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INTRODUCTION

Space. The big unknown. Massive, cold, and empty. And for most of human history, a merciless vacuum that kept us watching and wondering. But humanity saw to end that mystery and take to the stars, thanks to some genius pioneers in space travel some time ago. Instead of strapping a metal casket to a bomb and detonating enough liquid and gas to push us outward, we now have the Shaw-Fujikawa Translight Engine to let us rip holes in the fabric of space itself and conquer what felt so impossible before.

And what did us humans do with these new boundaries? Why, we reached out into the void with the violence and anger that has always come so naturally to us. I’m not suggesting there was only peace before we got here, but we brought the same selfish attitudes that had plagued our own empires for centuries. But when there’s exploration to be had, money to be made, and conflict to be waged, what could we do except spread our influence?

There’s an awful, hollow feeling being stuck on a freighter for a month or assigned to coordinate with some United Nations Space Command capital ships without being on natural soil for the whole assignment. It’s sterile and terrible. One of the few things that makes it bearable is food. It’s thanks to the real heroes of the space fleets—the line cooks, the chefs, and even the vending machine maintenance crew that keep something tasty waiting for us, reminding us of our roots and our home.

If you’re stuck on a ship and you’re lucky, there’s an artist in the kitchen, bringing along their family recipes, putting their culture and history on a plate. And if your only choice is the chef’s special in the mess hall? Well, at least it isn’t Covenant cuisine. Don’t get me wrong—they’ve got some Sangheili gourmets making some grub that is out of this world. But for every decent meal I’ve ventured, another ten put me in the infirmary, so I’d suggest sticking to human food.

And who am I to share all this with you, you may ask? The name’s Arturo Bustamante, and I had one of those life-draining upper-middle-management jobs that no one writes, much less reads, a book about. My time managing contracts and arrangements with Yaka Frutas let me see just how far humanity has expanded in the universe and what each settlement and station and outpost does to keep their stomachs and hearts full. But I’m more than happy to leave that behind and keep my feet on soil for the rest of whatever time I have left. I don’t miss any of the work, but something in me felt incomplete after my retirement.

After much contemplation, I decided that a compilation of all my favorite meals from my time cruising the stars would be a great project to keep myself busy. If you’re planetbound, like I am now, consider this an opportunity to see a sliver of what you may be missing without the perils of space travel. And trust me, you’re not missing too much. Space is, after all, vast and full of danger.
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INGREDIENTS LIST

Amchur powder, used in Indian cuisine, is made from unripe mangos dried in the sun and ground into a powder. It has a tangy and sour taste to it—very similar to dehydrated mango—and can be stored in the pantry in an airtight container for about a year.

Ancho chile, a dried poblano pepper, has a Scoville scale of 1,000–2,500 SHU. This 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. Ancho chiles can be stored in a cool pantry.

Bolilo, a crusty bread made in Central America, is typically used for sandwiches.

Bonito flakes (katsuobushi), dried tuna shavings, are a key ingredient in Japanese cuisine and one of the major components in dashi. Bonito flakes, which can be stored in a cool pantry, enhance the flavors of stocks and are used as a garnish.

Castelvetrano olives, bright green olives grown in Sicily, have a firm texture and a rich, buttery flavor. These olives can be substituted with another firm green olive.

Chinkiang vinegar, also known as black vinegar, is a dark, fermented vinegar made from glutinous rice. It has an acidic, yet slightly sweet, flavor. You can substitute Chinkiang vinegar, which can be stored in a cool pantry, with another rice vinegar.

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

Crema Mexicana, a creamy and mildly sour condiment, is slightly thicker than heavy cream. This item, which can be substituted with crème fraîche (its French equivalent) or heavy cream with a teaspoon of lemon juice for every cup, should be stored in a refrigerator.

Dashi stock, a basic fish stock used in Japanese cuisine, is made by combining kombu and bonito flakes with water. Dashi stock, which must be stored in the refrigerator once cooked, can be stored for up to five days.

Evaporated milk has been gently heated and has had about 60 percent of the water removed to make a dense, creamy milk. It is found in cans that can be stored in a pantry for about six months. Once opened, it must be refrigerated and used within five days. (The difference between evaporated and condensed milk is that sugar is added to condensed milk.)

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

Galangal, a large root used primarily in Southeast Asian cuisine, has an earthy, citrusy, and piney flavor. Fresh galangal should be stored in the refrigerator for up to one week.

Guajillo chile, a dried mirasol chile, has a Scoville rating of 2,500–5,000 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. Guajillo chiles can be stored in a cool pantry.

