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In this one-of-a-kind Christmas cookbook, Saint Nicholas himself invites readers to pull up their

chairs to his dining table at the North Pole and enjoy a bounty of his most cherished holiday
recipes. Featuring classic American holiday dishes as well as mouthwatering Christmas fare
from all over the world-Santa's favorite finds from his extensive travels-Santa's North Pole

Cookbook offers an abundance of holiday meals that are as delicious as they are rich in
Christmas tradition.With more than seventy classic Christmas recipes from German Christmas
Goose with Cabbage and Potato Dumplings and Santa's Favorite Rosemary Turkey to

Christopsomo (the traditional Greek holiday bread that children decorate with dough designs
before baking) and English Christmas Plum Pudding, Santa's North Pole Cookbook is a must-

have for anyone who delights in preparing delectable, yet easy-to-make holiday food for their

family. Santa also tells the fascinating lore of the celebration of the winter solstice and the

festivities of Christmas, sharing with readers the wonderful stories about how and where he

personally encountered these toothsome delicacies in his yuletide travels.Full of appetizers, side
dishes, main courses, beverages-and, of course, desserts!-Santa's North Pole Cookbook
guides readers in creating special holiday meals for their loved ones at Christmastime.

Excerpt. © Reprinted by permission. All rights reserved.Santa's Favorite Hot ChocolateFrom
SpainPREPARE: 10 minutes BREW: 10 minutes SERVES: 4Who doesn't love chocolate in all its

edible forms? A better question might be, who knows the real history of this wonderful
confection?Chocolate is extracted from the beans of the tropical cacao tree, and archaeologists
searching old ruins have determined that the Mayans enjoyed drinks over twenty-five hundred

years ago. They loved the beverage so much that many grew cacao trees in the gardens of their
homes.The Aztecs called this substance chocolatl and enjoyed it in both solid and liquid forms.

Chocolatl was so much in demand that Aztec merchants often used it for currency.Christopher
Columbus brought cacao beans back to Spain during his first new World explorations, but it may

have been explorer Hernán Cortés who discovered how to produce a drink sweet enough to
enrapture members of the Spanish aristocracy by mixing sugarcane juice with liquefied cacao

beans. For most of the 1500s, "hot chocolate" was a drink enjoyed almost exclusively in Spain.

Explorers for other European nations had no idea what cacao/chocolate was. One legend has it
that a British pirate who captured a Spanish barge laden with cacao beans burned the ship and
its cargo because he mistook the beans for dried animal droppings.But Spain couldn't keep its

tasty secret forever, and in the 1600s virtually every country in Europe went chocolate-intensive,
drinking it with glee. Eating chocolate as a snack came much later. The first modern chocolate
bar wasn't produced until the 1840s, when an English manufacturer invented the treat that would

satisfy everyone's sweet tooth for generations to come.Still, at the North Pole we like to honor

Spain's pioneering efforts in what would become modern chocolate consumption. So if you and
your family traditionally enjoy cups of hot chocolate as part of your holiday merriment, I gladly
recommend this recipe based on the traditional Spanish beverage.Lars Says: “Once again, you'll

notice I've substituted a modern ingredient: They didn't have vanilla instant pudding back in
medieval Spain. Even so, this is one of the richest chocolate drinks you'll ever enjoy. One

delicious cup should be plenty for anyone, even the most devout lover of chocolate!”1 1/2 cups
whole milk4 ozs. Dark cooking chocolate, chopped into small pieces1 tbsp. vanilla instant

puddingwhipped creampinch of freshly grated nutmeg (tinned ground nutmeg will do)1. Warm
3/4 cup of the milk in a nonstick saucepan over low heat. Add the chocolate and stir until all the

chocolate has melted.2. Mix the vanilla pudding and the remaining 3/4 cup milk until blended.
Add the pudding mixture to the warm chocolate mixture, stirring constantly, until the chocolate
drink is thick. Do not allow to come to a boil. Remove from the heat and whisk until frothy. Serve
in mugs topped with a dollop of whipped cream and a grating of nutmeg (or, if you prefer, grated

dark chocolate).Attila's Stuffed MushroomsFrom GermanyPrepare: 15 minutes Cook: 20 to 30
minutes Serves: 6 to 8This is one of the absolute all-time North pole favorites, an appetizer

created by Lars in honor of my longtime friend Attila the Hun. You may be amazed that such a

ferocious warrior joined my gift-giving mission, but this only proves that anyone can be changed
for the better by belief in the generosity of spirit that defines the Christmas season. Much like
Attila, mushroom species in North America are edible; several varieties are incredibly poisonous.

