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dedication

To those who carry childlike joy and wonder in their lives, not just at Christmas but all year round, this book is for you. I hope these recipes sprinkle elfish magic, inspiring sweet adventures with friends and family in every season!




introduction

Once upon a time, in a magical place far, far away, a human grew to learn the true meaning of Christmas. Traveling through gumdrop seas and the Lincoln Tunnel, he shared that joy and wonder with family, grumpy racoons, and overworked toy store employees. But you don’t have to be raised as an elf to understand these holiday essentials…

With The Unofficial Elf Cookbook, you can adopt the same Christmas spirit and spread a bit of cheer to those around you—right in your own kitchen! Unlock delicious magic with seventy-five elf-approved recipes straight from the beloved classic. Each dish is either a re-creation of a treat seen in the movie itself or inspired by Buddy, his enchanted upbringing at the North Pole, and his adventures in New York City. As you turn the pages, you’ll be able to:


	Treat every day like Christmas by starting off with a breakfast of Arctic Puffin Pancakes or Candy Cane Forest French Toast.

	Avoid midday crashes after a morning of snowy fun with Tickle Fight Tortellini or Boardroom Tussle Tac-Ohs.

	Prepare bite-sized snacks in advance to welcome guests that pop up with Little Buddy’s Chex Mix or Son of a Nut-Crackle.

	Find a place for everyone on the dinner list by serving up Christmas-Gram Cannelloni or Nice List Nut Loaf.

	Spread Christmas cheer with mouthwatering desserts like Sugarplum Spread or Milk and Cookies Crumble Cake.

	Help spirits soar to new heights with festive drinks like the Christmas Spirit Clausometers or Elves’ Merrymaking Milk Shots.



Just be sure to bring your appetite along for the ride as you set off on this scrumptious journey through forests of bright red and white candy canes, bustling mailrooms brimming with letters and wrapped packages, and more. As you unwrap the joy of the season with The Unofficial Elf Cookbook, let it be a reminder that sweetness and cheer are within us all. Now let’s turn the page…your own Elf-inspired adventures are just beginning!
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Buddy’s Breakfast Spaghetti

SERVES 4

Brimming with enthusiasm, Buddy sweetly showers his spaghetti with generosity. A sprinkling of Sno-Caps, a scattering of M&M’s, and a dash of mini marshmallows are playful reminders that joy can be rediscovered in the smallest things. Overturn usual breakfast rules and invite your family to make this their own! Decorate the family breakfast table with bowls of chocolate-based candies, topped with a generous swirl of homemade chocolate fudge sauce. To those who still hold a spark of childlike wonder in their heart, this dish is nothing short of a well-balanced, elf-approved breakfast.

FOR FUDGE SAUCE


	¼ cup unsalted butter

	2 tablespoons gently packed light brown sugar

	2 tablespoons granulated sugar

	1 tablespoon molasses

	1 tablespoon cocoa powder

	½ cup heavy cream

	½ teaspoon vanilla extract



FOR SPAGHETTI


	4 ounces uncooked spaghetti

	⅓ cup maple syrup

	½ cup Fudge Sauce

	¼ cup milk chocolate M&M’s

	¼ cup mini marshmallows

	¼ cup Sno-Caps

	1 frosted chocolate fudge Pop-Tart, toasted




	1. To make Fudge Sauce: Melt butter in a medium saucepan over low heat. Add brown sugar, granulated sugar, and molasses and stir until dissolved. Sift in cocoa powder and stir until combined.

	2. Pour in heavy cream and bring mixture to a simmer over low heat, stirring occasionally, 5 minutes.

	3. Remove pan from heat and stir in vanilla. Let mixture cool 10 minutes before transferring to a medium glass measuring cup. Refrigerate 30 minutes before using. Leftover Fudge Sauce can be stored in an airtight container in refrigerator up to 2 weeks.

	4. To make Spaghetti: Bring a large pot of salted water to a boil over high heat. Cook spaghetti according to package instructions.

