
[image: Cover: Starfield: Recipes from Across the Galaxy.]


[image: A dark, starry background with contour lines resembling a topographic map.]




[image: A plate with a wrap filled with vegetables and meat, served with a dipping sauce, alongside a glass of cola and a can labeled “Maple Cola.”]







[image: Starfield: The Official Cookbook, by Cassandra Reeder and Jim Festante. Insight Editions. San Rafael | Los Angeles | London.]









CONTENTS

Introduction

SUPPLEMENTAL

Substitutions

Flaky Pie Crust

Cookie Crust

Creature Jam

Spice I

Spice II

Thousand Planet Dressing

Chunks Special Sauce

Alien Sauce

Spiced Maple Syrup

Hydroponic Dressing

Multipurpose Tomato Condiment

NONALCOHOLIC DRINKS

Alien Tonic

Boba Alien Tea

Boom Pop! Cherry

Boom Pop! Reactor

Boom Pop! Rhubarb

Café et Thé Prime

Sunray Tonic

Yellow Giant Splash

Orange Juice of Transcendence

Trawl

ALCOHOLIC DRINKS

Beertini

Bog’s Grog

Disastrous Shipwreck

Chimera

Lumberjack Julep

Supernova

The Top Shelf

Viewport Original

Velocity

Very Heavy Water

APPETIZERS, SNACKS & SIDES

Alien Jerky

Astral Sliders

Crispy Alien Nuggets

Fried Pickles

Fullfood Spiced Worms

Latkes

Stellar Kebabs

SANDWICHES

Alien Sandwich

Barbacoa Wrap

Grilled Cheese

The Sandwich

Patty Melt

Reuben

Ta’ameya Pita

Veggie Grinder

SOUPS & STEWS

Alien Broth

Alien Stew

Bart’s Chili

Crawler Bisque

Gazpacho

Xenofresh Ramen

MAINS

Alien Scamble

Chapaguri

Chicken Tikka

Dal Makhani

Galaxy Lo Mein

Grandpa’s Meatloaf

Jemison Wellington

Midnight Special

Nebula Wat

Pappardelle Bolognese

Spaghetti Carbonara

Xenofresh Paella

DESSERTS

Alien Pie

Kiffles

Melon Caviar

Panache

Sweet Rolls

Trilo Bites

CHUNKS

Cabernet Chunkignon

Chunks Cola

Chunks Beef

Chunks Cake

Chunks Cheesesteak

Chunks Choco

Chunks Egg

Chunks Potato

Holiday Chunks

CAN-UCK! UNCANNED!

CAN-uck! Maple Cola

CAN-uck! Haligonian

CAN-uck! Edmontonian

CAN-uck! Pancakes Plus

Can-uck! Poutine

CAN-uck! Shepherd’s Pie

CAN-uck! Tourtière

Dietary Considerations

Conversion Charts

About the Authors










“The truth is that life is delicious, horrible, charming, frightful, sweet, bitter, and that is everything.”

—ANATOLE FRANCE
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INTRODUCTION

Welcome to Starfield: The Official Cookbook, a collection of stellar recipes and tall tales from the transgalactic, with a dash of history and more than a handful of myths from the void.

My name is Julia Seren, and I’m your captain, chef, and galactic gustatorian extraordinaire. But before we grav jump into this flavor-filled adventure, let me tell you a little bit about how I got here.

I come from a long line of chefs and food lovers. Although I don’t remember much about it (I think I was around six or so the last time I saw him), my grandfather owned a wildly successful restaurant that was known throughout the galaxy for its out-of-this-world eats. I’m a fairly diplomatic person, so you can expect a bit more hospitality than the grunts and glares my grandfather was known for. He was also known for his meatloaf, which I’ve included in the Mains section of this book (with some slight alterations to avoid an apparitional admonition from dear old gramp’s ghost…).