We know that mushrooms were being used for medicinal purposes as far back as 11,000 B.C.,
and that five thousand years ago Egyptian pharaohs loved mushrooms so much that they made
it illegal for their nonroyal subjects to eat them.Originally from Asia Minor, Attila and his tribe

gradually swept into what would eventually be called Europe, fighting and pillaging all along the

way. Mushrooms were handy food for warriors; they could be dried, carried in packs, and used
as a tasty ingredient in campfire stews. Even after he stopped fighting and joined me, Attila still
loved mushrooms. Sausage and cheese are his other favorite foods, so one afternoon at the

North Pole, Lars combined these ingredients into a spicy appetizer that will be a highlight of your

holiday season.Lars Says: “If these stuffed mushrooms can satisfy Attila's hearty appetite, then
your family and guests are sure to love them, too. Figure two to three mushrooms per person. I

use Muenster cheese, but if you prefer another type of cheese, that's fine.”3 tbsp. butter1 tbsp.
vegetable oil½ onion, diced1 tomato, diced2 cloves garlic, minced16 to 18 large white
mushrooms, stems removed and mincedsalt and pepper½ lb. bulk sausage (ground without
casing)1 tsp. ground caraway seeds16 to 18 thin slices of Muenster cheese to cover the
mushroom caps1.Preheat your oven to 375°F.2. In a medium skillet, melt 1 tbsp. of the butter

with the vegetable oil over medium heat. Add the onion, tomato, and garlic with some of the
minced mushroom stem. Season with salt and pepper to taste, and cook, stirring occasionally,

until the mixture is soft. Add the sausage and ground caraway seed. Cook over medium heat,

breaking up the sausage with the side of a spoon, until the sausage is well done. Remove from
the heat and cool slightly.3. Place the mushroom caps stem side up on an ungreased cookie

sheet. Fill the hollow created by removing the stems with enough of the sausage mixture to
create a small mound.4. Melt the remaining 2 tbsp. of butter and drizzle evenly over the

mushrooms and filling. Place a thin slice of Muenster cheese big enough to fully cover the filling
on top of each mushroom.5. Place the cookie sheet in the oven, and cook the mushroom for 5 to
7 minutes, or until the cheese has fully melted. Remove from the oven and let cool for 2 minutes
before serving. If Attila happens to be at your party, don't let him eat all the stuffed mushrooms
himself.Buche de Noel(Christmas Log Cake)The Cake:¾ cup granulated sugar4 eggs,

separated1 tsp. vanilla extractPinch of cream of tartar¾ cup cake flour, sifted(To make chocolate

cake, add ¼ cup alkalized cocoa powder and sift it with the cake flour. Add the cocoa powder/

cake flour mixture by dividing it in half and gently folding both batches into the egg mixture.)The
Buttercream Frosting:4 large egg whites1 cup sugar1½ cups (3 sticks) unsalted butter, room
temperature2 ozs. Semisweet chocolate, cut into small, thin slices2 ozs. Unsweetened

chocolate, cut into small, thin slices(To make coffee buttercream frosting, use 2 tbsp. instant

espresso powder and 2 tbsp. rum instead of the semisweet and unsweetened chocolate pieces.

Whisk the espresso powder and rum into the buttercream.)1. Preheat oven to 375°F. Grease the

bottom of a 15 by 10-inch baking pan and line with parchment paper; set aside.2. Remove 2
tbsp. of the sugar from the ¾ cup called for in this recipe and set aside. In a large bowl, beat the

egg yolks and the remaining sugar until blended. Add the vanilla and beat until thoroughly
mixed.3. In a separate bowl, beat the egg whites and the cream of tartar until the mixture holds

soft peaks when the beaters are lifted. Add the reserved 2 tbsp. sugar and beat until the egg

whites are glossy and hold stiff peaks.4. In two additions, gently fold the flour into the egg yolk
mixture. Add one-quarter of the beaten egg whites. Then fold in the remaining egg whites. Pour

the batter into the prepared pan, spreading it evenly into the corners. Bake for 15 minutes.5.

