
[image: Cover: Marvel: Cooking with Wolverine: Recipes, Tales, and Tips for Culinary Survival, by Insight Editions. Recipes and tips by Cassandra Reeder. Guest recipes by Chris Cosentino. Written by James Asmus.]


[image: ]



[image: Marvel: Cooking with Wolverine: Recipes, Tales, and Tips for Culinary Survival, by Insight Editions. Recipes and tips by Cassandra Reeder. Guest recipes by Chris Cosentino. Written by James Asmus. Insight Editions. San Rafael | Los Angeles | London.]






[image: Grilled skewers with seasoned meat, vegetables, and zucchini slices on a barbecue grill over glowing coals.]



[image: A bowl of rice mixed with mushrooms, cranberries, and herbs, served in a rustic wooden bowl.]





[image: Sepia-toned illustration of Captain America, Wolverine, Scarlet Witch, and other super heros in dynamic poses, highlighting their costumes and features.]





—— INTRODUCTION ——


They say your sense of smell and taste are some of the strongest triggers for old memories. Catch a whiff of something and bang—you’re back in an old childhood classroom. Or a certain mix of spices hits your tongue and you get a flash of your Great Aunt Ethel. I can vouch from personal experience—when those senses are heightened, so’s the rush down memory lane. And once you’ve had your head screwed with as much as I have, you know how valuable a memory can be. Not knowin’ your past, your people, yourself … makes for a cold and lonely road. Sometimes a warm meal is just the cure, and the shortest path to reconnect with the moments and faces you don’t wanna forget.

In this crazy world of telepaths, resurrections, shadowy government experiments, and all kinds of other stuff that’ll lock up the ol’ brain cells, I figured I should scrap together the recipes that do the trick for me. Just in case … These tastes and aromas are tied so strongly to my past—good and bad—that no adamantium claws could cut ’em loose. And if it works for me, I guess it can work for anyone. So next time some wannabe mastermind in the shadows messes with the ol’ noggin, you’ll be just a home-cooked meal away from feelin’ like yourself again.

That’s when you remind them that you’re the best there is at what you do. And what you do isn’t very nice.
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1 KEEP SHARP, BUB: KNIFE SKILLS


I don’t step into a kitchen unprepared. And I mean I don’t just use these claws for brawlin’. ’Course, I know my way around a knife, too… I’ve been inclined to pick ’em up from time to time. No matter if you’re using a kitchen knife or your own adamantium claws, these skills are key to any cook’s arsenal. Understanding the basics can up your game, so don’t rush past ’em. This guide covers some essential Western knife skills, plus a few techniques I picked up in Japan.
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THE KNIVES

WESTERN KNIVES

CHEF’S KNIFE (8–10 INCHES) 1

USE: All-purpose knife for slicing, dicing, and chopping.

NOTES: Versatile and a must-have for any kitchen.

PARING KNIFE (3–4 INCHES) 2

USE: Small, detailed work like peeling, trimming, and slicing fruits.

NOTES: Best for precision tasks that need control.

SERRATED KNIFE (8–10 INCHES) 3

USE: Slicing bread, tomatoes, and other soft, delicate foods.

NOTES: Ideal for anything with a crust or tough skin but soft inside.

UTILITY KNIFE (5–7 INCHES) 4

USE: Mid-sized knife for slicing and chopping tasks where a chef’s knife is too big.

NOTES: A good backup when you need something between a paring and chef’s knife.

SLICING KNIFE (8–12 INCHES)

USE: Long, narrow blade perfect for slicing cooked meats like roasts, turkey, or ham.

NOTES: Its length makes it ideal for smooth, even slices with minimal tearing.

FILET KNIFE (6–10 INCHES)

USE: Long, flexible blade designed for removing bones from fish or poultry, and for fileting delicate proteins.

NOTES: The flexibility of the blade allows for precise cuts along the bone and skin, making it perfect for clean, smooth filets.

JAPANESE KNIVES

GYUTO (8–10 INCHES, THE JAPANESE EQUIVALENT TO A CHEF’S KNIFE) 5

USE: All-around knife for meat, fish, and veggies.

NOTES: Slightly more nimble than a Western chef’s knife, it’s great for precision cuts.