And then there’s my dad, a retired university professor with a sweet tooth who thinks that a balanced diet means having a cookie in each hand. Although not a chef per se, Dad does make a mean snickerdoodle and the most incredible nachos you’ve ever tasted (you won’t find those recipes here, however—those are just for us, and the heart supersedes the stomach). But something he said stuck with me once I became a starship captain: “It’s easy to survive off garbage when you’re shipbound all the time.” The Chunks wrappers and CAN-uck! cans scattered around my ship were exhibits A and B. So, I made it my mission to not just eat better myself but give others the agency to make a variety of nutritious and delicious meals and drinks, whether planet-side or hurtling through space.

Special thanks to Walter Stroud (and the rest of my partners in Constellation), whose credits helped fund this book and whose friendship kept me company as I whiled away the hours at The Lodge’s cooking station. If there’s anything I’ve learned in my time with Constellation, it’s that the starfield is indeed vast: This book is only a tiny taste of what’s out there, but my hope is that the recipes within keep you fueled and fortified as you explore wherever your appetites may take you!












SUPPLEMENTAL

From the perfect blend of spices to the tangy kick of a well-crafted sauce, these supplemental elements are the unsung heroes of the culinary cosmos. Whether you’re a die-hard carnivore, a devoted vegetarian, or a vegan voyager, I’ve got you covered. In this section, you’ll find a wealth of substitution suggestions that’ll allow you to adapt any recipe to your liking.

And as any chef worth their salt (pun strenuously intended) knows, you can’t forget about the importance of a well-stocked spice rack or go-to arsenal of perfect dressings, sauces, and condiments. For starters, I highly recommend you get familiar with the tangy zip of my signature Alien Sauce and the rich, creamy depths of Thousand Planet Dressing. Not to mention the Spiced Maple Syrup, brought to the Brown Horse Tavern on Titan by none other than the Montreal family, those intrepid pioneers who carried the flame of Old Earth’s Canadian culinary traditions to the far reaches of the solar system.

And remember—cooking is about experimenting, improvising, and letting your creativity shine through. So don’t be afraid to mix things up and try new flavor combinations!


SUBSTITUTIONS


Meat Products

Gelatin


	Commercial vegan gelatin substitutes

	1 tablespoon gelatin = 1 teaspoon agar agar



Red Meat


	Commercial beef substitutes

	Mushrooms

	Tempeh

	Seitan

	Jackfruit



White Meat


	Commercial chicken substitutes

	Soy curls

	Seitan

	Tempeh

	Jackfruit



Bacon


	For vegan: commercial vegan bacon substitute

	For kosher or halal: turkey or duck bacon



Pork


	Commercial pork substitute

	Jackfruit

	Seitan

	Soy curls



Ground Meat


	Commercial ground meat substitutes

	Textured soy protein

	Lentils (1 cup uncooked = 1 pound ground meat)

	Crumbled extra-firm tofu



Fish


	Commercial fish substitutes

	Jackfruit

	Lion’s mane mushrooms

	Cooked eggplant



Broth


	For beef broth: Mushroom stock

	For chicken broth: Vegetable broth



*Please note that when substituting meat products, cooking times may vary. For most soups, stews, and pie fillings, cooking times will be lessened.





Dairy

Cream


	Generally: Full-fat nondairy cream

	For whipping: Full-fat coconut cream



Milk


	Nondairy milk, such as a nut milk or oat milk



Eggs


	For sweet baked goods:

	Commercial egg substitute

	¼ cup unsweetened applesauce, mashed pumpkin, or puréed fruit plus ½ teaspoon baking powder (per 1 egg)





	For binding:

	Commercial egg substitute

	3 tablespoons water plus 1 tablespoon flaxseed or chia seeds







Butter


	Plant butter

	Coconut oil

	Margarine

	Shortening



Mayonnaise


	Commercial mayonnaise substitutes

	Greek yogurt

	Mashed avocado

	Sour cream



Sweetened Condensed Milk


	Sweetened condensed coconut milk

	Sweetened condensed oat milk






Other

Honey


	Golden syrup

	Pure maple syrup



All-Purpose Flour


	Almond flour

	Chickpea flour

	Buckwheat flour

	Coconut flour



Granulated Sugar


	Commercial sugar substitutes

	Cane sugar

	Palm sugar



Brown Sugar


	Commercial brown sugar substitutes

	1:1 granulated sugar or sugar alternative plus 1 tablespoon unsulfured molasses






Difficulty Key


	
Rank 1 ([image: A row of 5 diamonds, with 1 shaded black and the other 4 white, indicating Rank 1 difficulty.]) = These recipes come together in a matter of minutes and don’t involve any cooking techniques more involved than mixing ingredients together.

