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INTRODUCTION


I bet you’re surprised to see me making a cookbook, huh? “Sonic the Hedgehog, fastest thing alive” just chilling out and cooking?! I do enjoy taking a break between adventures, but this was actually a big group effort. While I’ve found all sorts of great recipes on my travels, it was Tails who kept everything neat and organized. Amy did the most work, getting everything put together and getting even more input from all our friends. Even Dr. Eggman got into the act! I guess he was jealous, ’cuz he broke into Tails’s lab and added his own recipes. I thought that was hilarious, so we kept them in.

So that’s how we got here. My love for adventure, everyone’s love for food, and our collective desire to share that with the world all came together to bring you this book. Pretty cool, am I right? I hope you try every single one of these and enjoy them!

Even after you’ve sampled it all, the adventures can continue! I’m sure you have your own tastes, your own favorite ingredients, and your own local flair. Mix it up! Use our recipes as a guide and plot your own adventure. Good, bad—it doesn’t matter! It’s your culinary adventure, so go wild!
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GUIDE
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Hello! I’m Omochao, your helpful guide to all things in life! I don’t have the capacity to eat, but I do have the capacity to learn and teach! I’ll be supplying you with all the details you need to prepare the perfect meal!

    

SPEED INFORMATION

Each recipe includes a speed scale telling you how fast a recipe will typically be completed. The total does not include any inactive cook times and only refers to when actual cooking is happening. For example, the Sonic’s Signature Chili recipe cooks for a long time, and that is included in the scale because you will be going back and stirring the chili from time to time. On the other hand, the Bangle Bagels recipe does not include the time that the dough needs to rise because your focus is not needed during that time.

Once you’re a pro, you might complete each recipe faster than expected! Just make sure everything is thoroughly cooked. I know you’re hungry, but don’t make yourself sick rushing to the finish line!

Speed Scale

5: Under 20 minutes / 4: 20 minutes to 1 hour / 3: 1 to 3 hours

2: 3 to 5 hours / 1: 5+ hours

Don’t be discouraged if a recipe takes longer than the scale suggests. With some practice, you’ll be flying through each stage in no time.

Difficulty Information

Each recipe includes a difficulty scale to let you know how hard a recipe will be to make. A recipe rated as 1 is perfect for beginners and requires mostly basic cooking techniques. A recipe with a 5 rating, on the other hand, will require more challenging cooking techniques that might take a few attempts before perfecting.



    

    


DIETARY AND PERSONAL RESTRICTIONS

Cooking is a personal experience, and you should always feel comfortable replacing or removing any ingredients you and your guests don’t normally eat for either personal or dietary reasons. Although you likely already know from personal experience what types of ingredients to avoid and replace, here are a few suggestions for some general dietary needs.

When replacing ingredients, make sure to still use edible things! Your shoes may look good, but they’ll ruin your dish!

Adapting to Vegetarian Diets

Several recipes in this book are vegetarian or vegan friendly. Many recipes can be adapted to your dietary needs. Replace meat broths/stocks with vegetable broths/stocks. Swap out proteins with your favorite grilled vegetables or meat substitutes. This will affect cooking times, so plan ahead.

Some questions to ask when identifying vegan ingredients: If you put it in a planting pot, does it stay put? If you water it, does it get offended?

Adapting to Gluten-Free Diets

For most recipes, you can use equal ratios of gluten substitute for flour, but be prepared to modify the quantity if the consistency seems off compared to the recipe description.

Keep in mind: Gluten is not a suitable replacement for flowers. Bonus tip: Flowers are not a suitable replacement for flour! And vice versa!

Adapting to Dairy-Free Diets

Feel free to replace milk and heavy cream with your favorite nondairy milk. There are also plenty of options to replace butter in recipes. I don’t normally suggest replacing butter with oil because it doesn’t give the same consistency needed for certain recipes. If you do use oil instead, approach it in smaller batches.

I also use oil instead of butter for my joints! That’s not related to food, but I thought I’d share all the same!



    





    
INGREDIENT GUIDE
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Here are some of the main ingredients you’ll want to look for to make all the recipes in this book. That doesn’t mean you need to gather them all at once! Pick the recipe, or recipes, you want to prepare in the near future and gather the ingredients just for those. That will save you time and money, and you won’t waste food!

Beef marrow bones are bones split open with the marrow exposed. Marrow is the tissue inside the bones, which is firm, but after being roasted has a spreadable texture. These can be found at your local butcher.

Black garlic is garlic that has been heated and aged over weeks. During this time, the cloves become tender and black.

Blue cheese is a semisoft cheese that contains blue mold. It has a salty, pungent flavor. There are many varieties of this cheese, and any of them will work well when called for.

Blue spirulina is an extract from spirulina, a microalgae. For the recipes in this book, you will want to use the powder variety of this ingredient.

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 more elastic and chewy.

Butterfly pea flowers are dried flowers that grow in Southeast Asia. The flower is dehydrated and commonly used for tea. It is used to dye things a bright blue color.

