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INTRODUCTION

The markets in Tarsarak are bleak. Burning hot by first light. Cold as winter by last ray. At noon, folk keep cool in the shade of stalls, for they are without homes. By evening, they’ve bartered away their rags for provisions, for they are without coin. Sweating. Shivering. Scared. No matter their discomforts, they dare not leave, for greater dangers lurk in the sands.

But with just one of the potions I bring to the market, they are changed. Aches, pains, hunger, and sadness—all disappear. They smile; they stand straighter, walk stronger—even before they depart with their goods. Now they can see the joy the world steals from them; and with new eyes, they can chase after it.

At least, until their money runs out.

The potions are the work of the alchemist Nasra, created by his hands and dangled like a lure over all who seek relief in Tarsarak.

When my father grew ill, Nasra let me work for balms. He told me which plants to find in the desert, how to crush them with a stave and wring them into tinctures. He made me his assistant. A healer of ailments. But still he charged me in coin. His finest cures were too costly to afford for long. My father died a beggar with tired eyes, like so many others.

For years now, I have handled Nasra’s operations: gathering for him, mixing for him, trading for him while he sits in his laurel chair. Yet he keeps his Yel-Azet tome of alchemy to himself. When I glance at the cabinet where it is locked away, he shouts, shoos me, even threatens. When I ask to read the tome, to try my own hand at the recipes, all Nasra wishes to speak of are my limits. How everything I know, he taught me. He will never trust me as his successor. Only and always an assistant. But I am a diamond, honed and hardened from the desert’s pressures. So, in the dark, I have taken his maps and the Yel-Azet tome, a case of bottles and his knapsack, and left him to his laurel chair.

I will travel farther than he has, seek knowledge and brew elixirs of my own. I will sear into my mind every word of the Yel-Azet, unlock its secrets. And when I return, I will take his place and give my work away. There will be no more sick and dying folk in Tarsarak, begging in the streets.

Today, I leave Nasra’s service under my own power. Today, I become an alchemist.

—Alchemist Adil
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INFUSIONS


Precision distinguishes a barman watering down wine from an alchemist. An elixir’s ingredients must be selected and mixed to careful balance, blended to release new properties which soar beyond their humble origins. The Yel-Azet tome speaks of foundational mixtures which can enhance many elixirs, and here I have listed several of the most common.










ETHEREAL PHILTER

Yield: 12–24 uses

1 cup water

1 cup granulated sugar


	1. Add the sugar and water to a small saucepan.

	2. Heat the water and sugar over medium heat.

	3. Stir until the sugar has fully dissolved, then remove the saucepan from the heat.

	4. Allow syrup to cool then transfer to a sealable glass container.
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ACCURSED TEARS

Yield: 18–24 uses

1 tablespoon sea salt

⅓ cup warm purified water


	1. Combine salt and warm purified water. Stir until the salt has fully dissolved.

	2. Transfer to a storage container, ideally a small glass dropper bottle.

	3. Store in a cool, dark place indefinitely.











TAINTED BLOOD

Yield: 12–24 uses

1 cup pomegranate juice

1 cup granulated sugar

2 teaspoons lemon juice

1 to 2 dashes orange flower water (optional)


	1. In a medium saucepan, combine the pomegranate juice, lemon juice, and sugar.

	2. Bring mixture to a slow boil, stirring constantly, until all the sugar has dissolved.

	3. Reduce the heat and cover. Simmer on low for 10 to 15 minutes, stirring occasionally.

	4. Allow the mixture to cool, then pour it into a small jar or glass bottle with a tight-sealing lid.

	5. Add the orange flower water (if using) and seal the container. Give it a couple shakes.

	6. Let cool before using. Store in the refrigerator for up to 3 weeks.










DEMONIC ESSENCE

Yield: 20–30 uses

½ cup overproof vodka or everclear

1 ghost pepper, scotch bonnet, or habanero, stemmed and sliced

1 dried ancho chile pepper, sliced

½ teaspoon whole allspice berries


	1. Add the peppers and allspice berries to a small sealable jar or bottle.

	2. Add the vodka or everclear.

	3. Let infuse for 3 to 5 days, shaking to agitate the ingredients a few times each day.

	4. Strain out the solids with a mesh strainer and transfer to small dropper bottles. Can be stored at room temperature indefinitely.
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ARCANE ENERGY

