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Date: Unknown


Place: Unknown


I leave this note for all those adventurers who will have the courage to follow in the footsteps of my research, which has taken me through time, space, and foreign worlds. I have traveled the multiverse, crossing paths with heroes of old and of tomorrow, and even with those who never existed.


In my crazy quest for ultimate flavors, eccentric combinations, and out-of-this-world recipes—culminating in the book you now hold in your hands—I have left behind several clues from my travels. Now I invite you, dear reader, to join me so that I can reveal to you the secrets that I have uncovered.


So, find my clues, solve the riddle, and come join me.…


N.
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For you, this book may represent a beginning. But for me, it represents the next step in a cycle: I had always dreamed of becoming a chef, but I was never able to leave behind the books, video games, and DVDs of my childhood. So my passion for both food and fantasy placed me at the helm of a gastronomic vessel, crossing back and forth on an endless bifröst between two worlds, holding course for a perfect balance between them. In one world is found the art of good eating: from the cooking of every day, of our grandmothers, and to street food, to the grand cuisine of Escoffier, Bocuse, Robuchon, or Marx, which awakens our senses and elevates us all. In the other world is found pop culture, or perhaps what we might call geek culture, which we will refer to more elegantly as “cultures of the imaginary.” Fantastic universes have always been at the center of my life, starting with my first video game The Legend of Zelda at the age of eight on my uncle’s NES (it was he who passed on to me his passion for video games and heroic fantasies) and leading up to today, including my time at The Bar at the End of the Universe, which I frequent in Paris. I do not think I ever wanted to step into my “adult life” without taking my role-playing books, DVDs, and other objects of fantasy with me; they are emblems which have always helped me to escape and to dream.


I am a geek, but I am also a gourmand who is passionate about food. So, naturally, I have often wondered about the flavors of the Elven lembas or the famous honey cakes of the Beornings whose merits Gimli, son of Glóin, praised so highly and which Tolkien described so vividly. What would I not have given to sit next to Harry, Ron, and Hermione in the Great Hall of Hogwarts and enjoy the specialties served at the castle? What were the à la carte dishes at the Cantina on Tatooine? What does it take to serve to a god of Asgard to avoid his wrath? Is it possible to create “kryptonite” using green lettuce—and a dash of imagination? If a person is going to spend the evening exploring a tavern in Orgrimmar, why not do so while savoring slow-cooked beef rather than the all-toocommon frozen pizza?


These questions, and my curiosity about all these things, are what initially motivated me to step in front of the stove to create a world that mixes geek culture with that of culinary arts. But it was my meeting with Maxime, a chef of the purest traditions of French gastronomy, that inspired my desire to create a book inviting readers to step into a world that combines gourmet delight with that of magic. So, together, Maxime and I spent long hours imagining each dish, thinking about each ingredient, and checking that they corresponded to the type of region where a particular scene in a story took place, all while adapting techniques to the historical, or uchronic, time period represented.… And thus began the alchemy between Maxime and me, eventually breathing life into the Gastronogeek project. We both understood that the exploration of their food was a good way to penetrate these imaginary worlds, which I loved so much, and a way to navigate deeper into them by escaping through one’s (culinary) imagination!


So this book is for everyone who loves cooking and food—novices, hobbyists, and passionate cooks—and particularly for those whose passions span both food and fantasy.


Throughout these pages are fifteen popular references, including Harry Potter, The Lord of the Rings, Hellboy, Dragon Ball, Back to the Future, Thor, and Star Wars. But along with these you will also find basic cooking techniques, culinary terminology, and little tips to help you enjoy cooking while you escape into these incredible worlds! Thus, here, you will embark upon a gastronomic journey that will provide an opportunity to discover not only what is familiar but also, hopefully, what is new. And we have approached this process with the deepest respect for the references mentioned, giving great thought to each of our recipes so that they remained faithful to our vision of these original works.


