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FOR REGGIE

BORN AS THIS JOURNEY BEGAN, AND MY GREATEST ADVENTURE YET.
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NOTE FROM THE AUTHOR


Dear Fellow ACOTAR Fans,

Welcome to A Feast of Thorns and Roses, a culinary journey inspired by the world of Sarah J. Maas’s A Court of Thorns and Roses series. I am thrilled to share this collection of recipes with you, each one a tribute to the vivid universe that Maas has woven together—a world with which, like many of you, I have fallen in love.

For years, I’d been searching for a story that could reignite the sense of wonder I’d often felt in my early years of reading. When I stumbled upon A Court of Thorns and Roses, it was as if I’d walked through a secret door into a world of enchantment, danger, love, and resilience. The way Maas crafted Feyre and her journey is magical, but beyond the plot and characters, what truly resonated with me was how Maas used food to help her paint her vivid scenes.

Throughout the series, meals are more than simply sustenance; they are expressions of culture, emotion, and connection. Whether it’s a hearty breakfast before a day of rigorous training, a snack while hiking through the wilderness, a cozy dinner among friends, or a lavish feast in a grand dining hall, each meal adds depth and color to her storytelling. I found myself inspired to recreate these meals in my own kitchen. This cookbook is my attempt to bring those moments to your table, to let you feel the warmth of a simple meal shared in the cozy confines of a dinner with the Inner Circle or taste the richness of the Winter Solstice feast.

In A Feast of Thorns and Roses, you’ll find recipes for exact dishes described in the books as well as creations inspired by beloved characters, the ambience of the courts, and the spirit of places such as Adriata and the Rainbow Quarter. From the rich flavors of the Night Court to the fresh dishes of the Spring Court, I crafted each recipe to transport you into the world of Prythian, allowing you to experience the magic of the story in a new, delicious way.

Creating this cookbook has been unlike any other project I’ve worked on. I’ve been food blogging for over a decade and written two other cookbooks, but I’ve done nothing as creative and, frankly, as fun as this! As I dreamt up recipes and experimented with flavors, I found myself diving deeper into the series, exploring the qualities that make each court unique, and learning about the characters more intimately through the foods they might enjoy. It was a process that not only challenged my culinary skills but also deepened my appreciation for the intricate world that Maas has created.

Whether you’re a seasoned cook or a novice in the kitchen, my goal is that this cookbook offers you an opportunity to bring these beloved books to life in a new way. I hope you enjoy preparing these dishes as much as you’ve enjoyed journeying with Feyre through Prythian. Gather your friends and family or make a spread all for yourself—after all, every meal is a celebration in the world of ACOTAR.

Until the stars listen and dreams are answered,

CHELSEA COLE
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HOW TO USE THIS BOOK


This cookbook is designed to bring the flavors of Prythian into your kitchen and make the magic of Sarah J. Maas’s stories come alive through food. Whether you’re a seasoned cook or let’s just say, a reluctant chef, these recipes are written to be approachable and delicious.

ORGANIZATION

The book follows a traditional structure, starting with breakfast recipes and progressing through appetizers, mains, sides, desserts, and cocktails. You’ll find two dessert sections: one featuring grand desserts inspired by each of the courts in the series, and another with simpler, snackable treats drawn from memorable book moments. The cocktail section has a signature drink for each member of the Inner Circle and the Archeron sisters. Each recipe section is intended to be flexible, allowing you to either follow the book in order or skip around to whatever seems yummy.

SHORTCUTS

These recipes are designed to be accessible for any home cook. Feel free to make them your own—if you spot a shortcut that suits your style, like using a boxed cake mix, go for it! My goal is to make cooking these recipes fun and easy to prepare, not a test of your culinary skills.