	5. Drain spaghetti and divide into four serving bowls.

	6. Drizzle maple syrup and ⅛ cup Fudge Sauce evenly over each serving and top with M&M’s, marshmallows, and Sno-Caps. Break Pop-Tart into small pieces and crumble on top of bowls. Serve.
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Arctic Puffin Pancakes

MAKES 12 PANCAKES

Buddy’s friends know that the best winter adventures are those shared in the warm company of friends. When the sparkling snow awaits outside the window, the best adventures begin with a hot breakfast. The only thing that should be feeling chilly is the heavy cream when you whip it into a flurry to swirl atop the towering stack of pancakes. And while “snow berries” might be a rarity in the human world, sugared cranberries offer a sweet and sparkling stand-in in this recipe.

FOR SUGARED CRANBERRIES


	1 ½ cups granulated sugar, divided

	¾ cup boiling water

	⅔ cup fresh orange juice

	¼ cup fresh lemon juice

	1 tablespoon finely minced orange zest

	1 teaspoon ground cardamom

	⅛ teaspoon ground nutmeg

	1 cup fresh cranberries



FOR PANCAKES


	1 large egg, room temperature

	¼ cup granulated sugar

	2 teaspoons vanilla extract

	1 ½ cups 2% milk

	½ teaspoon sea salt

	½ cup vegetable oil, divided

	2 cups all-purpose flour

	4 teaspoons baking powder

	¼ teaspoon baking soda

	1 (13-ounce) can whipped cream

	⅓ cup confectioners’ sugar




	1. To make Sugared Cranberries: In a medium saucepan over high heat, stir together 1 cup sugar and boiling water for 1 minute until sugar is dissolved.

	2. Add in orange juice, lemon juice, orange zest, cardamom, and nutmeg. Cover, reduce heat to medium, and bring to a simmer.

	3. Once simmering, stir in cranberries, reduce heat to medium-high, and simmer 1 minute.

	4. Turn off heat and let mixture cool 10 minutes before straining syrup into a glass measuring cup to cool 30 minutes. Syrup can be stored in an airtight container in the refrigerator for 2 weeks and used as a flavoring for soda water to make an easy Christmas drink.

	5. Remove cranberries with a slotted spoon onto a baking sheet lined with parchment paper, separating so cranberries don’t touch. Dry cranberries for 30 minutes, then roll in remaining ½ cup sugar. Transfer back to baking sheet to dry 1 hour. Sugared cranberries will last for 3 days in an airtight container at room temperature.

	6. To make Pancakes: In the bowl of a stand mixer on medium speed, whisk egg and sugar together, then add vanilla and milk. Continue whisking 1 minute until frothy. Mix in sea salt and ¼ cup vegetable oil.

	7. In a separate large bowl, sift together flour, baking powder, and baking soda.

	8. With mixer running on low, add dry mixture into wet ingredients. Mix together until almost smooth; batter should still have some lumps.

	9. Heat a 12" nonstick pan over medium heat 3–5 minutes until hot. Lower heat to low-medium. Pour in 1 tablespoon vegetable oil, tilting pan to distribute.

	10. Pour ¼ cup batter into pan for each pancake, leaving 1" space between each. Cook 1 minute until bubbles form around outside of pancake and several begin to form in middle. Quickly slide a spatula under pancake to keep spatula from catching and flip pancake over. Cook 1 minute, then slide onto a serving plate. Repeat with remaining batter, adding 1 tablespoon vegetable oil to pan and wiping spatula clean between each pancake. Halfway through cooking, wipe down pan with a paper towel soaked in vegetable oil to clean pan and avoid burnt pancakes.

	11. Divide pancakes into stacks on four serving plates (3 pancakes per stack). Top each stack with whipped cream, 5 Sugared Cranberries, and a dusting of confectioners’ sugar.
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Gimbels Gingerbread Granola

SERVES 4

Buddy knows that simple materials like paper, gift wrapping, and twinkle lights can turn a regular storefront into a space worthy of a visit from Santa. Following his example, you can use the following recipe to turn basic ingredients like oats, spices, and gingerbread squares into something magical. This granola is the perfect way to make mornings sparkle, and it lasts for up to two weeks (that is, if you can resist it!).


