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“Some people eat to live. In this family, we live to eat.” My grandfather would shout this while balancing a massive dish in each hand en route to the Sunday communal table. Kids seated at one end, adults at the other. Food. Drink. Family. Friends. A houseful of memories built upon stories and laughter loud enough to wake the dearly departed. The importance of family, community, and food was baked into our DNA.

Decades later, I’d find myself working alongside a new family whose mission was to entertain with stories and adventures. And most importantly for this book—with food.

My colleagues went the extra mile to give these dishes identities that meshed with the cultures of Tyria. To make these culinary delights feel like a part of our fantasy world. To let fellow commanders and grandmaster chefs share their creations by dropping a platter of sandwiches within spitting distance of a raid boss, as if to taunt Deimos and his multitude of grasping hands to try and grab one without losing a limb.

Imagine my delight when I learned that Victoria and Erin were writing this book to celebrate the communal spirit of Guild Wars. These dishes that were lovingly designed, illustrated, and given the lore treatment by teams of developers would now be made real by people who had done justice to so many other works of interactive fantasy. My wife heard me squeal with excitement through the home office door the moment I got the email.

It’s been nothing short of a pleasure to peek inside Victoria’s process and to read Erin’s take on our lore while slipping into Seimur’s voice. To ponder the menu before the raid. I’m thrilled for them to share their creations that were inspired by ours and to finally make real the dishes and concoctions that have thus far mostly existed on the screens of tens of millions of players. I can’t wait for our squad leaders to share their creations with family, friends, and guildmates.

Because in this guild, we live to eat.

Bobby Stein

Studio Narrative Director, ArenaNet
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People have been talking. Chefs, mostly. They’re saying that a new wave of culinary superstars are on the rise. Is it true? Are you one of them?

There are plenty of master chefs that would spurn newcomers. Not me! I respect anyone, grandmaster or apprentice, who’s got the talent to attain greatness. And I was in your shoes once. You know me today as Seimur Oxbone, sous-chef extraordinaire, bloodstone pioneer, and nomadic recipe artisan. But before I was all that, I was a young norn leaving the Shiverpeaks for the first time, not a recipe to my name. Ready to prove myself! Eager to taste the flavors of the world.

The first thing I did in pursuit of that goal was track down the Durmand Priory, a monastery dedicated to protecting knowledge and history. Of course, I didn’t know about all that. All I knew was that some of the best chefs in Tyria came out of the Priory, and I was going to join them! I didn’t get the other stuff. Lost Knowledge? Research? What did that have to do with cooking delicious food? Who cared?

Well, their leader did. Steward Gixx begrudgingly let me join, but for my first mission he told me to spend a year traveling Tyria and beyond. So, experience could make me strong. And it did! Through hardship and adventure, I learned old and new knowledge that enhanced my cooking. Through camaraderie and solitude, I came to understand how deeply the food we eat is tied to the past. After that year, I returned to the monastery and earned a place as an assistant chef.

It’s been a long time since then. I’ve spent many more years journeying around our wild and wondrous world. Now I’ve got too much knowledge to know what to do with. So! I’m going to share it with you. This book is chock-full of the recipes and stories I’ve gathered. Don’t think this is a shortcut to mastery—it’s a challenge. A mission, like Gixx gave me, to take the information in. To learn from it. To make creations that the bards will sing of! So you can prove yourself, like I did, and spread that knowledge to more of Tyria.

Chop, chop!
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APPETIZERS
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My year of travel began in the Maguuma Jungle. I was raring to go, ready to jump into danger and find some never-before-seen ingredients. The jungle was the best place to start from the beginning; to whet my appetite for what lay ahead. It was also the place where I first truly understood the worth of the appetizer.

Trekking through thick jungle ferns really works up an appetite—I constantly wanted a snack to tide myself over. And it was always easier to fight off skelks and wurms when you knew you had a full-course meal to look forward to! By the time I left the jungle, I had learned how to turn the mushrooms and berries I scavenged into bite-size delicacies. Whether as an on-the-go snack or as the first course of a lavish dinner, these appetizing recipes are a great place to begin your culinary journey.
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DIFFICULTY

Novice

PREP TIME

15 minutes

SERVINGS

6 servings

DIETARY NOTES

Vegan



BOWL OF HUMMUS

You might be wondering: Seimur, why start your cookbook off with a simple bowl of hummus? Why not show off something more difficult, more fantastical? Perhaps bloodstone goulash, or bloodstone pastry, something that really hits you with a bang? Well, the reason is this: Whether you’re an apprentice or a grandmaster chef, you’ve got to know how to make a Bowl of Hummus. It may not be hard to make; my Elonian friends tell me it’s one of their easiest recipes. But if you overlook its easy blend of punchy garlic and creamy chickpea, you’ll never attain greatness. And who knows? Maybe you could be the one to bring bloodstone hummus to Tyria!
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	15 ounces cooked chickpeas, drained and rinsed

