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DEDICATION


This book is dedicated to the numerous folks who are no longer with us today, but always inspired my culinary journey. To Marvin, Carmelie, Chef Almquist, Jessica, Kristen, Kevin, Mr. Cote, and Grandpa; I wish I could feed you one last time.
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PLAYER’S TUTORIAL


This book was crafted to inspire anyone getting together with friends to play games to make sure the experience is accompanied by great food. Each recipe should give you the ability to tailor the game night you’re hosting no matter your skill level, your guest count, and, most importantly, your budget.

The goals are simple:


	Utilize ingredients that are easy to obtain at most markets

	Provide cooking methods anyone can follow

	Inspire themed events so you look like a total boss when you host



Let me be clear, the recipes and directions I have put together are created for ease, simplicity, speed, fun, and keeping your fingers as clean as possible. I wanted to make sure anyone who uses this book learns not only fun ways to engage with food but also recipes that you can alter and adjust on your own. You’ll also notice that I provide alternative options for vegans, vegetarians, and “I seriously don’t have time to make that from scratch” types.

Whether you are getting together to jump online, sitting on the couch with a partner, putting together an evening with a few friends, preparing to host as a Dungeon Master, or staging a LAN, I have options for you!

Most folks have a recipe book in their home they never use. Quite a few folks gift recipe books that are never opened. This book is meant to be passed to your friends and family. Use it to put the onus on “the next time you get together,” and most importantly, you should feel the freedom to “mod” these recipes at every step. Make each recipe your own!


PATCH NOTES

Each recipe provides an estimated Prep Time, which includes non-active times like marinating, and Cook Time, which is active cooking or baking time. Rest Time indicates resting after cooking, dough rest, or chill times.
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DIFFICULTY GUIDE: THE KARDACHEF SCALE


When it comes to recipes, there can be millions of variations for a single one. Based on the experience of the person cooking, the level of effort and difficulty can vary widely from pure amateur to world-renowned skill. All the recipes in this book can be completed by anyone, no matter their skill level.

To provide a simple, easy-to-follow metric on the skill required for each recipe, I present to you the “KardaChef Scale.”
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This person truly cannot manage food for themselves. They rely on others to make meals or scrape by with premade meals. They have little interest in food beyond sustenance and genuinely focus on survival, at best. These are the people who bring cups to potlucks.
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This person can put together palatable food, currently using crude tools and cooking methods to create meals. They have little skill but can find the energy to create simple fare.
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A recipe follower, this person learned to cook at home or is self-taught but generally sticks to staple dishes and meal prep. They are likely only cooking for a single person or a small family.
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This person experiments with cooking methods, recipes, and techniques and has the ability to adapt new recipes to their tastes. This individual owns a wide range of cooking materials, equipment, and spices and likely worked in food service.
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ROLL FOR INITIATIVE


We’ve all heard the legend of Lord Sandwich asking for meat between two slices of bread to sustain his gambling streak. Today, no one on Earth argues with the fact that a sandwich is a global staple. However, arguments rage over what actually counts as a sandwich. In this section, all the recipes follow the classic definition of sandwich: something edible between two pieces of bread or—in one case—surrounded by bread. I am confident that my take on sandwiches will cause the next global conflict.







[image: Image]





THYME TO DDDDUEL DECKER


Your opening draft is often the most important moment of a game. How you make your opening moves sets the pace for the entire match, so when it comes to sandwiches, serving what is arguably the best sandwich ever as an opening snack to guests is solid early-stage strat.


KARDACHEF LEVEL: TYPE 0 • PREP TIME: 20 MINUTES • COOK TIME: 30 MINUTES • YIELD: 12 SANDWICHES




	¼ cup (60 milliliters) mayonnaise

	1 tablespoon (15 milliliters) Dijon mustard

	¼ teaspoon (1.4 grams) kosher salt

	¼ teaspoon (1.4 grams) garlic powder

	6 slices sandwich bread or 6 Hawaiian rolls

	16 ounces (28 grams) white cheddar cheese, shredded

	6 slices of your favorite ham

	3 tablespoons (43 grams) unsalted butter, melted or softened

	Toothpicks for serving

	Chopped fresh thyme for garnish




	1. Preheat your oven to 400°F (204°C).

	2. In a small bowl, mix the mayonnaise, mustard, salt, and garlic powder. Set this mix aside.

	3. On a flat surface or sheet pan, arrange the sliced bread or rolls next to one another and cover each completely with the Dijon-mayonnaise mix.

	4. Add the shredded cheese to cover the spread and top with the ham. Reserve ⅓ of the cheese for sprinkling on top of the sandwiches.

