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FOREWORD


Thank you for your interest in this book!

Herein you’ll find recipes for dishes that appear in the video game FINAL FANTASY XIV.

Our development team goes to great lengths in devising the recipes to be featured in the game, by researching various cuisines across the globe, arranging those to match the world settings in FFXIV, as well as considering what types of ingredients and seasonings would be used for them in-game.

In this book, the recipes of those in-game dishes have been arranged so that they can be reproduced using real-life ingredients and seasonings. It’s been a truly interesting endeavor and you’ll be sure to savor the delicious flavors in every dish. So, I hope that you, our Warriors of Light, will enjoy trying your hand at “crafting” them.

On a final note, for those of you who may have thought of this as just another cookbook when you picked it up, why not take this opportunity to jump into the world of FFXIV? I’d be very happy if this inspires you to give the game a go!

Naoki Yoshida

FINAL FANTASY XIV PRODUCER & DIRECTOR
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INTRODUCTION
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Welcome, welcome, to my greatest creation yet! This must be the very start of your journey through the wonderful world of cooking—a tasty adventure for all, yes, yes! Ah, but I must introduce myself first. I am Gourmand Gyohan, the soon-to-be famous Namazu Culinarian. Back in Dhoro Iloh, we Namazu are hosting a great festival for all to come and enjoy! You will, yes, yes? Perhaps you’ll visit and spend lots of money, yes, yes? You see, this festival is necessary if we are to avoid calamity and save our people. And a festival without the best food around is no festival at all. I decided to become the best cook around and strive for culinary greatness, but out of the blue, I was visited by greatness themselves!

You know the Warrior of Light, yes, yes? I was working on a new cooking collaboration and requested Seigetsu send someone to assist. To my surprise, the Warrior of Light shows up at my campfire, offering a hand! They did what I asked to help me create a great dish of Namazu stylings, and the results were still mediocre—a disappointment. Far less disappointing than all my previous attempts! And the components the Warrior of Light contributed were delicious—inspiring. After they left, I decided that my proud Namazu training would never make me the gourmand I wanted to be, so I departed on the first ship crossing the Ruby Sea. I was seeking the Bismarck, a great restaurant where the Warrior of Light first trained. But the ship I boarded ended up in very cold, freezing Coerthas.
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Were you going to introduce your co-writer, kupo? Or am I going to have to save you like I did when you were a frozen fish in the highlands? I am Mogria, a master of meandering. I was part of the Mogmenders, but they’re always getting their hands dirty. I’m far too busy seeing all the great sights across Hydaelyn, and none are greater than the places the Warrior of Light has been! I had gotten word that they were seen in Ishgard, so I was on my way when I came across two fish legs sticking out of the snow. I was quite surprised to find a Namazu all the way out here, almost frozen solid, and I took him to Moghome to thaw out. Once Gyohan was warm enough to talk, I learned of his cooking journey and just how bad his sense of direction is, kupo.
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Indeed, indeed! I was certain I was heading in the correct direction, but Mogria saved my fins from certain disaster. She’s quite talented at getting around, you see. So, I asked if she could take me to the Bismarck to which she replied, “Kupo, kupo! I’m already late for my Warrior of Light visit. Another time, kupo!” I was shocked, floored—what a coincidence that I was seeking the same person!
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I do not sound like that! But it’s true, we have the same admiration for the Warrior of Light and realized our goals are the same. Gyohan dreams of being a great chef following the legend of the Warrior of Light, and I want to go to every locale they have graced, making us the perfect combo, kupo! So, I grabbed my sketchbook and Gyohan his skillet and off we went. This book is the result of our masterful cooperation. We hope you enjoy the amazing food and images from all the places our hero visited, kupo!
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Yes, yes, and please visit our festival. Wasshoi!








LOCATION DETAILS


LA NOSCEA
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Once Mogria set me in the right direction, I arrived at the epicenter of Eorzean cuisine, Limsa Lominsa, one of the city-states of Eorzea. I learned that all great chefs, the Warrior of Light included, got their start training under head chef Lyngsath Doesfalksyn at the illustrious Bismarck. If I am going to be the best Namazu chef on Hydaelyn, it was only natural that I follow suit, yes, yes! Limsa Lominsa is a port city, making it the perfect crossroads for cuisine of all types and varieties to mingle into beautiful dishes. Because of the major fishing expeditions launched from Limsa Lominsa and its seafaring population, many of these dishes are inspired by the sea itself.

