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This book is dedicated to my best friend and my favorite person to try new flavors with, my husband Joe. Thank you for getting me to try new foods and always being willing to travel for food, whether to Montreal or Magic Kingdom. And thanks for never judging my need for fast food tacos after a gourmet dinner.
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Introduction

Tasting the Magic from A-Z: The Best Food and Beverages at Walt Disney World will take you on a tasty journey through Walt Disney World. This is more than a guide to eating at Disney World, it’s a celebration of the food. You will:


	Experience Walt Disney World through the taste buds of fans ages 5–58, with stories and tips on where to dine and what to eat;

	Hear from current and former Disney chefs and cast members on what magical munchies they enjoy;

	Dine with us at over 35 Walt Disney World restaurants;

	Learn about dozens of Disney foods, including how they taste, where and when to find them, and a sprinkling of storytelling pixie dust on each dish;

	Enjoy the magic (and madness) of the Disney Dining Challenge: eating one dish in Walt Disney World for each letter of the alphabet; and

	Compile a list of places to try on your next Disney trip, including romantic spots, where to go with teens, finding gluten-free dishes, and dining like a Disney foodie.



In addition, you’ll get answers to food questions like:


	Where should I eat at Disney World?

	How do I enjoy the Food & Wine Festival with my kids?

	Where can I dine with giraffes meandering by?

	Who decides what food will be served at all those Epcot festivals?

	Where do cast members love to dine?

	How does a Disney wedding cake taste?

	When do I bring the kids or just have a “date night?”

	How do I get a taste of the delicious Grey Stuff?



From American style fare at Liberty Tree Tavern and 50s Prime-Tme Café, to exotic eats at Sanaa and Tiffins, plus lots of snacks in between, you’ll experience Walt Disney World in foodie style.
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Welcome to the World of Disney Dining

Disney loves change. Whether it’s modifying the tracks on Big Thunder Mountain Railroad or adding whole new lands to their theme parks, Disney World is a place where every trip brings new enchanting experiences. One area that Disney is always changing is dining. My trusty publisher and I have done all that we can to make sure all the information in this book is accurate and up to date, but just like that new-fangled cell phone morphing into the old model as soon as you walk out of the store, there will likely be a few things that Disney has decided to sprinkle with their pixie dust and change.

Mickey ice cream bars and popcorn are Disney World staples—they’re not likely to go away anytime soon. But the delectable queso fundido at San Angel Inn or a favorite cocktail at Food & Wine may be on hiatus during your trip.

There are over 6,000 different types of food served at Disney World and covering them all would make this book the size of an encyclopedia. That is why you’re not reading a guide, but rather a journal that includes stories, anecdotes, ideas, and even cast member and Disney chef perspectives on where you should stuff your face, and what with. So settle in, throw on your favorite Disney tunes, and maybe grab a little something to munch on, because you will get hungry.

300. That’s an important Disney World number. Do you think it’s the number of attractions? How many characters are wandering around the four parks at any given time? Maybe the number of tired kids crying on Main Street at 10pm? No, 300 is the number of places at Disney World where you can eat.

There are almost 300 different places to get your food groove on, give or take a few of those lovely Disney refurbishments I mentioned before. 300. For a food fan like yours truly, it makes me giddy. If food is not your thing, let’s focus on making sure you find places that have that special Disney touch that will make your Disney vacation even more magical.

Disney World has food everywhere. You’ll find it (and lots of it) at the four theme parks, at the 23 Disney resorts, at Disney Springs, and even at the water parks:


	Magic Kingdom has over 35 different eating venues, from an elegant sit-down dinner with princesses in Cinderellas Castle to a cinnamon roll the size of your head and washed down with a LeFou’s Brew at Gaston’s Tavern.

	Epcot, home of World Showcase and our family’s vote for the dining capital of Disney World, has almost 50 options, from a palace in Morocco to under the sea at Coral Reef. And that’s when there isn’t a festival going on.

	Animal Kingdom has at least 30 ways to keep your stomach from growling. Whether it’s curry dogs at Harambe Market or a Night Monkey cocktail at Tiffins, you can explore your palate’s wild side.

	There are over 20 dining options at Hollywood Studios. Be transported to an old drive-in theatre for burgers and fries at Sci-Fi Dine-In or munch on pizza with the Muppets at PizzeRizzo.

