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What Readers Are Saying

"A poetic tour-de-force. dreamlike, delicious, and steeped in ancient wisdom."-Clifford A. Wright, James Beard Award Winner

"Bread of Dreams just might make you dream of heavenly breads, sweet cookies, rich stews, and rustic  dishes. You ll  wish for  a  time  machine."

-Debra Borchert, author of Soups of Chateau de Verzat

"Ambrosial bread recipes and ancient wisdom. A journey of suspense that reveals the secrets of long-lost bread-making."

-Jonell Galloway, The Rambling Epicure

"Ancient grains brought forward to modern kitchens. Flavors and methods to enrich many a feast."

-Madeleine Vedel, Provence Cooks LLC
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The Elysian Legacy Series

Tales of the Mistress

The Mistress of Apples and Bécasse

Escoffier's Butter Maker in Paris (forthcoming)

Companion Cookbooks

The Bread of Dreams: Recipes & Portraits of the Mistresses of  Psomi 

The Flavors of France (forthcoming)
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About The Elysian Legacy Series

In the mystical world of The Elysian Legacy, a secret lineage of women known as the Mistresses are the protectors of ancient knowledge, passed down from the sacred rites of the Eleusinian Mysteries. Spanning centuries, this historical fantasy series weaves together the power of myth, culinary traditions, and the magic of transformation.


[image: ]Book 1: Tales of the Mistress

Kicked onto the page by the nudge of a boot at a writer's workshop, Tales of the Mistress reimagines the Persephone myth in reverse-a hungry daughter's search for her lost mother. Set against the backdrop of the Mediterranean in the 1500s, it follows Epi Gerroux as she un-covers the sacred knowledge of grain and bread, protecting the secrets of the earth from those who seek to control them.






[image: ]Book 2: The Mistress of Apples and Bécasse



Fast-forward to modern-day France, where Miel Nerra, a gifted chef, becomes entangled in the age-old traditions of the Mistresses. Guided by ancient tapestries and the ghost of Madame Bouquin, Miel's jour- ney is one of healing, transformation, and ultimately, embracing the magic within.



[image: ]Book 3: Escoffier’s Butter Maker in Paris (forthcoming)

At the height of the Belle Epoque, in a Paris alive with art, cabaret, and culinary revolution, another Mistress emerges. Amidst the glamour of the Moulin Rouge and the early days of Escoffier's Ritz Hotel, she must navigate a world where butter and brilliance conceal secrets as dangerous as they are delicious.



[image: ]The Elysian Legacy is a captivating blend of history, myth, and magic, inviting readers to explore the deep connections between food, nature, and the power of women throughout the ages.
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COLLEAGUES, BOOKS
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AND INGREDIENTS
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'Make Bread with Your Eyes Open, 

Eat Bread with Your Heart Open, And Your Eyes Closed.'

From the book, The Bread Builders by Daniel Wing and Alan Scott

This book is dedicated to everyone who has made-and broken-bread with me. Your stories, generosity, and presence are woven into every loaf. Special thanks to Yannig Tanguy of Crown Point Bread, for the opportunity and the photo of bread crowns from a historical re-enactment in Hamilton, Virginia. Merci for the fire, the flour, and the moment.  
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Acknowledgements: Colleagues and Books Who Inspired This Work
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	Piero Camporesi - Bread of Dreams

	Clifford A. Wright - A Mediterranean Feast, An Italian Feast

	Daniel Leader - Bread Alone, Living Bread

	Richard Miscovich - From the Wood-Fired Oven

	Jonell Galloway - The Rambling Epicure

	Aglaia Kremezi - The Foods of the Greek Islands

	Anissa Helou - Savory Baking from the Mediterranean

	Diane Kochilas - Ikaria

	Lionel Vatinet - A Passion for Bread

	Daniel Wing & Alan Scott - The Bread Builders

	Naomi Duguid & Jeffrey Alford - Flatbreads and Flavors

	Peter Reinhart - The Bread Baker's Apprentice

	Paula Wolfert - Mediterranean Grains and Greens

	William Rubel - The Magic of Fire

	Marianthi Milona - Culinaria Greece

	Bernard Dupaigne - The History of Bread

	Eli Rogosa - Restoring Heritage Grains

	Kiko Denzer - Build Your Own Earth Oven

	Brian Muraresku - The Immortality Key

	Jennifer Reif - Mysteries of Demeter

	Steve Blamires - Celtic Tree Mysteries

	The American Chestnut Foundation - Asheville, NC

	Madeleine Vedel - Cuisine Provencale, Provence Cooks LLC

	Erick Vedel - Ecole de la Cuisine et Tradition, Arles
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Where to Find Ingredients
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The recipes in The Bread of Dreams are built from heritage grains and traditional foods - some familiar, some harder to find. I've listed my own trusted sources, both local to North Carolina and online, but I encourage you to seek out mills and farmers near you. Each region has its own grains, flavors, and stories waiting to be discovered.

Tip: The Whole Grains Council maintains a map of regional farms, mills, and producers that can help you connect with growers in your area: wholegrainscouncil.org/find-whole-grains/local-grain-map.