SANTOKU (5–7 INCHES) 6

USE: Multipurpose knife for slicing, dicing, and mincing.

NOTES: Shorter and lighter than a Gyuto, great for quick, fine cuts.

NAKIRI (6–7 INCHES)

USE: Specifically designed for cutting vegetables.

NOTES: Flat edge makes it perfect for clean, straight cuts on produce.

DEBA (6–8 INCHES)

USE: Heavy-duty knife for breaking down fish and poultry.

NOTES: Single-bevel blade, designed for precise, powerful cuts through bones and flesh.

YANAGIBA (9–12 INCHES) 7

USE: Slicing fish for sashimi or sushi.

NOTES: Long, slender, and razor-sharp for paper-thin, delicate slices.
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THE GRIPS

THE “CLAW”

Before you worry about your knife hand, you’ll want to master “The Claw.” It keeps the fingers of your non-dominant hand out of harm’s way and helps guide your ingredients with precision. Use it whenever you’re cutting up food to protect your digits and keep the knife in check.

HOW TO DO IT: Curl the fingers of your non-dominant hand inward, tucking your fingertips under and away from the blade. Your knuckles should press against the side of the ingredient, forming a “claw” shape. The claw grip steadies the ingredients, no matter how you handle your knife.

PINCH OR “BLADE” GRIP

The pinch grip is the professional chef’s preferred grip because it gives you both control and stability. Whether you’re using a Japanese knife or a Western one, this grip is your ticket to real precision and power.

HOW TO DO IT: Firmly pinch the blade or bolster between your thumb and index finger, with your other fingers on the same hand wrapped gently around the handle.

HANDLE OR “HAMMER” GRIP

I’m told the handle grip is sometimes more comfortable for home cooks. It’s good for all kinds of cuttin’ tasks but doesn’t offer the same control as the pinch grip. It’s straightforward, gives a stable hold and comfortable cuts.

HOW TO DO IT: Wrap your fingers around the handle tightly, encircling it with the fingers of your dominant hand and resting your thumb on the opposite side of the handle.

POINT GRIP

The point grip is a go-to for sashimi chefs using a special knife called a yanagiba. This grip locks the blade in place, making the knife feel like an extension of your arm, to give you precise control for delicate slicin’.

HOW TO DO IT: Rest your forefinger along the top of the blade’s spine, with your thumb and other fingers gripping the handle. Make sure the blade is sharp to get the most out of this grip.









THE TECHNIQUES
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CHOPPING

Chopping’s about getting ingredients in chunks quickly. Don’t need to be pretty, just fast.

FINE CHOP

This is for gettin’ ingredients to small enough pieces for sauces or for blending into your dish.

KNIFE: Chef’s Knife or Paring Knife

HOW TO DO IT: Use a rocking motion, keeping the tip of the knife on the cutting board, and chop the ingredient into fine pieces about ⅛ inch in size.

MEDIUM CHOP

Ideal for ingredients you’d like to shape into moderately-sized chunks to make sure they cook even, while keeping some of their texture.

KNIFE: Chef’s Knife

HOW TO DO IT: Use a rocking motion, keeping the tip of the knife on the cutting board, and chop the ingredient into pieces approximately ¼ inch to ½ inch.

ROUGH CHOP 1

This produces large, uneven pieces, perfect for stews or roasting, or any dish where precision is not the priority.

KNIFE: Chef’s Knife

HOW TO DO IT: Use a rocking motion with the knife’s heel, chopping roughly and unevenly to get bigger pieces, usually between ½ inch and 1 full inch, but it can go up to 2 inches.

RANGIRI CUT

A Japanese style that translates to “random shape,” it’s used for cuttin’ vegetables into pieces with a rough appearance, often before they’re cooked in soups or stews. It’s similar to a rough chop in Western cooking but with a focus on uneven cuts.

KNIFE: Gyuto or Santoku

HOW TO DO IT: Cut the ingredient into uneven, rustic pieces with a chopping motion, focusing on varying the size and shape for a more natural look. The cuts do not need to be uniform, giving the final dish a hearty texture.

SLICING

Used for cutting ingredients into thin, uniform pieces, such as slicing meats, vegetables, or fruits.