	¼ batch gingerbread house dough (see Hobbs Holiday Gingerbread House recipe in Chapter 5)

	1 ½ cups chopped pecans

	1 ¼ cups chopped walnuts

	3 cups old-fashioned rolled oats

	1 tablespoon ground ginger

	½ teaspoon ground black pepper

	1 teaspoon ground cloves

	1 tablespoon ground cinnamon

	1 teaspoon sea salt

	⅓ cup melted unsalted butter

	½ cup maple syrup

	1 tablespoon molasses

	1 teaspoon vanilla extract

	½ cup white chocolate candy melts

	¼ cup Christmas nonpareils




	1. Preheat oven to 350°F.

	2. Roll out gingerbread dough into an 8" × 6" rectangle on parchment paper and slide onto a baking sheet.

	3. Use a pizza cutter to cut the dough into ½" strips vertically, then cut strips horizontally to create squares. Gently loosen dough from parchment paper using your fingers.

	4. Bake 10 minutes, then use a wooden spoon to gently stir. Bake another 3 minutes. Pieces will be set but not hard and slightly darker in color. Remove from oven and allow to cool 30 minutes.

	5. While dough is cooling, in a large bowl, combine pecans, walnuts, rolled oats, ginger, black pepper, cloves, cinnamon, and sea salt. Set aside.

	6. In a measuring cup, mix together butter, maple syrup, molasses, and vanilla. Pour wet mixture into dry ingredients and stir until thoroughly coated.

	7. Spread granola mixture evenly on a separate baking sheet lined with parchment paper.

	8. Bake 25 minutes, stirring halfway through baking. Let cool 10 minutes, then stir in 2 cups gingerbread squares. Set aside.

	9. In a small microwave-safe bowl, melt white chocolate 30 seconds on high, stir, then melt a further 30 seconds.

	10. Pour and smooth chocolate onto a silicone-lined baking sheet and sprinkle nonpareils on top. Let cool for 30 minutes before snapping into smaller pieces.

	11. Allow granola to cool 2 hours before stirring in chocolate bits and storing in an airtight container at room temperature up to 2 weeks.
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The Big Dance Breakfast Board

SERVES 12

The top job or “big dance” that all elves aspire to is working on the assembly line in Santa’s workshop. Here’s your chance for the big show! The joy of Christmas morning will unfold as your kitchen is transformed into Santa’s workshop and your own little elves bustle about. Set up a production line and let their nimble fingers assemble their very own breakfast creations.

FOR CHRISTMAS CREAM


	1 ¾ cups heavy cream

	¾ cup sifted confectioners’ sugar

	1 teaspoon vanilla extract

	1 teaspoon Chinese 5 spice powder



FOR CANDIED BACON


	2 (16-ounce) packs sliced bacon

	½ cup gently packed light brown sugar

	2 cups maple syrup, divided



FOR ASSEMBLY


	1 (24-count) pack frozen pancakes

	1 (24-count) pack frozen mini waffles

	1 ½ cups kiwi, chopped into ½" pieces

	1 ½ cups strawberries, chopped into ½" pieces

	½ cup crushed nuts

	10 candy canes, crushed

	½ cup mini marshmallows




	1. To make Christmas Cream: Add cream, confectioners’ sugar, vanilla, and Chinese 5 spice powder to a large bowl. Using a stand mixer, whisk on high 3 minutes until mixture forms firm peaks. Spoon into two small serving bowls, cover, and refrigerate until ready to serve, up to 2 days.

	2. To make Candied Bacon: Preheat oven to 400°F. Line four baking sheets with parchment paper.

	3. Arrange bacon evenly on baking sheets, keeping slices from overlapping. Sprinkle brown sugar evenly over bacon, then drizzle 1 cup maple syrup on top.