	
Rank 2 ([image: A row of 5 diamonds, with 2 shaded black and the other 3 white, indicating Rank 2 difficulty.]) = These recipes have just a few simple steps that can easily be completed by novice home cooks.

	
Rank 3 ([image: A row of 5 diamonds, with 3 shaded black and the other 2 white, indicating Rank 3 difficulty.]) = These recipes are of average difficulty and can be completed by home cooks with a normal amount of experience.

	
Rank 4 ([image: A row of 5 diamonds, with 4 shaded black and the other 1 white, indicating Rank 4 difficulty.]) = These recipes may have a lot of steps, a few of which may be on the complicated side, but there’s still some room for error.

	
Rank 5 ([image: A row of 5 black diamonds, indicating Rank 5 difficulty.]) = These recipes have a lot of steps, require more complicated techniques, and/or have a small margin for error.


















GALLEY STAPLES

[image: A futuristic spacecraft hovers near an industrial platform at sunset, with two figures standing on a walkway below.]










FLAKY PIE CRUST

Makes enough for two standard 9-inch pie crusts, or one double crust

Difficulty: [image: A row of 5 diamonds, with 1 shaded black and the other 4 white, indicating Rank 1 difficulty.]

Prep Time: 30 minutes

Cook Time: None

Inactive Time: 4 hours

Dietary Considerations: V


	1 cup unsalted butter, diced and chilled

	2 ½ cups all-purpose flour

	¾ teaspoon fine salt

	1 teaspoon granulated sugar

	¼ cup ice water, plus more as needed




	
1. Place the butter in the freezer for 10 minutes.

	
2. In a large mixing bowl, add the flour, salt, and sugar and use a whisk to combine.

	
3. Using clean hands, add in the pieces of butter and toss to coat.

	
4. Using a pastry cutter or your hands, cut the butter into the flour until the mixture resembles coarse crumbs about the size of peas. This can also be done by pulsing the mixture in a food processor a few times.

	
5. Add 1 tablespoon of ice water at a time, mixing it in with a rubber spatula or your hands, adding just enough ice water for the dough to hold together. You may need slightly less or slightly more than ¼ cup of ice water, depending on your location; factors like elevation, temperature, and humidity will affect how much water is needed for the dough to come together. Test the dough by pinching it. If it holds together, it’s ready.

	
6. Cut the dough in two pieces—one slightly larger than the other—and shape into two discs. Wrap each disc in plastic wrap and refrigerate for at least 4 hours. The dough can be stored in the refrigerator for up to 3 days or in the freezer for up to 3 months.

	
7. Once it’s time to use the dough, remove it from the refrigerator and let it sit at room temperature for 15 minutes before rolling it out and using as the individual recipe directs.











COOKIE CRUST

Makes enough crust for 8 chunks

Difficulty: [image: A row of 5 diamonds, with 1 shaded black and the other 4 white, indicating Rank 1 difficulty.]

Prep Time: 15 minutes

Cook Time: None

Inactive Time: None

Dietary Considerations: V


	1 cup crushed crisp cookies (such as speculoos, graham crackers, or vanilla wafers)

	3 tablespoons unsalted butter

	1 tablespoon brown sugar

	¼ teaspoon salt




	
1. If necessary, use a food processor or plastic bag and a meat mallet to crush the cookies into a breadcrumb-like consistency.

	
2. In a small mixing bowl, combine the crushed cookie crumbs, butter, brown sugar, and salt until thoroughly mixed.

	
3. Use immediately per the recipe instructions or store covered in the refrigerator for up to 3 days.










CREATURE JAM

Approximately 12–18 servings

Difficulty: [image: A row of 5 diamonds, with 3 shaded black and the other 2 white, indicating Rank 3 difficulty.]