STANDARD SLICE

The standard slice is a straightforward cut to shape ingredients into straight, even, well, “slices.”

KNIFE: Chef’s Knife or Slicing Knife

HOW TO DO IT: Move the knife in a smooth rocking motion, from tip to heel, to slice clean through the food. Slide your claw hand’s fingers back after each cut, keeping the food steady, and let the knife do the work.

WAGIRI CUT

Wagiri, which translates to “round,” involves slicing ingredients into circular pieces, often used for vegetables and fruits where uniformity and presentation are key.

KNIFE: Santoku or Nakiri

HOW TO DO IT: Slice the ingredient into round pieces with a smooth, controlled motion. Keep the knife perpendicular to the ingredient to ensure even slices.

BIAS CUT 2

A technique where ingredients are sliced at an angle to increase the surface area for faster cooking and better flavor absorption.

KNIFE: Chef’s Knife or Paring Knife

HOW TO DO IT: Slice diagonally through the ingredient in a smooth, controlled motion, maintaining a consistent angle with each cut.

NANAMEGIRI CUT

A Japanese slicing technique, very similar to a bias cut. You’re slicing ingredients at an angle, not just to get more surface area but also for presentation.

KNIFE: Gyuto or Santoku

HOW TO DO IT: Like a bias cut but at a slightly steeper angle, often approaching 30 to 45 degrees.

STRIP STYLES

Strip cuts are used for making long, thin pieces. These cuts are great for when you need quick, even cooking that’s also pleasin’ to look at.

JULIENNE 3

Cuttin’ vegetables into matchstick-size strips, perfect for garnishes, salads, or stir-fries.

KNIFE: Chef’s Knife or Utility Knife

HOW TO DO IT: Slice the ingredient into thin, even slices. Stack these slices and then cut ’em into thin matchstick-sized strips.

[image: Chopped tomatoes, shredded basil, minced garlic, and potato wedges arranged on a rustic wooden surface, labeled 4-7.]

BATONNET 5

Similar to julienne but creates thicker strips, often used as a precursor to dicing or for dishes where larger pieces are required.

KNIFE: Chef’s Knife

HOW TO DO IT: Slice the ingredient into even, thick planks, then stack the planks and cut them into thick strips, typically about ¼ inch to ½ inch wide.

KAKUGIRI

Ideal for choppin’ your vegetables into precise cubes, particularly in dishes like stir-fries or soups.

KNIFE: Santoku or Nakiri

HOW TO DO IT: Similar to dicing, but the motion is more of an up-and-down chop, with less rocking. This method allows for precise, even cuts.

SMALL, FINE CUTS

These techniques are used for cutting ingredients into very fine, delicate pieces for a smooth texture or garnishes.

MINCING 4

Finely chopping ingredients, often garlic, herbs, or onions, into tiny pieces.

KNIFE: Chef’s Knife or Paring Knife

HOW TO DO IT: Rock the knife back and forth, keeping the tip of the knife on the cutting board, ’til the ingredient is very finely chopped.

TANZAKU-KIRI CUT

Produces thin, rectangular strips often used for vegetables and garnishes, like a julienne.

KNIFE: Gyuto or Nakiri

HOW TO DO IT: Cut the ingredient into planks (flat, thick slices). Stack these planks and then cut ’em into long, rectangular strips.

SQUARE AND CUBE CUTS

MIREPOIX

Used for makin’ a fine dice of onions, carrots, and celery, typically around ¼ inch, to create a flavor base (pg 48) for soups, stews, and sauces.

KNIFE: Chef’s Knife

HOW TO DO IT: Start by doing a julienne cut, then once you have strips, cross-cut them into small, uniform cubes around ¼ inch or less. Aim for consistency so that all the pieces cook at the same rate, releasing their flavors evenly into your dish.

DICING 6

Creates uniform cubes, commonly used for vegetables like onions, carrots, or potatoes.

KNIFE: Chef’s Knife

HOW TO DO IT: Slice the ingredient into even strips, then cross-cut the strips to create cubes. The size of the dice can be small (¼ inch), medium (½ inch), or large (¾ inch).

MIJINGIRI

Similar to mincing, this is used for cutting ingredients into very small, fine pieces.