While the cake is baking, spread a dish towel flat on your kitchen counter. Lay a piece of
parchment paper slightly larger than the cake on top of the towel. Sprinkle the paper with

sugar.6. When the cake is done, invert it onto the paper on top of the towel, lining up the cake

with the sides of the paper as closely as you can. Then gently peel off the parchment. Beginning
at one shorter end of the cake, slowly roll up the cake with the new parchment paper still inside.
Wrap the dish towel around the cake, place it on a wire rack, and let cool.7. While the cake is
cooling, make the frosting: Using an electric mixer, blend the egg whites and sugar in a large

bowl. Set the bowl over a pot of simmering water and whisk gently until the sugar has dissolved

and the egg whites are hot. Attach the bowl to the mixer and whip with the whisk on medium
speed until cooled.8. Switch to the paddle attachment and beat in the softened butter. Continue
beating until the buttercream is smooth. Then add the semisweet and unsweetened chocolate

pieces and whisk until melted and smooth.9.When the cake has completely cooked, unroll it.
Spread the frosting evenly over the top. Roll the cake up again, removing the parchment paper

from the bottom as you roll. Cover the cake loosely and refrigerate for 30 minutes.10. Just before
serving, you can do some things to lend an even more yule log-like appearance to the cake. For
instance, spread leftover frosting over the sides, then run the tines of a fork over the frosting to

create the illusion of bark. Dust the top of the cake with powdered sugar to symbolize snow and

the winter solstice. Cut off a small piece at an angle from one end of the “log” and attach it to the
side with some frosting to resemble a bough.--This text refers to an alternate kindle_edition
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FOREWORDThroughout the ages, there have been four essential elements that combine to
create the special magic of the Christmas season. Worship is first among them. We’re

celebrating the birth of Jesus, after all. Then come family and friends. The holidays provide an

annual opportunity to be with those we care about most. Gifts, of course, also play a major part.
They symbolize love and generosity of spirit. Who knows that better than Santa Claus? For many
centuries, it’s been my privilege to share in the gift-giving excitement.Then there’s the fourth

element of holiday joy—or perhaps I should say ingredient—and that’s food. Can you imagine

Christmas without those special meals and treats we look forward to all year? No matter where

you live in this wide, wonderful world, when you celebrate Christmas there is always food

involved!I speak of this as an expert. During the extensive travel that the delivery of Christmas

gifts requires, I’ve been fortunate enough to sample holiday fare in virtually every place on earth
where Christmas is observed. Some of these dishes are traditional, meaning they are familiar to
almost everyone everywhere, and others seem exotic to anyone who doesn’t live and celebrate
Christmas in a specific locale. Here at the North Pole, we relish them all. My waistline is proof!It

has always been my belief that the more we know about Christmas throughout the world, the

more we will enjoy our own personal celebrations of the season. To that end, I’m pleased to

share with you a selection of the finest holiday recipes from many different countries and
cultures. Rest assured that we would never leave out traditional favorites like roast turkey and
eggnog, but even in these cases we’ll offer some intriguing new possibilities. Another dozen or

so recipes come directly from the North Pole kitchen and reflect the history of cooking and
Christmas through the lives and food-related experiences of myself and my beloved friends.

Even if you haven’t read my previous books—The Autobiography of Santa Claus (my life story),
How Mrs. Claus Saved Christmas (thwarting Puritan attempts to outlaw the holiday in 1647), and

The Great Santa Search (my modern-day struggle to remind everyone of the true meaning of
Christmas)—you will have heard of some of them, like Ben Franklin, Saint Francis of Assisi,
Theodore Roosevelt, and Attila the Hun. Over the centuries, these and other very special people

have aided me in my gift-giving mission. Eventually we all moved to the North Pole, where we
spend our days designing, building, and, on the holidays, distributing toys to children

everywhere. We love every minute, though it’s very hard work. But even the most enthusiastic

Christmas celebrants have to stop and eat! With this cookbook, I’m so pleased to welcome you
into our well-fed company.As we begin, it’s appropriate for me to properly introduce Lars, our
official North Pole chef. Born in Norway midway through the twentieth century, he moved to St.