Prep Time: 15 minutes

Cook Time: 90 minutes

Inactive Time: 1 hour

Dietary Considerations: DF, GF


	1 pound thick-cut bacon

	2 pounds tomatoes, coarsely chopped (peeling optional)

	1 small red onion or 2 shallots, finely chopped

	2 cloves garlic, minced

	1 Fresno chile, finely chopped (optional)

	½ teaspoon smoked paprika

	¼ teaspoon allspice

	6 to 8 tablespoons unrefined cane sugar

	2 tablespoons red wine vinegar

	1 teaspoon hot sauce (optional)

	1 teaspoon salt

	½ teaspoon black pepper

	2 tablespoons tapioca starch or potato starch (optional)

	2 tablespoons water (optional)




	
1. Preheat the oven to 400°F. Bake the bacon in a rimmed baking sheet until the fat has rendered and the bacon is crisp, about 15 to 20 minutes. Transfer the bacon to a paper towel–lined plate to drain and cool. Once cool enough to handle, crumble the bacon into small pieces.

	
2. In a saucepan, combine the tomatoes, onion, garlic (if using), chile, paprika, allspice, sugar, vinegar, hot sauce (if using), and salt and pepper to taste. Bring to a boil over medium-high heat, then turn the heat to low and cook for 40 to 45 minutes, stirring occasionally, until the jam is significantly reduced and the onions are softened.

	
3. Add the crumbled bacon to the saucepan and continue to cook for about 15 to 25 minutes until the jam is thick and syrupy. If you like a thicker jam, prepare a starch slurry: In a small bowl, whisk together the starch and water until fully dissolved. Add the slurry along with the bacon. Taste and adjust the seasonings as needed.

	
4. Let cool to almost room temperature and then store in an airtight container, such as a mason jar, in the refrigerator for up to 1 month. This jam goes great with crackers, bread, cheese, cured meats, and sandwiches—particularly grilled cheese!











SPICE I

Approximately 8–16 uses

Difficulty: [image: A row of 5 diamonds, with 1 shaded black and the other 4 white, indicating Rank 1 difficulty.]

Prep Time: 5 minutes

Cook Time: None

Inactive Time: None

Dietary Considerations: DF, V, V+, GF


	1 teaspoon dried thyme

	1 teaspoon dried parsley

	1 teaspoon marjoram

	2 tablespoons garlic powder

	2 tablespoons onion powder

	1 tablespoon black pepper

	1 tablespoon paprika

	2 teaspoons granulated sugar (optional)




	
1. Optionally, crush the thyme, parsley, and marjoram into a powder with a mortar and pestle.

	
2. In a small bowl, mix the thyme, parsley, marjoram, garlic powder, onion powder, pepper, paprika, and sugar (if using).

	
3. Use a funnel to transfer the mixture to an empty space jar.

	
4. Cover and use as directed by the recipe.



Substitute: Salt-Free All-Purpose Seasonings








SPICE II

Approximately 8–16 uses

Difficulty: [image: A row of 5 diamonds, with 1 shaded black and the other 4 white, indicating Rank 1 difficulty.]

Prep Time: 5 minutes

Cook Time: None

Inactive Time: None

Dietary Considerations: DF, V, V+, GF


	3 tablespoons ground cinnamon

	2 tablespoons light brown sugar

	2 teaspoons ground ginger

	1 teaspoon ground nutmeg

	1 teaspoon allspice




	
1. In a bowl, mix the cinnamon, brown sugar, ginger, nutmeg, and allspice until well combined.

	
2. Use a funnel to transfer the mixture to an empty space jar.

	
3. Cover and use as directed by the recipe.



Substitute: Pumpkin Spice, Apple Pie Spice, or other warm spice blends









THOUSAND PLANET DRESSING

Approximately 8–16 servings

Difficulty: [image: A row of 5 diamonds, with 1 shaded black and the other 4 white, indicating Rank 1 difficulty.]

