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FOREWORD

I am one of the scribes from an incredibly talented team of writers who shaped the world, characters, and stories of Sanctuary for Diablo IV. When I started working on Diablo, I expected to be contributing to telling a tale of loss, and of those broken by hardship and the monsters eager to rip them to shreds. However, I soon learned it was a story of the courage and humanity it takes to face the darkness, and the light within all of us.

The bonds of community can be found in the wet, werewolf-infested plains of Scosglen, or in the beautiful oasis towns of Kehjistan. Diablo reminded me that the small moments of comfort by a crackling fire are the most important. These are the moments worth fighting for in a world filled with bloodthirsty beasts lurking in every shadow.

The inhabitants of Sanctuary find these moments of solace in inns, public houses, and taverns—places to rest after trekking muddy paths for days on end and to savor every bite of a nourishing meal after fighting demons. They raise their mugs to the family and friends lost along the way, toasting the joy of living to see another sunrise.

While bartenders and locals may boast and bicker about their hometown pub serving the best mead, a room full of laughter and chatter is all anyone needs to remember they are not alone, and to forget their troubles even if for a night. Whether it’s the innkeeper of Farobru serving stiff drinks to farmers, or the denizens of Marowen enjoying a fresh, roasted fish, the many flavors of Sanctuary vary from place to place. But one thing remains the same: They are all delicious.

I hope these mouthwatering recipes collected from across the lands can bring these moments of peace and coziness into your own kitchen. So, stay awhile and listen, won’t you?

See you in Sanctuary.

—ALANNA CARROLL NARRATIVE DESIGNER
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INTRODUCTION

Greetings, wanderers.

My mother, Nyami, was an herb merchant and a highly regarded cook. As a lad, I watched the sorriest drunkards, cutthroats, and lost souls drag themselves through the doors of Caldeum’s inns, each the portrait of lost hope. With a flash of coin, she placed before them warmed legs of turkey and mutton, jellies and custards dyed with saffron and sandalwood, fritters and stews spiced with caraway and cardamom. Even if all they could afford was a trencher of pottage and a mug of ale, my mother saw them walk away warmed and ready for whatever darkness awaited them beyond her table.

The Cathedral of Light, the Zakarum, and all the others can keep their faiths. My mother deemed the kitchen her altar, and cooking a sacred art. According to her, the way one prepares a barley stew can damn or save one’s soul. She imparted her knowledge to me, and, in my own way, I suppose I have followed in her footsteps.

Innkeepers across Sanctuary know me as Tedric of the Table, for I have spent decades traversing these lands, despite the peril, sampling the foods at various tables. I believe food is, at the very least, small comfort in tumultuous times. At the most, it is an expression of our history, and it stitches together the fabric of a community. The right combination of spices can transport a weary traveler to their distant homeland, while a warm meal in the belly of a foot soldier can sway a battle right.

Thus, for many years, from Khanduras to Xiansai to the Dry Steppes, I have sampled the fare of inns, public houses, and taverns, high and low. I have had the good fortune to explore the spiceries of wealthy kings, and to dine at the tables of great scholars. If I taste something that delights, surprises, or even simply comforts me, I am relentless in prying its secrets from the one who prepared it.

This book you hold is culled from my travels across Sanctuary. In these dark times, it may not be as valuable as sword or spear, or that rare capacity of rallying the dead, but I guarantee you this—the recipes nestled within these pages will bring you untold riches of taste.

Along with these recipes, I have also learned two important truths:

First: Good food is quite often simple food. The cook at the Slaughtered Calf Inn in New Tristram once told me that his guiding principle was to “rely on three or four savory ingredients to do the heavy lifting. Then, get out of their way.”

Second: Something about sharing a revitalizing meal opens people up to sharing their stories, leading to comity, good will, and fellowship. You can learn a lot about someone over a warm plate.

While delicious food may not defeat demons, it is an excellent place to find peace.

—TEDRIC OF THE TABLE

    





    

INGREDIENTS GUIDE

The goal is to ensure that these recipes are inclusive and enjoyable. I encourage you to approach these dishes openly as they are safe for substitutions and adjustments. With careful consideration around experimentation, you can fit each of these dishes to meat-free, gluten-free, dairy-free, or vegan dietary needs. Here are some examples you can consider:

DAIRY:

Almond, soy, coconut, or oat milk as non-dairy milk alternatives.

Vegan cheese or nutritional yeast as a cheese alternative.

Coconut cream or non-dairy yogurt as a substitute for sour cream.