	4. Bake 20 minutes. Remove bacon from oven and let cool 5 minutes to crisp up.

	5. To Assemble: Heat frozen pancakes and mini waffles according to package instructions.

	6. Spoon fruits into piles on one side of a large serving board.

	7. Spoon crushed nuts, candy canes, and mini marshmallows into serving bowls of varying sizes. Place bacon strips upright into two tall glasses and pour remaining 1 cup maple syrup into two smaller serving jugs.

	8. Add 2 bowls of Christmas Cream to board, and evenly arrange bowls and glasses on serving board. Stack pancakes and waffles in two separate piles around serving containers. Place tongs and small spoons into toppings. Serve.






Candy Cane Forest French Toast

SERVES 4

Your family won’t need to trek through candy cane forests or gumdrop seas for a magical breakfast! Dusting French toast with snowy slopes of confectioners’ sugar and dotting each piece with mini candy canes between meringue trees will bring the magic home. Preparation is always key for a seamless breakfast adventure, so make sure your bread has a dense texture, is cut thick, and is a few days old so it can soak up the custard and make it to the pan without falling apart on the way.

FOR MERINGUE TREES


	2 large egg whites, room temperature

	½ teaspoon cream of tartar

	¼ teaspoon sea salt

	½ cup granulated sugar

	½ teaspoon vanilla extract



FOR FRENCH TOAST


	4 large egg yolks, room temperature

	¾ cup 2% milk, room temperature

	½ cup light cream, room temperature

	¾ cup confectioners’ sugar, divided

	1 teaspoon sea salt

	2 teaspoons vanilla extract

	8 (1"-thick) slices stale white bread

	¼ cup unsalted butter, divided

	12 mini candy canes

	2 teaspoons ground cinnamon

	½ cup maple syrup




	1. To make Meringue Trees: Preheat oven to 250°F. Line two baking sheets with parchment paper.

	2. In the bowl of a stand mixer, whisk egg whites, cream of tartar, and salt on high speed 1 minute until egg whites start foaming. With mixer still running on high, gradually add sugar 1 tablespoon at a time, waiting 30 seconds before adding more. Continue whisking 3 minutes more until meringue is thick, glossy, and forms firm peaks when mixer is lifted. Whisk in vanilla.

	3. Cut a corner off a sandwich bag and insert a ½" 8-point drop flower tip, ensuring it is halfway through hole cut in bag. Scoop meringue into bag, then twist open end closed to seal and contain meringue. Gently squeeze to release any air.

	4. Pipe meringue onto baking sheets by holding bag directly above sheet. Apply steady pressure for 3 seconds to create the lower tree section, then release. Raise bag slightly higher to create middle tree section, keeping tip touching meringue. Apply pressure for 2 seconds and release again. Raise bag and repeat ½ second for tree tip. Repeat to make 11 more Meringue Trees.

	5. Lower oven temperature to 195°F and bake Meringue Trees 1 ½ hours.

	6. Turn off oven, keep oven door shut, and allow to cool 2 hours. Meringues will be crisp on the outside and lift off the parchment without sticking. Store Meringue Trees in an airtight container at room temperature until ready to use, up to 2 weeks.

	7. To make French Toast: Whisk together egg yolks, milk, cream, ¼ cup confectioners’ sugar, salt, and vanilla in a medium bowl.

	8. Lay 1 bread slice in bowl, leave 10 seconds to soak up egg mixture, then flip to coat other side another 10 seconds.

	9. In a medium nonstick frying pan, melt ½ tablespoon butter over medium heat. Fry 1 coated bread slice 2 minutes, then flip and fry other side another 2 minutes. Remove to a large plate. Repeat frying with remaining bread slices, adding another ½ tablespoon butter to pan between each slice.

	10. Divide French Toast among four serving plates. Top each serving with 3 Meringue Trees and press 3 mini candy canes into French Toast. Sprinkle cinnamon and remaining ½ cup confectioners’ sugar over each stack of French Toast. Serve with maple syrup on the side.
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Tinker Training Tart

SERVES 4

Papa Elf is always on hand to keep Santa’s sleigh charged up and soaring. When preparing for your own daily takeoff, breakfast skills are worth developing—and what better place to begin than tinkering around with tarts? This breakfast tart is something you can quickly fix with leftovers from The Big Dance Breakfast Board (see recipe in this chapter), or you can tinker around with what’s in your pantry. Whatever you add to this recipe, you’ll be ready to power through the morning after filling your own engine.