INGREDIENTS

You won’t need to go on a grocery store scavenger hunt when using these books; all recipes are created with accessibility in mind. For instance, while the original books might mention rabbit or venison, we stick to more readily available options like chicken or beef. There are a couple exceptions to this rule, but that’s made clear in their titles, and it’s up to you whether or not you’d like to tackle them! When it comes to salt, I’ve used kosher salt for all the recipes—Diamond Crystal is my go-to. If you use a different type of salt, you may want to adjust the amount called for.

EQUIPMENT

To make the recipes in this book, you likely already have everything you’ll need. Here are the pieces of equipment I recommend having on hand—they’ll do you well beyond this cookbook!


	A stand mixer is handy but not essential; a good hand mixer can do the job just as well.

	A fine mesh strainer

	Muffin pans

	Mini muffin pans

	Rimmed baking sheets

	Wire cooling racks

	A Dutch oven

	A 3-tablespoon scoop (like an ice cream scoop)



ADVICE FROM ALIS

Keep an eye out for the sections called “Advice from Alis.” These are tips and tricks from our favorite Spring Court maid tailored to each recipe. Her insights will help you navigate tricky steps or add a special touch to your dishes.

MENUS AND PARTIES

This cookbook isn’t just a collection of recipes; it’s an invitation to celebrate the world of ACOTAR. At the end of the book, you’ll find menu suggestions for themed parties and gatherings. Whether you’re hosting a small get-together or a large feast, these ideas will help you plan an event that feels like it’s straight out of the books.

ENJOYING THE COOKBOOK

Above all, this book is a tribute to a series that has captivated so many of us. I hope you find it a handy resource in your kitchen, a source of inspiration for your gatherings, and a new way to connect with the beloved world of ACOTAR. Here’s to many magical meals and memorable moments!
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BRUNCH WITH ELAIN, CERRIDWEN, AND NUALA


Pull up a chair and pour yourself a cup of tea. You’re invited to a brunch prepared by the sweetest Archeron sister and your favorite handmaids. This isn’t just any brunch—it’s a morning feast fit for Prythian’s finest, where the clacking of cutlery on plates accompanies the rustle of wings and the murmur of secrets. From the sun-drenched kitchens of Velaris to the bustling morning tables across the courts, the fae know the value of a hearty start. Whether it’s a quiet morning pondering the day ahead, a tense early gathering filled with whispered strategies, or a much-needed fueling before a rigorous training session, these recipes are your key to a morning meal that’s anything but ordinary.

Imagine Elain, apron-donned and perhaps hiding from Lucien, as she whisks lemon curd for tartlets alongside Cerridwen and Nuala who are baking Blueberry-Lemon Cornmeal Muffins. They’ve got a knack for turning simple ingredients into amazing meals that comfort, delight, and prep fae for their day.

Here’s to mornings that taste like magic and to friendships that make you feel like you’re right at home.







[image: Image]







YIELDS

12

TARTLETS



    
LEMON CURD TARTLETS



While the Spring Court lights up with Calanmai’s wild festivities, Feyre’s in the kitchen turning lemons into tartlets—not quite the magic you’d expect on Fire Night, but hey, it’s something. As Tamlin does his duty as High Lord, and Feyre decides if she can’t join the magic making, she’ll at least indulge in a few treats, like a tiny lemon tart. These are perfect for munching while you’re moping when you need a zesty pick-me-up. So, let’s get baking—because if Feyre has to suffer through Calanmai wondering what Tamlin is doing, you bet she’s going to do it with a delicious tartlet in hand.




	1 package prepared, unbaked piecrusts (2 crusts)



FOR THE LEMON CURD


	2 tablespoons finely grated lemon zest (from about 2 lemons)

	¾ cup fresh lemon juice (from 2 to 3 lemons)

	1 ¼ cups sugar

	1 ¼ cups (2 ½ sticks) unsalted butter

	5 large eggs

	5 large egg yolks



FOR THE DECORATION (OPTIONAL)


	Thinly cut lemon slices

	Prepared whipped cream



Preheat the oven to 425°F.