	⅓ cup tahini

	2 garlic cloves

	3 tablespoons lemon juice

	2 tablespoons water

	1 teaspoon kosher salt

	½ teaspoon ground cumin

	2 tablespoons olive oil, plus more as needed

	1 tablespoon sumac

	2 tablespoons cilantro, chopped




	
1. In a food processor, pulse the chickpeas, tahini, garlic cloves, lemon juice, water, kosher salt, and cumin until smooth. Slowly pour in the olive oil while running the food processor. Mix until it is all well combined.
Note: If the mixture is too thick to mix, add another teaspoon of water at a time. Transfer to an airtight container and store in the refrigerator. The hummus can be stored for up to 1 week.



	
2. When ready to serve, garnish with sumac, cilantro, and additional olive oil.
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DIFFICULTY

Apprentice

PREP TIME

30 minutes

COOK TIME

35 minutes

SERVINGS

20 stuffed mushrooms

DIETARY NOTES

Vegetarian



SAFFRON STUFFED MUSHROOMS

This dish is popular across Tyria and Elona, but not many know its origin. From my travels and what I’ve read in ancient texts, I’ve pieced together its plausible migration. Before the cataclysm, the Orrian royal chef was known to specialize in saffron-spiced delicacies. After the Third Guild War, Orrian refugees brought the recipe to Kryta, where its savory nuance quickly made it a hit. Doesn’t really matter to me, though, because it tastes good. The cheese and melted butter enhance the almost meaty taste of the cremini mushrooms, and the way they’re stuffed to bursting in the caps makes them irresistible!
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	20 cremini mushrooms

	2 tablespoons unsalted butter

	Pinch of saffron

	1 shallot, chopped

	3 garlic cloves, minced

	¼ cup panko breadcrumbs

	¼ cup Parmesan, grated

	4 ounces cream cheese

	1 tablespoon parsley, chopped




	
1. Preheat the oven to 400°F. Remove the mushroom stems and chop them.

	
2. In a small nonstick pan, melt the butter over medium-high heat. Once melted, add the saffron and cook for 1 minute.

	
3. Add the chopped mushroom stems and shallots. Cook until softened, 5 to 8 minutes. Add the garlic and cook for another 2 minutes. Finally, add the panko and cook until it absorbs all the liquid and has lightly toasted, 2 to 3 minutes.

	
4. Transfer to a medium bowl with the Parmesan, cream cheese, and parsley. Mix until well combined.

	
5. Fill each of the cremini mushroom caps with the filling, making sure to slightly overstuff them. Place on a baking sheet lined with parchment paper.

	
6. Bake for 20 to 25 minutes, or until the filling is golden brown and the mushrooms are tender.
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DIFFICULTY

Apprentice

PREP TIME

20 minutes

INACTIVE TIME

10 minutes

COOK TIME

25 minutes

SERVINGS

28 portions

DIETARY NOTES

Vegetarian



CHILI PEPPER POPPER

No one can deny that the Searing had devastating results. The scorching fires that blazed across Ascalon at the climax of the wars between humans and charr caused irreparable damage to both cultures and their land. Some chefs swear that the fires changed the way that the region’s soil affects the taste of crops. I can’t say for certain, but I can attest to one thing: There’s no pepper better than an Ascalonian chili pepper, especially when stuffed with a mouthwatering blend of delicious cheeses.
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Filling


	8 ounces cream cheese

	4 ounces cheddar, shredded

	2 ounces gouda, shredded

	3 garlic cloves, finely minced

	½ teaspoon kosher salt

	¼ teaspoon ground black pepper



Toasted Panko Breadcrumbs


	2 tablespoons unsalted butter

	½ cup panko breadcrumbs



Assembly


	14 jalapeños, halved and seeded

	2 tablespoons chives, chopped




	
1. Preheat the oven to 400°F. In a medium bowl, combine the cream cheese, cheddar, gouda, garlic, salt, and pepper. Mix until well combined and set aside.

	
2. For the toasted panko breadcrumbs, melt the butter in a small nonstick pan over medium-high heat. Once melted, add the panko and cook until it turns golden brown, 2 to 3 minutes. Remove from the heat and set aside.

	
3. Place a wire rack over a baking sheet. Take one of the jalapeño halves and slightly overfill with the filling. Place on the wire rack. Repeat until all the jalapeño halves are filled.

