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INTRODUCTION
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Hello, heroes and heroes-in-the-making!

If you know anything about me, you know that I love eating. My very favorite things to consume are aluminum cans and bean-and-cheese enchiladas. But a satyr, especially an aspiring Searcher, cannot live on cans and enchiladas alone. Believe me, I’ve tried, and it wasn’t pretty.

Food is important—it’s how we stay alive, but it’s also how we connect with other people. We’ve got it pretty easy at Camp Half-Blood, with the dryads preparing all our meals for us. But when you’re on the go, like I’ve been with Percy Jackson and Annabeth Chase, you might find yourself in need of fuel when there’s not a single wood nymph in sight. Our first quest took us from Camp Half-Blood to New York to St. Louis to Los Angeles and… oof… the Underworld. No disrespect to Hades, of course! He’s done some really interesting things with the place. Very, um, homey.

Anyway, I picked up a TON of recipes on that journey and decided it would be fun to collect them in a book so we can revisit our favorites whenever we want (without a side of world-ending peril). There are regional specialties from different locations, e.g., New York–style bagels and pizza; breads, BBQ, and s’mores like the dryads make for us at camp; gooey butter cake from St. Louis; and tons of classic diner fare like burgers, fries, and milkshakes. Some dishes are inspired by places we visited or the Kindly Ones we encountered along the way and, of course, there are lots of traditional Greek dishes. We’ve even got some Sally Jackson originals, like her famous seven-layer dip, and Percy’s favorite blue chocolate chip cookies. Naturally, I had Annabeth review everything. She added a few tips and clever suggestions where she saw fit. [image: Image] Somebody had to do it. —Annabeth

Don’t worry—I would never make a collection of beloved recipes without including one for bean-and-cheese enchiladas. After just one bite, you’ll know why I’m so obsessed with them. My hope for this book, apart from convincing you to join my enchilada fan club, is that you’ll find some new favorite dishes in it as you go on your own cooking journey. Think of it this way: you get to reap the benefits of one of the most harrowing quests of my short little satyr life without all the danger and, y’know, minor despair. Lucky you!

—Grover Underwood
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CHAPTER ONE BREADS: THE RISE OF A HERO
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Like dough before it can be baked, a hero must rise. And once risen, that hero is probably going to be put through some trials by fire (very literally, in some cases… ouch). In this chapter, you’ll find a collection of recipes for different breads that Percy, Annabeth, and I enjoyed from different locations our quest took us. Think bagels from Manhattan, and an array of classic Greek breads, like those the dryads prepare at Camp Half-Blood or that you might find if you ever take that elevator up to Mt. Olympus.
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NEW YORK–STYLE BAGELS



YIELD: 12 BAGELS [image: Image] TIME: 3 HOURS [image: Image] V

You don’t have to walk too far from, well, anywhere to find a bagel shop in New York City. Even if you’re already standing in front of one, you’re probably just a drachma’s throw away from the next. Most of them tout themselves as having the best bagels in New York. And trust me, I’ve seen some heated and colorful discussions among New Yorkers about which shop actually DOES have the best bagels. As for me, I say whichever bagel YOU think is best IS the best—for you! We picked up this recipe in Manhattan, and even though they say a bagel made anywhere outside the city isn’t quite the same—something about the water, I guess—this produces very tasty ones. They’ve even been known to cure Percy’s homesickness… for a little while, anyway.

[image: ]

BAGEL DOUGH:


	1 ⅔ cups lukewarm water

	1 tablespoon barley malt syrup

	2 teaspoons active dry yeast

	5 cups bread flour

	1 tablespoon kosher salt



BOILING SOLUTION:


	½ gallon water

	1 tablespoon barley malt syrup

	1 teaspoon baking soda



EGG WASH AND TOPPINGS:


	1 egg white

	1 tablespoon water

	Sesame seeds, poppy seeds, or Everything Bagel seasoning



[image: ]


	
TO MAKE THE BAGEL DOUGH: In a small bowl, stir together the lukewarm water and the barley malt syrup until the syrup dissolves. Stir in the yeast and let the mixture sit for 5 to 10 minutes, until foamy.