KNIFE: Santoku or Nakiri

HOW TO DO IT: Use a quick, fine chopping motion, often with the entire blade touching the cutting board to create very fine pieces.

CHIFFONADE 7

Used for cuttin’ leafy greens or herbs into thin ribbons, ideal for garnishes or salads.

KNIFE: Chef’s Knife or Paring Knife

HOW TO DO IT: Stack the leaves, roll ’em into a tight bundle, and slice across the bundle to create thin ribbons.

SENGIRI

Sengiri or “thousand” cut, is a technique for cutting vegetables, especially cabbage, into fine, thin strips.

KNIFE: Nakiri or Santoku

HOW TO DO IT: Slice the vegetable into very thin, even strips, usually with a straight up-and-down motion. Use this one for Okonomiyaki.
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BLADE MAINTENANCE

I don’t have to sharpen my claws—one of the perks of the pure adamantium coatin’ my bones. But if you’re working with regular kitchen knives, you’re going to have to put in some work to keep them nice and sharp.

THE TOOLS


	
WHETSTONE: Treat this as “Option A.” The best tool for sharpening is a whetstone–1000 grit for sharpening, 3000–8000 grit for polishing.

	
ELECTRIC SHARPENER: My usual “Option B.” If I’m short on time, a manual or electric sharpener works well for basic sharpening.

	
HONING ROD: A honing rod isn’t for sharpening, but it’s essential for keeping the edges of your knife’s blade aligned.



PREPARING A WHETSTONE: Soak the whetstone in water for 10–15 minutes ’til no more air bubbles rise. This ensures the stone stays moist during sharpening.

SHARPENING


	
STEP 1: GET THE ANGLE RIGHT: Hold the knife at a 15-to-20-degree angle. For Japanese knives, stick to a 15-degree angle.

	
STEP 2: TACKLE THE COARSE SIDE: Starting with the rougher side of the whetstone or sharpener, and, using gentle pressure, push the knife away from you across the stone, flipping sides after each stroke. Do about 10 to 15 strokes per side.

	
STEP 3: MOVE OVER TO THE FINE SIDE: Switch to the smoother side of the stone, repeating the same motion with lighter pressure to refine and polish the edge.



HONING: After sharpening, or in between sharpening sessions, use a honing rod to align the knife’s edge. Hold the rod vertically with the tip on a cutting board, place the knife at a 15-to-20-degree angle against the rod, and swipe the knife down and across, alternating sides for about 6-8 swipes. To test the sharpness, slice through a piece of paper or a tomato—if the knife is sharp, it will cut cleanly without effort.

TESTING: Try slicing a tomato or an onion. A properly sharpened knife will cut cleanly and effortlessly, without the tomato gettin’ squished or the onion slipping.

MAINTENANCE: Hone blades regularly, sharpen them every 2 to 3 months, and store knives properly to maintain their sharpness.









ADAMANTIUM

Of course, nothing on Earth cuts like adamantium. Extremely rare and near-priceless, but then any unbreakable alloy would be. Not that I recommend folks get it bonded onto their bones like they did to me (unless you got a helluva healing factor).

The razor-sharp finish Weapon X left on these here indestructible claws means I can hack through a concrete wall, fine-carve a hunk of marble, and chop up the latest model of mutant-hunting Sentinels and never dull a blade. It’s put a bullseye on my back for all kinds of whackos lookin’ to learn the secrets or strip-mine it off me. But I gotta admit that the stuff must’ve saved my keister ten times as often. Also comes in handy to always have top-of-the-line cutlery whenever the occasion calls. Still, when cooking for polite company, it’s usually best to fall back on the regular old chopping set. At least ’til they aren’t lookin’… or they tick me off.
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2 ROUGHIN’ IT: LIVING OFF THE LAND


A lone animal, stalking through the wilderness, scrappin’ to survive. It’s how I started life as the Wolverine, and somehow or another—I end up back there time and again. Maybe it’s where I belong …

One thing’s for sure: fightin’ off starvation looks a helluva lot different deep in the wild. Whether laying low in a cabin, holed up in some abandoned remote facility, or half-feral among the wolves in some forest, you might want to know how to forage or hunt. But that don’t mean you can’t prepare some grub good enough to feel like you got one foot back in civilization.
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——— HOW TO ——— STARTING A CAMPFIRE


Starting a fire ain’t just about flicking a match—it’s about knowing what you’re doing. Out in the wilderness, you either get it right, or you’re sittin’ out in the cold. Or worse, burning down the whole damn forest. So, let’s get down to business.