Yield: 5–8 uses

10 to 15 pieces dried butterfly pea flowers

1½ cups gin


	1. Add the pea flowers to a sealable glass container, such as a mason jar.

	2. Pour in the gin.

	3. Seal the jar.

	4. Let infuse for 1 to 3 days, shaking to agitate 3 to 4 times per day.

	5. Strain out the pea flowers.

	6. Store indefinitely at room temperature.










DRUIDIC CORDIAL

Yield: 12–24 uses

2 to 3 sage sprigs

1 cinnamon stick

½ cup honey or maple syrup

½ cup water


	1. Add the sage, cinnamon, honey, and water to a small saucepan. Bring to a boil over medium heat.

	2. Once boiling, reduce the heat to low and simmer for 5 to 7 minutes, then remove the saucepan from the heat.

	3. Continue to steep the sage and cinnamon until the syrup has cooled to room temperature, then strain into a sealable container.

	4. Use immediately or store for up to 3 weeks in the refrigerator.










VOID SPIRIT

Yield: 5–8 uses

⅓ cup “forbidden” or “ancient” black rice*

1½ cups high proof vodka


	1. Add the rice to a sealable glass container, such as a mason jar.

	2. Pour in the vodka.

	3. Seal the jar and give it a quick shake.

	4. Let infuse for 1 to 2 days, shaking to agitate 3 to 5 times per day.

	5. Strain out the rice using a fine-mesh strainer and store in a new, clean, sealable glass container.

	6. Store indefinitely at room temperature.



*Wild black rice will not serve your purpose here. You will know the rice is right when the vodka instantly darkens, turning a deep, blood-red hue upon contact. As time passes, the color will deepen further, becoming as black as the abyss itself.
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INFERNAL BOVINE DECOCTION

Yield: 12–24 uses

1½ cups whole milk

1½ ounces lemon juice

¾ cup granulated sugar


	1. Heat the milk in a medium saucepan over medium-high heat.

	2. Once the milk begins to steam, turn off the heat and add the lemon juice. Stir lightly, then let the mixture sit for 30 to 40 minutes to curdle and cool.

	3. Secure a fine-mesh strainer over a large jar or other sealable glass container. Inside the strainer, spread out a nut milk bag or a coffee filter. Strain the milk mixture through the strainer into the storage jar. It will take between 30 and 60 minutes to strain completely.

	4. Transfer the mixture into a sealable glass container. Discard the solids or save them for another use (using as one would any soft, white cheese).

	5. Stir in the sugar until it has mostly dissolved, then seal and briefly shake the jar.

	6. Store in the refrigerator for up to 3 weeks.
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Note: This syrup produces a faint foam and increased sweetness and viscosity in any mixture. It also adds a small amount of flavor, of milk and faintly tart lemons. But I find its changes to texture most unique.










BLACK ICHOR

Yield: 12–24 uses

1 cup water

    2 cups black sugar*

Pinch of sea salt


	1. Add the water, sugar, and salt to a small saucepan.

	2. Heat the mixture over medium heat.

	3. Stir until the sugar has fully dissolved, then remove the saucepan from the heat.

	4. Allow syrup to cool then transfer to a sealable glass container.

	5. Store in the refrigerator for up to 3 weeks.



    *Black sugar, often called “Okinawa Black Sugar,” holds a darkness unmatched. In desperate times, dark brown sugar may serve as a lesser substitute, though it will lack the same abyssal depth in color. If you seek to spare yourself the trouble, pre-made tinctures of this kind can be found under the name “black sugar syrup” or “boba syrup.”
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BARBARIAN

With a damp hood wrapped over my face to keep out the grit, I made my way south across the scouring sands, to the nearest source of wisdom I could imagine. The proud barbarians who wander the fitful steppes are known first for being brutal to enemies and outsiders—but second for their resilience to the weather in our arid lands. Nasra had told me that their hardiness was not merely the result of training or exposure. Among the fearsome tribes were those who knew, in their own way, the secrets of alchemy.

I was exhausted and parched, my eyes squeezed shut against gusts of stinging sands, when I paused to wet my lips with water—then spluttered in fear as I found that the barbarians had me surrounded. Dozens of them, all armed with spears, wicked and well used, that held etchings of snakes coiling around the hilts. The barbarians stared at me, poised.

