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INTRODUCTION

HELLO, PLAYERS AND DEVOTEES OF THE PERSONA FRANCHISE! If you’re reading this, you’ve likely played at least one of the three games represented in this cookbook: Persona 3: Reload, Persona 4: Golden, and Persona 5: Royal. And anyone who’s spent time playing these games has cooked for or shared a meal with friends to strengthen their Social Links.

If you’re like me, this aspect of the game resonates with you because it’s so true to life. Food is intrinsic to the Persona franchise: It gives characters a way to grow closer to one another.

Cooking for someone is an act of love, a way to show that we care for the people we’re cooking for. It’s also a way to share a part of ourselves with the people we care about, whether we’re cooking an old family recipe or customizing our own version of our favorite dish. When we let down our walls and share parts of ourselves with others, they share in kind—and the bonds of friendship grow stronger and stronger.

In each game, almost every character has an opinion or philosophy about food. Some characters view food as a way to build strength and endurance, like Akihiko and his Super-Athlete Meal or Kasumi and her bento. Other characters have a deep love of food, such as Ryuji and his ramen bowl. And some characters, try as they might, just aren’t very good cooks, such as Chie and Yukiko and their Mystery Food X (this version is good, I promise!). Regardless of their skill levels, it’s a joy to watch these characters bond over food and, along the way, create some of the most iconic moments in the franchise.

Within this beautiful book, you’ll also find recipes for various consumables found throughout the world of Persona, such as the taiyaki sold at the Gekkoukan High School shop, the barley tea found while raiding the Dojima Residence fridge, and the Melon Pan sold at Yon-Germain Bakery during summertime. These world-building moments might seem small in the grand scheme of things, but they speak to the real-world sense of community and excitement we share with friends over limited Persona items and pop-up events.

And don’t worry—no Persona cookbook would be complete without iconic dishes such as the Big Bang Burger Cosmic Tower Burger, the Rainy Day Special Mega Beef Bowl, or Wilduck’s Mystery Burger. Think of these as a way to challenge yourself—making the Big Bang Burger Cosmic Tower Burger, in particular, is a multihour process, but the result is a showstopping centerpiece fit for a Persona-themed dinner party with your friends. Recipes for all those and more follow, waiting for you to make and share them with your closest confidants.

I am thou…

Thou art I…

From the fires of your kitchen, a new bond is formed. Now—awaken, chef!

— JARRETT MELENDEZ







DASHI

    Dashi is a family of stocks used in Japanese cuisine and the building block of many recipes contained in this book. Similarly to how your confidants support you, dashi plays a supporting role in many of the coming dishes, including Miso Soup, Nikujaga, and Ojiya with Mitsuba Leaves. It lends foundational flavors to every dish it touches—umami with just a hint of brine and smoke—and is worth making from scratch. Of course, alternatives (including instant dashi granules) are available for purchase, if time is of the essence. For instant dashi, simply follow the package instructions to make as much as you need for a given recipe.




[image: ] YIELD:

About 3 quarts




	One 8-by-8-inch piece of kombu

	3 quarts water

	4 lightly packed cups katsuobushi flakes




	
01. Combine the kombu and water into a large pot. Place the pot over medium heat and bring to a simmer—this should take about 10 minutes. If you notice any foam or scum forming on the surface, skim it off with a skimmer or spoon. While the dashi heats up, place a fine-mesh strainer over a heatproof bowl large enough to hold all the dashi.

	
02. When the pot is simmering, remove the kombu, stir in the katsuobushi flakes, and remove from heat. Let sit for 10 minutes, then pour through the fine-mesh strainer set over the bowl. Transfer the dashi to a sealable container and store in the fridge for up to 5 days.
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CHICKEN SAUTÉ


Yukari: “But I gotta say, it’s nice seeing the look on someone’s face when they’re eating something they really like. It’s not just about proving myself. It’s that I really wanted to see that smile again.”

One of the best ways to take care of your body is to eat delicious meals packed with nutrients. This recipe uses plenty of vegetables and chicken thighs, which are easy to cook up tender and juicy. This dish will come out so good, you and your friends won’t be able to help but say “yum”!



[image: Yukari, with short brown hair, wearing a pink sweater, a red bow, and a white choker, posing with a hand near her face.]