Paul, Minnesota, with his parents when he was still a boy. Lars always loved to cook, and he
became a well-known chef who operated his own restaurant. But he loved Christmas, too, and in
particular wanted the holiday to be special for children who had no parents to celebrate it with

them. So it became Lars’s custom each Christmas to visit an orphanage just outside St. Paul,

where he would create delicious holiday feasts for all the girls and boys. Lars based the meals

on whatever ingredients might be at hand. He even taught several of the youngsters there how to
cook these items themselves. After we heard about his exploits and went to St. Paul to meet

Lars, we wanted very much to invite him to join us at the North Pole, with the goal of eventually
sharing the secrets of his holiday kitchen magic with Christmas-season chefs everywhere. After
his protégés assured him they would take over his responsibilities at the orphanage so the other

children could continue enjoying wonderful Christmas treats, Lars agreed to come with us, and
North Pole–based digestive systems have rejoiced ever since. Now yours can, too.In the pages

that follow, Lars has joined me in sharing with you the background of each particular dish. From
good old classic American roast turkey (with an interesting twist or two) to the spicy holiday

Ethiopian stew Doro Wat; from France’s lip-smacking chocolate yule log, Bûche de Noël, to the
Candy Cane Crème Brûlée that Lars invented right here at the North Pole, every recipe will add

tasty enhancement to your seasonal revelry. You’ll find some of these recipes gloriously simple,

perfect for children who want to help prepare holiday snacks. A few will require considerable
preparation, but they will reward you for your effort. I promise that all are delectable, whether they

are consumed as part of a family meal or as potluck dishes at a jolly Christmas party. Everything
regularly appears on our North Pole menu. Essentially, I’m inviting you and your loved ones to
pull your chairs right up to Santa’s own dining room table.Happy holiday eating!
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Gene Crawford, “Santa's North Pole Cookbood. I have all of Jeff Guinn's Christmas books, and I

have loved reading them all - including this one. Over in Europe I enjoyed Glûhwein, now I know

how to make it! The recipes are wonderful! It adds a whole different dimension to the Christmas
holiday. The hot chocolate is incredible.But - it contains whole meals, breads, deserts, drinks

etc; you can use this cookbook throughout the entire year! My wife enjoys my cooking, and this
just enhances our culinary delight.I play Santa and this just adds to my persona!”

Jeff, Young Old-Timer, “Santa's a pretty good cook!. I got this little book for my cook bookcollecting wife. She fell in love with it instantly. Any book that makes her that happy is more than

worth it - and not as expensive as jewelry. I didn't really say that, okay? I think it has quite a few
very interesting recipes, many of which are quite simple. We'll be enjoying dishes year-round.”

Dana CHapman, “Santa's Northpole cookbook. This is one a eries of books about the jolly one
and hi heritage. I am having a ball reading the series as well as learnng some long forgotten
World History.”

Cheri Whisner, “Five Stars. Great fun. I can't wait to try every recipe in the book.”
Chuck, “Five Stars. Very nice book. Great service”
JoAnn, “Excellent, prompt service. Delivered, as promised in excellent condition! Thank you!”
Castle Reviews, “Good, But Could Be Better. There are two ways you should look at this book,
one from the printing and presentation side and the other the content. I'll start with the

presentation/printing. There are no colour pictures in this book. In fact, this is a small square
paperback book with no pictures at all. It has a nice looking cover, but that's it. The pages are

printed in green ink and it all looks rather monotonous and drab. The presentation could have

been so much better, rich pictures, an ink other than drab green or even some
illustrations........but you won't find any nice touches like that in this book. So what about the

recipes? This is what saves this book. The book presents recipes from around the world. There

is usually a brief description pertaining to the origins of the recipe as if Father Christmas has

collected them on his way around the World. The recipes themselves are American orientated,
in the fact that some ingredients cannot be easily obtained in the UK.This is a nice idea and the

recipes are good BUT oh it could have been so much nicer with photos and colour. Its such a
shame, as I would have loved to have given it full marks.”

Lesley Tina Monckton-Rickett, “My friend loved it. This was a Christmas present. My friend loved
it”

The book by Jeff Guinn has a rating of 5 out of 4.1. 20 people have provided feedback.
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