	The Disney resorts have around 114 different places for you to enjoy some of the best foods and beverages, from poolside and tasty buffets, to memorable character meals.

	Disney Springs has over 46 places to grab gourmet meals and snacks.



Let’s say you decided to stay at one of the gorgeous Epcot resorts: Yacht Club or Beach Club; BoardWalk Inn, or the Swan or Dolphin. From your hotel, you are only a 5–10 minute walk or a quick boat ride to 117 location options for a tasty treat. Without ever getting on a Disney bus or in a car, you can pick from the flavors of Star Wars at Hollywood Studios to a showcase of world cuisine at Epcot.

For some, that may sound like just the right variety to fill an empty stomach. For others, it will seem daunting and overwhelming. No worries. Either way, Tasting the Magic From A-Z has you covered.

The Disney Dining Categories

Officially, Disney has two dining categories: table service and quick service. The Disney website categorizes restaurants as one or the other. This is very important if you’re on the Disney Dining Plan; and nearly as important if you’re not.

At a table-service restaurant, a cast member will seat you. There are multiple types of table service:


	Fine/Signature Dining. Over 80 restaurants fall into this dining type, including many of the restaurants at Disney Springs, California Grill at the Contemporary Resort, Le Cellier in the Canada Pavilion at Epcot, Jiko at Animal Kingdom Lodge (AKL), and one of our new favorites, Tiffins at Animal Kingdom.

	Unique/Themed Dining. There is sometimes crossover between this type and character dining. These restaurants will be strongly themed in addition to having cuisine that reflects that theming, and provides a memorable dining experience. A few of our favorites are Sanaa at Kidani Village at AKL, Les Chefs de France at Epcot, Sci-Fi Dine-In at Hollywood Studios, and Whispering Canyon Café at Wilderness Lodge.

	Lounges. The place to go to grab a quick bite and an often much-needed cocktail. Tutto Gusto Wine Cellar in Italy at Epcot is our favorite lounge, with Trader Sam’s Grog Grotto at the Polynesian Resort and Nomad Lounge at Animal Kingdom not far behind.

	Casual Dining. These locations offer delicious food with a bit less theming than those in the unique dining and a lower price point than fine/signature dining. Our favorite is Art Smith Homecomin’ at Disney Springs.

	Character Dining. All character dining—from eating in the castle at Cinderella’s Royal Table to hanging with Lilo & Stitch at ’Ohana—is table service.



Many, but not all, table-service restaurants will take reservations, and some require them. For very popular locations—like California Grill and Be Our Guest for dinner—a reservation may be the only way to get in.

Quick-service has two types: counter service where seating is provided and counter service where you have to find your own seat. Some quick-service locations are restaurants with ample seating like Columbia Harbour House at Magic Kingdom and Pepper Market at Coronado Springs. Others are just a truck or a stand where you order, get your food, and find the closest bench, or eat your Dole Whip while walking to the next attraction. Don’t be fooled by the casualness: there are some delectable bites to be had at these locations.

How to Use This Book

This book was written as an informative, fun way to learn about some of the best food, beverages, and dining experiences at Walt Disney World. The A–Z content primarily has two type of entries:


	A food entry typically includes ordering and location tips, a description, fun anecdotes, stories, or insider information.

	A dining entry includes the location, the type of food served, and some information about or examples of the dining experience.



Additional information is provided in the appendices:


	Appendix A: Dole Whip, Turkey Legs, and More Ways to Taste the Magic

	Appendix B: Disney Dining Challenge

	Appendix C: Best of Disney Dining Lists



This book is loaded with a ton of snackable Disney World statistics about the parks, the resorts, and of course, the food. I’ve pulled many of these statistics from Anthony Caselnova’s Disney by the Numbers, also published by Theme Park Press.