“I—I am an alchemist from Tarsarak. I seek to study among you. And I have a great deal to share in exchange.” At that, I produced a bundle of fresh sprawlgrass and gently placed it on the sand. It had taken me more than a week to gather. They ignored it, and I heard the grinding of a spear tip against a sharpening stone while they idled. My hands shook as I held out half the coin I had brought.

A dark-haired, sinewy woman with ragged scars across her throat scoffed at my money. She had the unyielding look and piercing eyes of a warleader among the Snake Tribe—likely no alchemist herself, but one whose approval would mean everything.

“Go,” she said. “You do not belong here.” She turned, and the tribe began to move away as one, taking my hopes with them. Frantic, I mumbled protests and sprinted after the receding warriors—only then did I see that the warleader walked with a faint limp in her freshly bandaged left leg.

“I—I have potions for trade. Potions to ease wounds and stir vigor for battle,” I said, and watched as they stopped and turned back to me.

Suddenly, I was welcome enough.

The warleader regarded me coolly. “Three weeks,” she said. “Give us your potions, and Ozor will share our teachings with you. And then you will be gone from these lands.”
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Servings: 2–3

Alcohol: Optional

Ice: None

Glass: Glass Bottle, Mug, or Drinking Horn



THAWING POTION

TODDY

The first tonic I learned from the nomads of the Snake Tribe was a simple one, brought with them from colder climes to warm the frigid desert nights and “frighten off fatigue.” Ozor, the tribe’s proud, one-eyed weaponmaster, poured sweet spices and seasonings into a kettle and hung it over a slow-burning fire until the mixture turned a dim gold. As time went by, more and more of the tribe gathered around the fire, drawn by the intensely aromatic and sweet smells of ginger and cinnamon. Its flavor is zesty and warming—even in the heat of the afternoon, I was all too happy to help myself.
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	2 peeled fresh ginger coins, each 2 inches round

	1 piece peeled fresh turmeric, 2 inches long, or 1 teaspoon ground turmeric

	2 cinnamon sticks

	½ teaspoon whole cloves

	½ teaspoon whole peppercorns

	1 split vanilla bean or 1 teaspoon vanilla extract

	1 dried chile de árbol (optional)

	3 cups water

	1 to 2 tablespoons lemon juice

	1 to 2 tablespoons pure light maple syrup or honey

	4 to 6 ounces whiskey or whiskey substitute (optional)



GARNISH:


	Lemon wheels (optional, if serving in mugs)




	1. Add the ginger, turmeric, cinnamon sticks, cloves, peppercorns, vanilla, and chile (if using) to a small saucepan. Cover with the water and bring to a boil over medium-high heat.

	2. Once boiling, turn the heat to low and simmer for 8 to 10 minutes, then remove the pot from the heat. Let steep and cool slightly for another 4 to 5 minutes.

	3. Carefully strain out the solids using a mesh strainer. Divide the drink between 2 or 3 serving cups, adding maple syrup and lemon juice to taste. Add 2 ounces of whiskey per serving, if desired. If serving in mugs instead of bottle, add a lemon wheel to each mug. Serve hot!
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Note: I cannot recommend brewing this if you are already warm. The peppers, ginger, and overall temperature lend it a rich bite, but even your ears will sweat.
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Servings: 1

Alcohol: Yes

Ice: Crushed

Glass: Highball



THE WHIRLWIND

SWIZZLE

Before the sun rose, I watched as the barbarians practiced a dual-weapon fighting style. Holding two swords or axes at equal height, they spun about in a wild frenzy—enough to make me sick just by watching. But it also lent inspiration and reminded me of an old balm for doldrums Nasra had prepared back in Tarsarak. I brought together a mixture of nectars, juices, and syrups and stirred it aggressively with both hands, as though I were starting a fire, in imitation of their whirling. The result was subtle, spicy, and refreshing. As with much of alchemy, the ingredients are simple, but technique makes them sublime.
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	1½ ounces rye whiskey

	¾ ounce ginger liqueur

	¾ ounce lemon juice

	½ ounce pure maple syrup

	2 ounces pear juice or nectar

	4 to 5 dashes cardamom or aromatic bitters



GARNISH:


	Lemon twist




	1. Add the whiskey, ginger liqueur, lemon juice, maple syrup, and pear juice to the serving glass.

	2. Fill the glass ⅔ full with crushed ice (the ice must be crushed for the whirlwind effect to work!).

	3. Insert a swizzle stick or a bar spoon into the drink until it hits the bottom. Holding the stick in between your palms, rub your hands back and forth, making the swizzle stick spin rapidly, which should also spin your drink. Keep doing this until the drink is thoroughly mixed and the glass frosts up.

