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To my older brother, Kyle, who always let me watch him play video games growing up. And to my younger brother, Keadron, who always played LEGO® Star Wars with me on Xbox when we were kids.

These early video game experiences with you led me to my current obsession with Genshin Impact.

—K.S.

* * *

To my beloved family and adoring fiancé, the unwavering pillars of my life. With boundless love and belief in me, you have been my constant support on my culinary journey. Through every recipe, I honor our shared traditions and the precious memories we create together. May these pages serve as a reminder of the immense joy we find in food and the unbreakable bonds that unite us. With all my love.

—N.D.
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INTRODUCTION

Welcome Travelers!

If you’ve made your way to this cookbook, that means you’ve finally logged out of Genshin Impact long enough to take a trip to the bookstore, peruse the shelves, and come away with a brand-new cookbook. Or maybe you simply switched over from gaming to your open Amazon cart. Or, lucky you, someone clocked your obsession with Genshin and bought this cookbook for you as a gift. Whatever the case may be, thanks for joining in on the adventure!

When I first started playing Genshin Impact, I could not have survived without many of the dishes found in this cookbook. As a low Adventure Rank Traveler roaming across Teyvat, I remember consuming one Chicken-Mushroom Skewer after the other while going up against a single hilichurl, or cooking Fried Radish on a Stick in bulk in the hopes of dealing anything near 1,000 damage.

Now at AR 59, I’m proud to say I rely much less on food to heal, attack, and defend myself and my team. But that doesn’t stop me from constantly cooking dishes to get my weekly Battle Pass rewards—all while wishing I could taste these dishes in real life. I mean, how can they make animated food look so good? So I thought to myself, why not bring the food from my favorite game to life? I’ve already clocked an unmentionable number of hours playing Genshin, so what’s a few more? And thus the idea for this cookbook was born.

So I invite you all to set out on yet another adventure—this time a culinary one! I’ve collected some of my favorite dishes from the hills of Mondstadt, the deserts of Sumeru, the mountains of Liyue, and more, and I worked with the wonderful recipe developer and food photographer Nevyana Dimitrova to turn them into step-by-step, real-life recipes that you can use to put your cooking skills to the test.

And if you’re new to Genshin Impact or have never even heard of it before this (no shade, but you should rectify that as soon as possible), don’t think for one second that this cookbook isn’t for you. The world of Teyvat is based on real-life cultures from around the globe, so the recipes within these pages will teach you how to make some of the best dishes out there—such as delicious Chicken Biryani and Simple Onigiri.

Whether you’re a diehard Genshin Impact fan like me or are simply looking for some fun new recipes to test out, I guarantee that you’ll find something in this cookbook to love. Now get out your pots and pans, light your fires, and prepare to make the tastiest dishes known to humans, gods, and flying white-haired companions alike!
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GRILLED CHICKEN SKEWERS


We’re starting off with a dish that’s hard to mess up. Maybe that’s why it’s the favorite food of one particularly unlucky adventurer we all know and love. This simple yet completely satisfying recipe is perfect for Travelers just starting out on the culinary journey!



	1 tablespoon dried oregano

	1 tablespoon Dijon mustard

	½ teaspoon dried thyme

	juice from 1 lemon

	3 cloves garlic, minced

	2 tablespoons olive oil

	1 tablespoon smoked paprika

	¼ cup soy sauce

	1 tablespoon maple syrup

	3 tablespoons orange juice

	¼ cup chicken stock

	½ teaspoon pepper

	2 boneless, skinless chicken breasts

	1 pound whole cremini mushrooms



SPECIAL EQUIPMENT


	8 to 10 bamboo or metal skewers
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1. In a large bowl, mix together all the ingredients except the chicken and mushrooms to create a marinade.

	
2. Cut the chicken breasts into bite-size pieces. Place the chicken and mushrooms in the bowl of marinade and stir until thoroughly coated. Cover and refrigerate for 4 to 10 hours, stirring occasionally.

	
3. If you’re using bamboo skewers, soak them in water for a few minutes right before the chicken and mushrooms are done marinating to keep them from burning when it comes time to cook. Then pat dry.

	
4. Thread the chicken and mushrooms on the skewers, discarding any remaining marinade. Grill on high heat until cooked, 5 to 7 minutes, or bake in the oven at 430°F for 8 to 10 minutes. Enjoy!
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SERVES: 4 | PREP TIME: 10 minutes + 4 to 10 hours for marinating | COOK TIME: 5 to 10 minutes
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FRIED RADISH ON A STICK


Sticking with food that can be enjoyed while walking around your favorite festival or as you trek from one daily commission to the next, this recipe highlights the delicious yet subtle flavor of radishes. Don’t forget to season properly and eat these while they’re hot!