	
4. Top with the toasted panko breadcrumbs. Bake for 18 to 20 minutes, or until golden brown.

	
5. Allow to cool for 10 minutes before topping with chives and serving.
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DIFFICULTY

Initiate

PREP TIME

30 minutes

INACTIVE TIME

15 minutes

COOK TIME

4 minutes per batch

SERVINGS

4 servings

DIETARY NOTES

Vegetarian, Gluten free



CUP OF LOTUS FRIES

You can’t beat this chip! Simple, crispy, and more nutritious than potato fries, this snack is all the rage in Cantha. In fact, I’ve heard that Empress Ihn herself requests her chefs make lotus fries when she’s frustrated with diplomatic relations or military delays. And even the mention of Elder Dragons has the kitchens whisking gochujang and slicing lotus! I can’t blame her—the crunchy texture and light tastiness are irresistible.

[image: ]

Spicy Dip


	½ cup sour cream

	2 tablespoons gochujang

	1 teaspoon garlic powder

	1 teaspoon rice vinegar



Lotus Chips


	2 cups water

	1 teaspoon vinegar

	1 lotus root, peeled

	Neutral oil, for frying

	Kosher salt

	Ground black pepper




	
1. To make the dip: In a small bowl, whisk together all the ingredients. Place in an airtight container and refrigerate until you are ready to serve with the lotus chips.

	
2. To make the chips: Fill a large bowl with water and vinegar. Slice the lotus root into ⅛-inch-thick rounds. As they are cut, place them in the prepared bowl. Allow them to soak for at least 15 minutes.

	
3. Fill a deep pot with 2 inches of neutral oil and heat over medium heat to 340°F.

	
4. Transfer the lotus root to a paper towel and thoroughly dry them off before placing in the oil.
Note: Getting any amount of water in the hot oil can be extremely dangerous. Make sure these are completely dry to avoid any fire hazard.



	
5. Transfer a small handful of lotus root slices into the pot, making sure not to overcrowd the pot. Fry for 2 minutes, flip and then fry for another 2 minutes or until golden brown. Transfer to a wire rack to allow any excess oil to drain.

	
6. Season with a generous amount of salt and pepper.

	
7. Repeat steps 5 and 6 until all the lotus root slices have been fried and seasoned.
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DIFFICULTY

Adept

PREP TIME

1 hour

INACTIVE TIME

1 hour

COOK TIME

1 hour

SERVINGS

12 saobosa

DIETARY NOTES

Vegetarian



RED-LENTIL SAOBOSA

There’s an unspoken rule among the chefs of the Durmand Priory—you’re not a real cook until you can whip up a pastry that is unequivocally perfect. Well, it turns out this saobosa, packed with red lentils and my unique blend of zesty spices, was my perfected pastry.

[image: ]

Dough


	2 cups all-purpose flour

	1 teaspoon kosher salt

	5 tablespoons ghee, melted then cooled

	⅓ cup water



Filling


	1 russet potato, peeled and chopped

	2 teaspoons kosher salt, divided

	½ onion, chopped

	½ carrot, chopped

	1-inch piece of ginger, grated

	6 garlic cloves, minced

	1 serrano pepper, chopped

	1 tablespoon ground cumin

	1 tablespoon ground coriander

	2 teaspoons garam masala

	1 teaspoon ground turmeric

	1 teaspoon ground Kashmiri chile pepper

	1 teaspoon amchur powder

	1 teaspoon ground cinnamon

	½ teaspoon ground cardamom

	½ teaspoon ground fennel

	¾ cup red lentils

	2 cups water

	Neutral oil, for frying




	
1. To make the dough: In a medium bowl, combine the flour and salt. Mix in the ghee until it resembles coarse cornmeal. Slowly add the water and work until it forms a firm dough. If the dough is too sticky, add 1 tablespoon of flour at a time. If it is too dry, add 1 tablespoon of water at a time.

	
2. Form into a ball, place in the bowl, and cover with a kitchen towel. Let rest for 1 hour while you prepare the filling.

	
3. To make the filling: In a medium pot, cover the potatoes with just enough water to cover them and 1 teaspoon salt and heat over high heat. Bring to a boil and then reduce the heat to a simmer for 15 to 20 minutes, or until the potatoes are tender. Drain and set aside.

	
4. In a large nonstick pan, heat 1 tablespoon of olive oil over medium-high heat. Add the onions and carrots and cook until softened, 3 to 5 minutes. Add the ginger, garlic, and serrano pepper and stir well. Add the cumin, coriander, garam masala, turmeric, Kashmiri chile, amchur, cinnamon, cardamom, fennel, and 1 teaspoon of salt. Toss until the vegetables are coated in the spices.

	
5. Add the lentils and water. Bring to a simmer, cover, and cook for 20 minutes or until the liquid has been absorbed and the lentils are cooked through. Add the potatoes and lightly mix together.

