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FOREWORD

This… is a cookbook.

It’s full of our village’s favorite foods. It’s got grog and gruel and desserts, of course. Everything you could want for a Viking feast. In a word: delicious.

Every village cookbook has recipes, though. What makes ours different? Our recipes can be made hand in claw with fire. Dragon fire.

My name is Hiccup Horrendous Haddock III. (Great name, I know.) I’m the chief of Berk, a rough and rugged island that’s twelve days north of hopeless and a few degrees south of freezing to death. It might snow nine months of the year and hail the other three (and that’s if we have a mild year).

But Berk is so much more than what outsiders realize. It has something other places don’t: sheep that stare directly into the depths of your soul. Wait, no. It’s dragons. We have dragons! Lots of ’em! And they’ve changed everything for the better!

Once, everything about Berk was as tough as our weather. Our food? Tough and bland. Our sense of style? Drab and dull… But since we made peace with the dragons (which only took us 300 years) and became the world’s first dragon-Viking utopia, life hasn’t been the same.

Now the locals are colorful. And our cuisine has some actual flavor. A little spice, even! And we owe that to the inspiration we get from living around our dragon buds.

Living with dragons—it ain’t easy. It’s unpredictable. Risky. You need to be calm. Patient. Have a cool head. Not always easy with Vikings. But dragon training brings a new adventure—and a new dragon-inspired cooking method—every day.

Which brings me to this book. For generations, Vikings were at odds with dragons. But now we ride them. Live with them. They even help us with our daily chores, like cooking and cleaning (it’s amazing how handy a burst of instant dragon fire can be).

My father always taught me that it’s the responsibility of the chief—you might say the chief responsibility—to make sure everyone on Berk is taken care of. As we continue to merge our lifestyle with the dragons’, one of the ways I’m going to do that is by making sure that the dragon-inspired cooking methods we’ve learned are available to everyone.

And no one is better suited for the job than my best friend, Fishlegs Ingerman—Log Master of our Book of Dragons. Since we’ve integrated dragons into our society, he’s kept a detailed record of their every statistic and characteristic. And now he’s collected our village’s favorite recipes (and a few dragon facts) in one book.

You might be asking: Why include dragons? Why not just the recipes? Simple. When something changes your life for the better, you include it in your life as much as possible—from Dragon Races to exploring new worlds to helping cook meals in the longhouse.

It’s the Berkian way!

Chief Hiccup Horrendous Haddock III

[image: A young male animated character wearing armor and holding a helmet, standing confidently.]
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INTRODUCTION

Hello. This is Fishlegs Ingerman.

I’m a Dragon Rider and the keeper of dragon lore here on Berk. When Bork the Bold, the great-great-great grandfather of Gobber the Belch, wrote the original Book of Dragons, he kept a detailed record of his thoughts, feelings, and fears about dragons—he even wrote down lists of the foods he most liked to snack on when he was observing dragons in the wild! (Bork was very thorough, if not always entirely accurate.)

The proudest achievement of my life was to add to the Book of Dragons with new and more accurate information. I think that’s part of the reason Chief Hiccup asked me to both follow Bork’s lead and turn my attention to other chronicles, starting with this official collection of Berkian recipes and dragon-inspired cooking methods. (Cooking with dragon fire is a lot like cooking with any other kind of fire, but it’s so much easier to start a fire when all you have to do is say “please” and offer a treat!)

During my research, I’ve found that if you wanna gain a dragon’s trust, to befriend and train them, it’s a great idea to feed them (just don’t ever use eel!). I have also learned the hard way that you shouldn’t rely on dragons alone to protect yourself. And you also shouldn’t only rely on dragons to cook your food, so even though I’ve added dragon-inspired cooking methods to some recipes, most also include more conventional cooking techniques for when your Gronckle decides her sleep is more important than your sustenance. (It’s okay though. Meatlug is so cute when she naps!)

In any case, this volume includes the foods that most regularly find their way to the village tables. Some of my favorites include Meatlug’s Sweet Chocolate and Cherry Buns, Terrible Terror’s Dilled Prawns, and Bewilderbeast’s Icy Skyr!

And what’s better entertainment to accompany your meal than some dragon facts and observations?

To give you a sense of the value of each recipe, I’ve also rated entries with the Ingerman Classification System, the most advanced system on Berk (that doesn’t require the use of sheep). I know that you’ll find that as important and useful as I do.

Enjoy!

[image: A cartoon character with a large build, wearing a fur outfit and a small viking helmet with horns.]











COOKING WITH FIRE (WHEN YOU DON’T HAVE YOUR OWN DRAGON TO HELP YOU)


by Fishlegs Ingerman

I’ve spent a lot of time studying our dragon friends, and I’ve recently been captivated with finding out how each class is best utilized in the kitchen. My most important finding: We must prepare for the times when our dragon friends aren’t in the mood to help with our feasts (which is basically always).