WHAT YOU’LL NEED

Long matches or a long-necked lighter (see Note)

Tinder: your dry leaves, small twigs, paper

Kindling: your small sticks and branches

Firewood: your larger logs

Water or an extinguisher

Clear a 10-foot-diameter area around the fire site of any flammable materials like leaves or grass. If there’s a fire pit available, use it. Otherwise, dig a small pit and surround it with rocks to contain the fire.

Collect plenty of dry tinder, kindling, and firewood. Make sure everything is dry because wet wood and leaves won’t burn.

Place a handful of tinder in the center of your fire pit. Arrange the kindling around the tinder in a teepee shape, leaving a small opening on one side for airflow. Lean larger sticks against the kindling, also in a teepee shape.

Use long matches or a long-necked lighter to ignite the tinder. Light it in several places to ensure it catches.

Once the kindling catches fire, add small pieces of firewood. Gradually add larger logs as the fire grows stronger. Always place wood carefully to maintain airflow.

Keep the fire burning by adding wood as needed. Don’t smother it by piling on too much wood at once.

When you’re done, pour water on the fire, stir the ashes, and pour more water ’til everything is cool to the touch. Never leave a fire unattended.

LEAVE NO TRACE: This bit’s a key step. Clean up every bit of trash and food scraps around your fire. Pack it out so the next folks can enjoy the spot and you can enjoy your anonymity.

Note: If you find yourself without a match or a lighter, locate a piece of flint or a hard rock and strike it against steel or another rock to create sparks and catch the sparks on the tinder. You could also use a shiny object (like a lens or even ice if you can carve it into shape) to focus the sunlight onto the tinder. Or, you know, adamantium might just do the trick …
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EGGS HOWLETT

May not look like it now, but the relentless Wolverine started life as scrawny James Howlett, a kid prone to illness. Most days were spent cooped up inside the giant Howlett estate, walled off for fear of allergies and sickness. So, every taste of the outside world had to be savored. When the morning’s eggs were cooked with wild greens of the season, I tried to latch onto every scent and let it lead me away. Nowadays, cooking this leads me back. I didn’t get to make enough memories with my family. But this is one of ’em.


Servings: 2 to 4 • Type: Breakfast • Difficulty: Easy • Prep Time: 15 minutes • Cook Time: 20 minutes • Rest Time: None • Dietary Considerations: V*, GF • Pairs well with: Toast or Fried Bannock Bread




	2 tablespoons rendered duck fat or butter, adding more as needed

	1 leek, washed and chopped

	2 cloves garlic, minced

	5 cups chopped mixed greens (see Note)

	1 tablespoon Mutant Medley


	¾ teaspoon salt (or to taste)

	4 to 5 large chicken eggs

	1 tablespoon chile oil or harissa paste, optional

	Cracked black pepper (to taste)

	Toasted bread or Fried Bannock Bread, optional, for serving



In a large cast-iron skillet, heat 1 tablespoon of the duck fat or butter over medium-low heat. Add the leeks and cook, covered, ’til softened, about 8 to 10 minutes.

Once the leeks have softened, add the garlic and more fat or butter if needed. Cook for another minute ’til the garlic is fragrant, then add the greens and cook for about 4 to 5 minutes, ’til lightly wilted.

Season the greens with Mutant Medley and salt to taste.

Create 3 to 5 wells in the cooked greens, then drop the eggs into the wells you created. Cover and keep the temperature on medium-low so that the eggs don’t burn on the bottom. Do not stir.

Once the egg whites are cooked through, and the yolks done to your preference, add small dollops of chile oil and sprinkle with cracked black pepper, if you like. Serve warm with toast.