Harina de maíz, a precooked cornmeal, comes in different varieties, but the one used for the recipes in this book is the blanco (white) cornmeal. Harina de maíz can be stored in an airtight container in a cool pantry.

Hoisin sauce, a sweet, thick sauce used in Chinese cuisine, especially barbecue, is made from fermented soybean and Chinese five-spice powder. The sauce, which can be used for cooking or as a dipping sauce. Can be stored in the pantry until opened. Once it is opened, however, store it in a refrigerator.

Hua chai po wan, a sweet, preserved radish used in Thai cuisine, can be found either as a whole preserved radish or already finely chopped. It can be stored in an airtight container in a cool pantry.

Inari age are thinly sliced, deep-fried, and seasoned tofu pockets used in Japanese cuisine.

Kala namuk, also known as black Himalayan salt, is a pungent sulfurous rock salt that is pale pink when ground. It can be stored in an airtight container in a cool pantry.

Kamaboko, a Japanese fish cake typically made from whitefish, comes in many shapes and colors. It should be stored in a freezer or refrigerator. If frozen, however, defrost it before cooking with it..

Kashmiri chile powder, made from dried and ground vibrant red Kashmiri chile, has a mild heat. Paprika or another mild chile powder is a good substitute.

Kombu, a type of dried kelp used in Japanese cuisine, can be used to enhance stock flavors. It can be stored in a cool pantry.

Mirin, a rice wine commonly used in Japanese cuisine, has more sugar and less alcohol when compared to sake. Mirin can be stored in a cool pantry. For the best quality, use within three months once opened.

Nam prik pao, a ground chile paste used in Thai cuisine, is made from roasted chile peppers and typically combined with dried shrimp, fish sauce, and palm sugar. It must be stored in the refrigerator once opened.

Nata de coco, a fermented, chewy coconut gel, comes in a large variety of flavors. It must be stored in the refrigerator once opened.

Nori, a dried, edible sheet of seaweed used in Japanese cuisine, is most commonly used to wrap sushi rolls. It can be stored in a cool pantry.

Oyster sauce, a thick sauce made from oysters and used in Chinese cuisine, is savory, with a hint of sweetness. The fishy flavor is mild, while the caramelized flavor stands out.

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

Pasilla chile, a dried chilaca pepper with a Scoville rating of 1,000–4,000 SHU, 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 chiles can be stored in a cool pantry.

Poha, parboiled and flattened rice, can be stored in a cool pantry.

Queso de mano, a soft Venezuelan cheese, can be substituted with fresh mozzarella cheese. It should be stored in the refrigerator.

Queso fresco, a fresh, soft Mexican cheese that is salty and very mild, can be substituted with a mild feta cheese. It should be stored in the refrigerator..

Sambal oelek, a ground chile paste used in Southeast Asian cuisine, is made from chile peppers, garlic, and ginger. It can be substituted with another hot sauce. It must be stored in the refrigerator once opened.

Shichimi togarashi, a seven-flavor chile spice mix used in Japanese cuisine, can be stored in a pantry.

Shaoxing wine, a rice wine used in Chinese cuisine, can be stored in a cool pantry for about six months.

Tahini, a paste made from ground white sesame seeds and oil, can be stored in the pantry for up to six months.

Tangzhong, a paste of liquid and flour that is combined and heated to help develop gluten in the flour, helps create fluffy, soft breads.

Thai basil, an herb with purple stems and green leaves used in Southeast Asian cuisine, has a licorice-like and mildly spicy flavor. A slightly sturdier herb than Italian basil, it is more stable at higher cooking temperatures. Thai basil can be substituted with any type of basil, but it will have a different flavor profile.

Tomatillo, a tart-flavored Mexican fruit naturally wrapped in a papery husk, should not be confused with a green tomato. Tomatillos, with the husk still on, can be stored in the refrigerator for about two weeks.

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

Ube halaya, a thick spread made from ube (purple yam), sweetened condensed milk, evaporated milk, and sugar, is sweeter than orange yam, with a flavor like vanilla. Once it is opened, it should be stored in the refrigerator.

Wasabi, the stem of Wasabia japonica, found in Japan, must be served immediately after grating to avoid loss of flavor and has a shelf life of one to two days at room temperature and one month in the refrigerator. More common is a wasabi substitute made of horseradish, mustard powder, and food coloring. This spicier and more pungent substitute can be stored in the refrigerator for up to twelve months.

Za’atar, an Arabic spice mixture, comes in many regional varieties, but common herbs include oregano, sesame seeds, sumac, and thyme. It can be stored in the pantry.
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ALLERGY NOTES

There’s nothing better than the feeling of making your own delicious meals in your home kitchen. It’s even better in the company of good friends and family. But good chefs always keeps in mind restrictions and accommodations for themselves and any guests, so remember that it’s always fine to make adjustments to fit the recipes to your own needs.