THANALAN
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Thanalan does not appear welcoming at first, but the rugged terrain, sprawling deserts, and daunting mountains give way to a unique culture with excellent dishes. The city-state of Ul’dah has wealth and expertise not seen in many other places. Very fancy, very extravagant! And nothing shows that wealth and extravagance better than my favorite theme park, the Manderville Gold Saucer! I have seen, however, that the material wealth doesn’t extend to all the many hardworking citizens who work the land to earn a living, making a very interesting contrast in the regional cuisine, yes, yes.

THE BLACK SHROUD
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The city-state of Gridania was a great stop on my journey to perfect my culinary techniques. The Botanists’ Guild was a wonderful place to learn all about how to better incorporate vegetarian dishes into my repertoire, yes, yes. Compared to the wide expanses of the Azim Steppe back home, the forests of the Black Shroud were nice and comfy. We also got to see some of Mogria’s distant cousins, but she was far more interested in sightseeing.

I can see them anytime, kupo!
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COERTHAS AND DRAVANIA
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Coerthas is home to a great many things: the city-state of Ishgard, the windy peaks of Xelphatol, and copious amounts of rock salt! It was in Coerthas that I first ran into Gyohan and started on our crazy journey. The Warrior of Light spent a lot of time trekking all over Coerthas, giving me lots of neat places to visit, kupo. They even reminded me of all the neighboring areas of Dravania, like Idyllshire and even Moghome…my home!

Mogria, we are supposed to be talking about the food here!
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Ah, yes, right, kupo. I love Dravanian kupo nuts; they’re so different from the ones found in the Black Shroud, and I always carry some during my travels to remind me of home!


GYR ABANIA
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From what I heard on my way to Gyr Abania, the region has had a lot of problems and troubles. I didn’t have very many culinary expectations, but I was surprised when I arrived. The Warrior of Light clearly had an impact on the people here, yes, yes, as I saw faces full of optimism and determination. Even more importantly, I found lots of great food! Although the cuisine is less extravagant than other regions, it more than makes up for it with spices and flavors that will impress and astound!

HINGASHI
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Because of the bakufu’s policies on not permitting outsiders to enter Hingashi, the only part of this region I’ve visited is the port city of Kugane. But that’s okay with me, fine with me indeed, because Kugane is full of cuisine to explore. The street vendors and tea houses have a wide range of unique flavors. The Shiokaze Hostelry is a beautiful tavern with the best sake around, and the architecture is a sight to behold. I wonder if I could get a better view of the rest of Hingashi if I were to have Mogria help me climb to the top?

OTHARD
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Othard is the region where I come from. It has so many different groups and cultures living together that it’s hard to pin it down, but you can always expect to find something new, yes, yes! Of course, Namazu cooking is superior, but Xaelan, Doman, and Yanxian cuisine all have their own unique flavors. If I were to suggest one place to definitely visit, it would be the festival taking place at Dhoro Iloh! Enjoy your time and spend lots of money. Wasshoi!

NORVRANDT
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As a master meanderer, I have been to many areas across Hydaelyn. Most of the time, I’m tracking down the Warrior of Light to see what they are up to. But for a period of time, I wasn’t quite sure where they went, and I’ve since found notes of a place called Norvrandt, kupo. I’m not sure why I’ve never heard of it before, but the recipes that have come from there seem to have different twists on what I expect or are something entirely new. I’ll get there eventually and see what the Warrior of Light was up to, kupo!






INGREDIENTS GUIDE
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Take it from me, there are many ingredients out there to explore. I thought myself a Namazu Culinarian, yes, yes, but I learned just how little I actually knew once I visited places outside Hingashi. I thought to note some less common ingredients here to hopefully help if you too find yourself staring at something you’ve never heard of before, or maybe when you can’t even find it! I just hope Mogria didn’t take them all again.

ABURAAGE are thinly sliced, deep-fried tofu pockets used in Japanese cuisine.