	1 ½ tablespoons olive oil

	2 (10") puff pastry sheets, defrosted

	5 large eggs

	½ cup 2% milk

	3 garlic cloves, crushed

	½ teaspoon ground cumin

	1 teaspoon lemon zest

	1 tablespoon lemon juice

	¾ teaspoon sea salt

	½ teaspoon ground black pepper

	4 slices cooked candied bacon, roughly chopped

	4 ¼ cups fresh arugula, divided

	2 cups freshly grated Cheddar cheese

	½ cup freshly grated Parmesan cheese




	1. Preheat oven to 350°F.

	2. Grease a 9" deep-dish pie pan with olive oil and drape one sheet puff pastry over pan. Rotate second sheet puff pastry slightly before draping on top, so edges don’t align.

	3. Gently press pastry into pan. Pierce pastry evenly with a fork and bake for 10 minutes while mixing filling.

	4. In a large mixing bowl, whisk eggs and milk together. Stir in garlic, cumin, lemon zest, lemon juice, salt, black pepper, and bacon.

	5. Rinse arugula and dry thoroughly with a tea towel to remove excess moisture. Roughly chop, reserving ¼ cup, then stir into mixture.

	6. Stir in Cheddar and scoop mixture into pie pan on pastry. Sprinkle with Parmesan and bake 40 minutes until center is just set with a slight jiggle but is no longer liquid. Set aside 5 minutes before slicing.

	7. Top with remaining ¼ cup arugula and serve.
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North Pole Parfaits

SERVES 8

Snowdrifts, snow-capped trees, dancing snowflakes, ice floes, and candy canes swirl together to create the magic of the North Pole—the stage is set for winter wonderland. You’ll be setting the perfect scene, too, with this lovely, layered breakfast that will transform your morning and transport your family to a world of whipped enchantment. It’s a creation worthy of an elf!


	1 ½ cups candied cherries

	1 cup frozen raspberries

	¼ cup lemon juice

	1 tablespoon boiling water

	1 ½ cups vanilla yogurt

	4 cups Gimbels Gingerbread Granola (see recipe in this chapter)

	2 tablespoons Christmas nonpareils




	1. In a blender, purée candied cherries, raspberries, lemon juice, and boiling water.

	2. Transfer purée to a small saucepan over high heat and cook 5 minutes until simmering.

	3. Reduce heat to low-medium and continue cooking, stirring occasionally, 5 minutes.

	4. Turn off heat and allow purée to cool 10 minutes before transferring to a glass airtight container. Refrigerate 30 minutes, up to 3 days.

	5. In each of 8 tall glasses, layer 1 tablespoon purée, 1 ½ tablespoons yogurt, and ¼ cup Gimbels Gingerbread Granola, reserving a few pieces of white chocolate from granola. Repeat the layers twice more. Top each parfait with remaining pieces of white chocolate and sprinkle with Christmas nonpareils. Serve with parfait spoons.






Cotton-Headed Ninny Muffins

MAKES 12 MUFFINS

Sometimes, a person’s special talents can lie outside of what may be expected. Regardless of whether you are skilled at baking or not, these oat muffins are a cinch to make and won’t leave you feeling like a ninny. Every person has their own special way of sprinkling joy, and yours will shine through by topping these muffins with colorful mini meringues. If you really want to make heads turn, top the muffins with a fluffy puff of cotton candy. Watch as every sweet tooth lights up at your charming creation!