Prep Time: 5 minutes

Cook Time: None

Inactive Time: None

Dietary Considerations: V


	1 cup mayonnaise

	¼ cup chile sauce or ketchup

	2 to 3 tablespoons pickle relish

	2 tablespoons chopped chives

	1 to 3 teaspoons prepared horseradish (optional)

	1 teaspoon hot sauce

	1 teaspoon Worcestershire sauce

	½ teaspoon sweet paprika

	½ teaspoon onion powder

	Chile-garlic sauce, for seasoning (optional)

	Salt

	Pepper




	
1. In a small mixing bowl, whisk the mayonnaise, chile sauce, pickle relish, chives, horseradish (if using), hot sauce, Worcestershire sauce, paprika, onion powder, chile-garlic sauce (to taste), salt, and pepper.

	
2. Taste and adjust the seasonings as needed.

	
3. Store in an airtight container and refrigerate until ready to serve for up to 1 week.



[image: A futuristic research facility with a domed ceiling, glowing holographic displays, and people examining artifacts and documents.]









CHUNKS SPECIAL SAUCE

Approximately 8–16 servings

Difficulty: [image: A row of 5 diamonds, with 1 shaded black and the other 4 white, indicating Rank 1 difficulty.]

Prep Time: 5 minutes

Cook Time: None

Inactive Time: None

Dietary Considerations: V, GF


	1 cup mayonnaise

	1 tablespoon ketchup

	2 tablespoons granulated sugar

	1 tablespoon unsalted butter, melted

	1 tablespoon Worcestershire sauce

	1 to 2 teaspoons apple cider vinegar

	2 teaspoons spicy brown mustard

	1 teaspoon smoked paprika

	1 teaspoon garlic powder

	1 teaspoon onion powder

	1 teaspoon hot sauce (optional)

	Salt

	Pepper

	1 to 2 tablespoons warm water




	
1. In a small mixing bowl, whisk the mayonnaise, ketchup, granulated sugar, butter, Worcestershire sauce, apple cider vinegar, mustard, paprika, garlic powder, onion powder, hot sauce (to taste), salt, and pepper.

	
2. Whisk in the warm water, a tablespoon at a time, until the desired consistency is reached. Taste and adjust the seasonings as needed.

	
3. Store in an airtight container and refrigerate until ready to serve for up to 1 week.



[image: A vending machine design labeled “Chunks” offers cube-shaped food items with a touchscreen interface and Wi-Fi connectivity.]









ALIEN SAUCE

Approximately 6–12 servings

Difficulty: [image: A row of 5 diamonds, with 1 shaded black and the other 4 white, indicating Rank 1 difficulty.]

Prep Time: 5 minutes

Cook Time: None

Inactive Time: None

Dietary Considerations: DF, V


	¼ cup oyster or hoisin sauce

	¼ cup ketchup

	¼ cup Worcestershire sauce

	2 tablespoons dark brown sugar

	1 teaspoon yellow mustard

	1 teaspoon Maggi seasoning or soy sauce

	½ teaspoon onion powder

	½ teaspoon garlic powder

	½ teaspoon allspice




	
1. In a small mixing bowl, whisk the oyster sauce, ketchup, Worcestershire sauce, brown sugar, yellow mustard, Maggi seasoning, onion powder, garlic powder, and allspice.

	
2. Taste and adjust the seasonings as needed.

	
3. Store in an airtight container and refrigerate until ready to serve for up to 1 week.










SPICED MAPLE SYRUP

Approximately 15–20 uses

Difficulty: [image: A row of 5 diamonds, with 2 shaded black and the other 3 white, indicating Rank 2 difficulty.]

Prep Time: 5 minutes

Cook Time: 20 minutes

Inactive Time: 30 minutes

Dietary Considerations: DF, V, V+, GF


	½ cup pure dark maple syrup

	½ cup water

	2 cinnamon sticks

	2 whole allspice berries

	5 whole cloves

	1 teaspoon maple extract (optional)




	
1. In a medium saucepan, combine the maple syrup, water, cinnamon, allspice, and cloves.

	
2. Bring to a boil over medium-high heat. Boil for 2 to 3 minutes.

	
3. Remove the syrup from the heat and stir in the maple extract, if using.

	
4. Let the syrup cool to almost room temperature, then strain into an airtight container.

	
5. Cover and store in the refrigerator for up to 2 weeks.











HYDROPONIC DRESSING

Approximately 8–16 servings

Difficulty: [image: A row of 5 diamonds, with 1 shaded black and the other 4 white, indicating Rank 1 difficulty.]