	1 large white daikon radish

	pinch of salt + more, for sprinkling

	2 large eggs

	¾ cup all-purpose flour

	1 green onion, thinly sliced

	1 teaspoon vegetable stock powder

	1 teaspoon minced fresh ginger or ginger paste

	1 teaspoon garlic powder

	1 teaspoon onion powder

	1 teaspoon paprika

	pinch of pepper

	vegetable oil, for frying
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1. Using a vegetable peeler, remove the skin from the radish. Then use a grater to shred the radish into a large bowl.

	
2. Sprinkle the grated radish with a pinch of salt and let sit for a few minutes to draw out the water from the radish. Drain the excess water and use a paper towel to squeeze out any remaining water from the radish.

	
3. Add the eggs, flour, green onion, vegetable stock, ginger, and remaining seasonings. Mix well.

	
4. Shape the radish mixture into balls. (The smaller the balls, the faster they will cook.)

	
5. Add vegetable oil to a skillet over medium heat. Gently place the radish balls in the oil and fry all together for 5 minutes or until golden brown, turning them occasionally to ensure all sides are frying evenly. Serve with an aioli or your favorite sauce.
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SERVES: 4 | PREP TIME: 10 minutes | COOK TIME: 20 minutes






CRISPY POTATO-SHRIMP BALLS


If you feel as if your health has hit rock bottom, nothing will heal you faster than a delicious plate of Crispy Potato-Shrimp Balls. These cute and compact balls of fried goodness make this dish the perfect appetizer for your next gathering with friends!



	20 raw shrimp

	3 medium russet potatoes, peeled and cut into 1-inch cubes

	1 tablespoon unsalted butter

	1 egg yolk + 1 large egg, divided

	pinch + 1 ½ teaspoons salt, divided

	pinch + 1 teaspoon pepper, divided

	2 teaspoons paprika

	¼ teaspoon dried thyme

	2 teaspoons garlic powder

	1 cup all-purpose flour + 2 tablespoons, if needed

	1 cup panko bread crumbs

	vegetable oil, for frying



[image: ]




	
1. Peel off the shrimp shells, leaving the tails on. Season with a pinch of salt and pepper and set aside.

	
2. Boil the potatoes in water over medium-high heat for 15 to 20 minutes, or until fork tender. Mash them using a potato masher, then add in the unsalted butter and egg yolk. Mix until smooth. Your potatoes should be creamy but not soupy. If they are too soupy, add a little flour until the potatoes are thickened to a creamy texture.

	
3. Add the 1 ½ teaspoons salt, 1 teaspoon pepper, paprika, thyme, and garlic powder. Mix well.

	
4. Scoop out ⅓ cup of the potato mixture and use your hands to form it into a ball. Using your thumb, poke a hole in the top of the ball, place a shrimp in the hole, then cover the shrimp with the potatoes until just the shrimp tail is sticking out. Squeeze slightly to tighten everything and make sure the shrimp stays locked inside.

	
5. Pour 1 cup flour into a shallow dish. Then crack the egg into a separate dish and whisk to combine the yolk and egg white. Add the panko crumbs to another shallow dish.

	
6. Carefully roll a potato-shrimp ball into the flour, shaking off any excess. Then roll in the egg wash and then the bread crumbs. Make sure the ball is fully covered with all three ingredients. Set aside on a large plate or tray and repeat for the remaining potato-shrimp balls.

	
7. Fill a medium frying pan halfway with vegetable oil and heat to between 350°F to 375°F over medium heat. Fry the shrimp balls together until the outside is golden brown, about 4 minutes, turning occasionally to ensure all shrimp balls are frying evenly.

	
8. Remove from the oil and let the potato-shrimp balls cool for a few minutes. Enjoy by themselves or serve with an aioli or your favorite sauce.
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SERVES: 4 | PREP TIME: 15 minutes | COOK TIME: 20 minutes
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CLASSIC COLD CUTS


If you’re looking for the perfect snack between meals or a light appetizer before your next dinner party, a platter of delicious meats is the way to go. Eat each slice by itself or gather a few to make a mini sandwich—either way, you’ll feel ready to tackle whatever quest (or meal) comes next!



	1 package prosciutto (9 to 12 slices)

	7 slices deli ham

	2 links cured chorizo, salami, or kielbasa

	cherry tomatoes, for serving

	lettuce leaves, for serving
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1. On a flat platter or board, arrange the prosciutto slices as light and airy ribbons covering a third of the serving plate.

