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INGREDIENTS GUIDE

Amaretto is a sweet almond liqueur. It has a slightly bitter, almond flavor to it. Amaretto can be substituted with almond extract. Note that almond extract is much more potent and should only be added at one-third the amount.

Ancho chile is a dried poblano pepper with a Scoville scale rating between 1000 and 1500 SHU. It can be replaced with another dried chile of your choice with a similar heat level, but keep in mind that the flavor will be slightly different. Ancho chilies can be stored in a cool pantry.

Areparina flour is a precooked cornmeal. It comes in different varieties, but the kind used for the recipes in this book is the white (blanco) cornmeal. It can be stored in an airtight container in a cool pantry.

Berbere is an Ethiopian spice mixture containing paprika, dried chilies, onion, garlic, fenugreek, and other spices in the makeup of its flavor profile.

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

Bread flour is a high-protein flour, typically containing 12 to 14 percent protein, meant to be used in yeasted breads. The higher protein in the flour helps create more gluten throughout the bread, making it chewier and more elastic.

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 as a garnish. Store them in a cool pantry.

Caraway seeds are dried fruit of the caraway plant. They have a sharp, nutty, peppery flavor with a hint of licorice (anise). Caraway seeds can be substituted with fennel seeds.

Cardamom is a pod of seeds that can be used either whole or ground. Black cardamom has a smoky, menthol-like flavor great for savory dishes, while the green variety’s strong zesty, flowery, earthy flavor is well suited to both savory and sweet dishes. The flavor of cardamom is pretty unique, but a combination of cinnamon, allspice, and nutmeg can serve as a substitute.

Castelvetrano olives are bright green olives grown in Sicily. They have a firm texture and a rich, buttery flavor. These olives can be substituted with another firm green olive.

Cilantro, also known as coriander, includes the fresh leaves and stalks grown from coriander seeds. Cilantro has a citrusy, slightly peppery taste to it. Some people might find that it tastes like soap. Cilantro can be substituted with one-third the amount of parsley.

Fennel is a vegetable and part of the parsley family. It has a mild licorice (anise) flavor and can be consumed raw or cooked. The bulb of the fennel is the typical part used for consumption, and the stalks work well for broths and flavoring. Celery can serve as a substitute.

Fennel seeds are dried seeds from the fennel plant’s flowers. They have a sweet, licorice (anise) flavor that pairs well with savory dishes, especially pork. Aniseed can be used as a substitute for fennel seeds, but make sure to use less, because aniseed is much more pungent.
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Feta cheese is soft, salty brined cheese made from sheep’s milk. It can be easily crumbled because of its soft texture. Cotija cheese can be a substitute for feta.

Fish sauce is a sweet, salty, pungent liquid made from fermented anchovies and salt. The high salt content means fish sauce can be used to replace salt in cases where you want an added layer of umami. Be careful not to use too much, because it can easily overpower a dish. Fish sauce can be stored in the pantry for 2 to 3 years.

Gochujang is a thick Korean chile paste that contains red chile peppers, sticky rice, fermented soybeans, and sweeteners. Heat levels of gochujang vary and are displayed on the container with a spice indicator. Once gochujang is opened, it must be stored in an airtight container in the refrigerator.

Honeycomb is a natural product made by honeybees as the housing used to contain the honey they produce and pollen they collect. It can be stored indefinitely in the pantry in an airtight container.

Horseradish is a sharp, pungent root that can be bought whole, or as a grated product in a jar that should be stored in the refrigerator. It can be substituted with wasabi or mustard powder.

Juniper berries are the small, tart, piney-flavored seed cones of juniper trees. They can be cooked whole or crushed into a fine-ground mixture. Juniper berries pair especially well with wild game meat.

Kalamata olives are dark brown olives originating in Kalamata, Greece. They have a milder taste than black olives and are generally much sweeter and fruitier. Kalamata olives can be substituted with black olives, Niçoise olives, or Gaeta olives.

Kashmiri chile powder is made from dried and ground Kashmiri chilies. The chilies have a mild heat with a vibrant red coloring. Good substitutes for Kashmiri chile powder include paprika and other mild chilies.

Kimchi is a spicy Korean fermented vegetable dish. Napa cabbage is the most common vegetable used for kimchi. It is prepared with a brine and spices, similar to a pickling process, but which also allows the vegetables to ferment. Kimchi must be stored in the refrigerator and occasionally opened to allow pressure from the fermentation to be released.

Kombu is a type of dried kelp used in Japanese cuisine to enhance the flavors of stocks. It can be stored in a cool pantry.

Masa harina is dried corn flour. It can be stored in an airtight container in a cool pantry.

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

Negi is a Japanese variety of the Welsh onion. It has a similar taste profile to scallions but is larger, with a longer white stem. Use scallions if you don’t have negi available.

Niboshi are dried young sardines. They can be enjoyed as a snack or used for seasoning stocks.

Plantains are related to bananas but are much starchier and can’t be eaten raw. Unripe plantains will be green in color. As they ripen, they turn yellow (medium) and eventually black (fully ripe).

Prickly pear is the fruit from the nopal cactus. These fruits can range from green (less sweet) to red (sweeter).

Queso fresco is a fresh, soft Mexican cheese made from cow’s milk. The cheese has a salty, mild flavor and can be substituted with a mild feta. Queso fresco should be stored in the refrigerator.

Rye berries are whole rye kernels with the hulls removed and no additional processing done.

Shaoxing wine is a rice wine used in Chinese cuisine. It can be stored in a cool pantry for about 6 months.

Tahini is a paste made from ground white sesame seeds and oil. Store-bought tahini can be stored in the pantry for up to 6 months.