Prep Time: 5 minutes

Cook Time: None

Inactive Time: None

Dietary Considerations: V


	½ cup mayonnaise

	½ cup sour cream

	½ cup buttermilk

	1 tablespoon chopped fresh dill or 1 teaspoon dried

	1 tablespoon chopped fresh chives or 1 teaspoon dried

	1 tablespoon chopped fresh parsley or 1 teaspoon dried

	1 garlic clove, minced

	1 teaspoon garlic powder

	½ teaspoon onion powder

	¼ teaspoon salt

	⅛ teaspoon black pepper

	1 teaspoon Worcestershire sauce

	1 to 3 teaspoons lemon juice




	
1. In a small mixing bowl, whisk the mayonnaise, sour cream, buttermilk, dill, chives, parsley, garlic clove, garlic powder, onion powder, salt (to taste), pepper, and Worcestershire sauce.

	
2. Whisk in the lemon juice to taste.

	
3. Taste and adjust the seasonings as needed.

	
4. Let settle for 10 minutes before serving. Store in a glass jar in the refrigerator for up to 7 days.



[image: A futuristic marketplace with vendors, goods, and people in a narrow alley under a partially covered roof.]









MULTIPURPOSE TOMATO CONDIMENT

Approximately 8–16 servings

Difficulty: [image: A row of 5 diamonds, with 1 shaded black and the other 4 white, indicating Rank 1 difficulty.]

Prep Time: 5 minutes

Cook Time: None

Inactive Time: None

Dietary Considerations: DF, V, GF


	One 6-ounce can tomato paste

	1 ½ tablespoons pure maple syrup

	⅔ cup of pineapple juice

	2 tablespoons apple cider vinegar

	2 teaspoons hot sauce

	1 teaspoon garlic powder

	1 teaspoon onion powder

	½ teaspoon smoked paprika

	¼ teaspoon allspice

	¼ teaspoon ground cloves

	Salt

	Pepper

	Water, for thinning




	
1. In a small mixing bowl, whisk the tomato paste, maple syrup (to taste), pineapple juice, apple cider vinegar, hot sauce (to taste), garlic powder, onion powder, paprika, allspice, cloves, and salt and pepper to taste. Add water as needed to reach the desired consistency.

	
2. Cover and let sit in the refrigerator for at least 1 hour.

	
3. Store in a covered jar or container for up to 2 weeks.









[image: A futuristic cityscape with towering buildings, neon signs, and elevated walkways illuminated by vibrant lights.]





NONALCOHOLIC DRINKS

    I’ve scoured the Settled Systems far and wide to bring you the most tantalizing, refreshing, and inventive nonalcoholic beverages in the known universe. In this section, you’ll find a curated collection of cosmic concoctions designed to tantalize your senses, quench your thirst, and keep you feeling stellar from head to toe. From the enigmatic depths of the Alien Tonic (which is sure to probe your palate’s mysteries) to the burst of nostalgia with Boom Pop! colas (a blast from the past that’ll make you supernova with joy), these cosmic concoctions are sure to satisfy.

    But it’s not all fun and games out here in the starfield. As we learned from the tragic tale of the Orange Juice of Transcendence cultists (talk about a pulp fiction horror story), the vastness of space can take its toll on the mind and body. That’s why I’ve included recipes like the Sunray Tonic (feel like you’re basking in the glow of a million suns) and Trawl protein shake (really reel in those gains), each designed to invigorate your senses, nourish your body, and keep you at peak performance as you navigate the challenges of the final flavor frontier.

As you explore the pages of this section, you’ll find even more incredible nonalcoholic beverages, each with its own unique story and flavor profile that’s sure to send your taste buds into orbit.