Buttermilk is a fermented milk. It is thicker than regular milk and has a tangy smell and flavor. When used in baking, it helps activate baking soda, leading to a much airier consistency. Buttermilk can be substituted with one cup of milk and one tablespoon of lemon juice.

Capocollo is a seasoned, cured Italian meat made from pork neck and shoulder.

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

Cilantro, also known as coriander, is the fresh leaves and stalks grown from coriander seeds. Cilantro has a citrusy, slightly peppery taste to it. Some individuals might find it to taste extremely soapy. Cilantro can be subbed with equal parts parsley.

Condensed milk is milk that has been gently heated, had 60 percent of the water removed from it, mixed with sugar, and canned. This is an extremely thick, caramelized sweetened milk. It is typically found in cans that can be stored in a pantry for about a year. Once opened, it must be refrigerated and used within two weeks.

Confectioners’ sugar, also known as powdered sugar, is granulated white sugar that has been ground into an extremely fine powder. This ingredient is typically used for thickening and sweetening frostings without giving it a grainy texture.

Corn syrup is a syrup sweetener made from sugars in corn. There are two main varieties of corn syrup: one is light and transparent in color with a mild flavor, and the other is much sweeter, with a deeper, caramel-like color. The recipes in this book use the light variety.

Cream cheese is a mild-flavored, soft, spreadable cheese. Substitutes for cream cheese include mascarpone, silken tofu, or neufchâtel

Crème Fraîche is a dairy product from France that has been soured. It can be substituted with sour cream. Just note that it will not be as rich as crème fraîche.

Fish sauce is a sweet, salty, pungent liquid that is made from fermented anchovies and salt. The salt content in this product is pretty high, and it can be used as a salt substitute to add an extra layer of umami. Be careful to not add too much of this product because it can easily overpower a dish. Fish sauce can be stored in the pantry for two to three years.

Galangal is a root spice related to ginger and turmeric. Galangal looks similar to ginger but is typically larger, paler in color, and much denser. It has an earthy, piney, and citrusy flavor. There is no real substitute for this ingredient.

Giardiniera is an Italian pickled-vegetable condiment. It typically includes carrots, celery, bell peppers, and cauliflower marinated in a mixture of vinegar and olive oil. Sealed giardiniera can be stored in the pantry. Once opened, store in a refrigerator.

Glutinous rice flour is sweet rice ground into a flour. Rice flour not labeled as glutinous is made from nonsweet rice. In Japanese cuisine, there are two kinds of glutinous rice flour: mochiko and shiratamako. Mochiko has the consistency of flour, while shiratamako consists of large, coarse granules.

Goat cheese, also known as chèvre, is a soft cheese with a tangy flavor. Substitutes for goat cheese can vary depending on its use: For sauces, cream cheese works well, although feta cheese works well as a crumbling option.

Greek yogurt is a yogurt where the whey has been strained out. This gives the yogurt a thicker texture, and its flavor is more tangy. Greek yogurt can be substituted with plain yogurt.

Honeycomb is a natural product made by honeybees. It is the housing bees use to store the honey and pollen they collect. Honeycomb can be stored in the pantry in an airtight container indefinitely.

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

Jalapeño is a green, medium chile pepper. It has a Scoville scale rating between 2,000 and 8,000 SHU. Jalapeño can be replaced with another chile of your choice with a similar heat level, but keep in mind that the flavor will be slightly different.

Japanese Mayo is a style of mayo using only egg yolks, several vinegars including rice and apple cider, and MSG. This mayo has a much richer egg flavor balanced by the variety of vinegars to give it a bit of a sweetness. It can be substituted with regular mayo and a small amount of rice vinegar, but the taste will be decently different.

Kaffir lime leaves are dark green leaves from kaffir lime trees. They have a strong citrusy flavor. When the leaves are ripped up and added to recipes, the citrusy flavor will infuse itself into everything. The leaves can be found fresh or dried.

Kashmiri chili powder is made from Kashmiri chile pepper that has been dried and ground. Kashmiri chili has a mild heat with a vibrant red coloring. A good substitute for Kashmiri chili powder can be paprika or another mild chile.

Kimchi is a spicy, fermented Korean 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 kimchi goes beyond that and allows the vegetables to ferment. Kimchi must be stored in the refrigerator and occasionally opened to allow the pressure from the fermentation to be released.

King oyster mushrooms, also known as king trumpet mushrooms, are large with thick, meaty stems. They have an earthy, woody taste, with a texture close to scallops when cooked. These mushrooms can make great replacements for meat and seafood in dishes.

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

Lemongrass is an herb with a citrusy aroma. When working with lemongrass, it is recommended to bash the stalk a bit to help release its flavors.

Lotus Root is the bulb of the lotus plant. When you cut into lotus root, it will begin to discolor. Make sure to keep it in water after cutting to avoid this.

