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INTRODUCTION [image: ]


Teferi surveyed his kitchen. His friends would arrive in an hour, and he still had three hours of work left to do. He cast a small spell to slow time down so he could breathe easily and finish the preparations without rushing. He was serving Zhalfirin Grilled Flank Steak as his main dish, and as his father had taught him, great things take time and patience.

When he was a child, his father tried to teach him how to cook, but Teferi struggled to stay in the moment. There was always a new, youthful adventure to rush to, and he couldn’t be bothered to spend hours preparing a meal. Oh, how he had changed since then. He hoped his father knew that he had been listening, even if it didn’t seem like he was. He hoped he had become like his father, a patient and compassionate man who appreciated the wisdom of others.

As he prepared the vegetables for his Heart of Yavimaya salad, he reminisced about an evening in a Kessig village. He was in a vegetable patch looking for ingredients to make a tasty stew. The garden was bursting with brightly colored pumpkins, squash, and other vegetables not unlike those that grew on Dominaria. One of them looked exactly like an artichoke, although it was called the “Last Heartbeat of the Dying Cathar,” or some other gothic, macabre mouthful.

Teferi took an artichoke from his counter and inspected it in the afternoon light. The geometrical pattern was mathematically perfect—a brilliant design for such a succulent food. His mind was flooded with all the times he’d seen artichokes on different worlds: in the window-box gardens of Ravnica; growing wild in the Turntimber on Zendikar; in a plot behind the Strixhaven dining hall. He had walked on hundreds of planes, each distinct from the others. No two skies were the same. Unique architecture shaped by wondrously different minds and hands. Each animal, creature, and monster had distinctiveness shaped by the lands they lived in. There were many occasions when Teferi was awestruck at the differences between worlds, but he’d never considered what made them alike.

Teferi picked up an apple and paced the kitchen, deep in thought. Throughout the vast Multiverse, each plane had distinct conflicts, stories, and magic. If there was one thing that was constant, it was the need for sustenance. Food was an essential way of bringing families and communities together, no matter where they were from. Denizens in every village, guildhall, castle, and floating city in the Multiverse gathered ingredients, cooked according to their customs, and sat together in fellowship to nourish their bodies. Such culinary details might be hidden behind the disputes and strife, but they were important just the same.

Teferi set his apple down. He’d been crunching on it for a while, but thanks to his spell, it was only half eaten. Somewhere, across some other distant plane, someone else was cooking for their friends too. With all that he’d seen and done, there was still much to learn. Maybe someday, he should write a book: Cuisines of the Multiverse. Or maybe, somebody already had. He smiled to himself with warmth in his heart and continued cutting the vegetables.
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RAVNICA
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Ravnica is a sprawling metropolis that covers the entire plane. Everything revolves around its ten guilds, each unique in its identity and purpose. Ravnica has weathered many crises over its long history. Recently, the city triumphed over the evil dragon Nicol Bolas in a devastating war. The Guildpact—the magical basis for law and moderation between the guilds to maintain peace—emerged from these tumultuous events intact. No matter what catastrophes befall them, the denizens of Ravnica endure.

Krenko, goblin mob boss and thief extraordinaire, had always loved his home. He adored strolling down the Transguild Promenade where creatures from all guilds walked together. Grabbing a coffee from the stand near Vizkopa Bank and watching the crowds for an easy mark was often the highlight of his day. He loved the smell of funnel cake wafting from the bakeries at the edge of the Gruul lands. There was something for everyone in this wondrous city.

Krenko knew Ravnica better than anyone, particularly the Tenth District. He’d been inside every guildhall, Undercity tunnel, and carnarium for miles around—and he’d pilfered something from each one. But ever since the war with the dragon, Krenko had been considering retirement. Maybe it was time for him to leave the exciting life of petty crime and build a little cabin somewhere out in the Gruul lands.

