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Love Every Moment in Your Kichen!

The Unofficial Dollywood Cookbook

From Frannie’s Famous Fried Chicken Sandwiches to Grist Mill Cinnamon Bread, 100 Delicious Dollywood-Inspired Recipes!

Erin K. Browne
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Preface

For more than a decade, I’ve been blogging recipes and sharing fun foodie finds. During this process, I realized that the recipes I am most attached to are those inspired by something personal to me, be it a family recipe from my childhood, a historical snack highlighted in a period drama I’ve watched, or a really great meal consumed on one of our family trips. Using my experiences and interests to create, photograph, and share recipes has become my way of expressing my excitement for them.

I have been fortunate to live my entire life in East Tennessee, so Dollywood has been a sanctuary for my family, and we visit as often as we can. We know the park layout by heart, and my kids thrive on putting together a specific itinerary for riding our favorite rides and indulging in our favorite foods. When I was given the opportunity to create a collection of recipes re-creating iconic dishes served on Dollywood properties, I could not have been more passionate about the project. After lots of squealing and happy-dancing after receiving the news, of course I had to start planning extra trips to Dollywood for research…and for fun! My kitchen and office became littered with early drafts of recipes, and my fridge and freezer were overflowing with the results of endless trials. It was a labor of love, and I’m so grateful to be able to share this special collection with you.

My hope is that when you try these recipes at home, they will not only fill your belly with some amazing food; they will also fill your heart with memories of your trips to Dollywood—or get you excited about visiting for the first time. Indulge in a Lumber Jack Pizza and hear the deafening whistle of the Dollywood Express. Bite into a Butterfly Pretzel and feel the wind on your face from the Wild Eagle roller coaster. Each time you choose a recipe from this book and gather your ingredients, the spirit of Dollywood will be manifested right inside of your home.
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Introduction

Nestled in the foothills of the Great Smoky Mountains of East Tennessee—just behind the lively parkway of Pigeon Forge—is a special theme park where the griddles are hot and the vittles are hearty. Inside the gates of Dollywood, life moves more slowly, enveloping you in a warm hug of Southern hospitality and down-home cookin’.

In The Unofficial Dollywood Cookbook, you’ll become acquainted with all things edible in Dollywood and its sister attractions. In Part 1, you’ll be given a brief history, a tour of the food options in nine sections of the main park, notable choices at Dolly’s nearby venues, and an overview of the specialized menus available during Dollywood’s ever-rotating schedule of themed festivals throughout the year. Next, you’ll learn some invaluable tips to assist you while working in the kitchen, as well as gain an overview of recommended tools and equipment.

Part 2 is where the fun really kicks off, presenting one hundred delicious recipes evocative of the culinary offerings at Dollywood’s flagship theme park and beyond. This collection includes everything you need to create a special snack, sweet treat, or full-blown Southern meal. These nostalgic delights are presented with user-friendly techniques and step-by-step instructions so you can re-create the soul-stirring essence of the park anytime, right in your own kitchen. There’s something for every occasion, including:


	Southern comfort meals and sides, like Dolly’s favorite Meatloaf Stackers, Granny Ogle’s Pinto Beans, perfect BBQ Pork Sandwiches, and, of course, Southern Buttermilk Biscuits.

	Tasty grab-and-go snacks, like Canadian-born BeaverTails pastries, Homemade Pork Rinds, and Nashville Hot Chicken Sliders.

	Dollywood’s iconic treats, such as the famous Grist Mill Cinnamon Bread, 25-Pound Apple Pie, and Red Velvet Funnel Cakes.

	Inspired signature cocktails, slushies, teas, and more, like the Honey Sage Lemon Drop, Frozen Strawberry Lemonade, and Dolly’s must-have Sweet Tea.