[image: ] YIELD:

4 servings

[image: ] COOK TIME:

25 minutes active, 1 hour marinating

[image: ] DIFFICULTY:

Easy




	1 pound boneless, skinless chicken breasts or thighs

	3 tablespoons mirin, divided

	3 tablespoons soy sauce, divided

	2 tablespoons sake

	2 tablespoons white miso paste

	1 tablespoon sugar (or honey)

	2 tablespoons neutral oil, such as canola, divided

	1 cup roughly chopped cabbage leaves

	1 cup broccoli florets

	4 baby bok choy, rinsed well and ends trimmed

	½ cup snow peas

	4 scallions, thinly sliced (white and light green parts only)

	Steamed white rice, for serving




	
01. Trim any excess fat from the chicken and cut into bite-size chunks. Slice against the grain to keep the chicken tender (when looking at the meat, you should be able to see lines of the muscle going in a single direction—cut across these lines instead of with them for best results). Add the chicken to a sealable container, along with 1 tablespoon of mirin and 1 tablespoon of soy sauce. Mix to combine and evenly coat, then chill for at least 1 hour (up to 6 hours).

	
02. Stir the remaining mirin and soy sauce together with the sake, miso paste, and sugar in a small bowl until smooth. Set aside.

	
03. Heat 1 tablespoon oil in a large sauté pan or wok over medium-high heat until shimmering. Add the chicken in a single layer and let it sit undisturbed until golden, 2 to 3 minutes. Cook, stirring and tossing constantly, until cooked through and golden, 3 to 5 minutes longer. Transfer the cooked chicken to a heatproof bowl and set aside.

	
04. Return the pan to heat and add the remaining tablespoon of oil. Add the vegetables all at once, and cook, stirring and tossing constantly, until crisp-tender, 4 to 6 minutes. (The broccoli and snow peas will be bright green.)

	
05. Return the chicken to the pan, along with the prepared sauce from step 2. Cook, stirring to coat, and allow the alcohol to cook off, about 2 minutes longer. Serve immediately with steamed white rice.



[image: Yukari, with short brown hair, wearing a school uniform and a red armband, set against a purple background with bold text reading, "THERE YOU HAVE IT."]
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JUNPEI’S CHOCOLATE BASEBALL BREAD


Junpei: “Now this is what real summer feels like! My blood’s pumpin’ somethin’ fierce!”

Don’t be fooled—you can’t hit a home run with these gorgeous, chocolate-filled bread rolls. What is a home run is how good these rolls are, especially when they’re still warm from the oven. Making bread is always a little complex, but you can always tag in a teammate to draw the decorations while you bake. So get in that kitchen and play ball!



[image: Junpei, wearing a cap, winking, and pointing upward with a cheerful expression.]




[image: ] YIELD:

12 buns

[image: ] COOK TIME: 30 minutes active, 2 hours proofing, 15 minutes baking

[image: ] DIFFICULTY:

Intermediate

[image: ] DIETARY CONSIDERATIONS:

Vegetarian




	¾ cup whole milk, lukewarm (100° to 110°F)

	1 ½ teaspoons active dry yeast

	¼ cup granulated sugar, divided

	2 cups bread flour

	½ cup cake flour

	1 teaspoon kosher salt

	2 large eggs

	4 tablespoons unsalted butter, softened, plus more for greasing

	12 tablespoons dark chocolate chips or finely chopped dark chocolate bars

	1 tablespoon water

	Chocolate decorating pen




	
01. Whisk together the milk, yeast, and 1 tablespoon of sugar in a small bowl. Let sit for about 5 minutes until foamy. (Note: If the mixture doesn’t foam up after 10 minutes, the milk might have been too hot—check the temperature before you add the yeast. If it still doesn’t foam with milk at the correct temperature, your yeast might be too old and will need to be replaced.)

	
02. Add the remaining sugar, bread flour, cake flour, and salt to the bowl of a stand mixer fitted with the dough hook attachment. Add the milk mixture and 1 egg, then mix on low until moistened, about 2 minutes. Increase the speed to medium and knead the dough for 5 minutes until the dough is shaggy and no dry flour remains.

	
03. With the mixer running, add the butter a tablespoon at a time, allowing the butter to fully incorporate before adding more. This should take 2 to 3 minutes each time. When all the butter has been incorporated, increase the speed to medium-high and continue kneading until the dough is smooth and elastic but slightly sticky, 15 to 20 minutes. (The dough should pass the windowpane test before you proceed: Stretch a small amount of dough between your fingers. If you can stretch it thin enough that you can see through it without the dough tearing, the dough has passed the test!)

	
04. Grease a large bowl or sealable container (a 4-quart plastic container with a snap-on lid works well, especially if it has markings on the side to show when it doubles in volume). Proof the dough in the container, covered, until doubled in volume, 1 to 2 hours. Line a half-sheet pan with parchment paper.