Every food or dining location in this book, unless otherwise stated, was tasted by one or more members of our family (“taste testers”) during a trip to Disney World, or was recommended by a Disney World cast member or chef. The taste testers range in age from 5–58 and include a range of eaters, from the adventurous to those who prefer family fare. One of us has eaten a 100-year-old egg in China; another rarely gets more exotic than a peanut-butter-and-jelly sandwich. No matter your families’ taste buds, we have a taste tester with a palate similar to your own:
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Me (Trisha), aka Mom and/or the “Not-So-Evil Stepmother.” I’m not as adventurous as my husband Joe, but I love trying new things. I prefer small plates/tapas style because you get so many more options. My favorite ways to taste the magic are the butter chicken and naan at Sanaa and the lobster popcorn soup at Tiffins.
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Joe, aka Dad, Bonus Dad, and my husband. Joe will eat anything, including a 100-year old egg. We always say we travel for food. He loves the salmon appetizer at Jiko and the roast beef sandwich at Be Our Guest.
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Bob, aka Bonus Dad/Stepdad and Grandpa, is a fairly adventurous eater. He will try pretty much anything once and loves seafood. “The pork shank at Jiko is my favorite food at Disney World. The risotto was creamy and the mini gourds were really good.”
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Mom, aka Debbie and Grandma, is also a fairly adventurous eater. She loves seafood, fruits, vegetables, and pie. Her most memorable Disney eats include “salmon on a plank with a hot frying pan to sear it at BOATHOUSE at Disney Springs and the yogurt parfait at Coronado Springs.”
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Nate, in his late twenties and recently married, had a “Disneymoon” in 2017. “The Sci-Fi Angus Burger is the best. It has bacon and apple slaw, sriracha BBQ, and pulled pork.”
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Maggie/Mags: daughter, stepdaughter, mid-twenties, avid writer, and our gluten-free expert. Salmon in salad with bacon and chili ranch is her favorite gluten-free Disney food.
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Annie/Ann: daughter, stepdaughter, college age, Tsum Tsum fanatic, and Tigger fan. Her favorite Disney food is the Mickey pretzel with cheese at Fantasmic!
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Austin/Stin: son, now a senior in high school, Disney Springs fan. “The lamb at Jiko. It was delicious.”
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Oliver: son, young tween, resident Star Wars and superhero fanatic. “I tried some Grey Stuff and it was delicious.”


	[image: Image]


Samantha/Sam, the artist and baker of the group, and Nate’s wife. “The pot de creme at Jiko. I could bathe in that.”
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Nickolas, in his early 20s and Annie’s boyfriend, challenges Oliver on being our biggest Star Wars fan. “The pork shank at Jiko. The meat was so tender it fell off the bone.”

We’ve also enlisted the services of past and present Disney World cast members. They’ve worked behind the scenes in kitchens, stores, attractions, and in the offices around Disney World. They know what it’s like to visit Disney as a guest, but also have the inside scoop on dining like a local.
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Chef Bruno is the head chef at Les Chefs de France in Epcot at the France Pavilion in World Showcase. He has been at Les Chefs for 35 years—basically since the park opened. He was hand-selected for the job by one of the original owners, famous French chef Paul Bocuse. His favorite bite at Disney World is the smoked salmon in Norway, but he says, “Les Chefs de France is the restaurant with the most beautiful view of the park. It is all right here—the people, the promenade, and the lagoon.”
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Chef Vance is a chef at Pepper Market at Coronado Springs. He has been with Disney for 8 years. Anyone who has stayed at Coronado Springs has probably seen the magical smile of Chef Vance and heard his deep, cheerful voice. He says, “The best food at Disney World is at Pepper Market. But I do like taking family and friends to California Grill at the Contemporary.”
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Lee was a line chef at various restaurants in Magic Kingdom, including Liberty Tree Tavern and Crystal Palace. He is now the chef and manager of operations at Elite Personal Chefs in Chicago. His favorite bite in Disney World is the falafel at Mr. Kamal’s in Animal Kingdom. “I would get on a plane right now and fly to Orlando, pay to get into Animal Kingdom, eat the falafel, and just fly home to Chicago.”
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Mallorie is a team leader at Les Chefs de France in the France Pavilion at Epcot. She started her Disney career in the International College Program. “My dream was to work at Disney. Ten years after my college program was complete, the management team from France remembered me and asked for me. I came back to manage the bakery in the France Pavilion, and I now work at Les Chefs.” Mallorie’s favorite food in Disney World is at Les Chefs de France: “The food is really authentic. It is the food of my home.”


	[image: Image]


Nicoletta is a waitress at Tutto Gusto Wine Cellar in the Italy Pavilion at Epcot. She is in the International College Program and her sparkling personality is the highlight of any trip to Tutto Gusto. “Tutto Gusto is the best food in the park. I am so proud of my heritage and Italian food.”
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Nick works in Disney Corporate. He grew up in Florida and can remember going to Disney World as a child and watching the SpectroMagic parade. He joined the company in 2015. He loves to visit Disney World to eat and to people watch. “Half the experience for me is talking to the cast members and meeting the locals. An important part of a vacation is eating at places you’ve never been before and eating things you’ve never had. You can pick an area of the world and have food from that region at Disney World. If you time it right, you can even get food from Australia!”