BEECH MUSHROOMS are a type of mushroom with a savory, nutty flavor profile used in Asian cuisine. They can be stored in the refrigerator for up to two weeks.

BEET SUGAR is made from sugar beets, a white root vegetable. It can be replaced with white sugar.

BIRCH SYRUP is made from birch sap. It must be stored in the refrigerator after opening. Birch syrup can be replaced with maple syrup.

BLACK VINEGAR is a dark, fermented vinegar made from glutinous rice. It has an acidic yet slightly sweet flavor. If needed, you can substitute another rice vinegar for black vinegar. Black vinegar should be stored in a cool pantry.

BONITO FLAKES, also known as katsuobushi, are dried tuna shavings. They are a key ingredient in Japanese cuisine and one of the major components in dashi. Bonito flakes can be used to enhance the flavors of stocks and used as a garnish. Bonito flakes should be stored in a cool pantry.

DASHI STOCK is a basic fish stock used in Japanese cuisine. It is made by combining kombu and bonito flakes with water. Dashi stock must be stored in the refrigerator once cooked, and it can be stored for up to five days.

FISH SAUCE is a sweet, salty, pungent sauce made from fermented anchovies and salt. The salt content in fish sauce is high—it can be used as a salt substitute to add an extra layer of umami. Be careful to not add too much because it can easily overpower a dish. Fish sauce can be stored in the pantry for two to three years.

FURIKAKE is a dried seasoning used in Japanese cuisine for rice. It typically includes bonito flakes, seaweed, sesame seeds, sugar, and salt. It comes in a lot of different varieties such as wasabi furikake, shiso furikake, and others. Furikake can be stored in the pantry for one year.

GAI LAN, also called Chinese broccoli, is a leafy vegetable with a thick stem.

GLUTINOUS RICE FLOUR is sweet rice ground into flour. Rice flour not labeled as glutinous is made from non-sweet rice. In Japanese cuisine, there are two kinds of glutinous rice flour: mochiko and shiratamako. Mochiko has the consistency of flour, while shiratamako consists of large, coarse granules.

JOSHINKO is short-grain rice ground into a non-glutinous flour. It is primarily used in chewy, sweet dishes.

    KIELBASA is a garlicky, smoked pork sausage that is a staple in Polish cuisine.

KIRIMOCHI is dried, cut mochi pieces. Mochi is a rice cake made from pounding glutinous rice into a paste that is then molded.
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KOMBU is a type of dried kelp used in Japanese cuisine. Kombu can be used to enhance the flavors of stocks. It should be stored in a cool pantry.

KONNYAKU is a flavorless, gelatinous food made from konjac, which is a plant in the taro family. Its texture is very chewy and bouncy. It can be stored in the refrigerator in an airtight container.

MISO is a paste made of fermented soybeans used in Japanese cuisine. Miso comes in several varieties including white (the mildest flavor), and red (allowed to age for longer, making it saltier and giving it a stronger flavor). Miso can be stored in an airtight container in the refrigerator.

NIBOSHI is dried young sardines. It can be enjoyed as a snack or used for seasoning stocks.

NISHIME KOMBU is a dried seaweed that is softer than regular kombu.

NORI is a dried edible sheet of seaweed used in Japanese cuisine. It is most commonly used to wrap sushi rolls. Nori can be stored in a cool pantry.

ODEN SET is a package containing fish cakes and fish balls used for oden (a Japanese stew). These sets are perfect to add a nice variety of options in the stew.

THAI BASIL is an herb with purple stems and green leaves used in Southeast Asian cuisine. It has a licorice-like and mildly spicy flavor. It is a slightly sturdier herb than Italian basil and is more stable at higher cooking temperatures. Any type of basil can be substituted for Thai basil, but the results will have a different flavor profile.

TOBIKO is flying fish roe. It can be stored in the refrigerator in an airtight container.

TONKATSU SAUCE is a thick, sweet sauce used in Japanese cuisine. It can be stored in the pantry. Once opened, it can be stored in the refrigerator in an airtight container for about two months.

UNAGI is freshwater eel that is grilled and brushed with a sweet soy sauce. Unagi can be bought precooked and packaged either frozen or refrigerated. If frozen, follow the instructions on the package to heat it up.