CHICKEN:

Tofu, tempeh, or seitan as a plant-based protein alternative.

Portobello mushrooms or eggplant as a meat substitute in stir-fries, curries, and stews.

Jackfruit as a shredded meat alternative in tacos and sandwiches.

BEEF:

Mushrooms or lentils for a meaty texture in burgers, meatloaf, and chili.

Textured vegetable protein (TVP) or seitan as a ground beef alternative.

Cauliflower or butternut squash as a beef substitute in stews and casseroles.

FISH:

Hearts of palm as a substitute for crab or tuna in salads and sandwiches.

Tofu or tempeh as a substitute for fish in stir-fries and curries.

King oyster mushrooms or jackfruit as a substitute for fish in fish and chips.

SHELLFISH:

Hearts of palm as a substitute for crab or lobster in salads and sandwiches.

Oyster mushrooms or eggplant as a substitute for scallops in pasta dishes.

Tofu or tempeh as a substitute for shrimp in stir-fries and curries.

GLUTEN:

Gluten-free flour such as rice, almond, or coconut flour as a substitute for wheat flour in baked goods.

Quinoa, rice, or corn pasta as a substitute for wheat pasta.

Tamari or aminos as a substitute for soy sauce in marinades and dressings.

    





    

RECIPE SKILL LEVELS

Cooking is a skill and, for some, a vocation. All the Sanctuary recipes I’ve culled for you from my travels were developed by seasoned chefs across the lands. But please note that many of these dishes are quite easy to prepare, even if you’re new to the kitchen. For guidance, I’ve given every recipe one of the following difficulty levels:

APPRENTICE

        Recipes marked as Apprentice level are easy to prepare… and yet, trust me, they still end up as extraordinary fare. Dishes like Sand-swept Ceviche, Hoodwinked Honey Carrots, or Exiled Eggplant Dip may sound intimidating but are remarkably simple to make… even if you’ve never touched an ingredient in your life!

JOURNEYMAN

Recipes at this level feature more steps and often call for some light skills—for example, special handling of certain ingredients, or the application of specific cooking techniques. Captain’s Crew Fish Stew, Reshomi’s Spiced Shortbread, and Bandit’s Bacon Candy are examples of dishes that call for this Journeyman level of skill.

ARTISAN

Dishes like Wessel’s Venison Stew, Owl Tribe Shredded Beef, and Gray Wards Onion Pie call for a somewhat wider range of cooking skills—better proficiency with knives, for example, or comfort with juggling concurrent tasks.

MASTER

Recipes designated Master level are decidedly more difficult and time-consuming to prepare. These dishes typically include many steps, sometimes with tricky timing and less room for error, requiring careful focus and attention. It certainly helps to know your way around a kitchen when preparing, say, Highlands Rabbit Fricassee or the amazing Lauded Laminated Pancakes. But again, don’t be afraid! I guarantee that every Master-level recipe is well worth the extra effort.
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NEW TRISTRAM, KHANDURAS

In a rugged land riven by conflict, the Slaughtered Calf Inn endures. Whether serving up a scrumptious beef bourguignon or a spice-rubbed leg of mutton, this New Tristram mainstay has always fulfilled the promise of its moniker. A steadfast shelter amid the darkness that has enveloped Khanduras, the inn has long offered its patrons comforting food and strong ale… at least, strong enough to help one forget the risen dead roaming the area.

During my time there, the face of the Slaughtered Calf was its proprietor and barkeep, Bron. From my own youth, I remember Bron as fine a conversationalist as any I have met in these dark lands… quickly recalling his patrons’ favorite dishes, even as his hands struggled to keep up with travelers who seemed younger and younger with each passing year.

When last I saw him, Bron had hired Othyrus to help him with daily upkeep of the inn, and Othyrus was every bit as good at tossing together a coq au vin as Bron was at brewing the finest ale in Khanduras. It was over several mugs of the Slaughtered Calf’s best brew that Bron shared the enclosed recipes.
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OTHYRUS’S VEGETABLE RISOTTO


	OLD TRISTRAM TOASTED PILAF

	BRON’S BEEF BOURGUIGNON

	RISING SUN COQ AU VIN

	COVETED GLASS NOODLES

	SPICED MUTTON LEG AND FLATBREAD

	EIRA’S PLUM AND HONEY CAKE
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Difficulty: Artisan