Dollywood’s official motto is “Love Every Moment,” and it’s guaranteed that you’ll do just that as you pull on your boots, crank up some bluegrass, and make something tasty. Have fun!
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Dollywood has come a looong way from its inception in 1986, when it started as a singular theme park less than half the size it is now. The attraction has grown to an empire consisting of several properties operating under the Dollywood umbrella. But there is one thing that has remained consistent from the start: the dedication to making and serving fantastic food reminiscent of the cherished memories Dolly Parton has growing up with her large family in East Tennessee.

In this part, you’ll explore a brief history of Dollywood, from how it started to how it has blossomed into the successful park it is today. Then you’ll delve into the themed areas in the main park and the yummy food options available in each, from the restaurants that have been pillars of Dollywood since day one to the newer options and more creative cuisine enjoyed during seasonal festivals. Next, you’ll take a look at the eats and treats you can find at Dollywood’s neighboring attractions, because the foodie fun doesn’t stop outside the walls of the original property. After all of that, you’ll probably be dying to try some of this goodness for yourself, but before you skip ahead and dig into the recipes, make sure to read through Chapter 2 for some invaluable tips and recommended equipment to set you up for success in the kitchen.
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CHAPTER ONE Very Culinary: An Overview of Dollywood Food

Dollywood is an authority on Smoky Mountain food, and it takes quite the army to make the delicious victuals sold every single day between March and January. In an average season, Dollywood produces a mind-blowing 212,250 loaves of cinnamon bread, 48,000 pounds of pork rinds, 614,000 pounds of popcorn, over 160,000 hot dogs and corn dogs, more than 170,000 pizzas, and over 87,000 funnel cakes! That’s a lot of ingredients, a big ol’ labor of love, and just a very small portion of what is available in the park. This chapter will explore each area of the park in detail, from the theme and attractions of that location to the dishes and sips on the menus. You’ll also discover the themes, rides, and tasty offerings in the outlying Dollywood properties, including the water park, dinner show attraction, and Dolly’s four-star resort.
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Dollywood

As of 2022, Dollywood is a sprawling 150-acre amusement park that hosts nearly three million guests every season. Heart-stopping rides, top-notch performances, stunning landscapes, and, of course, heaps of mouthwatering food and drinks make it quite the family retreat. But before the success of the park as it is known today, Dollywood came from humble beginnings (just like Dolly herself), existing as three attractions before Dolly Parton ever came on board.

In 1961, the park opened as Rebel Railroad, designed around the coal-fired steam engine now known as the Dollywood Express. Rebel Railroad had a general store, a blacksmith, and an old-fashioned saloon. In 1970, the park saw big changes when it was purchased by Art Modell, the owner of the Cleveland Browns. Modell changed the park to a Wild West theme and added mock robberies to the train ride, a log flume ride, and the Robert F. Thomas Chapel that is still standing today. Then, in 1976, brothers Jack and Pete Herschend purchased the park and changed its name to Silver Dollar City. A goal of the remodeled park was to show off the craftsmanship of local leather smiths, blacksmiths, wood-carvers, and soap makers. It was during this time that the grist mill—the first of its kind in Tennessee in over one hundred years—was built. (This mill would later became the production center of Dollywood’s famous cinnamon bread, the most popular treat sold at the park today.)

Silver Dollar City saw more success than the two previous versions of the park, and in the early 1980s, the Herschend brothers reached out to Dolly Parton and suggested a partnership. On May 3, 1986, the brand-new park opened under the Dollywood name and welcomed 1.3 million people in its first season—more than double the number of visitors that Silver Dollar City saw the year before.

Though the reborn Dollywood opened with a number of food establishments, including the current Granny Ogle’s Ham ’n’ Beans and an earlier version of Aunt Granny’s Restaurant—Aunt Granny’s Dixie Fixin’s—the new park underestimated the popularity it would see, and, as a result, one of Dollywood’s earliest food-themed stories was born. The charming story surrounds something that can commonly be found in a school lunch box: a bologna sandwich! Since the park was inundated with so many guests, the food lines grew to outrageous wait times—two hours or more—prompting the staff to start making bologna sandwiches to hand out to the guests to keep them fed. Needless to say, park managers got to work in the off-season, adding several new restaurants and other amenities before the gates opened again the next year.