WAKAME is a lightly sweet seaweed. It is typically rehydrated when served in dishes. It can be stored in the pantry.
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BREAKFAST


Almond Cream Croissants

The Minstrel’s Ballad: Almond Cream Croissants

Dodo Omelette

Farmer’s Breakfast

La Noscean Toast

Lemon Waffle

Nutrient-rich Porridge

Oriental Breakfast

Royal Eggs

Salmon Muffins

Wildwood Scrambled Eggs
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REGIONAL CUISINE: COERTHAS [image: image] ALMOND CREAM CROISSANTS


I sometimes meander to the Jeweled Crozier in Ishgard when I’m bored, kupo. It’s got such great views and the honeydew almonds from the markets are almost as good as kupo nuts. I took Gyohan along to show him my favorite spots, but all he cared about were the almonds that he needed to make some breakfast croissants. I guess I should have expected as much; he has such a one-track mind sometimes! I can’t imagine being so interested in nuts, kupo.
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Difficulty: Easy • Prep Time: 1 hour • Rest Time: 12 hours • Cook Time: 15 minutes Yield: 6 servings • Dietary Notes: Vegetarian



Equipment: Wire rack, medium saucepan, whisk, large bowl, spatula, knife, 9-by-13-inch (23-by-33-cm) baking sheet

6 large croissants

Syrup


	2 tablespoons birch syrup

	⅓ cup (90 g) granulated sugar

	¼ cup (60 ml) amaretto

	1 cup (250 ml) water



Almond Filling


	1 cup (250 g) unsalted butter

	½ cup (100 g) granulated sugar

	2 eggs

	1 teaspoon vanilla extract

	1 ¼ cups (180 g) almond flour, plus more as needed

	1 teaspoon salt

	½ cup (60 g) sliced almonds

	Powdered sugar




	Place the croissants on a wire rack and leave uncovered overnight.

	Preheat oven to 350°F (177°C). Line a baking sheet with parchment paper and set aside until needed.

	To make the syrup, in a medium saucepan over medium heat, combine all the syrup ingredients. Bring to a light simmer, stirring occasionally, until the sugar dissolves. Set aside to cool.

	To make the almond filling, in a large bowl, whip the butter and sugar until well combined and fluffy. Add the eggs and vanilla and mix until just combined. Add the almond flour and salt and mix until the mixture thickens. If the mixture appears too thin, add additional almond flour.

	To assemble, cut each croissant open all the way through. Dip the cut sides of each croissant in the syrup and place on the prepared baking sheet, cut side up. Spread 3 to 4 spoonfuls of the filling on the bottom half of each croissant. Sprinkle sliced almonds over the filling and top with the other half of the croissant. Brush the top of each croissant with additional syrup. Spread the remaining filling on top of each croissant and sprinkle with additional almond slices.

	Bake until the croissants are golden brown, 15 to 18 minutes. Transfer the croissants to a cooling rack and let cool before dusting them with powdered sugar.
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NORVRANDT THE MINSTREL’S BALLAD: ALMOND CREAM CROISSANTS


Mogria and I ran into an enigmatic bard in the Rising Stones who overheard us working on our book and asked how it was going. I told him a story of how I took some delicious croissants from the market and turned them into my newest creation, almond croissants. He must have been quite impressed by my feat, yes, yes, or perhaps he was a bit hungry? He broke out into song and performed a beautiful tale of croissant proportions. As the final notes faded, I saw within my mind a croissant primal, layers upon layers 40 malms tall, bearing down on me. A brand new recipe coalesced in my head. What if I made the flaky, buttery, croissants myself? Wasshoi!

[image: Image]


Difficulty: Extreme • Prep Time: 2 hours • Rest Time: 27 hours • Cook Time: 20 to 25 minutes Yield: 6 large croissants • Dietary Notes: Vegetarian



Equipment: Small bowl, medium bowl, rolling pin, large chef’s knife or pizza cutter, 9-by-13-inch (23-by-33-cm) baking sheet, parchment paper

Phase 1


	Butter Block

	10 tablespoons (140 g) unsalted butter




	Prepare a piece of parchment paper by drawing a 4-inch (10 cm) square on the backside of it. Cut the butter into equally thick pieces. Arrange the butter into the square on the parchment paper. Fold the parchment paper over the butter and make sure it is square shaped. Take a rolling pin and smooth the butter into the square shape, merging the butter together into one solid piece. Wrap in plastic wrap and place in the refrigerator for at least 30 minutes to keep cold.