Arrange the piecrusts on a work surface. Using a biscuit cutter or simply a wide-mouthed glass or jar, cut the piecrusts into twelve 4-inch circles. Discard any dough scraps or save for another use, if desired. Push 1 dough circle evenly into each prepared muffin cup. Prick the bottoms with a fork. Pre-bake in the preheated oven for 10 minutes, then set aside to cool.

Reduce the oven temperature to 350°F.

To make the lemon curd, in a saucepan over medium-low heat, whisk together the lemon zest, lemon juice, sugar, butter, eggs, and egg yolks. Continuously whisk until the butter melts and the mixture thickens enough to briefly hold its shape on the surface when dolloped, about 5 minutes.

Strain the hot lemon curd through a fine mesh strainer into a heat-safe bowl to remove any clumps and the zest.

Divide the lemon curd evenly among the pre-baked piecrusts, smoothing the surface with a spatula. Bake until the curd is thick and jiggles rather than “sloshes” when shaking the pan, about 5 minutes. The curd will still be soft but will set more as it cools.

Allow the tartlets to cool in the muffin pan for 30 minutes, then remove to a plate, cover with plastic wrap, and chill in the refrigerator for at least 1 hour or up to 3 days.

If desired, decorate with thinly sliced lemons and serve with whipped cream.


ADVICE FROM ALIS

You might stumble upon mini pie shells at the market. If you’re fortunate enough to spot them, go ahead and grab ’em. They’ll make this recipe even simpler, I reckon! Simply disregard the piecrust directions here, and heed the instructions on the package for any pre-baking, Dear.
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YIELDS

8

SERVINGS




BAKED APPLE PORRIDGE WITH SPICED PECANS



Porridge, a staple at many breakfasts across Prythian, provides a hearty start to the day, much like the bowl set before Feyre on her first morning at the Spring Court (although we’ll pass on the anger rolling across the table from Lucien). This baked version makes the dish even simpler to prepare ahead of time. Tart apples and crunchy spiced pecans take this classically comforting dish to the next level, and you’ll find it’s perfect for sharing.



FOR THE SPICED PECANS


	1 large egg white, lightly beaten

	1 tablespoon water

	3 cups pecan pieces

	½ cup sugar

	1 teaspoon ground cinnamon

	½ teaspoon salt

	½ teaspoon ground cloves

	½ teaspoon ground nutmeg



FOR THE BAKED PORRIDGE


	Nonstick cooking spray

	1 ¾ cups milk (any type)

	2 large eggs

	½ cup pure maple syrup

	¼ cup (½ stick) unsalted butter, melted and slightly cooled

	¼ cup unsweetened applesauce

	3 cups old-fashioned rolled oats

	1 teaspoon baking powder

	1 teaspoon ground cinnamon

	1 teaspoon pure vanilla extract

	¼ teaspoon salt

	1 ½ cups peeled, cored, and diced Granny Smith apples (about 2 medium apples)



Preheat the oven to 350°F. Line a baking sheet with aluminum foil.

To make the Spiced Pecans, beat the egg white and water together in a large bowl. Add the pecans and stir to coat. Mix the sugar, cinnamon, salt, cloves, and nutmeg in a small bowl; sprinkle over the moistened nuts and stir to coat.

Spread the coated nuts on the prepared pan. Bake in the preheated oven, stirring once halfway through, until toasted and fragrant, about 30 minutes. Set aside to cool.

To make the Baked Porridge, spray a 9-by-9-inch baking pan with nonstick cooking spray.

In a large bowl, whisk together the milk, eggs, syrup, melted butter, and applesauce. Stir in the oats, baking powder, cinnamon, vanilla extract, and salt until well mixed. Stir in the apples until evenly distributed.

Pour the oat-apple mixture into the prepared baking pan. Bake until the center appears almost set, but still slightly soft, about 35 minutes.