	
2. On another third of the platter, fan the ham pieces out like a deck of cards, or fold each piece in half twice so they are easy to grab.

	
3. Cut the sausages into round slices and arrange on the last third of the platter.

	
4. Place some cherry tomatoes and a few leaves of lettuce in the middle of the platter. You can also tuck a few lettuce leaves under the meat slices and along the edge of the platter.
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SERVES: 4 | PREP TIME: 10 minutes
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ELEGANT EGG ROLL


While this dish looks simple enough, there’s an art to mixing the eggs to fluffy perfection and rolling them into a rectangular loaf. You may need to practice a bit before you’re ready to serve this dish to others.



	8 eggs

	3 ½ tablespoons water

	1 tablespoon soy sauce

	¾ teaspoon sugar

	1 tablespoon olive oil



SPECIAL EQUIPMENT


	tamagoyaki pan (optional)
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1. In a medium bowl, combine the eggs, water, soy sauce, and sugar. Using a whisk, beat until well combined.

	
2. Heat a tamagoyaki pan (rectangular Japanese omelet pan) or a small frying pan over medium heat. Using a pastry brush, lightly coat the bottom of the pan with olive oil.

	
3. Pour a thin layer of the egg mixture to cover the surface of the pan. When it’s about 80 percent cooked but still wet on the surface, use chopsticks or wooden tongs to start gently rolling in the edges to form a rolled omelet. Move the rolled omelet to one side of the pan.

	
4. Brush the pan with oil again and pour in another thin layer of the egg mixture. Using a spoon, gently lift the previously made omelet and spread some of the uncooked egg mixture underneath. This will help both omelets stick together. When this next layer of eggs is 80 percent cooked but the surface is still wet, start with the previously made omelet and gently roll it up with the new layer. Set to one side of the pan. Repeat this process until the egg mixture is gone. Your omelet will have 3 to 4 layers.

	
5. Transfer the rolled omelet onto a cutting board and allow to rest for several minutes. Cut into even 2-inch slices and serve.
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SERVES: 2 | PREP TIME: 5 minutes | COOK TIME: 10 minutes
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MISO SOUP


Is there anything better than a side of miso soup? Whether you make it for breakfast, lunch, or dinner, the salty and savory flavors of this dish will ensure that you have all the energy you need to farm for materials or begin a new quest.


FOR THE DASHI BROTH:


	4 cups water

	1 ½ pieces (about 0.45 ounce) kombu (dried kelp)

	1 cup katsuobushi (dried bonito flakes)



FOR THE MISO SOUP:


	4 to 5 tablespoons dark miso (1 tablespoon for every cup of dashi)

	1 (8-ounce) package silken tofu, cut into ½-inch cubes

	1 tablespoon dried wakame seaweed

	1 teaspoon sesame oil

	2 green onions, thinly sliced
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1. To make the dashi broth, combine the water and kombu in a medium saucepan. Heat over medium-low heat for about 15 minutes, or until the water is just about to boil. This will extract all the umami flavor from the kombu. Remove the kombu and discard, or set aside for a different recipe. (Yes, you can reuse it!)

	
2. Add the katsuobushi to the saucepan and bring to a boil over medium heat. Once boiling, reduce the heat and simmer the dashi for 30 seconds more.

	
3. Remove the dashi from the heat and let it rest for about 10 minutes. This should give the bonito flakes time to sink to the bottom of the pan. Then strain the dashi through a fine-mesh sieve into a bowl to remove the bonito flakes.

	
4. To make the miso soup, pour the strained dashi back into the saucepan. Put the miso in a ladle or large spoon and dip into the dashi. Stir until the miso dissolves completely.

	
5. Add the tofu, then gently stir in the dried wakame seaweed and sesame oil. Heat the miso soup on medium-low heat for 5 minutes, or until warm. Be careful not to boil (boiled miso soup loses both flavor and nutrients).

	
6. Pour into a soup bowl and top with green onion slices to serve.
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SERVES: 4 | PREP TIME: 10 minutes + 10 minutes resting time | COOK TIME: 20 minutes

TIP: You may not have many of the ingredients needed for this recipe just sitting in your pantry, and they might be difficult to find at your grocery store. To find things like kombu, bonito flakes, and wakame seaweed, head to your local Asian market or an Asian grocery store like H Mart. There are also lots of online grocery shopping apps these days, such as Weee! and Umamicart, that are specifically for buying Asian ingredients.
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