Phase 2


	Dough

	3 tablespoons (45 g) water

	¼ cup + 2 tablespoons (90 g) whole milk

	½ tablespoon (6 g) yeast

	1 ¾ cups (250 g) bread flour

	2 tablespoons (30 g) sugar

	½ tablespoon (6 g) salt

	1 tablespoon (5 g) almond extract

	1 ½ tablespoons (20 g) unsalted butter, melted




	Heat the water and milk between 100°F (38°C) to 110°F (43°C). Add the yeast and allow to bloom, about three minutes. Combine the bread flour, sugar, and salt in a large bowl. Add the yeast mixture, almond extract, and melted butter.

	Mix together until it comes together. Transfer to a floured surface and knead until smooth. Place in a bowl, cover, and let rest for ten minutes.

	Take the rested dough and lightly pull on the edge of the dough to the center and pat down. Repeat this around the entire dough. Flip over (smooth side facing up), cover, and rest for another ten minutes. Once again, pull the edges to the center and pat down again. Flip, cover again, and rest for another twenty-five minutes.

	Transfer the dough to a sheet of parchment paper and roll out to a rough 7-inch (18-cm) square. Fold the parchment paper over the dough into a 7-inch (18-cm) square. Use a rolling pin to make sure the dough fills the parchment square and is even. Wrap with plastic wrap and place in the refrigerator for 18 to 24 hours.



Phase 3


	1 egg




	The next day, flour a countertop. Remove the dough from the plastic and parchment wrapping and place the dough onto the floured countertop. Lightly flour the top of the dough. With a rolling pin, roll each of the corners.

	Take the butter block out of its wrappings and place it in the center diagonally. Fold each of the dough corners over the butter like sealing an envelope. Lightly tap with the rolling pin and let rest for three minutes.

	Flip the dough over so the smooth side is facing upwards. Lightly press down the dough with the rolling pin. Roll out the dough to a 16-inch-long rectangle.

	Take the bottom of the rectangle and fold it three-fourths of the way up. Take the top of the dough and fold it to have both edges touching one another. Take the new bottom of the rectangle and fold it to the new top. Turn it 90° and lightly tap down with the rolling pin. Wrap in plastic wrap and let rest in the refrigerator for 90 minutes.

	Remove the dough from the refrigerator, take it out of the plastic wrap, and place on a floured countertop. Make sure the dough is positioned in the long direction, vertically from you. Take a rolling pin and tap down on the dough once more. Roll out the dough to a 16-inch-long rectangle.

	Take the top of the rectangle and roll it two-thirds of the way down. Fold the bottom edge of the dough up and over. You should end up with a rough square shape at this point. Once again, wrap in plastic wrap and place in the refrigerator to rest for 1 hour.

	Remove the dough from the refrigerator, take it out of the plastic wrap, and place on a floured countertop. This time, roll the dough to a large rectangle that is ¼ inch (6 mm) thick (should be about 12-by-9 inches (30-by-23 cm) wide).
[image: Image] If the dough resists, cover it with a kitchen towel and let rest for 5 minutes. This will help relax the gluten, yes, yes!



	Cut marks at the bottom and top 4 inches (10 cm) apart from one another. Using either a large chef’s knife or a pizza cutter, connect the bottom mark to the top to cut into three rectangles. Cut each of those rectangles diagonally into two large triangles making six pieces in total. Take one of the triangles and tightly roll the widest edge to the thin part, making sure the tip is in the center.

	On a baking sheet with parchment paper, place the rolled triangle tip-side on the bottom, to prevent it from unrolling when it bakes. Repeat this with the remaining triangles, making sure to give each of the croissants about 3 inches (7 ½ cm) of space between each other. Cover with a kitchen towel and let rest in a warm spot for 1 hour, or until the croissants have doubled in size.
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