
5 Enchanting Moon-Themed American Recipes (Easy to Rank!) 

1. Magical Crescent Moon Cookies 

 

• Nom de la recette : Magical Crescent Moon Cookies 

• Prep time : 10 minutes (estimé, voir note*) 
• Cook time : 12-15 minutes 

• Total time : Environ 25-30 minutes 

• Serving : Environ 24 biscuits (estimation) 
• Ingrédients : 

o 1 cup unsalted butter, softened 

o 1/2 cup powdered sugar, plus extra for dusting 

o 1 teaspoon vanilla extract 
o 1/4 teaspoon almond extract 
o 2 1/4 cups all-purpose flour 

o 1/2 cup finely chopped almonds 

o 1/4 teaspoon salt 
• Simple Steps : 

1. Cream butter and sugar until light and fluffy. 
2. Add extracts, then gradually mix in flour, almonds, and salt. 
3. Chill the dough for 30 minutes. 
4. Shape tablespoons of dough into crescent moons. 
5. Bake at 350°F for 12-15 minutes until edges are lightly 

golden. 
6. While still warm, dust with powdered sugar “moon dust”. 
 

 

 

2. Blue Moon Milk: A Dreamy Nighttime Elixir 

 

• Nom de la recette : Blue Moon Milk: A Dreamy Nighttime Elixir 

• Prep time : 2 minutes (estimé) 
• Cook time : 5 minutes (infusion) 
• Total time : 7 minutes 

• Serving : 1 tasse 

• Ingrédients : 
o 1 cup almond milk (or milk of choice) 
o 1 teaspoon dried butterfly pea flowers 

o 1/2 teaspoon dried lavender 

o 1 teaspoon honey or maple syrup 

o 1/4 teaspoon vanilla extract 
o Pinch of cinnamon 

o Star anise for garnish (optional)



• Simple Steps : 

1. Gently warm milk in a small saucepan (don’t boil). 
2. Add butterfly pea flowers and lavender, steep for 5 minutes. 
3. Strain the milk into a mug. 
4. Stir in sweetener, vanilla, and cinnamon. 
5. Froth with a milk frother if desired. 
6. Garnish with star anise for a celestial touch. 
 

 

 

3. Lunar Phase Pancakes 

 

• Nom de la recette : Lunar Phase Pancakes 

• Prep time : 10 minutes (estimé) 
• Cook time : 10 minutes 

• Total time : 20 minutes 

• Serving : 4 personnes (environ) 
• Ingrédients : 

o 2 cups pancake batter (homemade or mix) 
o 1/4 cup chocolate pancake batter (add 2 tbsp cocoa powder 

to regular batter) 
o Moon phase cookie cutters or round cookie cutters 

o Butter for cooking 

o Maple syrup and berries for serving 

o Edible silver dust (optional) 
• Simple Steps : 

1. Prepare both regular and chocolate pancake batters. 
2. For full moon: Cook regular round pancakes. 
3. For crescent moon: Use cookie cutters or pour batter in 

crescent shapes. 
4. For half moon: Cook half regular, half chocolate batter in the 

same pancake. 
5. For waxing/waning moons: Get creative with batter 

placement! 
6. Serve with maple syrup and sprinkle with edible silver dust 

for extra magic.



4. Harvest Moon Cheese Board 

 

• Nom de la recette : Harvest Moon Cheese Board 

• Prep time : 15 minutes (estimé) 
• Cook time : 0 minute 

• Total time : 15 minutes 

• Serving : 6-8 personnes (variable selon la taille du plateau) 
• Ingrédients : 

o Round cheese board or large plate 

o Selection of round cheeses (brie, gouda, cheddar) 
o Crescent-shaped apple and pear slices 

o Round crackers 

o Dark grapes and blackberries 

o Honey for drizzling 

o Edible flowers for garnish 

• Simple Steps : 
1. Place a round brie or camembert in the center as your “full 

moon.” 

2. Arrange other round cheeses in a circular pattern. 
3. Cut fruits into crescent shapes and place around the edges. 
4. Fill gaps with round crackers and dark berries. 
5. Drizzle honey in a star pattern. 
6. Add edible flowers for a final touch of magic. 
 

 

 

5. Galaxy Moon Cupcakes 

 

• Nom de la recette : Galaxy Moon Cupcakes 

• Prep time : 20 minutes (glaçage et décoration, estimation) 
• Cook time : 18-20 minutes (pour les cupcakes, si faits maison) 
• Total time : 40 minutes 

• Serving : 12 cupcakes 

• Ingrédients : 
o 12 chocolate cupcakes (homemade or mix) 
o 2 cups buttercream frosting 

o Food coloring (blue, purple, black) 
o White chocolate for moon decorations 

o Edible silver stars 

o Piping bag with large star tip 

o Moon-shaped cookie cutter (small)



• Simple Steps : 

1. Divide frosting into four bowls (leave one white, color others 

blue, purple, and black). 
2. Line piping bag with stripes of each color. 
3. Pipe swirled frosting onto each cupcake. 
4. Melt white chocolate and pour into moon shapes using a 

cookie cutter on parchment paper. 
5. Once set, place moon decorations on frosting. 
6. Sprinkle with edible silver stars. 