So, I’ve created a simple guide to different dragon-inspired cooking methods that each Berkian can refer to when cooking with dragon fire is not an option:


CLASS: BAKE AND ROAST

Think of baking and roasting almost like incubating a dragon egg—you need a stable heat source and the right conditions, and in the case of baking and roasting, it’s a dry environment like an oven. The biggest difference between the two techniques is temperature, with baking generally lower than roasting. In many recipes, the terms might be virtually interchangeable, with baking being associated with, well, baked goods like cakes and pastries, and roasting associated with meats and vegetables. Here are ways to give each of these a try, along with some related “extra credit” techniques:


BAKING


	Ruffnut and Tuffnut’s Nutty Granola with Skyr, Two Ways

	Meatlug’s Sweet Chocolate and Cherry Buns

	Tuffnut’s Braided Beard Bread

	Chieftain’s Cheese Pie (for Stoick the Vast)

	Hiccup’s Endive Bites with Cheese and Cured Meat

	Stoick’s Rustic Baked Meatballs with Honey Gravy and Geitost

	Fishlegs’s Fish Sticks with New Potatoes and Dill

	Northern Lights Meringue Cake

	For the Dancing and the Dreaming Rustic Layer Cake with Cream and Berries

	Twelve Days North of Hopelessness Cake



[image: A colorful, tiered cake made of stacked, round layers in vibrant hues, decorated with piped frosting between each layer.]
Each ring in this kransekake is individually baked and stacked to create this eye-catching cake.




	Hidden World Cookies

	Gothi’s Crest Cookies

	Raincutter’s Claws

	Baked Apples with Rye and Vanilla Frozen Yogurt

	Pepparkakor for Snoggletog

	Berk Birkes

	Skillet Apple Cake






ROASTING


	Honey- and Lingonberry-Roasted Carrots

	Zesty Cipollini Onions

	Balsamic Mushrooms

	
Sweet Potato Hash


	Gobber the Belch’s Roast Chicken with Beets and BBQ Sauce



[image: A roasted spatchcock chicken glazed with sauce, served in a cast-iron skillet with roasted red vegetables.]
I don’t know what’s better: roasting this chicken in a simple iron pan or over an open flame with Gobber’s rotisserie arm attachment.




	Stoick’s Roast Pork with Vinegary Red Cabbage (Rødkål) and Apples

	Gobber the Belch’s Roasted Turkey Wings

	Hiccup’s Salmon with Potatoes

	Whole Salt-Crust Roasted Fish






EMBER ROASTING


	Potatoes with Charred Herbs






TOASTING


	Raincutter’s Rugbrød and Grubs








CLASS: BRAISE, BOIL, AND SIMMER

The key to all of these is liquid—and not just in hot springs or lakes of lava—and a good pot. Braising is a fancy way of describing an otherwise simple process of slowly cooking meat or vegetables in a covered pot with a small amount of liquid, making even tougher meats tender. Simmering and boiling, on the other hand, generally submerge the food in a liquid like broth or water. Bonus points for trying poaching (which takes a simmer down a notch, allowing you to cook things like fish at a slow temperature while infusing it with all the good flavors of an aromatic poaching liquid) and scalding (which means bringing milk or cream to just below the boiling point).


BRAISING


	Stoick’s Roast Pork with Vinegary Red Cabbage (Rødkål) and Apples

	Astrid’s Sausage over Sour Cabbage (Surkål) with Mustard

	Dragon Fire Chicken Spire






SIMMERING AND BOILING


	Hiccup’s Harmless Porridge with Berries and Butter

	Rhubarb-and-Berry Sour Candies






POACHING


	Hiccup’s Creamy Dill-Poached Haddock with New Potatoes



[image: A plate of creamy poached haddock with boiled baby potatoes, garnished with fresh herbs.]
Hiccup’s secret to the perfect poached haddock: use milk instead of water!






SCALDING


	Tuffnut’s Braided Beard Bread






STEEPING


	Hiccup and Toothless’s Smoky Strawberry Black Tea Blend









CLASS: PAN-FRY, PAN-SEAR, SAUTÉ

These three simple techniques look similar but provide a range of results. Pan-frying food such as eggs at medium to high heat in oil or other fat, flipping it over midway to finish, will yield food that’s cooked evenly on both sides, whereas pan-searing at high heat with oil will seal in juices (think fish or steak) and create a golden or brown surface but not with the intent of cooking the food through. Sautéing is similar to these, but you’ll be tossing or stirring the ingredients (such as chopped onions, sliced mushrooms, etc.) in the pan.