We hope that the sincere homage we pay to all these literary, cinematographic, and television worlds we use to escape, and which have made us dream for so many years, is evident throughout these pages. If you have made it this far into your reading of this book, then I hope it’s because you, too, have decided to take up this epic quest—one which combines gastronomy with geek—to let your passions and curiosities lead you away, even if just for a little while, from the realities of every day.


So what you hold in your hands are the fruits of our philosophy, those of the Gastronogeek, and soon you will be savoring the dishes we created just for you! We hope that you will enjoy reading this book, and that you will especially enjoy making and savoring our recipes!


Thibaud Villanova














You are now the happy owner of a new kind of culinary bible, one which attempts to answer nagging, age-old questions. Because, and I don’t know about you, I have asked myself one question in particular since childhood when I discovered the swampy and mystical planet of Dagobah. A question which penetrates deep into my curiosity:




[image: image] What does the root-leaf stew of Master Yoda taste like?





To me, the answer to this question is as fascinating to contemplate as is watching the efforts of young Skywalker during his Jedi training in Master Yoda’s bog-like home. And so here, in this book, a new journey begins—and one which will awaken your taste buds!


I like to think that the geek and his culture act as guardians of mythological and folkloric traditions, as he navigates so effortlessly between the shores of Avalon and Middle-earth and between Hoth and Hill Valley; and, why he can appreciate Conan and Harry Potter as much as Doctor Who. The manifestations and places of heroic narratives change, but the plots and underlying meanings have changed very little since they were written. And if the geek, as a scholar of pop culture, studies fantasy worlds more than anyone else by fully immersing himself in them, then surely he cannot ignore their Epicurean precepts, as these worlds are paved with foods and beverages as appealing as they are unfamiliar.




[image: image] How can a person not be fascinated by the Hobbits who spent a great deal of their time growing food and preparing meals? How can a person be satisfied by just imagining the Pantagruelian-style banquets of Asgard without knowing more, or not be eager to get drunk on Romulan ale?





We, therefore, are excited by the idea of being able to satisfy your gastronomic dreams through these pages—dreams which, too often, can become lost amid our everyday lives.…


Thus, it is a wonderful promise that Gastronogeek presents because even though the famous root-leaf stew dear to Yoda fascinates me (and no one would even know the recipe except for dear ol’ George [Lucas] perhaps), in reality it seems to be a dish too impractical to prepare (the roots of marsh vegetation are usually not the most popular choices for cooking, and I assume, Master Jedi, that you do not keep any in your universe to prepare with meals). Instead, this book invites you to create sumptuous meals that you can prepare more easily, and share with people of good company, all while exploring familiar, and perhaps new, worlds. What better experience can we ask for than one which satisfies the appetites of both body and spirit? J. R. R. Tolkien said:




[image: image] “If more of us valued food and cheer and song above hoarded gold, it would be a merrier world.”





So, let’s follow this advice of the former philologist, and let ourselves be guided by Thibaud and Maxime, two rebellious authors, on an adventure whose only purpose is to break the sacred barrier between dreams and reality with a nod to both feast and fantasy.


Nicolas Beaujouan


A follower of pop culture since his birth (which occurred the same year as the first release of Star Wars) and one who discovered Lovecraft and Roddenberry at a very young age, Nicolas Beaujouan is an essayist, lecturer, art director, and illustrator. His works cross the boundaries of myth, folklore, and pop culture. He is the author of Geek: La Revanche (Geek: The Revenge), published by Robert Laffont.














This Gastronogeek vessel is amazing, traversing both time and space. When I met Thibaud Villanova and Maxime Léonard, I was immediately enthusiastic about their liberating perspectives on food. What creative talents to imagine, within the theme of Star Wars, for example, surprising and creative dishes from one of the most unlikely worlds!


And as soon as you step down out of the Millennium Falcon, you board a time machine and travel right to the middle of the “Enchantment Under the Sea” dance in Back to the Future, where you can dare take a bite of the burger of the incorrigible Biff Tannen—but let’s leave McFly to enjoy his cheesecake. More worlds follow, one after the other, on this great roller coaster through space and time. For example, you can rediscover, with delight, epic scenes from The Lord of the Rings or the fantastic dining hall of Hogwarts.