[image: ]Blue Emmer Flour - Lindley Mill (Graham, NC), or regional  heritage mills.



[image: ]Chestnut Flour (Farina di Castagna) – molinozanone.it or Amazon.



[image: ]Chickpea Flour (Besan I Farina di Ceci) - Bob's Red Mill, Alma Gourmet, or local Mediterranean grocers.



[image: ]Grano Arso ("Burnt Grain" Flour) - Alma Gourmet or Italian specialty shops.



[image: ]Kishk - Fermented wheat + yogurt blend, available via Amazon or Al-Taiba Halal Market (Durham, NC).



[image: ]Pork Shoulder (Boston Butt) - Seek pasture-raised pork from near- by farmers (Fickle Creek Farms, NC, is my go-to).



•  Smoked Salt - Maldon Smoked Sea Salt or SloFoodGroup.com.



•  Trakhanas (Trahanas) - Traditional Greek fermented grain and dairy, found at Mediterranean markets, Amazon, or Chapel Hill's Mariakakis.





	
Whole Rye & Rouge de Bordeaux Flour - Grist & Toll (Pasadena, CA), or look for stone mills in your state.





[image: ]Turkey Red Wheat Berries & Rye Berries - Red Tail Grains (Mebane, NC), or regional heritage grain growers.



Substitutions: Don't let an ingredient stop you from baking. If chestnut flour isn't available, try hazelnut or almond flour. If you can't find Turkey Red wheat, any high-protein bread flour will work. Every flour carries its own story, so use what you have, and let the bread teach you. With gratitude, always-may your hands be flour-dusted, and your hearth well-fed.
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The Psomi Mistresses
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AND THE BREAD GUILD
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The Branches of the Mistress Family Tree

Each Mistress was born of root and ritual, bound to a tree or grain, and carried forward through exile, adoption, and renewal. Their stories interlace like roots beneath the soil and like threads in a hidden tapestry. What follows are the known branches of their lineage, where mothers, fathers, and daughters are remembered through the trees and symbols that bore them.

Branch of Artos

Father: Artos (b. 1519, Massalia) – Cork Oak Tree, Father of Psomi

Biological Mother: Margot (b. 1532, Thrace) – Walnut Tree — Sister of Antaia

Adopted Mother: Maman Antaia (b. 1530, Greece) – Apricot Tree

Daughter: Epi (b. 1546, Olargue, France) – Chestnut Tree

Branch of Auvillar

Father: Auvillar (b. 1522, Thrace) – Polpi/Octopus

Mother: Angeline (b. 1534, Thrace) – Cornelian Cherry Tree

Daughter: Terese (b. 1560, Olargue, France) – Fig Tree

Branch of Claude & Bouquin

Father: Claude (b. 1512, origin unknown) – Walnut Tree, Psomi Miller

Mother: Madame Bouquin (b. 1525, Marmara Sea) – Apple Tree

Son: Antoine (b. 1545, Ceres, Gaule) – Rye Grain and Woodmonger

Branch of Paillard

Father: Paillard (b. 1500, Morocco) – Date Palm & Green Pear Tree

Mother: Unknown

Son: Fabrizio (b. 1543, Condatóm – Green Pear Tree

Branch of Ispanek & Bouquin

Father: Ispanek (b. 1505, Mediterranean) – Sheep and Snails

Mother: Madame Bouquin (b. 1525, Marmara Sea) – Apple Tree

Son: Bana (b. 1553, Nérac) – Plum Tree, Maker of Seed Boxes

Branch of Claude (II)

Father: Claude (b. 1512, origin unknown) – Walnut Tree, Wheat, Miller

Mother: Unknown

Daughter: Grigne (b. 1544, Tolosa) – Garlic, Millstones, and Millet

Branch of Antoine & Epi

Father: Antoine (b. 1545, Ceres) – Rye Grain and Woodmonger

Mother: Epi (b. 1546, Olargue, with the EFTA) – Chestnut Tree

Daughter: Perpetua (b. 1564, Trinacria) – Doves
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Benvenguda (Welcome)
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TO THE BREAD OF DREAMS
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B

envenguda means Welcome in the language of Occitan. And why Occitan, you might well ask. I hope you'll read on to find out why this language helps tell the story of Psomi Mistresses. In my novel, Tales of the Mistress, each Mistress tells a tale. Epi, the bread ap- prentice listens to each one, sometimes with his hands over his ears. Sometimes, his eyes roll in disbelief. Can he drop his fear and his disguise as the boy, Epi. But wait, he'd be crazy to do that! When he was Eleone, the daughter of Antaia, living was far more dangerous. Not only because being a baker, then, was a profession forbidden to all women, but also because before she disappeared, Maman was leader of the Mistresses who had kept Psomi hidden from the Bread Guild for so long. How can Epi navigate the dangers and twisting paths of his mission to find her? With each Mistress's Tale comes a Bread of Dreams that gives Epi a taste of his mother's secret agrarian cult, Psomi. Will Epi decide to heed Psomi's warnings, or return to a secretive life as a baker with the Guild? In sharing the Bread of Dreams recipes, I hope you'll be able to experience, and taste, this complex and ancient world of the Mistresses of Psomi.
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