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Disclaimer

Cooking and baking involves inherent danger. Sharp tools and high heat are often a part of the preparation process. You may be allergic to certain foods. The author has no way of knowing your skill level or dietary restrictions. So it is up to you, gentle reader, to exercise discretion and common sense before preparing these recipes. The author is not responsible for any accidents or personal harm resulting from the preparation of food using the recipes and instructions in this book. These recipes are to be used at your own risk.

Graphic Credits

Vintage graphics used throughout this cookbook are in the public domain. Many of them have been spruced up by The Graphics Fairy.
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Dedicated To

The Foodies Who Inspire Me

Joyce Wagner, Ann Wagner, Art Wagner, Vaneta Wagner, Michelle Adams, Jane Miller, Aunt Marlene, Delores Jensen, Carol Touchette, Kara Roff-Jensen, Kronda Seibert, Christine Bamberger, Nikki Frazier, Laura Byno, Cathy Karas, Lynne Lavender, and nearly everyone on Plurk.
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Gramma Levely
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If you’re craving Victorian era trivia, steampunk news, fun (and free!) activities for kids of all ages, and access to the mind of author Lori Alden Holuta, then "Postcards From Industralia" should be dropping into your mail box once a month. Subscribe here:

brassbrightcity.com/newsletter
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Introduction
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This cookbook features foods enjoyed by the characters in my food-centric stories, set in the fictional steampunk country of Industralia. The recipes draw from dining adventures within the pages of The Flight To Brassbright and The Legend of The Engineer. I’ve also included recipes from my upcoming novel, Down The Tubes, Volume Two of the Brassbright Chronicles. You can consider those recipes a sneak peek at the novel!

I come from a long lineage of foodies. Their legacy and inspiration fills my recipe box—a converted hardwood floppy disk file box—as well as many bulging three-ring binders, and a collection of offbeat cookbooks.

But even though I’ve been given so many traditional family recipes, already fine-tuned to perfection by my relatives, I can’t help being a ‘tweaker’. What you’ll find in this cookbook will be many recipes that, over time, have been adapted to my own personal style.

When I am writing and my characters get hungry, it feels natural to draw from my own favorite recipes to feed them. As their creator, I like to make sure they get plenty of good food to eat.

I am grateful for everyone who came before me, those foodies throughout the centuries who lit a fire, simmered a pot, and wondered, “Did I already salt that?”
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How To Use This Cookbook
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A Note About the Graphics

This cookbook was originally released as a traditional paper book, with the graphics tied in neatly to recipes or aligned to let text flow around them. eBooks don’t have that layout stability. You as the reader are able to change fonts, increase or decrease font sizes, alter line spacing and change margins. This means I can’t control if you are seeing a graphic snugged up next to its recipe, or if it popped down to the next page. If this annoys you, might I suggest purchasing Steamed and Steamy in paperback? 

Industralia is a hardworking country, where everyone firmly believes in the value of a lavish breakfast. Industralians may skip lunch, and even delay dinner if necessary, but they never skip breakfast. However, this cookbook tries to strike a balance and include all the meals.

Because I am including excerpts from the books alongside these recipes, it seems cozy to keep together all the dishes that are served as a meal. So for example, ‘Dinner at The Bonnet House’ is presented as an entire meal, including dessert.
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Just to keep things interesting, some of the recipes are also offered in narrative form. For example, a late night breakfast at the Grand Sterling is an excerpt pulled directly from The Flight To Brassbright. In other words, not all recipes are written in traditional form. Some are anecdotal in nature. Cookie’s circus breakfast is told in his ‘rustic’ narrative form. Hannah Vanbrugh’s tomato soup recipe is revealed by her inner thoughts. Other recipes are grouped as best I could manage. Industralians are very difficult people to pigeonhole, and apparently so are their recipes.

Please do not panic over these complex culinary cow paths. If you are looking for a particular type of recipe, simply turn to the recipe index in the back of the book, which is organized in a traditional, logical manner.

Since I am an American, these recipes are presented using the U.S. measuring system. It is an unfortunate reality that there is no international standard for cooking and baking, so I am using the one I am most familiar with. Luckily there are conversion charts available on the internet, for those of you using a different measuring system. So remember that tablespoons and teaspoons are different amounts, and our cups are not the same as a teacup!

Finally, some important advice—always read a recipe three times before you start cooking or baking! The first time, read to appreciate the recipe and to learn if this is a dish you would enjoy preparing. The second time, read to check your available ingredients and equipment. The third time, read to understand the cooking method. Then... have yourself some kitchen fun!
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Crack of Dawn Breakfast at Winthrop & Hammerschlinger’sTravelling Emporium of Amazement
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In that side of the wagon was a wide counter holding three huge coffee pots, while clouds of steam wafted out from behind them. As we screeched to a halt at the counter, a red-faced man leaned out of the steam to look at us. He was wearing a green bandana tied around his head and a red apron. The bandana failed to contain all of his glossy, curly black hair.

The apron stains could have been used as a menu—I saw egg yolks, strawberry jam, and what probably was bacon grease, all mixed together to create a design the original seamstress never could have imagined. ~ From The Flight To Brassbright
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Cookie is not the sort to write down his recipes on cards and keep them in a box. He learned to cook at his uncle’s diner, because that’s what family did—anyone tall enough to see the stovetop was put to work. Receiving the occasional swat with a wooden spoon and a hurriedly barked, “Faster, kid! Hungry mechanics don’t have all day to wait while you dawdle!” inspired John Coogan, nicknamed ‘Cookie’, to learn how to make food in a hurry.

His culinary motto is “More grease! Food can’t be fast if it’s not lubricated!” His recipes will be transcribed in his own words. Do not look for precise measurements, as Cookie doesn’t use measuring equipment.
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Fried Eggs for a Multitude
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Cookie says, “My secret for perfect sunny side up eggs is oil. A lot of oil. Grab a 14 inch skillet and pour a bunch of glugs of oil into it. You want it about an inch deep. Turn up the heat to medium high, and get that oil hot enough to almost smoke, but not so hot you’ll burn your wagon down. 

“If you can, crack four eggs at once. That’s a skill you’ll need to practice, but it’s mighty impressive once you got it. Crack ‘em right into the oil, and try to keep them as far apart as you keep your in-laws at the holidays.

“You’ll know you have the right amount of oil if the egg whites are drowning, while the yolks are riding high in the open air. Just as soon as the whites are set, lift the eggs out with a slotted spoon. Dangle them over the pan a few seconds to let most of the oil drain off, then get them onto plates quick like. Then grab four more eggs and keep going. Top off the oil whenever you see the dipstick running low. Don’t stop drowning eggs ‘til everyone’s had their fill.
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