An invitation from the most unexpected source quickly changed his mind (at least, for the time being). Jace Beleren, former Living Guildpact and a legend to many across Ravnica, wanted Krenko to find a recipe that embodied each guild. Jace offered an absurd amount of zinos for this easy job. Krenko couldn’t say no; there might even be cake along the walk. After days of harder work than he expected, Krenko completed his task. It was time to meet with the mind mage, hand over the goods, and collect his fee.
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BELEREN’S BLEND



Difficulty: [image: Image] [image: Image] [image: Image] [image: Image] [image: Image] • Prep Time: 45 minutes • Inactive Time: 2 hours • Cook Time: 1 hour Yield: 1 drink • Dietary Notes: Vegetarian, Gluten-Free
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Jace’s home was just what Krenko expected: arcane tomes on every surface and stealable things on every shelf. Krenko was eyeing an alluring orb when Jace appeared with two mugs of coffee topped with a mysterious foam. As Krenko sipped appreciatively, Jace described how he made his favorite drink. A Bird of Paradise egg was ideal, but any egg would do. He told Krenko that Beleren’s Blend inspired this task. It was more than a drink—it embodied his feelings about Ravnica. If a cup of coffee could reveal how he felt about Ravnica, perhaps food from the guilds could unveil the same? Krenko took one last gulp and began his report.

Butterfly Pea Sweetened Condensed Milk


	2 cups whole milk

	¾ cup sugar

	pinch of salt

	10 butterfly pea flowers

	1 teaspoon vanilla paste



Egg Coffee


	2 egg yolks

	3 to 4 tablespoons butterfly pea sweetened condensed milk OR 3 to 4 tablespoons sweetened condensed milk

	1 drop blue food dye, optional

	20 g robusta coffee

	300 g water



Note: Consuming raw eggs can increase your risk of foodborne illnesses. Pasteurized eggs should be used for this.

Combine milk, sugar, salt, and butterfly pea flowers in a saucepan. Heat over medium-high heat and bring to a simmer. Reduce the heat and allow to simmer for 40 to 50 minutes, or until reduced by half and thickened. Make sure to whisk occasionally to avoid any sticking to the bottom of the pan. Remove and discard the butterfly pea flowers.

Remove from the heat and whisk in the vanilla paste. Transfer to an airtight container and allow to cool completely. Once cooled, cover and place in the refrigerator for at least 2 hours before serving. Can be stored in the refrigerator for up to 3 weeks.

Place the egg yolks and butterfly pea sweetened condensed milk (or sweetened condensed milk and blue food dye) in a medium bowl. Using a hand mixer, whip until it becomes thick and doubled in size, about 4 to 5 minutes.

Make one serving of coffee with robusta beans, using the given ratio of coffee to water, and your preferred method. Alternatively, substitute with a strong cup of coffee or two shots of espresso.

Transfer two-thirds of the coffee to a cup. Place the cup in a bowl with hot water to keep the coffee hot. Carefully top with the whipped egg mixture. Pour the remaining third of the coffee over the egg mixture and leave in the bowl for 60 seconds. Remove the cup and serve.
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AZOR’S SEALS



Difficulty: [image: Image] [image: Image] [image: Image] [image: Image] [image: Image] • Prep Time: 45 minutes • Inactive Time: 2 hours • Cook Time: 30 minutes Yield: 12 rolls • Dietary Notes: Vegetarian



Krenko strolled into Azorius headquarters like he didn’t have a rap sheet a mile long. New Prahv was the seat of law and order on Ravnica. Countless scribes were working hard to craft, maintain, and enforce the laws from here. It was not a place Krenko wanted to linger in for long. The scent of baked goods led him to an unassuming break room where he found a plate of delicious breakfast pastries. A friendly lawmage told him the history of this iconic Azorius dish between bites: Azor was a sphinx planeswalker who wrote most of the original Guildpact, and these were his favorite food. Some claim the pastry was the inspiration for the Azorius symbol.