FOR MINI MERINGUES


	2 large egg whites, room temperature

	½ teaspoon cream of tartar

	¼ teaspoon sea salt

	½ cup granulated sugar

	½ teaspoon vanilla extract

	½ teaspoon blue food coloring

	½ teaspoon pink food coloring

	½ teaspoon yellow food coloring



FOR OAT MUFFINS


	2 cups all-purpose flour

	1 tablespoon baking powder

	½ teaspoon sea salt

	¾ cup granulated sugar

	1 ½ cups rolled oats

	1 large egg, room temperature

	1 ¼ cups 2% milk

	⅓ cup vegetable oil




	1. To make Mini Meringues: The night before making Cotton-Headed Ninny Muffins, whisk together a batch of meringues.

	2. Preheat oven to 250°F. Line two baking sheets with parchment paper.

	3. In the bowl of a stand mixer, whisk egg whites, cream of tartar, and salt on high speed 1 minute until egg whites start foaming.

	4. Gradually add sugar, 1 tablespoon at a time, waiting 30 seconds before each addition. Once all sugar is added, continue whisking a further 3 minutes until the meringue is thick, glossy, and forms firm peaks when mixer is lifted. Whisk in vanilla.

	5. Separate meringue mixture into three bowls. Whisk different food coloring into each bowl until color has blended through.

	6. Cut a corner off a sandwich bag and insert a small drop flower tip, ensuring it is halfway through hole cut in bag. Scoop one color meringue into bag, then twist open end closed to seal and contain meringue. Gently squeeze to release any air.

	7. Pipe meringue onto baking sheet by holding bag directly above sheet. Apply steady pressure for 1 second, then release. Continue in rows, making round mini meringues (you should be able to make around 84).

	8. Repeat with remaining meringue colors using a clean sandwich bag and washing piping tip between colors.

	9. Lower oven temperature to 195°F and bake mini meringues 1 hour.

	10. Turn off oven, keep oven door shut, and allow meringues to cool 2 hours. Store in an airtight container at room temperature until ready to use, up to 3 weeks.

	11. To make Oat Muffins: Preheat oven to 455°F. Line a 12-cup muffin pan with colorful muffin liners.

	12. In the bowl of a stand mixer, sift together flour, baking powder, salt, and sugar. Stir in rolled oats until combined.

	13. In a separate measuring cup, use a fork to beat egg. Whisk in milk and vegetable oil until the mixture is just blended.

	14. Pour wet ingredients into bowl with dry ingredients. Mix on medium speed just until combined. Do not overmix to keep the muffins light and fluffy.

	15. Distribute batter evenly among lined muffin pan divots. Press 7 mini meringues on top of each muffin, spacing them out evenly.

	16. Bake 5 minutes. Muffin tops will have begun to rise. Reduce oven temperature to 425°F without opening oven door and continue to bake an additional 15 minutes until golden on top and a toothpick inserted in center comes out clean. Allow muffins to cool in pan 10 minutes before serving. Let muffins cool a further 2 hours on a wire rack before storing in an airtight container up to 3 days.
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Fluffed-Up Top ¢
The trick to making muffins light and well-rounded is by
slipping them into the oven at a hotter temperature for
5 minutes, giving them the time needed to rapidly puff up on
top. Then reduce the heat to let the muffins finish baking all
the way through without burning.
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CHAPTER 1

breakfast

B eing an elf means treating every day like Christmas, and what better way to
practice this skill than with breakfast each morning! In this chapter, you'll
find everything you need to begin the day with a jolly stomach.

Serve up towering stacks of Arctic Puffin Pancakes to share with friends.
Whipped up with nougat cream and topped with “snow berries,” this recipe
is the perfect meal to enjoy before you venture into the snowy wonderland
waiting outside. And if your journey is a bit longer, perhaps venturing into
the city for some Christmas shopping, sift your way through layers of Candy
Cane Forest French Toast to keep you satiated. Gearing up for Santa’s big
visit? The Big Dance Breakfast Board awaits with an assembly line of ingre-
dients that will have everyone brimming with excitement. To test how well
you've mastered your elf lessons, you will want to try Buddy’s Breakfast Spa-
ghetti at least once! Candy, chocolate, and maple syrup all in one dish, it
effortlessly checks off most of the elves’ four food groups. When you follow
these simple lessons from the North Pole, breakfast will leave you full and
ready to embrace the Christmas spirit throughout the season.
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