Note: When you’re out in the wild, just grab whatever edible greens you can find—wild garlic or spring onions, fiddleheads, watercress, mustard greens, stinging nettle, dandelion greens, or maybe some chopped wild asparagus. But if you’re makin’ this back in civilization, go ahead and use spinach, arugula, kale, swiss chard, shaved brussels sprouts—fancy stuff like that.
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HEALING FACTOR PEMMICAN

Bullets, swords, plasma blasts … sure, I can take most any kinda damage you got. But even with a mutant healing factor, stitching myself back together is a pain. Especially when I’ve been cut down to the ol’ adamantium bone, it pays to speed up the process. Recipes like this got passed down in Indigenous tribes, including the Cree and Lakota, for packin’ plenty of fuel into one dense, chewy package. So next time you’re left for dead in the wilderness, scrap these together and get back on your feet and back in the fight.


Servings: 4 to 6 • Type: Snack • Difficulty: Easy • Prep Time: 15 minutes • Cook Time: None • Rest Time: 1 hour • Dietary Considerations: GF, V*, V+*(see Notes)




	½ pound (8 ounces) Moose Jerky, or other jerky or dried meat

	4 ounces dried fruit such as blueberries, cherries, cranberries, raisins

	4 ounces nuts and seeds such as hazelnuts, walnuts, pumpkin seeds, etc.

	4 ounces rendered fat such as duck fat, beef suet, bacon fat, ghee, or coconut oil (see Notes)

	1 to 2 tablespoons pure maple syrup, optional or to taste

	1 to 2 teaspoons Danger Room Rub or other BBQ seasoning, optional or to taste



Pulse the jerky in a food processor ’til you have a coarse powder with no big pieces.

Remove the jerky powder and set it aside. Add the nuts and fruit and pulse so they are also a coarse powder. Set aside.

Heat the fat in a small saucepan over medium-high heat ’til completely liquified. Carefully pour the hot fat through a mesh strainer into a heat-resistant container. Careful not to splatter.

In a large mixing bowl, add the jerky powder, fruit, nuts, maple syrup, and seasonings. Stir to combine.

Add half the liquid fat and stir to combine. Start adding the fat a little bit at a time, adding just enough so the mixture easily holds together when squeezed.

Press the mixture into a pan or mold and allow it to cool and solidify in the refrigerator, about 1 to 2 hours.

Cut the solidified pemmican into 2-inch squares or roll it into small ping-pong-sized balls. Store in the freezer for up to 3 months, in the refrigerator for up to a month, or at room temperature for up to 3 days.


Notes: Make sure whatever rendered fat you use is one that solidifies at room temperature. Don’t use butter because it contains milk solids, which turn bad on ya. Oh and if you’re using coconut oil as your rendered fat, you can even make this recipe vegan. Just use jackfruit or mushroom jerky instead of meat and you’ll make Bruce Banner and Wanda Maximoff awfully happy.












——— HOW TO ——— SPICE BLENDS


Spice blends come in real handy when you’re on the move or just wanna get the job done fast. Nobody wants to be haulin’ around a bunch of loose spices while on the go, and you don’t have time to be hunting for the oregano while your meal’s turning to ash. So just mix ’em up ahead of time. Stir it all up in a bowl, funnel it into a jar, and you’re good to go. These are my go-tos. For each, it’s as simple as mixing all the ingredients together in a jar or other sealed container and storing, well let’s just say I haven’t seen any of these go bad and I’ve been around a while.


YIELD: ABOUT ½ CUP OR 8 TABLESPOONS EACH



MUTANT MEDLEY (ALL-PURPOSE SEASONING)

Used in: Eggs Howlett, Moose Jerky, Wild Mushroom Rice, Skunk-Bear Venison Stew, X-Man’s Brewis, Bison Donair Kebabs, Skewered Surf ’n Turf, Tornado Potato, Hammer Bay BBQ, Poutine, Gaijin’s Ramen, Korokke, Slingin’ Chopped Cheese Dogs, Slim’s Cheesesteak Sandwiches, Jubilee’s Food Court Chili Fries, Jean’s Holiday Broccoli Casserole


	2 tablespoons garlic powder

	2 tablespoons onion powder

	1 tablespoon paprika

	1 tablespoon black pepper

	1 tablespoon dried parsley flakes



DANGER ROOM RUB (BBQ SEASONING/RUB)