Dough


	¾ cup milk, warmed (100°F)

	2 ¼ teaspoons active dry yeast

	3 ½ cups all-purpose flour

	⅓ cup sugar

	1 teaspoon kosher salt

	3 egg yolks

	2 teaspoons vanilla paste

	½ cup unsalted butter, melted and cooled



Cream Cheese Filling


	8 ounces cream cheese, room temperature

	¼ cup powdered sugar

	1 teaspoon vanilla extract

	1 egg yolk

	½ teaspoon salt



Poppy Seed Filling


	½ cup poppy seeds

	¼ cup milk

	3 tablespoons apricot jam

	pinch of salt

	½ teaspoon vanilla paste



Egg Wash


	1 egg yolk

	2 tablespoons milk



Combine the milk and yeast. Allow the yeast to bloom, about 5 minutes. Combine the flour, sugar, and salt in a large bowl. Add the yeast mixture, egg yolks, and vanilla paste. Mix until it just comes together.

Add the butter and mix until a dough forms. If the dough is too sticky, add 1 tablespoon of flour at a time. If it is too dry, add 1 tablespoon of milk at a time. Knead the dough for 5 minutes. Transfer to an oiled bowl, cover, and let rest for 2 hours or until it has doubled in size.

While the dough is resting, take the time to make the two fillings. For the cream cheese filling, whisk together the cream cheese, sugar, egg yolk, vanilla extract, and salt in a medium bowl until smooth. Set aside.

For the poppy seed filling, place the poppy seeds in a food processor (or mortar and pestle) and grind into a paste. Transfer to a small pan and add the remaining ingredients. Place over medium-low heat and cook until a thick paste forms. Remove from the heat and allow to cool completely, then transfer to a pastry bag.

Once the dough has doubled, punch down and lightly knead. Prepare 2 baking sheets with parchment paper. Divide the dough into 12 equal portions. Shape into round balls, lightly press down to flatten slightly, and place on the baking sheet. Cover with plastic wrap and let rest for 30 minutes or until doubled in size.

Note: Make sure to leave enough space so they don’t touch when they expand.

Preheat oven to 350°F. Press down and make a large indent in the center of each of the rolls. Whisk the egg yolk and milk for the egg wash. Brush each of the indented rolls.

For half of the rolls, fill the bottom with the cream cheese filling. Take the poppy seed filling and carefully draw on the Azorius Senate logo. With the other half, fill the bottom with the poppy seed filling and top with a dollop of cream cheese filling.

Place in the oven and bake for 20 to 25 minutes or until the dough is golden brown and the filling is set.
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KEYHOLE CAKE



Difficulty: [image: Image] [image: Image] [image: Image] [image: Image] [image: Image] • Prep Time: 45 minutes • Inactive Time: 1 ½ hours • Cook Time: 30 minutes Yield: 4 cakes • Dietary Notes: Vegetarian
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Krenko crept through the dark tunnel toward the glow of candlelight and an ominous figure. The Dimir legend had many names and many faces, but to Krenko, he would always be Mr. Taz. They’d made this rendezvous before, and each time Krenko never knew what to expect. Over the years, the secretive Mr. Taz had given him a broken sword, a stolen emerald, a cursed manuscript, and other suspicious items. Today, it was cake! Mr. Taz had spent all afternoon baking the Dimir’s signature recipe, the Keyhole Cake. Created by Szadek and perfected by Etrata, Mr. Taz believed it was time for the Dimir’s baking brilliance to emerge from the shadows. After taking a bite, Krenko immediately agreed.

Caramel Filling


	⅓ cup heavy cream

	1 teaspoon vanilla extract

	½ cup sugar

	2 tablespoons corn syrup

	1 ½ tablespoons water

	2 tablespoons unsalted butter, cold

	¾ teaspoon kosher salt

	flaky salt



Cake


	5 ounces dark chocolate

	⅓ cup unsalted butter, additional for the ramekins

	¼ cup all-purpose flour

	1 teaspoon instant coffee powder

	¼ teaspoon kosher salt

	2 whole eggs

	2 egg yolks

	¼ cup sugar

	2 teaspoons vanilla extract



Caramel Filling

Prepare a 9-by-5-inch baking pan with aluminum foil. Place a layer of parchment paper on top. Spray with nonstick spray and set aside.

Place the heavy cream and vanilla extract in a small saucepan. Heat until just before a simmer. Remove from the heat and set aside.