[image: image] This book is a sublime journey which tantalizes our memories from childhood and proves that cooking can be fun, especially when presented in such an adventurous way.





I also love Gastronogeek because it unravels the world of the everyday cook whose ideas and imagination about what food and cooking are may have become inhibited over time. I never got bored reading through this world of culinary imagination, and one which is presented without pretense. I’m always ready to get excited about, and to travel as far as possible to discover, cookbook authors who delve into unexplored disciplines.




[image: image] Today, as I read this book like a curious child, I am once again absorbed by its recipes and the marriage of flavors and ingredients it presents.





I am thankful for this magical moment filled with boldness, irreverence, dreams, and wisdom. The art of cooking is a game that brings joy to others by creating moments filled with emotion. This book presents this idea perfectly, and with a touch of mischief.


Thierry Marx




Thierry Marx, one of France’s most prestigious chefs, was trained by the best chefs in France, including Claude Deligne, Joël Robuchon, and Alain Chapel. He was awarded his first Michelin star in 1988 at Roc en Val in Tours, and another in 1991 at Cheval Blanc in Nîmes. He joined the Mandarin Oriental, Paris in 2011 after ten years in the area of Gironde at the Château Cordeillan-Bages of the Relais & Châteaux chain, where he was awarded two stars in 1999. In 2006, he was elected Chef of the Year. Thierry Marx can be seen on the television show Top Chef, where he serves as a judge evaluating young chefs.


With a creative and innovative approach to cooking, he draws his inspirations from France and his many trips through Asia. His career has taken him through Australia, Hong Kong, Thailand, and Japan. Offering avant-garde textures and flavors, Thierry Marx presents a cuisine that perfectly combines tradition with innovation. Thanks to his unique style and expertise, he creates unforgettable dinners in his restaurants at the Mandarin Oriental, Paris, including Sur Mesure by Thierry Marx (which earned two Michelin stars in 2012), and Camélia. Also operating as restaurant manager, he oversees the hotel’s room service and bar.


Thierry Marx has focused his time outside of his Parisian kitchens by creating, in 2009, along with the city of Blanquefort (Gironde) the nomad cooking school, where he welcomes, for short training sessions, people with social difficulties with the goal of opening a cooking concept centered around street food. In 2012, he opened a second school in the twentieth arrondissement of Paris, Cuisine Mode d’Emploi(s), whose goal is to provide fast training in culinary arts. In 2013, he expanded this training center by creating a program called “Boulangerie Mode d’Emploi(s),” focused specifically on bread and pastry skills. In recent years, he has been assisting in a detention center where he provides cooking lessons for detainees. Thierry Marx also offers his services to the charity Restos du Coeur, where he assists with cooking workshops to help fight illiteracy. A big fan of Japan, he travels there regularly to relax and practice martial arts, including kendo and judo. In 2013, he was received into the Legion of Honor with the rank of knight.
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STAR WARS
APPETIZER



ENDOR FOREST MOON SALAD


Salad with pesto and forest vegetables







Serves 4 - Preparation time: 10 min




Welcome to this galaxy far, far away. Let us be your guides on this gastronomic journey through space where you will relive, through this galactic menu, the adventures of glorious heroes of long ago, Jedi and rebel soldiers, and imperial armies and smugglers! Follow us, and enjoy exotic dishes that will take you to the four corners of the known universe, from Coruscant to the edge of the Outer Rim! Are you ready? Engage light speed.…







LEVEL [image: image]


-







INGREDIENTS


⅔ cup (80 g) pine nuts, divided


3 sprigs flat-leaf parsley


2 sprigs basil


2 stems fresh dill


Scant ½ cup (100 ml) extra-virgin olive oil


Salt and freshly ground black pepper


7 ounces (200 g) fiddlehead ferns


3½ ounces (100 g) young porcini mushrooms


2 heads romaine lettuce


¾ ounce (20 g) hazelnuts


¾ ounce (20 g) Parmesan cheese shavings









[image: image] In a blender or food processor, process ⅓ cup (50 g) of the pine nuts with the parsley basil, and dill, then drizzle in the olive oil a little at a time while processing. Adjust seasonings to taste.