Disney Dining Do’s and Don’ts

Do...


	Try something new. Love all the magic you see in the attractions and shows? Disney puts it into their restaurants, too. The best and most magical restaurants at Disney are themed and offer a menu that reflects that theming. Sticking to hot dogs and burgers will mean you miss some of the most memorable experiences Disney has to offer. Also, being somewhere new may even convince that picky eater in your group to venture beyond their tried-and-true choices.

	Check online or call before leaving home because Disney constantly refreshes the magic. They call it “refurbishment.” That means that the cheese fries you loved at Casey’s in Magic Kingdom may no longer be available. Or your favorite cocktail at the Polynesian has some new ingredients. The food at the various Epcot festivals, special holiday treats, and fine and signature dining restaurants frequently changes in keeping with the season and the availability of the freshest ingredients. If there is something you absolutely must have, call Disney dining at 407.WDW.DINE and see if it’s still available, or if they have can recommend a similar item.

	Chat with cast members when dining. Every cast member (CM) at Disney World has a story to share. Most love going to the park and have a wealth of tips and stories they are happy to share. Dining offers the perfect opportunity to have time to chat. “The CMs know what they’re talking about when it comes to the food. The flavors, how to best enjoy it, they have tricks on how to eat it, what food to eat with what drink. They also have interesting stories about many of the dishes,” shared cast member Nick. Chatting with the CMs around World Showcase is one of our favorite Disney pastimes. We have met a CM from France who speaks six languages, a chef who has been at Epcot since it opened, and a lovely Italian woman whose Dad makes her pesto when he comes to visit.

	Book dining events. From sharing desserts with Stormtroopers to reserved seating at the popular nighttime shows, dining events and packages are worth it. We always book at least one each trip.

	Make dining part of the experience. Belly dancers, drive-in movies, eating in an aquarium, or dining in a castle with princesses—Disney theming and magic is not just for rides and shows. Disney realizes that eating is part of the journey and offers many ways to taste something new. Every park has restaurants that are as much about transporting you to a new place as they are about delighting your taste buds. Character meals are a must, but are only scratch the surface of what Disney has to offer. You gotta eat. Try something new while sitting in the ballroom from Beauty and the Beast. Eat your comfort food in a replica of a 1950s kitchen. Share some nachos under a night sky in a Mayan temple. Sample dim aum while admiring artifacts from the Himalayas or savor butter chicken as a giraffe walks by.

	Consider dining when booking your Disney resort. Disney carries the theming into every part of the hotel—from the rooms to the pools to the restaurants.

	Limit yourself to one big “experience meal” per day. If you do a character breakfast, maybe save Be Our Guest or Sci-Fi Dine-In Theater for another day. Breakfast for us is typically in the room and we try to have one character breakfast per trip. Lunch is usually the big meal of the day. We use it to take a breather and relax. This is when we have done Cinderella’s Royal Table, 50’s Prime Time, Les Chefs de France, or Yak & Yeti. Dinner can be a good time to try out resort restaurants. Sanaa and Jiko at Animal Kingdom Lodge are favorites because they have cuisine and dishes we’ve never had before. With all the different resort theming, it is an incredible opportunity to try something new and make your Disney experience even more magical by hearing the pickiest eater in your group exclaim, “I love Naan!”

	Have at least one meal a day where your whole group is together and is focused on being together, not distracted by Tigger or the trailer for Attack of the 50 Foot Woman. Meals are a time to connect. Talk about what you’ve seen, and remind yourself why you are at Disney World in the first place—to be together.

	Chef Lee insider tip on dining: check out the lunch menus at some of the fine dining table-service locations. The lunch menu will often feature items not available at dinner, and at a slightly lower price point. Lunch is also when chefs try new items. You may get a remarkable once-in-a-lifetime experience of helping create a menu at a Disney restaurant.

	Go big at lunch. If you’re at Disney during the super-warm summer months, use lunch as your big meal of the day. A generous middle-of-the-day meal will get you through the many hours of sunlight ahead of you. And you will be inside an air-conditioned building during the hottest part of the day. With grandparents, college students, and kids used to eating on a set schedule, it’s important to make sure everyone is getting enough to eat and drink. There are few things worse than being “hangry” in Disney World.