Remove from the oven and let cool for 5 minutes before serving. Spoon or slice and transfer to bowls. Top with the spiced pecans.
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YIELDS

8

SERVINGS




QUICHE WITH GOUDA, BACON, AND LEEKS



Channeling a frosty family meet-up in the human lands, this quiche is anything but. Loaded with crispy bacon, mild leeks, and gooey cheese, it’s a dish that could make anyone forget about the awkwardness of bringing your new Fae friends to meet your iron-wearing human sisters. It’s the perfect, comforting breakfast casserole to pass around—even when the conversation is as prickly as a thorn bush.




	1 prepared, unbaked refrigerated or frozen deep-dish piecrust

	6 large eggs

	½ cup milk (any type)

	¼ cup heavy cream

	½ teaspoon salt

	¼ teaspoon black pepper

	6 slices bacon, cooked until crisp and crumbled

	1 ½ cups chopped leeks (white and light green parts only), rinsed well

	4 ounces Gouda cheese, cut into cubes



Preheat the oven to 375°F. If the piecrust comes in its own baking pan, set it aside on a work surface. If the piecrust comes folded, transfer it to a 9-inch regular or deep-dish pie pan and flute or crimp the edges as desired; set aside on a work surface.

In a large bowl, whisk together the eggs, milk, heavy cream, salt, and pepper until well blended.

Sprinkle the crumbled bacon, chopped leeks, and cubed Gouda cheese evenly onto the bottom of the piecrust. Pour the egg mixture over the bacon, leeks, and cheese in the piecrust.

Bake in the preheated oven until the center is completely set and the top is golden brown, 30 to 35 minutes.

Remove the quiche from the oven and let cool for 5 to 10 minutes before slicing into 8 wedges.

Serve warm or let cool completely, cover with plastic wrap, and refrigerate for up to 3 days before reheating and serving.

If making in advance, reheat the quiche in the oven at 375°F for 15 to 20 minutes before serving.


ADVICE FROM ALIS

This quiche preserves its charm even when frozen. Why not double the recipe and prepare an extra to enjoy later? Once it’s cooked and cooled, enfold the quiche in foil, nestle it into a plastic bag safe for the freezer, and let it sleep in the frost. To warm it anew, thaw it in the refrigerator over the night and then warm it as instructed, Love.
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YIELDS

24–30

MINI CAKES




THE SURIEL’S ALMOND TEA CAKES



Ready to listen to the most knowledgeable creature in Prythian “spill the tea”? These almond tea cakes are a tribute to The Suriel, a being bound to reveal truths to those who catch it. While catching The Suriel might be a daunting task, catching up with friends over these delightful blueberry-spiked tea cakes is easy. Perfectly golden with a delicate crumb, these cakes are infused with a subtle sweetness of honey and tart fruit, making every bite a delicious blend of flavors. Enjoy with tea or coffee, as desired.




	Nonstick cooking spray, for greasing

	¾ cup (1 ½ sticks) cold unsalted butter

	1 ⅓ cups almond flour

	½ cup all-purpose flour

	1 ¾ cups powdered sugar, plus extra for dusting

	½ teaspoon kosher salt

	5 large egg whites, at room temperature

	2 tablespoons honey

	1 teaspoon pure almond extract

	1 cup fresh or frozen blueberries



Preheat the oven to 350°F. Lightly grease the cups of two 24-cup mini-muffin pans with cooking spray.

In a saucepan over medium heat, melt the butter. Swirl the butter in the pan and continue to cook, swirling the pan occasionally, until it turns golden and smells nutty, about 5 minutes. Pour the browned butter into a heat-safe bowl and allow it to cool to room temperature.

In a large bowl, combine the almond flour, all-purpose flour, powdered sugar, and salt.

Stir in the egg whites, honey, almond extract, and cooled browned butter until well mixed.

Scoop 1 tablespoon of batter into each prepared muffin cup. Top each with 1 or 2 blueberries.

Bake the cakes until golden brown around the edges and firm to the touch in the center, 15 to 18 minutes.