Mix the sugar, corn syrup, and water together in a tall saucepan. Place over medium heat. Heat until the sugar becomes a liquid and turns into a deep amber color (or reaches 300°F), about 8 to 10 minutes.

Note: It is important that you do not stir this mixture until mentioned. Otherwise, the sugar will crystallize, and you will have to start all over again. You can lightly swirl the pan, but do not whisk or stir with a spatula.

Remove the pan from the heat and slowly add the warmed heavy cream while whisking. Keep in mind the mixture will bubble and triple in size. Keep whisking. Return to the heat and cook until it reaches 250°F, about 3 to 5 minutes.

Turn off the heat and add the butter and kosher salt. Whisk until it stops bubbling. Transfer to the prepared baking pan. Lightly tap the pan on a surface to remove any large air bubbles. Sprinkle the top with flaky salt. Let rest at room temperature for 1 hour.

Remove the caramel and transfer to a cutting board. Using a 1 ½-inch round cookie cutter, cut 8 caramel discs. Transfer to a plate with a piece of parchment paper. Place in the freezer for 20 minutes, up to 1 hour.

Note: There will be a bit of extra caramel after you cut out the pieces you need. Enjoy it for all your hard work!

Cake

Combine the chocolate and butter in a medium saucepan and heat over medium-low heat. Cook until the chocolate is melted. Set aside to cool completely.

Preheat oven to 375°F. Prepare four 6-ounce ramekins by generously rubbing the insides with butter. Combine the flour, instant coffee powder, and salt in a small bowl.

Whisk the whole eggs, egg yolks, and white sugar in a large bowl until pale and thickened. Whisk in the cooled chocolate and vanilla extract. Fold in the flour mixture until just combined.

Fill each of the ramekins just under halfway with the batter. Place 2 of the frozen caramel discs in the center of each of the ramekins. Cover with the remaining batter.

Transfer the ramekins onto a baking sheet. Bake for 15 to 17 minutes or until the cake is cooked through. Let cool for 2 minutes. Run a knife on the side of the ramekin and invert on a plate to remove.

Note: Be careful: The caramel in the center will be very hot!
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DEMON DELIGHTS



Difficulty: [image: Image] [image: Image] [image: Image] [image: Image] [image: Image] • Prep Time: 30 minutes • Inactive Time: 30 minutes • Cook Time: 2 - 4 minutes per batch Yield: 10 - 12 mini funnel cakes • Dietary Notes: Vegetarian
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Tied to a spinning wooden wheel with knives hurtling toward him, Krenko thought about his life choices. Why had he become a thief? Why hadn’t he stolen that orb in Jace’s apartment? And why had he agreed to this fiasco for the sake of a recipe? As he whirled around, he heard the carnival music. Tightrope-walkers came into view with their flaming hoops, and the roustabouts were whipping the crowd into a frenzy. In the colorful, chaotic blur, Rakdos’s particular flavor of fun suddenly made sense. Soon, his new friends cut him down and sent him on his way with a bag of Demon Delights, compliments of Rakdos the Demon himself.

Cardamom Topping


	2 tablespoons powdered sugar

	1 tablespoon light brown sugar

	½ teaspoon cardamom

	½ teaspoon cinnamon



Taro Topping


	2 tablespoons powdered sugar

	½ tablespoon taro powder



Spicy Cocoa Topping


	2 tablespoons powdered sugar

	½ tablespoon cocoa powder

	½ teaspoon cayenne pepper

	¼ teaspoon cinnamon



Note: For a bit of chaos, you can increase the amount of cayenne pepper to bring some fiery excitement.

Funnel Cake


	2 eggs

	1 cup milk

	1 teaspoon vanilla extract

	2 cups all-purpose flour

	3 tablespoons sugar

	1 teaspoon baking powder

	1 teaspoon kosher salt

	peanut oil for frying



Combine each of the topping combinations in separate airtight containers. These can be stored at room temperature for up to 3 weeks.

To make the funnel cake batter, whisk together the eggs, milk, and vanilla extract. Add the flour, sugar, baking powder, and salt and whisk until it comes together. Transfer the batter into large pastry bags. Allow to rest at room temperature for 30 minutes.