Tomatillo is a tart-flavored fruit wrapped in a papery husk, originating in Mexico. These should not be confused with green tomatoes. Tomatillos, with the husks still on, can be stored in the refrigerator for about 2 weeks.

Vital wheat gluten is wheat flour that has had most of its starch removed, leaving the wheat proteins behind. The protein content is between 75 and 85 percent. Adding it to a dough will yield a chewier and more elastic texture.

Wheat bran is the outer layer of the oat groat. Wheat bran contains a higher amount of fiber and antioxidants. Substitutes for wheat bran include oat bran and rice bran.

Wheat berries are whole wheat kernels with the hulls removed and no additional processing done.

Wild boar meat is a lean, slightly gamy meat. Because these animals are much more active than domesticated pigs, the meat typically cooks quicker than regular pork. Wild boar meat can be substituted with the same cut of pork, but keep in mind that the cook times will be different.
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This journal is the property of distinguished cook Milduf Boarbroiler. If found, please help it find its way back to my tavern in Chainscrape. Unless, of course, I bit off more than I could chew, and you’ve found this beside the “remains” of my perilous misadventure… In which case… I guess it’s yours now?
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DEPARTURE FROM BARREN LIGHT

From atop the wall at Barren Light, I’m watching two Skydrifters circle above a pack of vicious Scrappers, the sunlight glinting off their razor-sharp tails. In the morning, I’ll be out there among the untamed wilds of the Forbidden West—some place for a defenseless Oseram cook.

Journeying beyond the safe borders of the Sundom seemed like a great idea a couple of nights ago. I was minding the kitchen at Chainscrape’s tavern. An Oseram belly is tough to fill, and that evening a large group of them rolled into town. Gilvarn, a local miner, guzzled down boar stew by my counter and watched as I frantically braised boar and delicately grated fiberzest to feed the newcomers.

I noticed the group’s leader headed for my counter, straight as a Charger. My stomach turned. Was I too sparing on the bitter leaf? Were my dough balls too doughy? Not rotund enough? Would he believe my tears were from the fiberzest’s noxious yet flavorful mist?

The man stuck out his intimidatingly callused hand in my direction. He introduced himself as Arvund and thanked me. My hearty cooking would be the last square meal his delvers would enjoy for some time, as they were headed into the perilous West. Then, he slid a handful of shards across my counter. Said if I were to join their bold expedition as cook, there’d be much more where that came from.

Overhearing the proposal—and picturing yours truly out in the wilds—Gilvarn snorted so hard stew sprayed out of his nose. I blushed red as a hot kiln. Truth is, the only place I’ve ever delved is a pantry, and my expertise in the wilds is limited to hearing stories from passing hunters.

Yet at that moment, I thought back to the bravery I had learned months ago when I boldly defied a local gang of ruffians. Something kind of like courage but more like stupidity welled up in me. I loudly proclaimed, so Gilvarn and the rest of the tavern could hear, that I would love to travel into the deadly, machine-infested wilds. Sign me up! Made quite the scene of it, too. You should have seen the faces—mouths agape with shock and concern.

I can’t go back to Chainscrape now. I’d never live it down!
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That night, my mind was away with thoughts of the shards I’d earn and a grand dream I never thought could be within my reach: an eatery of my own. I could picture it. Milduf’s Forbidden Feeds. Each menu item would be collected on my epic western expedition and unlike anything an Oseram had ever set tongue upon. The queue for tables would run the length of Mainspring.

And so, after a sleepless night alone in my single bunk, I packed my trusty griddle and joined Arvund’s crew on the trek to Barren Light.

In you, Journal, I’ll collect recipes and document my travels. But for now, I should go. This Carja border guard has been eyeing me. Apparently, “the wall is for security purposes only.” He says that I’m “distracting the guards” and insists that “I don’t need to read everything I am writing out loud.”

I’ll show him, though. Months from now, he’ll be the one finding himself on the very long wait list at Milduf’s in Meridian!
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I’m starting to think “Forbidden West” isn’t clear enough of a name. Why not the Forsaken West? Deadly West? Or the Really-Actually-Don’t-Come-Here-It’s-For-Your-Own-Good West?

Sure, Arvund’s guys have taken care of the machines so far (barely). But I can’t help feeling like a Glinthawk’s about to swoop in and make minced Milduf with every creak of the caravan’s wheels. Honestly, would it be so hard for these delvers to oil their axles?!

Likely death aside, the sights are as breathtaking as they are terrifying. Yesterday, we walked beneath the rusted tentacles of a long-dead Metal Devil. Arvund repeated whispers that the Savior of Meridian defeated one such machine in far-off lands. Hoping to curry favor with the group, I casually mentioned that I’d met the Savior—she’d even procured a temporary griddle for yours truly!

Arvund laughed and suggested I focus on cooking up meals, not fantasies. With that attitude, I hope he likes his boar stewed a minute too long!

Rather than stooping to the level of his snide comment, I turned my attention to the region’s confounding ruins. Each looked like an enormous serving bowl, standing high off the ground on iron legs. How large were the creatures that the Old Ones fed from these?

Our first destination, the Utaru capital, Plainsong, was built atop three of these great dishes and appeared like a humungous green salad on the horizon.

I couldn’t picture a less Oseram place! Sure, there wasn’t a forge, smeltshop, or masonry in sight, but it was a marvel to behold. Rather than iron and stone, the buildings are woven intricately from light wood and enshrined in lush foliage—a truly breathtaking fire hazard!

The crew and I ascended its wooden walkways and separated to stock up for the road ahead. After a few confused loops—and stumbling into a grumpy band of rehearsing musicians called “the Chorus”—I found my way to the local cook, Daen.
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