	Whisk together the flour and salt in a large bowl either by hand or using a stand mixer fitted with the dough hook attachment. Set the mixer on low and add the yeast mixture. Let mix until a shaggy dough forms, 3 to 5 minutes. Increase whisking speed to medium and continue kneading until the dough is smooth and elastic, 10 to 15 minutes longer.

	Lightly oil a large bowl, transfer the dough to it, and cover tightly with a lid or plastic wrap. Let the dough sit until well puffed and not quite doubled in volume, about 60 to 90 minutes. At this point, you can transfer the dough to the fridge and let it ferment for up to 5 days for extra-flavorful bagels. If you do this, let the dough sit out for 2 hours to come to room temperature before proceeding to the next step.

	Line two half-sheet pans with sheets of parchment. Divide the dough into 12 equal portions. Pre-shape each portion into a ball by pulling the top of the dough down to the bottom. To even out the edges, place your first dough ball, smooth-side up, on a clean work surface. Cup it with your one hand so that your fingers are just barely touching the sides of the dough and your fingertips are resting on your work surface. Rotate your fingertips along this surface in a clockwise motion until the top of the dough is pulled tight and smooth. Repeat for each dough ball, then transfer all twelve to the prepared pans—six per pan. Lightly cover with plastic wrap and let rest until puffed slightly, 30 to 45 minutes.

	Place racks on the upper and lower third positions of the oven, then preheat to 425°F.

	
TO MAKE THE BOILING SOLUTION: Bring the water, barley malt syrup, and baking soda to a boil in a large pot over medium-high heat.

	
TO MAKE THE EGG WASH AND PREPARE THE TOPPINGS: Whisk the egg white and water together in a small bowl. Pour your preferred toppings into a separate wide, shallow bowl.

	Poke a hole with your index finger into one of the waiting dough balls until you break through the dough and form a small hole. Gently stretch the dough out until the hole is about 1 ½ to 2 inches wide and the bagel is about 4 or 5 inches across. Repeat with the remaining dough balls.

	
Boil the bagels for 30 seconds on each side before transferring them to a wire rack to drain. It can help to boil just three at a time. Once all the bagels are on the rack, brush them all over with the egg wash and then dip both sides in your preferred toppings before transferring the bagels back to the prepared pans.

	Bake the bagels for 15 to 20 minutes, rotating the pans halfway through, until they are golden brown and register 190°F on an instant-read thermometer inserted into the thickest part of the bagel. Let cool on wire racks before storing at room temperature in airtight containers for up to 3 days.
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KOULOURIA



YIELD: 12 KOULOURIA [image: Image] TIME: 2 HOURS 30 MINUTES [image: Image] V

The first time the dryads served me one of these bread rings at Camp Half-Blood, I was blown away. Koulouria have been a staple street food in Greece for centuries, and I can see why. Their crispy outside, crunchy* sesame seeds, and chewy center make them irresistible, especially when still warm from the oven. I once asked a dryad how many koulouria they’d baked over the years. The tree nymph stared into the distance while they did the math and then quickly walked away without answering. I spent the rest of the week avoiding Mr. D just in case he felt I’d caused offense to the nature spirit. But koulouria keep showing up at mealtimes, so it can’t have been that big a deal… right? We usually have these with breakfast, but they’re great any time of day, with a meal or by themselves as a quick snack.

* Grover, it may be worth mentioning that both the ingredients and cooking process make these quite different from bagels! Still delicious, with a unique taste and texture. —Annabeth

[image: ]

KOULOURIA DOUGH:


	1 cup lukewarm water

	2 tablespoons honey

	2 teaspoons active dry yeast

	2 ½ cups all-purpose flour

	½ cup whole wheat flour

	1 teaspoon kosher salt



COATING:


	2 cups water, room temperature

	¼ cup honey

	2 cups toasted sesame seeds
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TO MAKE THE DOUGH: In a small bowl, stir the water and honey together until the honey dissolves. Stir in the yeast and let the mixture sit for 5 to 10 minutes, until foamy.