Prep/Cook: 40 to 50 minutes

Yield: 4 servings






OTHYRUS’S VEGETABLE RISOTTO

I doubt there exists a soul in Sanctuary who has not suffered at the hands of a bandit or cutpurse; one of my many turns came about one morning outside New Tristram. As I plodded past a thick copse of trees, a trio of brigands ambushed me, threatening to gut me like a fish if I refused to hand over my coin. When I stumbled into a dark corner of the Slaughtered Calf Inn afterwards with my pockets empty, the barmaid, Eira, took one look at me and served a bowl of Othyrus’s vegetable risotto. “Eat this,” she said. “Sprigs of rosemary are good for the body.” She grinned and added, “And I’ll draw a stout ale to soothe your soul.”
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	7 cups broth (chicken or vegetable)

	1 bay leaf

	⅛ teaspoon saffron threads

	3 sprigs rosemary

	8 ounces sliced button mushrooms

	4 garlic cloves, minced

	1 tablespoon unsalted butter, melted

	8 ounces parsnips, peeled and diced

	1 tablespoon extra-virgin olive oil

	1 cup pearl barley

	1 onion, finely chopped

	½ cup dry white wine

	1 cup heavy cream

	6 ounces frozen peas

	2 teaspoons chopped fresh thyme

	1 cup shredded Parmesan cheese

	Chopped fresh parsley or chives

	3 tablespoons sunflower seeds




	1.  In a large stock pot, bring the broth to a boil. Add the bay leaf, saffron, and rosemary sprigs.

	2.  Clean and slice the mushrooms. Be sure they remain dry.

	3.  In a medium pan, sauté the mushrooms with the minced garlic until tender. Set aside.

	4.  Sauté the parsnips with the melted butter. Remove, and mix with the mushrooms.

	5.  Add the olive oil to the pan, and then add the barley.

	6.  Lightly toast the barley on medium heat until a light golden-brown color coats the grain, about 3 to 4 minutes.

	7.  Add in the onion and cook until fragrant, about 1 minute.

	8.  Add the wine to the pan, and quickly deglaze the barley around the pan with a wooden spoon. Stir, and continue to cook for 2 minutes or until most of the liquid is gone.

	9.  Using a ladle, add 8 ounces of the warm stock to the barley. Keep on stirring and simmering until all the liquid is absorbed; then add the next 8 ounces. About 2 to 3 minutes of cooking and stirring are needed per ladle of broth. (Note: This normally takes longer than cooking rice.)

	10. Repeat until all the stock is used or until the barley is creamy but maintains a bit of chew, about 15 to 20 minutes total.

	11. When the barley is tender, add the heavy cream and frozen peas, and stir until slightly reduced, about 2 minutes. Then pour the mixture into a large bowl, to make mixing easier.

	12. In the large mixing bowl, add the cooked mushrooms, parsnips, thyme, Parmesan cheese, and parsley, and then mix well.

	13. Spoon barley into bowls, and top with sunflower seeds.
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Difficulty: Journeyman

Prep/Cook: 1 hour

Yield: 4 servings






OLD TRISTRAM TOASTED PILAF

As my mother used to say, flavor and scent can extricate a trove of memory. Othyrus traced the origin of this pilaf recipe back to Old Tristram, prior to King Leoric’s descent into madness and the Darkening of Tristram. The old town was a lively place then, when nobody knew what festered in the catacombs beneath Leoric’s chosen seat of power. I find this simple, barley-based recipe a mood-lifting preamble to any meal—one that reminds me of the promise this land once held… and the ghosts that dine at its table.
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	2 tablespoons sesame oil

	2 shallots, thinly sliced

	1 cup pearl barley

	½ teaspoon white pepper

	1 teaspoon ground coriander

	¼ teaspoon Chinese five-spice powder

	1 tablespoon table salt

	2 ½ cups vegetable broth

	1 cup ripe pear, peeled, cored, and cut into ½-inch dice

	⅔ cup chopped walnuts

	1 tablespoon salted butter




	1.  In a medium skillet, add sesame oil and cook shallots over medium heat for 5 minutes or until softened.

	2.  Add barley; cook and stir for 5 minutes, allowing the kernels to toast.

	3.  Stir in pepper, coriander, and five-spice and cook for 1 minute until fragrant.

	4.  Add broth and bring to a boil; reduce heat and simmer, covered, for 40 minutes or until barley is tender and chewy.

	5.  Stir in diced pears and allow the residual heat to soften the pears. Cover and let stand for 10 minutes.

	6.  Remove from heat and stir in walnuts, butter, and salt and serve.
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