	
05. Transfer the dough to a clean work surface and gently punch it down to remove excess air. Divide the dough into 12 equal pieces, shaping each into a ball. Cover with lightly greased plastic wrap and rest for 15 minutes.

	
06. Working with one ball at a time, make an indentation in the center of the dough. Place about 1 tablespoon of dark chocolate chips in the center, then gather up the edges of the dough, pinching to seal. Place the dough, seam side down, on the work surface. Form a loose claw over the top of the ball with your fingertips touching the work surface and gently move your hand in concentric circles to rotate the dough, keeping it upright with the seam side down. This pulls the top tight and seals the bottom.

	
07. Transfer the dough to the prepared sheet pan and repeat step 6 with the remaining balls. Cover the sheet pan loosely with greased plastic wrap and let the dough proof until doubled in size, 45 to 60 minutes. Toward the end of the proof, preheat the oven to 375°F.

	
08. Beat the remaining egg together with the water in a small bowl until smooth. Brush the tops of each bun with the egg mixture, then bake for 10 to 13 minutes until golden brown. Transfer to a wire cooling rack and cool to room temperature. Use the chocolate decorating pen to draw baseball stitches on each bun. Keep the buns in an airtight container at room temperature for up to 3 days.
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SUPER-ATHLETE MEAL


Akihiko: “I gotta say though, hot pot is an interesting concept. Every ingredient adds its own flavor, and the end result is so great. It’d be nice if SEES could mesh just as well, with our ragtag group of members. But isn’t it your job as the leader to find out how to make everyone better than the sum of their parts?”

You don’t need to be an athlete to enjoy this meal. Food is important for everybody, whether you want to be a star boxer or you’re going on a Shadow-hunting expedition through Tartarus. But you’ll make efficient work of this soup with two or more people doing the chopping—an excellent team-building exercise. As your skills come together like the ingredients in this hot pot, you’ll make a warming, nutritious dish that shines because of the strength of its parts.



[image: Akihiko, with short silver hair, wearing a red vest, white shirt, and green ribbon tie, holding a jacket over his shoulder.]




[image: ] YIELD:

4 servings

[image: ] COOK TIME:

40 minutes

[image: ] DIFFICULTY:

Easy




	3 cups Dashi


	3 cups chicken stock

	1 pound boneless, skinless chicken thighs, cut into bite-size pieces

	One 1-inch piece of ginger, peeled and cut into thin matchsticks

	3 large carrots, peeled, trimmed, and cut into 1-inch pieces

	1 pound napa cabbage, chopped into 2-inch pieces

	4 scallions, cut into 1-inch pieces

	8 ounces shiitake mushrooms, sliced

	1 pound silken tofu, drained and cubed

	2 to 4 tablespoons soy sauce or tamari

	3 tablespoons mirin

	Steamed rice, for serving




	
01. Pour the dashi and chicken stock into a large pot. Bring to a boil over high heat, then add the chicken and ginger slices. Return to a boil, then reduce to a simmer and cook for 10 to 15 minutes, until the chicken is just cooked through. As the chicken cooks, skim off any scum from the top of the pot as needed.

	
02. Combine the carrots, cabbage, scallions, mushrooms, and tofu. Stir in 2 tablespoons of soy sauce and the mirin. Bring back up to a boil, then reduce to a simmer. Cook, uncovered and stirring occasionally, until the carrots are just tender, about 15 minutes longer.

	
03. Taste the stock and adjust the seasoning with additional soy sauce as needed. Serve hot with rice. Store leftover soup in an airtight container in the fridge for up to 5 days.



[image: Akihiko, with short gray hair, wearing a red and white outfit with a harness, wiping his face with a gloved hand. The text reads, “ON TO THE NEXT BOUT.”]
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KARUMEYAKI


Mitsuru: “What a nostalgic flavor. It may not require hours in the kitchen, and the taste isn’t particularly complex… But I’m quite fond of these. And more than anything, it’s nice that we can make it ourselves. You know… when I saw this for the first time, I thought it was like magic.”

This baked caramel treat is often prepared by street vendors in special pans, and home cooks sometimes use ladles. A small donburi pan or extra-small stainless steel skillet works very well for this application. Try this confection with tea—the tea perfectly balances its sweetness, resulting in a pleasurable pick-me-up.



[image: Mitsuru, with long, flowing red hair, wearing a white blouse and a red bow tie.]




