ANNA MERTAND



When cooking, it is important to keep safety in mind. Children should
always ask permission from an adult before cooking and should be
supervised by an adult in the kitchen at all times. The publisher and
author disclaim any liability from any injury that might result from the
use, proper or improper, of the recipes contained in this book.

Walden Pond Press is an imprint of HarperCollins Publishers.
Walden Pond Press and the skipping stone logo are trademarks and
registered trademarks of Walden Media, LLC.

Love Sugar Magic: A Sprinkle of Spirits
Text copyright © 2019 by Cake Literary LL.C
Ilustrations copyright © 2019 by Mirelle Ortega
All rights reserved. Printed in the United States of America.

No part of this book may be used or reproduced in any manner whatsoever
without written permission except in the case of brief quotations embodied
in critical articles and reviews. For information address HarperCollins
Children’s Books, a division of HarperCollins Publishers, 195 Broadway,
New York, NY 10007.
www.harpercollinschildrens.com

ISBN 978-0-06-249849-6

Typography by Sarah Nichole Kaufman
18 19 20 21 22 CG/LSCH 10987654321

K3
<

First Edition



'b”» ) A

LEONORA'S
LUCKY RECIPE BOOK #2




ROSCA DE REYES:
“THREE KINGS’ CAKE”

Makes one cake. Be careful where you bite . . . there
may be a tiny baby inside your slice.

INGREDIENTS
H0f DOUGH

% stick unsalted butter, plus more for greasing

the baking tray

1 cup granulated sugar

4 eggs

% cup milk

% teaspoon salt

2% cups flour

2 tablespoons yeast (activated in warm milk)

1 cup lard (optional)

2 small ceramic baby Jesus figures (NOT
PLASTIC!*)

HOR TOPPING

1'% cups flour
1 stick butter
Y% cup icing sugar



% cup granulated sugar

2 cups dried and candied fruit

DIRECTIONS FOR DOUGH

In a large mixing bowl, combine the % stick of
butter and sugar and mix for four minutes. Add the
eggs, one at a time, mixing throughout, and then
the milk and salt for 1 minute.

Add the flour and the yeast that’s been activated
in warm milk and mix for 3 minutes.

Add the optional lard and mix 8 minutes until
the mixture isn’t sticking to the bowl.

Cover the dough loosely with plastic wrap or a
cloth; let it sit and rise until it’s doubled in size. This
will take approximately 1 to 1% hours.

Put the mixing bowl in the refrigerator and let
the risen dough rest for another 30 minutes.

Put the dough onto a lightly floured board. Roll
and shape the dough into a donut-like rosca de reyes.

Grease your baking tray with the unsalted but-
ter. Lay the dough ring on the tray and let it rest
uncovered for another 30 minutes.

Preheat the oven to 350 degrees.

Make the topping (see next page).

Spread the topping over the dough. Insert each

of the ceramic babies into the bottom of the cake in



a different spot so that they are hidden from view.
Bake the cake for 30 minutes.
Once the cake 1s cool, add the dried and candied
fruit to the top.

DIRECTIONS FOR THE TOPFING:

Combine the flour, butter, icing sugar, and gran-
ulated sugar and mix for 7 minutes or until you get
a paste that’s the texture of butter.

You will put the dried and candied fruit on the
cake once it is baked.

*Plastic babies may be hidden in a baked and cooled cake by push-
ing them in from the bottom.




HOT CHOCOLATE

Makes four servings.

INGREDIENTS

3 tablespoons crushed cinnamon sticks

3 cups whole milk

6 ounces semisweet chocolate, chopped

3 tablespoons granulated sugar

% teaspoon vanilla extract or almond extract

pinch of salt

Y teaspoon ground cayenne pepper, plus more
for topping if desired

whipped cream

cocoa powder

DIRECTIONS

In a saucepan over medium-low heat, bring cin-
namon and milk to a simmer. Make sure to whisk
so the milk does not boil until you can smell the
cinnamon. It should take about 10 minutes.

Whisk in the chocolate, sugar, vanilla or almond
extract, salt, and % teaspoon of cayenne. Make sure



to whisk frequently until the mixture is smooth and
the chocolate is fully melted and creamy. Should
take about 6 minutes.

Remove from heat. Set out four mugs. Divide the
hot chocolate among the mugs. Add whipped cream
to the top and sprinkle it with cocoa powder and
more cayenne pepper if you desire.
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