Place 2 inches of peanut oil in a deep pot and heat to 360°F. Once heated, cut the bottom of the pastry bag and drizzle the batter into the hot oil, creating a 4-inch-wide funnel cake.

Note: The batter will sink to the bottom but should rise to the top quickly as it cooks.

Allow to fry for 1 to 2 minutes, until the bottom is golden brown. Flip and cook for another 1 to 2 minutes, until that side is golden brown. Remove from the oil and transfer to a plate lined with a paper towel to drain. Repeat with the remaining batter.

Top each funnel cake with the topping of your choice.
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GRUULASH



Difficulty: [image: Image] [image: Image] [image: Image] [image: Image] [image: Image] • Prep Time: 45 minutes • Cook Time: 3 hours Yield: 4 - 6 servings • Dietary Notes: Dairy-Free, Gluten-Free
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All hail Ilharg, Bringer of the End-Raze! Krenko shouted those praises along with the rest of the Gruul. They were celebrating the boar-god who would one day bring an end to all civilization. Krenko felt an affinity for the Gruul. The lawlessness and freedom their clans valued appealed to him. And they were always happy to share their mouth-watering Gruulash, which was tastier than anything he’d ever had in a restaurant. Krenko enjoyed the meal by the warmth of the bonfire under an open sky, feeling full and invigorated, but he also appreciated the return to the city streets and indoor plumbing.

Marinade


	1 ½ lbs wild boar

	2 thyme stalks

	1 rosemary sprig

	3 garlic cloves, crushed

	1 cinnamon stick

	1 tablespoon black peppercorns

	One 750-milliliter bottle red wine



Gruulash


	4 slices bacon, sliced

	1 ½ lbs marinated wild boar meat

	1 onion, sliced

	½ red onion, sliced

	kosher salt

	4 garlic cloves, chopped

	3 celery stalks, chopped

	2 carrots, cut into large chunks

	2 cups reserved red wine

	One 15-ounce can diced tomatoes

	6 ounces tomato paste

	1 tablespoon sweet paprika

	1 teaspoon coriander

	1 teaspoon cumin

	2 teaspoons caraway seeds

	10 juniper berries, crushed

	2 cups beef stock

	2 bay leaves

	4 white potatoes, peeled and cut into large chunks



Marinade

Combine everything in an airtight container. Refrigerate for at least 24 hours to help pull out some of the gamey flavor from the meat.

The next day, strain everything through a fine mesh strainer. Reserve 2 cups of the wine. Remove the wild boar from all the spices. Discard everything but the boar meat and the reserved wine.

Gruulash

Heat a medium dutch oven over medium-high heat. Add the bacon and cook until crispy, about 8 minutes. Transfer the bacon to a plate but leave the fat in the dutch oven.

Add a single layer of the wild boar but be careful not to overcrowd the dutch oven. Brown all sides of the meat. Remove and place on the plate with the bacon. Add canola oil, if needed, and continue this process until all the boar has been browned.

Add the white and red onions. Season generously with salt. Cook until the onion is softened and has browned slightly, about 10 minutes.

Add the garlic, celery, and carrots and cook for another 2 minutes. Pour in the red wine and bring to a boil. Allow to simmer for 5 minutes, until it reduces by one-fourth. Add the diced tomatoes and tomato paste and mix until well combined.

Add the bacon and wild boar meat back to the dutch oven and stir together. Sprinkle the paprika, coriander, cumin, caraway seeds, and juniper berries over the meat. Toss until well coated.

Add the beef stock. Mix until everything is well combined. Add the bay leaves. Bring to a boil and then reduce the heat to low. Allow to simmer for 2 hours, or until the boar is tender.