ADAPTING TO VEGETARIAN DIETS

Several recipes in this book are vegetarian or vegan friendly. Many other recipes can be adapted to dietary needs: Replace meat broths or stocks with vegetable ones; swap out proteins with your favorite grilled vegetable or meat substitute. This will affect the cooking times, however, so plan ahead.

ADAPTING TO GLUTEN-FREE DIETS

For most recipes, you can use equal amounts of gluten substitute instead of flour, but be prepared to modify the quantity just in case the consistency seems off compared to how it is described in the recipes.

ADAPTING TO LACTOSE-FREE DIETS

Feel free to replace milk and heavy cream with your favorite nondairy milk. Numerous butter alternatives are available, too. But be careful about using oil, which doesn’t provide the same consistency needed for certain recipes and should be used in smaller quantities than butter.
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WORLD CUISINE

It’s a damn shame what happened to Reach. It was quite an impressive place. Always busy, always something new to see or do. You could get lost exploring the streets of Manassas. There was a nightclub in New Alexandria I was quite fond of. Immerse yourself in enough of those little pleasures, and you could forget that you weren’t on Earth at all. Of course, there was the unmistakable military presence everywhere you looked, what with the different UNSC bases and secret discoveries I’d hear whispers about. But Reach really felt like humanity’s best attempt to make a home away from home, and I’ll miss my trips there.

Yes, I found myself in Reach quite often, but only ever for business. One of the biggest players in the food scene on Reach was World Cuisine. A culinary wonderland, it found a way to marry two of humanity’s greatest strengths: a rich, diverse offering of food from all corners of the globe abruptly smashed into fast-food portions and served for a busy person on the go. Every time I ordered something new, I always felt this deep regret that the inspired menu and talented cooks were being instructed to make such delicious fare quickly and cheaply. If only they had a nice sit-down location where you could relax and let the kitchen really do their thing, it would have been one of my favorite places to eat.

Ah, but you might be saying, “Arturo, why are you talking like that? There’s a World Cuisine down the street from me!” To which I’d say, yes, there probably is, as World Cuisine managed to overcome catastrophe, unlike most of Reach. But the years have not been kind to my gut, and as much as I’d love to shovel more fast food into my mouth, my doctor has been pleading with me to cut back. I’ve got some delicious recipes from my favorite fare from World Cuisine, with a little more care in the kitchen to give the menu the highlight it deserves. You’re welcome.
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PATTY MELT


This is a favorite guilt food of mine. Caramelized goodness? Check. Well-seasoned patty? Check. Smothered in butter and cheese? Check and check. It’s everything you could have hoped for in a guilt food—all you have to do is make one.



Difficulty: Easy

Prep Time: 30 minutes

Cook Time: 1 hour

Yield: 4 patty melts

Dietary Notes: N/A

CARAMELIZED ONIONS AND MUSHROOMS


	2 tbsp. (30 ml) olive oil

	2 large onions, sliced

	1 lb. (454 g) mushrooms, stemmed and sliced

	Salt



BURGER


	1 lb. (454 g) ground turkey

	2 tsp. (2 g) rubbed sage

	1 tsp. (1 g) dried thyme

	½ tsp. (2 ½ ml) Worcestershire sauce

	Salt

	Ground black pepper

	2 tsp. (10 ml) canola oil

	8 thick slices sourdough bread

	½ cup (114 g) butter

	8 slices Swiss cheese



CARAMELIZED ONIONS AND MUSHROOMS


	Heat a medium frying pan with 1 tablespoon (15 ml) olive oil over medium heat. Add the onions, toss, and coat with the oil. Cook the onions until they turn translucent, about 2 minutes.

	Add a pinch of salt, stir, and reduce the heat to medium low. Continue cooking and stirring occasionally until the onions become golden and caramelized, about 30 to 45 minutes. Remove from the heat, transfer the onions to a spare plate, and set aside to cool.

	Place the same pan over medium heat. Add another tablespoon (15 ml) of olive oil. Add the mushrooms and cook until golden brown, about 10 minutes. Transfer to the plate with the onions and mix together. Set aside until you are ready to assemble.



BURGER AND PATTY MELT ASSEMBLY


	Combine the turkey, sage, thyme, and Worcestershire sauce in a large bowl. Mix together until the spices are blended with the meat, but do not overwork. Divide into 4 equal portions and shape into patties roughly the size and shape of the sourdough slices. Generously season the patties with salt and pepper.