	5. Top the sandwiches with the remaining slices of bread or rolls.

	6. Spread about 1 teaspoon (4.7 grams) butter on each side of the sandwiches and arrange on a foil-lined cookie sheet. Sprinkle the top with the remaining cheese.

	7. Bake for about 10 to 12 minutes and then flip.

	8. Cook until golden brown on the top, about 15 to 18 minutes.

	9. Carefully trim off the crust.

	10. Eat the crust.

	11. Cut each sandwich into 4 small squares and skewer each square with a toothpick.

	12. Garnish with fresh thyme and serve immediately.




You can use whatever type of ham you prefer, but thinly sliced country ham and serrano ham work well.
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FRENZIED FINGER SANDWICHES


Keeping your fingers clean is the golden rule no matter what game you’re playing. These tiny sandwiches are dedicated to waging the battle against sticky or greasy fingers. You don’t need white gloves and a fancy cloth to enjoy this series of sandwiches, but it wouldn’t hurt to make sure you have a napkin. Don’t forget to eat the crusts.







CUCUMBER CRAB



KARDACHEF LEVEL: TYPE 0 • PREP TIME: 15 MINUTES • YIELD: 9 SANDWICHES




	½ cup (60 grams) cream cheese

	3 tablespoons (10 grams) finely chopped onion or shallot

	½ bunch (25 grams) parsley, finely chopped

	One 8-ounce (226-gram) can jumbo lump crab meat

	½ cup (120 milliliters) lemon juice

	1 tablespoon (28 grams) Old Bay seasoning

	⅛ teaspoon (1 gram) black pepper

	6 slices white or wheat bread

	1 cucumber

	Salt to taste




	1. Put the cream cheese, onion, and chopped parsley in a bowl and mix to combine. Note that the shallot will provide a more subtle aroma with a mild flavor, and classic onion will be more pronounced and aromatic.

	2. Once combined, fold in your crab meat, lemon juice, Old Bay, and black pepper.

	3. Spread the cream cheese mix onto 6 slices of bread.

	4. Peel the cucumber and thinly slice with a potato peeler or mandoline.

	5. Place the sliced cucumber on top of the herbed cream cheese on three of the bread slices, taking care to ensure that it is evenly distributed.

	6. Sprinkle with salt to taste.

	7. Place the other three slices of bread, cream cheese side down, on top of the cucumber to make a three sandwiches.

	8. Carefully remove the crusts and slice the sandwich into three equal rectangles.

	9. Eat the crust.








TURKEY APPLE



KARDACHEF LEVEL: TYPE 0 • PREP TIME: 20 MINUTES • YIELD: 12 SANDWICHES




	½ cup (120 milliliters) mayonnaise

	2 tablespoons (30 milliliters) lemon juice

	⅛ teaspoon (1 gram) black pepper

	6 slices white bread

	12 slices smoked or roasted turkey

	6 slices smoked Gouda cheese

	1 apple, thinly sliced




	1. In a small bowl, mix the mayonnaise, lemon, and black pepper and set aside.

	2. Lay out 6 slices of bread.

	3. Spread the mayonnaise mix on each slice of bread.

	4. Stack the sliced turkey, cheese, and apple slices evenly distributed on 3 slices of bread.

	5. Complete the sandwich with the other slice of bread.

	6. Cut the crust off each sandwich.

	7. Eat the crust.

	8. Cut the sandwich into square quarters.








VEGETABLE SPREAD



KARDACHEF LEVEL: TYPE 1 • PREP TIME: 20 MINUTES • COOK TIME: 45 MINUTES • YIELD: 6 SANDWICHES




	2 red bell peppers, sliced into rings

	1 medium onion, sliced into rings

	4 cloves garlic, crushed

	1 small zucchini, sliced

	1 tablespoon (15 milliliters) olive oil

	One 8-ounce (226-gram) block cream cheese

	Salt to taste

	White pepper to taste

	4 slices white or wheat bread




	1. Heat oven to 400°F (204°C). Line a half sheet pan with foil and set aside.

	2. Place the bell pepper, onion, garlic, zucchini, and olive oil in a medium mixing bowl and toss until the vegetables are coated.

	3. Spread the vegetables evenly on the prepared half sheet pan and roast, tossing occasionally, until the vegetables are soft and beginning to turn brown around the edges, about 45 minutes.

	4. Remove from the oven and cool completely.

	5. Transfer the vegetables to a food processor along with the cream cheese and process until well combined and spreadable; do not process until completely smooth.

	6. Season with salt and pepper to taste.

	7. Spread the cream cheese mix onto 4 slices of bread, then complete the sandwich.

	8. Carefully remove the crusts and slice the sandwiches into three equal rectangles.

	9. Eat the crust.
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