 GIANT DONUT

When life gets too heavy for Tony Stark, he forlornly sits inside a store’s rooftop giant donut sign. There, Tony proves to himself that there are very few problems that can’t be solved—or at least forgotten for a while—with the help of a sugary pastry. This massive donut is an homage to Iron Man’s moment of indulgence. With its pink frosting and sprinkles, it’s guaranteed to lift anyone’s spirits!




V

PREP TIME

2 hours, 15 minutes

COOKING TIME

10 minutes

YIELD

6 servings

DIFFICULTY

Moderate



FOR THE DONUT


	1 cup whole milk, warmed to 110°F

	1 packet (2¼ teaspoons) active dry yeast

	6 tablespoons unsalted butter, melted

	3½ cups all-purpose flour

	½ cup granulated sugar

	1 teaspoon cinnamon

	½ teaspoon kosher salt

	¼ teaspoon nutmeg

	1 teaspoon vanilla extract

	2 large eggs

	4 cups vegetable oil, for frying



FOR THE ICING


	2 cups confectioners’ sugar

	2 tablespoons whole milk

	4 tablespoons unsalted butter, melted

	½ teaspoon vanilla extract

	2 to 3 drops pink food coloring

	2 tablespoons sprinkles, for decorating



TO MAKE THE DONUT:

In the bowl of a stand mixer fitted with the dough hook, stir together the warmed milk, yeast, and butter. Let sit for 10 minutes until the yeast starts to bubble.

With the mixer on low, gradually add the flour, sugar, cinnamon, salt, nutmeg, vanilla, and eggs until just combined. With the speed on medium, knead dough for 4 to 5 minutes until smooth and elastic.

Place the dough into a large bowl greased with nonstick spray. Cover the bowl tightly with plastic wrap and let rise for 1½ hours, until doubled in size.

Punch down the dough. Remove from the bowl onto a lightly floured surface. Knead lightly. Use your hands to form a large round shape and place onto a piece of parchment. Use a biscuit cutter to cut a hole out of the center, set aside. Cover the large donut and the donut hole with a tea towel and let rise for another
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