Used in: Healing Factor Pemmican, Tornado Potato, Logan’s Dry Smoked Ribs


	3 tablespoons brown sugar

	2 tablespoons smoked paprika

	2 tablespoons chile powder

	1 tablespoon dry mustard

	1 tablespoon cumin

	1 tablespoon garlic powder

	1 tablespoon onion powder

	1 tablespoon black pepper



DAGGER BAY BLEND (CURRY POWDER)

Used in: Lowtown Satay, Hammer Bay BBQ, Korokke, Roti John Steve, Mystique’s Mei Fun, Storm’s Bajias


	3 tablespoons ground turmeric

	3 tablespoons ground coriander

	2 tablespoons ground cumin

	2 teaspoons garlic powder

	1 teaspoon cinnamon

	1 teaspoon ground ginger

	½ teaspoon ground nutmeg



WEAPON X (STEAK SEASONING)

Used in: Moose Jerky, Skewered Surf ’n Turf, Slim’s Cheesesteak Sandwiches


	2 tablespoons paprika

	2 tablespoons whole black peppercorns, ground

	2 tablespoons garlic powder

	1 tablespoon onion powder

	1 tablespoon ground coriander

	1 tablespoon dill seed or dill weed

	1 tablespoon crushed red pepper flakes



GAMBIT’S MAGIC (CAJUN SEASONING)

Used in: Ragin’ Cajun Poutine


	3 tablespoons paprika

	1 ½ tablespoons onion powder

	1 ½ tablespoons garlic powder

	2 teaspoons dried thyme

	2 teaspoons dried oregano

	2 teaspoons cayenne pepper

	1 teaspoon ground black pepper



Tip: Got a new favorite brand of AP seasoning, curry powder, or BBQ rub? No problem—swap ’em in. Just keep an eye on the salt. Some store-bought seasoning already has salt in it, meaning you’ll probably want to reduce the amount of salt added separately to the recipe.
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MOOSE JERKY

After a hunt—and the feast—a smart survivalist won’t let good sustenance go to waste. Moose, venison, beef … most red meat can be preserved as jerky to keep you game without gettin’ gamey. And while there are plenty of ways to dry jerky out in the wild, this recipe is how I avoid the risk that the scent’ll attract some other animals—from your usual scavengers to a damn blood-thirsty WENDIGO.


Servings: 6 to 8 • Type: Snack • Difficulty: Average • Prep Time: 30 minutes • Cook Time: 4 to 8 hours • Rest Time: 10 minutes • Dietary Considerations: GF




	2 pounds top round (or similar lean cut)

	1 cup dark brown sugar

	½ cup soy sauce or tamari

	½ cup Worcestershire sauce

	2 tablespoons Mutant Medley or other all-purpose seasoning

	1 teaspoon Weapon X or other steak seasoning

	2 teaspoons black pepper, plus more for later

	1 teaspoon meat tenderizer

	¼ teaspoon curing salt

	1 teaspoon red pepper flakes, optional



SPECIAL EQUIPMENT:


	Paring knife or kitchen shears, optional

	Wooden spoon



If there’s a fat cap on the meat, trim it down with a paring knife or kitchen shears. Slice the meat against the grain into slices about ¼ inch thick. Sometimes it’s easier to slice meat when it’s been frozen for a while, so put it in the freezer for a couple of hours first. Not ’til it’s rock hard, just a bit firmer.

Add the sugar, soy sauce or tamari, Worcestershire sauce, and seasonings to a large zip-sealed bag. Add the meat slices, then shake and massage the meat to coat it evenly in the marinade.

Marinate the meat for 24 to 48 hours, flipping the bag and massaging the meat every 6 to 8 hours to ensure an even soak.

Line a rimmed baking sheet with aluminum foil and set a wire rack on top. After the meat has marinated, take the meat slices out of the bag and shake off any excess marinade. Place the meat slices in a single layer on the wire rack. Make sure the slices aren’t overlapping at all. If you want, crack some extra black pepper on one or both sides of the meat strips.

Preheat the oven to 300°F. Place the baking sheet with the meat inside the oven, close the oven door, then immediately reduce the temperature to 275°F. Bake for 10 minutes to bring the internal temperature of the meat to a safe 160°F.
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