[image: A glass of chocolate milkshake topped with chocolate shavings, placed on a textured metal tray.]






ALIEN TONIC


Two questions keep me up at night: Who made the Artifacts, and who invented the Alien Tonic? Explore the depths of this enigmatic drink’s flavors as you seek to understand the vast, uncharted territories of space! Akin to a traditional egg cream, Alien Tonic is a celestial delight. Slowly integrating carbonated water into the milk and syrup base results in a reaction that is a spectacle of fluid mechanics, producing a frothy white cap reminiscent of the cloud tops adorning the gas giants or the icy plumes of Enceladus.

Serves 1

Difficulty: [image: A row of 5 diamonds, with 1 shaded black and the other 4 white, indicating Rank 1 difficulty.]

Prep Time: 5 minutes

Cook Time: None

Inactive Time: None

Dietary Considerations: V, GF




	2 tablespoons chocolate syrup

	1 teaspoon vanilla extract

	1 or 2 drops chocolate, orange, and/or aromatic bitters (optional)

	4 to 5 ounces milk

	2 to 3 ounces orange sparkling water




	
1. Pour the syrup, vanilla, and bitters (if using) into a tall glass and stir to combine.

	
2. Add the milk and stir vigorously to combine.

	
3. Add the sparkling water slowly, leaving room for it to fizz at the top.

	
4. If you like, transfer to a drink pouch.



[image: A futuristic flying vehicle soars above a vast sea of clouds, surrounded by towering rock formations.]







[image: Two glasses of iced green melon bubble tea garnished with fresh melon slices.]






BOBA ALIEN TEA


At the heart of this stellar beverage is “alien tea leaves.” After much experimentation (and enough frustration to boil the “Traquili” right out of the tea), I found the best flavor profile is something you can pick up a little closer to home: jasmine. It has an intoxicatingly rich floral aroma, which is both relaxing and uplifting. Suspended within this infusion are pearls of tapioca, or “boba,” each a microcosm encased in a membrane reminiscent of the protective shields engineered for spacecraft. When you get them just right, they almost bounce around the drink like little comets leaving a trail of flavor in their wake.

Serves 2

Difficulty: [image: A row of 5 diamonds, with 2 shaded black and the other 3 white, indicating Rank 2 difficulty.]

Prep Time: 10 minutes

Cook Time: 20 minutes

Inactive Time: 40 minutes

Dietary Considerations: V, GF




	1 cup water

	2 bags (about 2 tablespoons) jasmine green tea

	¼ cup uncooked boba (tapioca) pearls

	2 tablespoons brown sugar

	1 cup milk

	1 cup chopped honeydew melon

	1 teaspoon matcha powder

	1 tablespoon sweetened condensed milk




	
1. Heat the water to 180°F. Steep the jasmine tea in the hot water for 4 to 5 minutes, then remove the tea bags or steeper and let the tea cool while you prepare the remaining ingredients.

	
2. Boil the boba pearls according to the package directions and let rest for the recommended amount of time. Drain the pearls but reserve about 2 to 4 tablespoons of the cooking water. Stir in the brown sugar until it dissolves into the reserved water to make a syrup that coats the boba pearls. Cover the pot and set aside to steep and cool for 15 to 20 minutes.

	
3. In a blender, blend the tea, milk, honeydew, matcha powder, and condensed milk until smooth and creamy. If using pouches to serve, add a handful of ice.

	
4. Divide the boba pearls between two serving glasses or three or four drinking pouches. If using glasses, add ice to taste. Strain the melon mixture into the serving glasses or pouches and serve!









[image: Three colorful drinks in unique glasses, with a pouch labeled “Pop Boom” in the background.]






BOOM POP! CHERRY


From a chemical standpoint, soda is a solution of various compounds, including sweeteners, phosphoric or citric acids, and often caffeine, along with other flavorings. From a sensory standpoint, soda tastes pretty darn great. I like to keep some homemade Boom Pop! aboard the Frontier for Cora the Explorer (as she’s affectionately known outside The Lodge) to sip on while she’s reading her dusty Old Earth novels…
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