Remove the cakes from the oven and allow them to cool in the pan for 5 minutes. Then, transfer them to a wire rack to cool completely.

Once cooled, dust the tea cakes with powdered sugar before serving.


ADVICE FROM ALIS

Don’t hesitate to exchange the blueberries for a different berry, or perhaps a dollop of jam, if it pleases you, Love.














YIELDS

8

SCONES




CHEESE AND CHIVE SCONES



In the mist-shrouded first few mornings at the Night Court, Feyre finds solace in the comforting dishes baked by Nuala and Cerridwen. These scones, enjoyed in a moment of reflection after (unknowingly) helping Rhys capture an Attor, become a quiet respite as Feyre navigates the looming threat of war with Hybern. With savory notes of sharp Cheddar and the freshness of chives, these scones are perfect whether you’re enjoying brunch with friends or contemplating the complexities of your new life in Prythian.




	2 ½ cups all-purpose flour

	2 teaspoons baking powder

	1 teaspoon baking soda

	1 teaspoon sugar

	½ teaspoon salt

	¼ teaspoon cayenne pepper

	⅓ cup cold salted butter, cut into ½-inch cubes

	1 ½ cups shredded Cheddar cheese

	2 tablespoons chopped fresh chives

	2 large eggs

	Scant 1 cup heavy cream



Preheat the oven to 400°F.

In a large bowl, combine the flour, baking powder, baking soda, sugar, salt, and cayenne pepper. Add the cubes and toss to coat. Using a fork or your fingers, press the mixture until the butter is well incorporated and it becomes crumbly. Stir in the Cheddar cheese and chives until evenly combined.

In a separate bowl, whisk together the eggs and heavy cream. Add the egg-cream mixture to the flour mixture, stirring just until a dough forms. The mixture will be somewhat dry.

Use your hands to knead the dough gently on a lightly floured surface, just until it comes together. Form the dough into an 8-inch disk. Using a sharp knife, cut the disk into 8 wedges, as if cutting a pizza. Place the wedges about 1 inch apart on an ungreased baking sheet.

Bake the scones in the preheated oven until golden brown, 15 to 18 minutes. Allow the scones to cool on the baking sheet for 5 minutes before serving.


ADVICE FROM ALIS

These scones make a delightful addition to a brunch spread or as a companion to the various soup recipes nestled within the pages of this book. They’re most enchanting when warm, though they hold their charm even when left to greet the room’s air, Love.














YIELDS

12

MUFFINS




BLUEBERRY-LEMON CORNMEAL MUFFINS



Start your morning like you’re seated at the breakfast table in the Night Court, where there always seems to be a platter of muffins. These muffins are studded with bursts of blueberries, a hint of lemon zest, and crunchy cornmeal for a delicate sweetness and texture. Whether you’re sharing breakfast with a conversational sparring partner like Rhys or simply enjoying the quietude of dawn, these muffins are perfect accompanied by a steaming cup of tea or coffee.




	2 cups all-purpose flour

	½ cup cornmeal

	1 ½ teaspoons baking powder

	½ teaspoon kosher salt

	2 cups fresh or frozen blueberries

	1 cup sugar

	½ cup (1 stick) unsalted butter, at room temperature

	Finely grated zest of 1 large lemon

	½ cup milk (any type)



Preheat the oven to 350°F. Line a 12-cup muffin pan with paper liners.

In a large bowl, whisk together the flour, cornmeal, baking powder, and salt. In a separate bowl, toss the blueberries with ¼ cup of the flour mixture to coat. This helps prevent the blueberries from sinking during baking.

In the bowl of a stand mixer fitted with the paddle attachment, cream together the sugar, butter, and lemon zest until the mixture is light and fluffy, about 3 minutes. With the mixer on low speed, gradually pour in the milk until just blended. Continuing on low speed, slowly add the flour mixture, adding it about ½ cup at a time, until just incorporated. Do not overmix. Stop the mixture and gently fold in the blueberries using a rubber spatula.
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