	In a large mixing bowl or the bowl of a stand mixer, whisk together the all-purpose and whole wheat flours, along with salt, either by hand or using the mixer’s dough hook attachment. Set the mixer on low and add the yeast mixture. Mix for 1 minute to hydrate the flour, then increase the speed to medium. Mix until a soft dough forms, 8 to 10 minutes.

	Transfer the dough to a lightly greased large bowl, cover, and let proof until the dough doubles in volume, 60 to 90 minutes.

	Toward the end of the rising time, place two oven racks at the lower and upper third positions in the oven and preheat to 400°F. Line two half-sheet pans with parchment paper.

	
TO PREPARE THE COATING: Whisk the water and honey together in a wide bowl. Place the sesame seeds in a separate wide, shallow bowl.

	
TO MAKE THE KOULOURIA: Divide the dough into 12 equal portions. Roll 1 portion of dough into a 12-inch-long log, allowing the ends to taper slightly. Join the ends together to make a ring and place this on a clean work surface. Roll the ends together with the palm of your hand to seal the ring. Repeat the shaping process with the remaining 11 portions of dough.

	Dip 1 dough ring into the water-and-honey mixture, shake off the excess moisture, then dip both sides of the ring in the sesame seeds. Transfer the coated ring to one of the prepared sheet pans, then repeat the process until you have six coated rings per pan.

	Bake the rings for 18 to 20 minutes, until deep golden brown and firm, rotating the pans about halfway through the baking time. Let the koulouria cool slightly on the pans for 5 minutes, then transfer them to a wire rack to cool completely.
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LADENIA



YIELD: ONE 9-BY-13-INCH LADENIA [image: Image] TIME: 3 HOURS 30 MINUTES [image: Image] V

You might hear some folks call this “Greek pizza,” because it’s bread with tomato. Some versions of ladenia do look like a traditional pizza—round, with a thin crust. Other recipes call for a thicker bread that’s baked in a rectangular baking pan, like the Italian focaccia, which this recipe resembles. Come to think of it, I guess I’ve seen deep-dish pizzas that look like ladenia in my travels, too. Look, I don’t want anybody getting sidetracked by debate about what truly defines PIZZA. Annabeth and Percy do just fine arguing that one among themselves. Why don’t we just say that it’s Greek, and its own thing, and can be prepared in lots of ways, and hope that everyone is happy and gets along. Cool? Cool. Speaking of cool, what’s cool about this bread is that it’s great either warm or at room temperature, making it a wise and logical choice to pack for an outing… or a perilous quest. At least, that’s what Annabeth likes to remind me. You can also use any type of tomato you prefer. But for the best tasting ladenia, I like using super flavorful heirloom tomatoes at the peak of their season in summertime.

[image: ]


	3 cups bread flour

	2 teaspoons kosher salt

	2 teaspoons instant yeast

	1 ¼ cups warm water

	2 teaspoons honey

	¼ cup olive oil, plus more for pan and drizzling

	2 heirloom tomatoes, thinly sliced

	¼ red onion, thinly sliced

	1 ½ teaspoon capers, drained and rinsed

	1 teaspoon kosher salt

	Flake sea salt to taste



[image: ]


	In a medium-size bowl or the bowl of a stand mixer, whisk together the flour and salt in a either by hand or using the mixer’s dough hook attachment. Mix at low speed, adding the yeast, water, honey, and ¼ cup of olive oil. Continue mixing until a shaggy dough forms, then increase the speed to medium. Mix for 5 to 10 minutes, until the dough is smooth, elastic, and slightly sticky. If mixing by hand, knead for 15 to 20 minutes.

	Transfer the dough to a large, well-oiled bowl and cover. Let the dough rise for 60 to 90 minutes, until well puffed and doubled in volume. Drizzle about 2 tablespoons of olive oil into a 9-by-13-inch baking dish. Tip the dough into the dish and gently stretch the dough out to fill the pan. Cover with a clean kitchen towel and let rest until puffed, 20 to 30 minutes.