Add the potato and cook for another 45 minutes, or until the potatoes are firm but tender.
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TROSTANI’S THREE BEAN SALAD



Difficulty: [image: Image] [image: Image] [image: Image] [image: Image] [image: Image] • Prep Time: 15 minutes • Inactive Time: 30 minutes • Yield: 6 servings Dietary Notes: Vegetarian, Gluten-Free



[image: Image]

Krenko marched up to recruitment agents outside of Vitu-Ghazi and told them he wanted to join the Conclave. Twenty minutes later, he was at the evening ceremony dressed in white and holding a bowl of beans. All Selesnyans helped make dinner, and tonight, they were making Trostani’s personal favorite. Both the guildmaster and the salad were a combo of three components representing life, order, and harmony. Melodic chanting accompanied the preparations; soon everyone was singing and swaying. Even Krenko felt his toes a-tapping. It was the most joyful salad-making he’d ever had the privilege of witnessing. After dinner, he snuck out, guildless but grinning ear to pointed ear.

Dressing


	¼ cup olive oil

	zest and juice of 3 limes

	1 tablespoon honey

	3 garlic cloves, minced

	1 teaspoon ground cumin

	½ teaspoon ground coriander

	¼ teaspoon chili powder

	1 teaspoon kosher salt

	½ teaspoon ground black pepper



Salad


	One 15-ounce can kidney beans, strained and washed

	One 15-ounce can black beans, strained and washed

	One 15-ounce can pinto beans, strained and washed

	1 shallot, sliced

	1 bunch cilantro, minced

	1 cucumber, peeled, seeds removed, and chopped



Whisk together all the ingredients for the dressing in a small bowl.

Place the beans, shallot, cilantro, and cucumber in a large bowl. Lightly toss to mix. Add the dressing and toss until combined. Allow to rest for at least 30 minutes in the refrigerator before serving.
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ORZHOV’S SPLENDOR



Difficulty: [image: Image] [image: Image] [image: Image] [image: Image] [image: Image] • Prep Time: 30 minutes • Inactive Time: 1 ½ hours • Cook Time: 1 hour Yield: 1 tomahawk steak • Dietary Notes: Gluten-Free
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Kaya and Krenko sat on silk cushions in the Orzhov Guildhall’s dusty attic, stuffing themselves with luxurious food swiped from the banquet hall a few floors below them. Kaya was amused by Krenko’s mission and happily shared the dish that was so good, it almost made her want to remain guildmaster. But, in the end, Kaya wasn’t swayed by the lavishness and decadence of the guild. She’d rather hunt monsters, banish specters, or help her friends than contend with the Church of Deals. Dropping in for an occasional visit was the perfect compromise. Kaya and Krenko sat together long into the night, swapping ghost stories and enjoying Orzhov’s Splendor.

Steak


	One 3-inch-thick tomahawk steak

	kosher salt

	crushed black pepper



Poivre Sauce


	2 tablespoons unsalted butter

	1 shallot, minced

	2 tablespoons brandy

	2 tablespoons brined green peppercorns

	1 teaspoon ground black pepper

	1 cup beef stock

	¼ cup heavy cream



Steak

An hour before you are going to start cooking the steak, prepare a baking sheet with aluminum foil and top with a wire rack. Remove the steak from the refrigerator and generously season with salt and pepper. Place on the wire rack and let it sit at room temperature for 1 hour.

Note: You want to make sure you thoroughly season the steak. As it rests, the salt will penetrate into the meat and season all of it. If you have a food probe thermometer, place it in the steak to keep an eye on the internal temperature as it cooks.

Preheat oven to 250°F. Place the steak in the oven and cook until it reaches an internal temperature of 120°F, about 45 minutes to 1 hour.

Heat a large cast-iron skillet over high heat. Once heated, add the steak, and cook until it forms a golden, dark crust, about 2 to 3 minutes. Flip and sear the other side the same way. Remove from the skillet and wrap in aluminum foil. Let rest for 15 minutes before cutting.

Poivre Sauce

Using the same skillet that was used to sear the steak, place over medium-high heat. Add the butter and melt. Add the shallot and cook until softened, about 2 minutes.

Turn off the heat and add the brandy. Turn the heat back on to medium-high and cook until the liquid has reduced by half, about 30 seconds to 1 minute.

Note: We turn off the heat here to make sure the alcohol does not start a fire.

Add the green peppercorns and ground pepper and stir for about 30 seconds. Stir in the beef stock and heavy cream. Reduce the heat to medium and allow to simmer until thickened, about 3 to 5 minutes.
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