	4. Top the drink with more crushed ice and cardamom bitters.

	5. Garnish with a lemon twist.
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Note: The combination of pear and ginger lends this mixture a faint spice that can build. Sip it carefully rather than downing it in one go.
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Servings: 1

Alcohol: No

Ice: None

Glass: Glass Bottle



HEALTH POTION

SHAKEN, BUILT

Life in the caves below Tarsarak is grueling enough—but the endurance of those who live unsheltered in the desert is beyond compare. The barbarians stride the noonday sands barefoot until they grow accustomed to its heat. This is not a show of toughness; young warriors learning to hunt must all undertake this burning march, confident that any pain they feel will serve them well in battle. Ozor invited me to await those returning from their hunt, and I was quick to offer them the same curative I had given their warleader: a potion of health that brought renewal to even the lowest in Tarsarak, lustrous red in color and flavored with crisp, sweet fruit.
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	3 ounces red fruit juice blend

	½ ounce lemon juice

	¾ ounce Tainted Blood

	3 to 5 dashes aromatic bitters (optional)

	4 ounces strawberry or raspberry kombucha




	1. To a cocktail shaker filled with ice, add the juices, Tainted Blood, and bitters.

	2. Shake for 10 to 15 seconds until well-chilled.

	3. Strain into the serving glass. If serving in a glass bottle, use a funnel.

	4. Add the kombucha to fill.
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Note: Sweet red fruits make this mixture pleasant to the nose and tongue, but the zesty flavor of fermented tea is the true sign of your vigor returning.
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[image: A dark frothy beverage in a glass mug garnished with a slice of orange pierced by miniature sword-shaped skewers.]
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Servings: 1

Alcohol: Yes

Ice: None

Glass: Heat-Proof Beer Mug or Drinking Horn



WEAPONMASTER

FLIP

I had been a guest of the Snake Tribe for two weeks before we came to truly work together. I gave eagerly from my stock to win their favor and recorded every observation. They had heard of my skill and encouraged me to practice with ingredients they had to hand—quail eggs and rich ale among them. Ozor taught me a sweet, sugared draught he had warmed and whisked heartily over a fire, but the warriors wrinkled their noses at my clumsy attempts to emulate him. So, I prepared a new batch, borrowed a heated hearth hook from the weaponmaster, and plunged it into each mug. Only then did they appreciate my work.
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	2 ounces dark spiced rum

	2 tablespoons dark brown sugar

	1 whole egg (optional, for stovetop method only)

	8 to 10 ounces stout, bock, or porter

	Beer caramelizer or toddy rod (optional)



GARNISH:


	Thick orange slice or orange wheel

	5 to 6 cocktail swords (or use whole cloves)

	Pinch of freshly grated nutmeg




	1. For garnish, skewer the orange slice with the cocktail swords. If you don’t have these, stud it with whole cloves. Set aside.



ADIL’S METHOD (BEER CARAMELIZER OR TODDY ROD):


	1. If using a beer caramelizer or toddy rod, add the rum and sugar to a tempered pint glass and whisk to combine until the sugar has mostly dissolved into the rum. Top with the ale.

	2. Heat the beer caramelizer or toddy rod according to the manufacturer’s recommendations, until glowing.

	3. Plunge the glowing end of the rod into the mug with the ale and stir until the drink is hot and a big foam head forms on the surface.

	4. Garnish with the orange slice and nutmeg, and serve!



OZAR’S METHOD (STOVETOP):


	5. If using the stovetop, add the rum and sugar to a mason jar or pint glass and whisk until the sugar has mostly dissolved into the rum. If using egg, add it to another mason jar or pint glass and whip until very frothy, using a hand frother or a hand mixer with a whisk attachment.

	6. Warm the ale in a small saucepan over low heat until it begins to froth and steam. Do not boil.

	7. Pour the hot ale into the glass filled with the rum mixture, then pour that into the jar containing the egg. Continue to pour the drink back and forth between the two pint glasses, as quickly as you can, until smooth, frothy, and well-blended. If you are not using egg, you still want to do this a few times, just with an empty jar or glass.

	8. Once smooth and frothy, top with grated nutmeg, garnish with the skewered orange slice, and serve warm.
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