	
6. Remove from the heat. Set aside and allow to cool completely.

	
7. Split the dough into six equal portions, covering the dough you aren’t working with.

	
8. Place one of the portions on a lightly floured surface. Roll out into a thin circle. Cut in half.

	
9. Take one of the halves and brush the cut edge with water. Take the corners of the cut edge and fold over one another and press together to form into a cone. Fill the cone with the filling. Lightly wet the edges and pinch together to seal the filling in. Repeat this step with the other half.

	
10. Repeat steps 8 and 9 until all the dough has been used. Pour 1 inch of neutral oil in a deep pot and heat to 350°F.

	
11. Once the oil has been heated, place three of the samosas into the oil and fry for 3 minutes. Flip and fry for another 3 minutes, or until both sides are golden brown. Transfer to a plate with a paper towel. Repeat until all the samosas have been fried.
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DIFFICULTY

Apprentice

PREP TIME

20 minutes

COOK TIME

15 minutes

SERVINGS

4 servings

DIETARY NOTES

Gluten free



LAKE DORIC MUSSELS

Though this seafood specialty is now considered high-brow, it was once a staple of the prisoners who built the docks of Lake Doric. The prisoners took turns scraping mussels off rocks during their work shifts. They’d steam them while hiding from their captors and divide the mussels among themselves to recover vitality and focus. Of course, my version of the recipe has added pesto, garlic, tomato, and basil for a light, tender seasoning—luxury those poor prisoners couldn’t have dreamt of.

[image: ]

Pesto


	3 tablespoons pine nuts

	2 garlic cloves

	3 ounces fresh basil

	1 ounce Parmigiano Reggiano

	½ ounce Pecorino Romano

	2 tablespoons olive oil

	Kosher salt

	Ground black pepper



Mussels


	2 pounds fresh mussels*


	1 tablespoon unsalted butter

	1 tablespoon olive oil

	1 shallot, finely chopped

	¾ cup white wine

	½ teaspoon ground black pepper

	1 teaspoon lemon zest

	Juice of 1 lemon

	Pesto




	
1. To make the pesto: In a small stainless-steel pan, toast the pine nuts over medium-high heat until fragrant, 3 to 5 minutes. Transfer to a food processor.

	
2. Add the garlic and pulse the food processor until it forms a paste. Add the basil and pulse until roughly chopped. Add the cheeses and pulse until combined.

	
3. Slowly add the olive oil until it forms a nice thick paste. Season with salt and pepper.

	
4. To make the mussels: In a large pan, heat butter and olive oil over medium-high heat. Once the butter has melted, add the shallots and cook until softened, 3 to 5 minutes.

	
5. Add the white wine and heat for 1 minute. Season with pepper.

	
6. If your mussels are sitting in a bowl of water, drain them and then transfer to the pan. Cover and cook until all the mussels have opened, about 3 minutes. Discard any mussels that don’t open.

	
7. Add the lemon zest and juice and pesto and toss until combined. Serve immediately.



*Note: It is vital to clean and check that your mussels are alive before cooking them. If any of them are open, give them a tap with a spoon and discard them if they don’t close. To clean them, place them in a large bowl of heavily salted, cold water and let them rest for 15 minutes. Carefully scrub them. Remove any beards on them by pulling them off and discarding.







[image: Chicken wings coated in a vibrant green sauce, served on a rectangular green ceramic plate.]






DIFFICULTY

Journeyman

PREP TIME

45 minutes

INACTIVE TIME

1 hour

COOK TIME

20 minutes

SERVINGS

2 to 4 servings

DIETARY NOTES

Gluten free



SPICY MOA WINGS

The best recipes come with at least a little danger, I always say. You’ll need to watch out for devourer nests when harvesting the Hatched Chili needed for these wings, as Hatched Chili is grown over the homes of the pesky scorpion monsters! But it’s worth it—the fiery kick of the peppers layered over succulent meat will soon have you calling yourself a devourer.
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Hatched Chili Salsa


	2 green Hatch chiles

	1 jalapeño

	½ onion

	6 tomatillos

	4 garlic cloves

	1 tablespoon lime juice

	½ bunch fresh cilantro

	Kosher salt

	Ground black pepper



Chicken Wings


	1 pound chicken wings

	¼ cup mirin

	2 tablespoons lime juice

	1 teaspoon black pepper

	1 teaspoon garlic powder

	½ cup cornstarch

	¼ cup potato starch

	Kosher salt

	Neutral oil, for frying




	
1. Preheat the oven broiler. Place the Hatch chiles, jalapeño, onion, tomatillos, and garlic on a baking sheet. Put the baking sheet under the broiler and cook until the peppers and tomatillos have charred slightly, about 10 minutes.
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