[image: image] You should obtain a delicious pesto with a slightly liquid consistency. The Ewoks love this sauce, so be careful to not let your guard down while you finish the recipe. These scavengers can snatch it up quickly.


[image: image] Blanch (see here) the fiddlehead ferns, then immerse them briefly in ice water to stop the cooking and maintain a slight crunch. Using a dry pastry brush, gently brush any dirt off the mushrooms; cleaning them gently in this way will help maintain their flavors. Thinly slice them. Gently separate the romaine leaves. Toast the remaining pine nuts and the hazelnuts.


ASSEMBLY: In shallow bowls, alternate the fiddlehead ferns with the romaine leaves to create volume. Add small dollops of the pesto, some mushroom slices, and several shavings of Parmesan. Sprinkle the toasted pine nuts and hazelnuts on top, and serve.
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STAR WARS
MAIN



MOS EISLEY CANTINA PORK


Tagine of smoked pork with space polenta







Serves 4 - Preparation time: 15 min - Resting time: 30 min - Cooking time: 1 HOUR 30 MIN




LEVEL [image: image]


-







INGREDIENTS


2 garlic cloves


Just over ¾ cup (200 ml) olive oil


2 teaspoons (4 g) turmeric


1 teaspoon (2 g) sweet paprika


Salt and freshly ground black pepper


2 pork tenderloins


2 cups (500 ml) white chicken stock (here)


2 teaspoons (4 g) ras el hanout spice blend


1 tablespoon (10 g) golden raisins


2 sprigs cilantro


2 tablespoons plus 1 teaspoon (35 g) unsalted butter, divided


1 shallot, halved


Several sprigs thyme


1⅔ cups (400 ml) milk


1 cup plus 2 tablespoons (200 g) polenta (cornmeal)


1 cup (100 g) shredded Gruyère cheese


⅓ cup (20 g) popped popcorn









[image: image] Preheat the oven to 175°F (80°C).


[image: image] Finely chop the garlic. In a large bowl, combine the olive oil, turmeric, and paprika. Adjust seasonings to taste. Using butcher’s twine, secure the tenderloins in a nice uniform shape, folding the thinnest part over the top. Marinate the tenderloins in the olive oil mixture for 30 minutes.


[image: image] Prepare the stock the way one would in the desert. Pour the stock into a saucepan, add the ras el hanout and the raisins, and bring it just to a boil over low heat. Let simmer. A few minutes before serving, add the cilantro to infuse its flavors into the stock.


[image: image] In a skillet, heat 2 tablespoons (30 g) of the butter. As soon as the butter begins to foam, add the marinated tenderloins (discard the marinade) and the shallot halves. Once the tenderloin is browned on all sides, transfer it to a plate to rest for 5 minutes. Place the tenderloin on a parchment-lined baking sheet, and bake for 1 hour and 30 minutes. This would be the perfect time to take in a game of Dejarik with a friend, don’t you think? Remove the tenderloins from the oven, and slice each of them into eight slices.


[image: image] Place a plate on top of a large sheet of glassine or butcher’s paper. Arrange the sprigs of thyme in a small bunch in the center of the plate and place the slices of tenderloin around them. Using a match, light the ends of the thyme sprigs, then immediately blow them out so that they smoke and release their aroma. Gather the glassine paper over the top of the plate, and tie it closed with twine to contain the smoke.


[image: image] Heat the milk in a saucepan. Add the polenta, and stir to combine. While stirring, add the Gruyère and the remaining butter. Season with salt.


ASSEMBLY: Shape the polenta into rectangles and arrange them on serving plates. Spoon the warm stock over the top, and garnish with the popcorn arranged parallel to the polenta. Serve the tenderloin, still wrapped, in the center of the table. Once the guests are seated, open the paper to release the smoke, emerging gracefully from the paper like the Millennium Falcon from its hangar. This sliced pork tenderloin recipe will surely impress all your guests!
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