	Heat a large frying pan over medium-high heat. Pour 2 teaspoons (10 ml) of canola oil into the pan (or cover the bottom of the pan with nonstick spray). Place the patties in the pan and cook each side for 4 minutes, or until cooked through. Remove from the pan and set aside.

	Prepare each of the slices of sourdough by spreading one side with butter, about 1 tablespoon (14 g) of butter per slice. Place 4 of the slices, butter side down, in a large nonstick frying pan (or two medium nonstick pans). Top each of those slices with 1 piece of Swiss cheese. Split the caramelized onion and mushroom between the 4 slices. Place a patty on each, followed by the remaining Swiss cheese slices. Top with the remaining sourdough slices, butter side up.

	Place the pan over medium-high heat and cook for 4 to 5 minutes per side, until the bread is golden, and the cheese is melted.
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HAINANESE CHICKEN


If chicken is a common occurrence at your dinner table, there’s a good chance you’ve been doing poultry a disservice. Get yourself a high-quality bird from the grocery, healthy and humanely raised, and treat it even nicer in the kitchen, and you’ll be surprised by how much you’ve been missing out. Or stop by World Cuisine and see how they do it.



Difficulty: Medium

Prep Time: 45 minutes

Cook Time: 1 ½ hours

Yield: 4 servings

Dietary Notes: Dairy-free


	1 whole chicken

	Salt

	8 scallions

	3-in. (7 ½ cm) piece of ginger, thickly sliced

	4 garlic cloves, crushed

	½ tsp. (2 ½ g) monosodium glutamate (optional)

	Sesame oil for rubbing



FOR SERVING


	1 cucumber



RICE


	Excess chicken skin and fat from whole chicken

	1 tsp. (5 ml) canola oil

	3 garlic cloves, minced

	2 tsp. (4 g) ginger, grated

	2 cups (400 g) rice

	2 pandan leaves (optional)

	Reserved chicken broth from above (follow rice cooker’s directions for amount need)



GINGER SCALLION OIL


	2 tbsp. (12 g) ginger, grated

	1 scallion, minced

	1 tsp. (4 g) salt

	½ tsp. (3 g) sugar

	5 tbsp. (75 ml) peanut oil

	½ tsp. (2 ½ ml) sesame oil



CHILI SAUCE


	2 tbsp. (30 g) sambal oelek

	1 tbsp. (20 g) palm sugar

	2 tbsp. (30 ml) reserved chicken broth (from above)

	4 garlic cloves, grated

	2-in. (5 cm) piece of ginger, grated

	Juice of 1 lime

	1 tsp. (5 ml) rice vinegar



CHICKEN


	Place a stock pot, large enough to place the whole chicken in, filled with water over high heat.

	While the water is coming to a boil, prepare the whole chicken by removing excess fat and skin. Set the excess fat and skin aside and reserve for the rice. Thoroughly wash the chicken. Transfer to a plate and pat completely dry. Rub the chicken with a lot of salt. Massage the salt onto all parts of the chicken, making sure to not tear the skin. Let sit for 2 minutes. Rinse off the salt completely and pat dry again.

	Carefully place the chicken into the boiling pot. This will stop the water from boiling. Let sit in the water for about 1 minute before carefully lifting from the water to allow the water in the cavity to drain. Place back into the water and bring to a boil. Reduce the heat to medium low. The water should be gently simmering. Add the scallions, ginger, garlic, 1 tablespoon (14 g) salt, and monosodium glutamate. Cover and let simmer for 30 minutes.

	Turn off the heat, remove from the burner, and keep covered. Allow the chicken to rest for another 30 minutes to cook through until it reaches an internal temperature of 165°F (74°C).

	Fill a large bowl with water and 5 pieces of ice. Carefully transfer the chicken into the bowl and let it rest for 15 minutes. Keep the broth in the pot; you’ll need this to make the rice. Remove the chicken from the ice water and pat dry. Rub the whole chicken with sesame oil and cover with aluminum foil until the rice is done cooking.



RICE


	Roughly chop the excess chicken skin and fat. Heat a medium stainless steel frying pan over medium heat. Pour in canola oil, then add the chicken skin and fat and cook until golden brown and the fat has rendered. Add the garlic and ginger and cook until softened, about 3 minutes. Add the rice, stirring often, to lightly cook the rice and cover in the fat. Cook for about 1 minute. Transfer to the bowl of a rice cooker. Place the pandan leaves on top of the rice.

	Add the chicken broth and cook according to your rice cooker’s instructions.

	Before serving, remove the pandan leaves and fluff up the rice.

	Once the rice is ready, carve the chicken and serve with slices of cucumber, the rice, and the sauces.
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