	Preheat the oven to 425°F. While the oven heats, prepare the toppings: In a colander, toss the tomatoes, onion, and capers together with the salt. Set the colander over a large bowl and let the toppings drain for 10 to 15 minutes.

	Spread the tomatoes, onion, and capers over the top of the dough, drizzle with additional olive oil, then bake for 40 to 45 minutes, until golden brown. An instant-read thermometer should register 190°F when inserted into the center of the bread.

	Sprinkle the bread with flake sea salt to taste. Allow ladenia to cool before cutting and serving.
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ATHENIAN LOAF (ELIOPSOMO)




YIELD: 1 LOAF [image: Image] TIME: 4 HOURS [image: Image] V

This loaf of bread does double-duty honoring the goddesses Demeter (goddess of grains and agriculture, for those not in the know) and Athena, who is NOT the goddess of olives (do not even make that joke around Annabeth) but does have a very strong association with them. You might call eliopsomo something of an overachiever or, as Percy might put it, “the Annabeth of breads.” Whatever you call it, just know that it’s delicious with its pockets of salty, briny olives, and bright aromatic herbs throughout. It’s tasty and hearty enough to make a light meal on its own, but you could use slices of it to make sandwiches, or to have as a side with a larger meal. It’s great toasted and spread with a little bit of honey—the sweetness goes nicely with the salty olives.
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	1 ¼ cups lukewarm water

	1 ½ tablespoons honey

	2 ½ teaspoons active dry yeast

	3 ½ cups all-purpose flour

	1 teaspoon kosher salt

	1 teaspoon dried oregano

	½ teaspoon dried rosemary

	3 tablespoons olive oil

	1 cup kalamata olives, drained and coarsely chopped, divided
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	Whisk the water, honey, and yeast together in a small bowl until dissolved. Let the mixture sit for 5 to 10 minutes, or until foamy.

	In a medium-size bowl or the bowl of a stand mixer, whisk together the flour, salt, oregano, and rosemary either by hand or using the mixer’s dough hook attachment. Mix at low speed, add the yeast mixture, and continue to mix until a shaggy dough forms, then add the olive oil. Increase the speed to medium and continue mixing until the dough is smooth (minus the teeny bits of dried herbs), 7 to 10 minutes. If mixing by hand, knead for 10 to 15 minutes, until smooth.

	Transfer the dough to a large, oiled bowl. Cover the bowl and let the dough proof until it doubles in volume, 60 to 90 minutes.

	Tip the dough out onto a clean work surface and divide into 4 roughly equal pieces. Flatten each piece into a round disc about ½ inch thick. Spread ⅓ of the olives over one dough round. Stack a second dough round over the olives and layer another ⅓ of the olives on top of that. Repeat the stacking and spread the remaining olives with the third dough round. Set the final disc of dough at the top, stretching and pulling until it fully envelops the previous layers of dough and olives. Cup your hands around the loaf and spin it clockwise, gently pulling down as you rotate the dough until the top is taut and smooth and the loaf is round.

	Transfer the loaf to a sheet of parchment paper, then cover it with a clean kitchen towel. Let the dough rise until well puffed, 45 to 60 minutes. While the dough rises, place a large Dutch oven, lid and all, in the oven, then heat the oven to 500°F.

	
Remove the kitchen towel and deeply slash the dough 3 or 4 times across the top with a bread lame or very sharp knife. Open the oven and remove the lid of the Dutch oven. Using the corners of the sheet of parchment, lift the dough up and lower it into the hot Dutch oven, and then replace the lid. Close the oven door and lower the temperature to 450°F. Bake for 20 minutes, then remove the Dutch oven lid and bake for 10 to 15 minutes longer, until the loaf is a deep golden brown and an instant-read thermometer registers 190°F when inserted into the center of the bread.

	Immediately transfer the bread from the Dutch oven to a wire cooling rack and let it cool to room temperature before slicing and eating. Keep leftover bread tightly wrapped at room temperature for up to 3 days.
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