	On Chef Lee’s must-do list: “If you are traveling with kids, go to at least one character meal. They’re super fun. A lot of them are buffet-style and the buffet food at Disney is actually quite good. Everything at Disney is better than what you’d find at other theme parks. I worked at Crystal Palace for a bit and the food there was proof that buffet food can be great.”

	Call Disney Dining at 407.WDW.DINE at some point during your vacation planning. Yes, it is much easier and faster to book online, but there is nothing like getting a passionate Disney cast member helping you book your dining reservations. If it weren’t for the CMs at Disney Dining, I would never have learned about Whispering Canyon Café at Wilderness Lodge, watching Magic Kingdom fireworks from the beach outside the Polynesian, the exotic and delicious Sanaa at Kidani Village at AKL, and the Fantasmic! Dinner Package. These cast members really know their Disney munchies and can even help with tips on how to get tricky reservations, like Be Our Guest at Magic Kingdom.



Don’t...


	Forget to recognize cast members. While you are still on your Disney World vacation is the perfect time to recognize those CMs that made your trip magical. At any Disney resort ask the concierge, the front desk, or the manager for an Applause-O-Gram. This is a form you can fill out to recognize CMs. They are a big deal. Multiple CMs have confirmed this and shared stories of managers recognizing the CM in staff meetings, with the recognition going into the employee’s permanent file. Applause-O-Grams have even helped CMs get promotions. If paper is not your thing, tweet your CM praise to @WDWToday #CastCompliment. Disney will print out the tweets and put them on a board for CMs to see backstage. Cast Member recognition is on our “last day at Disney” checklist. Knowing that you can give back a little magic to a CM makes leaving just a bit easier.

	One of Chef Lee’s dining don’ts: “A big food mistake I saw people make was not budgeting for dining or putting aside too little for dining. Open your options and get nice places on the docket. You’re already at Disney, kiss your money good-bye and have some nice meals. People think they’re going to go and have one nice dinner and save money on the rest of the meals, but most of the time you’re not. You’re going to go to some stand and walk away spending $40 on a hot dog. If it’s in your budget and you want to control the amount spent on food, get the dining plan. You’ve saved up to go on this trip. Meals are part of the magic. So eat.”

	Overschedule. Go with the flow when you can. Some of the best moments at Disney World are not planned. Make sure you have some time scheduled in each day to ask someone in your group what they want to do. One of the best parts of our 2013 trip was letting Oliver plan our days. That meant we rode Star Tours four times in a row and took over two hours for lunch at Sci-Fi Dine-In Theater because he thought Attack of the 50 Foot Woman was hysterical. But it was liberating to have minimal parts of our day scheduled and to experience the magic Oliver-style.

	Miss too many meals. Sometimes your stomach needs to have more than Mickey-shaped treats, especially when you had an early start. In 2013 we left our house at 3:30am, flew to Orlando, checked into Bay Lake Tower, and then headed straight to Magic Kingdom. By 2pm we still had not had anything substantial to eat. Oliver was too excited to eat. Smart parents we are, we bought him an ice cream. And then he threw up. Another Disney first for us all! The saving grace is that he got a cute vintage Mickey t-shirt out of the deal.

	Skip breakfast. By 11am you will have used up the energy reserves from dinner the night before. Being “hangry” when you’re stuck in line for Small World sweating through your second shirt of the day surrounded by over-tired little girls in tiaras is not enchanting.

	Think you have to become a Disney dining expert to know where to go. Just visiting the restaurants mentioned in this book would cover you for most meals on a 7-day Disney vacation. Need more help? Call the friendly folks at Disney Dining at 407.WDW.DINE and ask an agent what they recommend.

	Schedule too many meals in one day. During our 2005 trip we had three full meals scheduled at Hollywood Studios. Late breakfast at 50’s Prime Time, late lunch at Sci-Fi Dine-In, and dinner at Mama Melrose. Three sit-down meals in one day was just too much. My mom even said, “I was just too full by the end of the day. All I wanted to do was take a nap. The restaurants were all very cool. Sci-Fi Dine-In and the 50’s place were almost like being in a TV show, but I could barely keep my eyes open at Fantasmic.”