[image: ] YIELD:

1 serving

[image: ] COOK TIME:

15 minutes

[image: ] DIFFICULTY:

Hard

[image: ] DIETARY CONSIDERATIONS:

Vegetarian, gluten free




	1 tablespoon egg white

	1 tablespoon baking soda

	3 tablespoons granulated sugar

	3 tablespoons light brown sugar or raw sugar

	2 tablespoons water




	
01. Beat the egg white in a small bowl using a handheld mixer on high until stiff peaks form, 3 to 5 minutes. Gently stir in the baking soda. Set aside.

	
02. Combine both sugars and the water in a donburi pan or 6-inch skillet. Bring to a boil over medium heat, gently swirling the pan until the sugars dissolve. Watch the mixture carefully—for the first 3 to 5 minutes of boiling, the bubbles form quickly and are quite large. During this rapid boiling stage, gently swirl the pan if you notice the mixture start to bubble over.

	
03. Keep a watchful eye on the mixture after the 5-minute mark. Keep cooking and gently stirring for 1 to 3 minutes longer. When you notice the mixture thicken and the bubbles start to slow down, remove from heat. The mixture should be thick and syrupy, like room-temperature honey.

	
04. Add about ½ teaspoon of the egg white mixture to your wooden spoon, then dip the wooden spoon into the mixture and begin stirring rapidly. Stir until the mixture starts to cling to the spoon and pull away from the edges of the pan. Remove the wooden spoon and watch as the mixture rapidly expands and fills the pan.

	
05. To remove the karumeyaki, heat the pan on low heat, turning and tilting the pan to heat it evenly—this melts the sugar at the bottom, making it easier to lift the karumeyaki out. Use a thin metal spatula to transfer it to a wire cooling rack to cool completely. This candy is best eaten the day you make it, but it can last up to 3 days stored in an airtight container at room temperature.




NOTE: Making karumeyaki at home is tricky and usually takes a few tries, but there are some tricks you can use to help. First, make sure your pan is 6 to 8 inches in diameter. Next, use an instant-read thermometer to check the temperature of the sugar mixture, and mix in the egg white mixture when the sugar mixture is between 250–260°F. If you're at a high elevation, you might need a lower temperature (subtract 2 degrees for every 1,000 feet in elevation). Third, try adjusting the heat slightly higher or lower or taking it off the heat sooner or later, depending on if the end result is coming out too wet (the heat is too low or it's taken off the heat too soon) or too dry (the heat is too high or it's taken off the heat too late). Lastly, if it's a little too wet but otherwise looks close to correct, let it sit for a bit after you stir in the egg white mixture—sometimes it takes a few extra seconds for the karumeyaki to expand.

It might take a few tries, but don't give up! You'll love the magic of watching it puff up when you get it right.

[image: ]



[image: Mitsuru, with long red hair, wearing a detailed outfit with a red armband labeled “SECURITY,” poses dramatically against a red and black background with the text “KNEEL BEFORE ME.”]
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FUUKA’S ONIGIRI BENTO


Fuuka: “And I think the most important thing is the feeling of wanting to make others happy. That might be the reason why I made such good rice balls. Because I was thinking about who was going to eat them.”

Sometimes the most simple foods are the most comforting and tasty. Still, onigiri can be difficult to master. Keep a bowl of salted water nearby while you shape them. This not only keeps your hands clean, but it also adds flavor to the onigiri. With practice, you can start experimenting with fillings, flavored rice, and more. As you think about the people you’re cooking for the love will come through in the final dish.



[image: Fuuka, with short teal hair, wearing a black and teal outfit with decorative ribbons on the sleeves.]




[image: ] YIELD:

8 rice balls

[image: ] COOK TIME:

15 minutes

[image: ] DIFFICULTY:

Easy

[image: ] DIETARY CONSIDERATIONS:

Gluten free




	2 cups freshly cooked short-grain rice

	Kosher salt

	4 sheets nori

	8 tablespoons filling of choice (see note)




	
01. Place the freshly cooked rice in a large bowl and spread it out in an even layer. Cover the bowl with a clean, damp towel. Cool the rice until it can be handled safely—the rice should still be warm.

	
02. While the rice cools, fill a medium bowl with warm water, and season with a generous amount of kosher salt. Stir to dissolve. The water should taste fairly salty. The water serves two purposes: It keeps the rice from sticking to your fingers and the mold, and it also seasons the rice.

	
03. Trim the nori sheets so that they’re as wide as the widest point of your onigiri mold and twice as long as the mold from tip to base.

	
04. Dip your hands and the onigiri mold into the salted water, then shake off the excess. Using your hands, scoop about ¼ cup of rice into the mold, packing it down with your hands. If at any point your hands start to feel sticky, dip them back into the water and then keep working.
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