Mascarpone is a mild-flavored, soft, spreadable cheese. It is made from heavy cream and citric acid. Substitutes for mascarpone include crème fraîche, clotted cream, and cream cheese.

Matcha is green tea that has been finely ground into a very fine powder. When used for drinking or in cooking, it gives the item a vibrant green color. Matcha cannot be substituted for another ingredient.

Mint is an herb with thin stems and ridged leaves. It has a sweet, cool flavor to it. This ingredient can be found as a fresh herb.

Mirin, also known as rice wine, is a sweet cooking wine. It should be stored at room temperature in a cool pantry.

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

Mizuna is a leafy green vegetable with a mild pepper-like flavor. It can be eaten raw or cooked. Mizuna can be stored in a refrigerator for up to five days before it begins to wilt.

Mortadella is an Italian lunch meat made from pork. It often contains pork fat cubes and pistachios.

Mulato pepper is a variety of dried poblano pepper. Mulato peppers are poblano peppers that have come to full maturity. This pepper ranks between 2,500 and 3,000 SHU on the Scoville scale. 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. Mulato pepper can be stored in a cool pantry.

Nori is a dried edible sheet of seaweed used in Japanese cuisine. It is most popular for its use in wrapping together sushi rolls. Nori can be stored in a cool pantry.

Oregano is a variety of stemmed herb that contains many tiny leaves. This ingredient can be found as a fresh herb or with the leaves dried and jarred. Varieties include Greek oregano and Mexican oregano, which have unique flavor profiles and should not be interchanged. The recipes in this book use dry Greek oregano unless otherwise stated.

Palm sugar is a sweetener made from the nectar of coconut or palm flowers. Palm sugar can be substituted with brown sugar.

Pasilla pepper is a dried chilaca pepper with a Scoville heat unit between 250 and 3,999 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. Pasilla peppers can be stored in a cool pantry.

Peanut oil is a cooking oil made from peanuts. It is used for deep frying because it has a high smoke point, roughly 450°F (232°C). Peanut oil can be substituted with any neutral oil with a similar smoke point, like canola or vegetable oil.

Poblano pepper is a large, green chile pepper. It has a Scoville scale rating between 1,000 and 2,000 SHU. It can be replaced with another chile of your choice with a similar heat level, but keep in mind that the flavor will be slightly different.

Pork tenderloin, also known as pork fillet, is a long, thin cut of pork meat that runs along the spine. It is a very tender and lean piece of meat. This is a different cut than pork loin, which is much larger and fattier. For the recipes in this book, pork tenderloin can be swapped for pork loin, pork chop, or chicken breast. Keep in mind that cook time will vary.

Sesame oil is an oil made from sesame seeds. There are several varieties, but the recipes in this book use toasted sesame oil. Toasted sesame oil has a dark color and a much stronger flavor profile than the raw variety. It is typically used as a finishing ingredient rather than for cooking, because the heat reduces its flavor profile.

Shichimi togarashi is a seven-flavor chili spice mix used in Japanese cuisine. It can be stored in a pantry.

Shiitake mushrooms are mushrooms with a large cap that are dark brown in color and have a small, tough stem. They have an earthy, smoky taste and a meaty texture.

Shimeji Mushrooms are a bundle of small, light brown– or white- colored mushrooms. Substitutes for these mushrooms include shiitake mushrooms or oyster mushrooms. These can be stored in the refrigerator for up to two weeks.

Shishito Peppers are small, thin, and wrinkly green peppers. They have a scoville scale between 50 and 200 SHU.

Sour cream is a cream that has been fermented with a variety of lactic acid bacteria. This process results in a tangy, tart, and thick cream. Substituting this ingredient is not recommended, but when necessary, Greek yogurt can be used instead.

Stroopwafel is a thin sandwich cookie with two sweet, thin waffle-like cookies on the outside and a thin layer of caramel on the inside.

Sushi Rice is a short-grain white rice.

Tapioca pearls are small spheres made from the extracted starch of cassava roots. When cooked, they are very chewy.

Thai Chiles, also known as bird’s eye chiles, are thin, bright red peppers. They have a scoville scale between 50,000 and 100,00 SHU.

Tonkatsu sauce is a thick, sweet sauce used in Japanese cuisine. It can be stored in the pantry. Once opened, it can be stored in the refrigerator in an airtight container for about two months.

Turmeric powder is dried, ground turmeric root. Turmeric is a bright orange yellow rhizome that can be used in cooking. It has a bitter, earthy flavor similar to mustard and ginger.

Udon is a thick wheat noodle.

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 much chewier and more elastic texture.

White Peony tea is a Chinese variety of white tea. This can be substituted with any variety of white tea.

Yuzu is a sour and tart citrus grown primarily in East Asia. It is typically used for its juice and zest. Each fresh yuzu can yield about two to three teaspoons of juice. If it is difficult to find fresh yuzu, juice and frozen zest may be easier to get a hold of. Yuzu can be substituted with other citrus of your choice, such as a combination of lime and orange.
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