	Expect every moment to be perfect. Disney does all that it can to make as many moments of your trip memorable. But sometimes there are things even Disney can’t control: the weather, angry guests, long lines. As Chef Lee says, “Be Our Guest is one of the most amazing places to eat in all of Disney World. But if you’re sitting next to the screaming toddler that is 3 hours past their nap, it may not seem so magical.”

	Always be a member of the clean plate club. When you’re sitting in a lovely air-conditioned room in a comfy chair eating a gigantic burger or a plate of spaghetti the size of Mickey’s head, all that food may seem like a good idea. But when you walk out in the 90-degree heat into a crowd to wait for a parade in the Florida sun, you may regret it.

	Think every person in your party needs to order their own meal. Most of the time, Disney portion sizes are generous. If you’re not a big eater or have folks in your party that can’t finish a whole grilled cheese, considering sharing a plate. Most signature restaurants will split a plate for you. There may be a fee, but the fee is still less than a whole second meal that will sadly go to waste because hot dogs and pork shank aren’t to-go food and don’t stand a chance against the Florida heat. At quick-service restaurants, order one meal for two and ask for an extra plate so you can split it on your own. If you have a few in your group that don’t like to share, don’t tell them and split the food before it even gets to the table. Or if you’re somewhere like Be Our Guest, send them off exploring until after the plates arrive and split the food before they come back.

	Get overwhelmed by the options. Dining can be one of the most memorable parts of any Disney vacation. There are a lot of place to eat at Disney World, but there are just as many resources to help you decide where to go. If after reading this book you still want a bit more help, give Disney dining a call at 407.WDW.DINE or find me on Facebook @authorTrishaDaab or Instagram @notsoevil_disneystepmom. I love helping folks experience Disney food magic.




A

Apples, Art Smith’s Homecomin’, Assiette Campagnarde
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Apples

Apples are available year-round at multiple locations throughout the parks and resorts. They come in two varieties at Disney: the healthy ones we are all used to seeing and the Disney version—ginormous apples covered with a layer of caramel and sugary decorations about an inch thick.

Apple slices are featured as part of kids meals at most quick-service and table-service restaurants. Whole fresh fruit is on offer at many places throughout the parks.

But, it’s in the candy-apple department where things get interesting. The apples are huge. If one fell out of a candy-apple tree (Disney cultivates those) and hit you on the head, you’d be out cold. The apples are colorful, and contain hundreds of grams of sugar. In fact, 741,150 pounds of sugar are used each year at Disney World, and a decent amount of it ends up on the many different varieties of candy apples.

The most famous is the classic Mickey specialty apple that can be found at Main Street Confectionery. This monstrosity is first dipped in caramel and then in milk chocolate. Then it’s time for Mickey’s pants, which are made by dipping the bottom of the apple in bright red sugar with two bright yellow jellybeans for the buttons. You can’t have Mickey without Mickey ears. The ears are made from marshmallows. Calorie counts aren’t available because you just don’t want to know. And calories don’t count on Main Street, right? This treat will set you back over $10, but it’s very cute and quite photogenic.

Minnie is also a standard. She also starts with caramel and chocolate, but has a red sprinkles dress. The famous Minnie polka dots are done in white chocolate.

Whenever there is a new movie, event, or park attraction, special mugs and popcorn holders are sold to promote it. There will also be t-shirts, magnets, and pens a-plenty. But if you want to eat a version of your favorite character, a candy apple is the way to go. Guests munched on Nemo and Dory during the promotion of Finding Dory and digested Olaf during the holiday season. A candy apple makes the perfect shape for Mike from Monsters Inc.—covered in lime green sprinkles with a white frosting eye and bright blue sprinkles for the iris.

Location Tip: Some of the most distinctive character candy apples are sold at Main Street Confectionery in Magic Kingdom and Sweet Spells in Hollywood Studios. Goofy’s Candy Company in Disney Springs lets you choose your own toppings, from Oreo cookies, Mickey sprinkles, or if you’re a purist, caramel and nuts. The cutest candy-apple award goes to Zuri’s Sweets Shop in Animal Kingdom. Elephant and monkey candy apples are almost too cute to eat, but they’re the perfect treat for the animal lover in your group.

A visit to a Disney bakery or candy store is a must even if it’s just to check out the latest candy apple creations from

Art Smith’s Homecomin’








Assiette Campagnarde
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