Today, Dollywood is an indomitable force of food, consisting of long-established theme park snacks, blue-ribbon Southern cuisine, and creative seasonal and international fare. The modern-day park consists of eleven themed areas, nine of which house the sundry food operations that make Dollywood a culinary mecca. Let’s explore them!

Rivertown Junction

When the park opened under its current name in 1986, Rivertown Junction was one of the original areas that survived the many upgrades over the years. There, you can tour the replica of Dolly Parton’s childhood mountain home, marvel at the distinctive Harvey Water Clock, do some home decor shopping, and feed the fish and ducks while strolling around and enjoying the water and fountains. If you don’t mind getting wet, you can experience the thrill of the Smoky Mountain River Rampage for an exciting white water rafting adventure.

It is impossible to miss the Market Square BIG SKILLET® pavilion as you cross into Rivertown Junction. If it isn’t the aroma of sizzling steak, sausage, peppers, and onions that grabs your attention, it’s the sight of the absolutely massive trademarked skillets used to cook everything up. The menu here is constantly updated with new options celebrating the current festival. Rivertown Junction is also where you can find some of the more classic theme park snacks like salty-sweet kettle corn popped right in front of you at Country Cookers or a deep-fried funnel cake at Crossroads Funnel Cakes topped with syrups, candy, fresh fruit, whipped cream, and more. When lunchtime rolls around, indulge in a footlong corn dog from Dogs N Taters, served with Dollywood’s signature seasoned Tater Twirls. If you’re ready to sit down to a full spread, bring your appetite to Aunt Granny’s Restaurant. The establishment serves an unmatched selection of entrées like fried chicken and catfish; sides including macaroni and cheese, mashed potatoes, and hot biscuits; and tantalizing desserts like fruit cobbler and key lime pie.

The Village

The star attraction of The Village, which opened in 1986, is the Dollywood Express Train Depot, where guests can board an authentic 110-ton steam engine and embark on a twenty-minute, 5-mile ride through the park and surrounding foothills. Two locomotives—nicknamed Klondike Katie (built in 1943) and Cinderella (built in 1938)—are rotated in and out of operation. Other attractions include retail shopping, performance venues, and Dollywood’s beautiful Village Carousel featuring sixty painted animals, including one lead horse with a long blonde mane that is known, of course, as “Dolly.”

Iron Horse Pizza—formerly Victoria’s Pizza—is the main restaurant in The Village. The shop serves flatbread pizzas, fresh salad, and other snacks. The covered patio is an ideal place to relax and watch the train come and go. If you’re just cruising through, PaPaw’s Roadside Market provides packaged snacks, cotton candy, and ice cream for some fast nibbles.

Craftsman’s Valley

Demonstrations by local craftspeople were a major theme of the former Silver Dollar City park, and that spirit stayed alive with the opening of Craftsman’s Valley in 1986. Here, you are treated to talented artists, wood-carvers, blacksmiths, leather smiths, and candlemakers crafting their wares (which can be purchased in the nearby shops). This area houses some of Dollywood’s top thrill rides and attractions like Blazing Fury, Daredevil Falls, and the hair-blowing Tennessee Tornado roller coaster. If you’re looking for a stage performance that doesn’t involve singing and dancing, the Wings of America Birds of Prey show offers an up-close look at the impressive avian creatures that call Dollywood their sanctuary and home.

The shining star of Craftsman’s Valley food is the warm cinnamon bread available from the Grist Mill, the bestselling treat in all of Dollywood that is considered to be the number one “must eat” item in the park. If smoked meats are more your jam, you’re in luck, since there are various options for chowing down on hot pit ham, turkey legs with meat that falls off the bone, and award-winning pulled pork barbecue sandwiches. You can also find just
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