PAN-FRYING


	Flaky Pan-Seared Cod with Potatoes, Creamed Greens, and Dill






SAUTÉING


	Berkian Creamy Cod and Potato Stew

	Gobber’s Homemade Yak Noodle Soup

	Raincutter’s Rugbrød and Grubs








CLASS: MELT, DOUBLE BOIL, DISSOLVE

Whether you’re melting butter, creating a luscious cheese sauce, or dissolving honey in water on a stove at a low temperature, these generally gentle techniques are easy ways to get the littlest Dragon Riders-in-training involved in cooking (with adult supervision, of course).


MELTING


	Dragon Fire Chicken Spire

	Raincutter’s Claws






DOUBLE BOIL


	Meatlug’s Sweet Chocolate and Cherry Buns






DISSOLVING


	Stoick’s Homemade Bubbly Almost-Mead






TEMPERING


	Plasma Blast Crème Brûlée with Berries

	Honey-Vanilla Ice Cream



[image: Three bowls of crème brûlée topped with fresh berries, placed on a wooden surface with wooden spoons nearby.]
The combination of potassium chloride and sugar in this dish creates a purple flame just like a Night Fury’s plasma blast!








CLASS: NO FIRE REQUIRED (GREAT FOR BEWILDERBEAST RIDERS)

Don’t tell the dragons, but it’s possible to feed your crew mouthwatering dishes without heat. From creamy and fresh salads to a velvety cured salmon, keep these recipes on hand when the temperatures outside are sweltering or you’re just looking for ease after a long day of riding.


NO-COOK EASE


	Valka’s Creamy Cucumber and Fennel Salad with Skyr and Dill

	Stormfly Slaw

	Horseradish Crème

	Horseradish Dill Crème Fraîche

	Calabrian Chimi

	Dill Fennel Chimi

	Snaptrapper-Scented Chocolate-Berry Oat Bites

	
Bewilderbeast’s Icy Skyr


	Barf and Belch’s Sweet-and-Sour Sea Buckthorn Smoothie






CURING


	Isle of Gravlax



[image: A wooden board with sliced cured salmon, rye bread, and garnishes, arranged as a meal.]
Proper gravlax takes time, but there’s nothing quite like it.








CLASS: MARINATE AND GRILL

These techniques go hand in hand. Marinating meat uses enzymes to break down proteins, like dragons’ acidic saliva might, which then results in tender, flavorful food when it’s later cooked on a grill.


MARINATING


	Spitfyre Steak Bowl






GRILLING


	Spitfyre Steak Bowl



[image: A stylized drawing of a skull-like face with large, round eyes and curved, horn-like appendages.]

[image: A stylized mask with a long, narrow face and four tall, pointed horn-like extensions at the top.]






CLASS: TORCH AND FLAMBÉ

For Dragon Riders with a flair for fire and drama, a kitchen torch creates a controlled, direct flame, which easily caramelizes sugar. Flambéing requires a small amount of alcohol, which will ignite and then burn off, leaving an essence in its wake.


KITCHEN TORCH


	Hiccup’s Harmless Porridge with Berries and Butter

	Plasma Blast Crème Brûlée with Berries






FLAMBÉ


	Fire and Honey Bacon








RECOMMENDED TOOLS

Get the dragons to forge some new tools for you if you need them—cast-iron pans, cauldrons, and especially a heart-shaped waffle maker for Toothless’s Treat Waffles, as well as a griddle for Sveler Shields and Cloudjumper’s Dragon-Wing Lefse!

[image: A cartoonish illustration of a spiky, snake-like dragon with a gaping, tooth-filled mouth and small wings.]









[image: A slice of savory quiche with leafy greens on a wooden plate, accompanied by a fork and a mug of beverage.]







CHAPTER ONE | GRUEL (BREAKFAST) A NOTE FROM THE CHIEF ON GRUEL (AND OTHER WAYS TO BREAK FAST)


Once, and not so long ago, we Berkians didn’t put quite so much thought into the first meal of the day. Nighttime feasting, however; now, that was what we were all about. But we noticed something about the eating habits of dragons since they came to Berk—not the part where they could swallow their whole meal in one gulp if they wanted to, though I admit, that was pretty impressive (and scary!).

No, we noticed that the dragons who ate first thing in the morning had a little more pep in their step than the ones who didn’t… and after a little bit of experimentation, we learned that the same thing applied to humans, too.

For myself, I kind of like a nice bowl of Hiccup’s Harmless Porridge with Berries and Butter—but if gruel is an unusual punishment for you, there are some other breakfast possibilities in the next few pages, including Chieftain’s Cheese Pie (for Stoick the Vast) and some crowd-pleasing Fire and Honey Bacon.

—Hiccup Horrendous Haddock III
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