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FOREWORD


The concepts of cooking, eating, and food are quite enigmatic, and I believe they have a special meaning beyond being essential for survival.

In FINAL FANTASY XIV, special dishes have played a part in many of our adventures. There is a tale behind every dish—the intentions of those who produced the ingredients, a culinarian’s considerations for their diners, and the wavering or changing emotions of characters as they partake in the meal. Even without words or dialogue, the power of food can eloquently convey a narrative on its own.

In one instance, a young imperial officer’s bitter-cold heart was thawed by a warm mug of soup, made from a recipe from a distant land. In another, a table full of dishes and beverages empowered a group of friends to speak from the bottom of their hearts before they departed. Food culture is often filled with history, and by tracing the origins of a specific dish, we learned of a budding friendship and mutual understanding between different peoples.

This book contains real-world recreations of many dishes that appeared in FFXIV. However, this is no mere list of recipes, but the record of a passionate undertaking to recreate the culinarians’ intentions and the characters’ emotions during those meals.

I hope this book will serve to further enrich your adventures.

Naoki Yoshida

FINAL FANTASY XIV PRODUCER & DIRECTOR

[image: A stylized cartoon character with spiky hair, wearing casual clothes and a scarf, alongside Naoki Yoshida's signature.]







[image: A Japanese text passage discussing the significance of food and cooking in the context of Final Fantasy XIV, written on a textured beige background with decorative flourishes in the bottom-right corner.]






INTRODUCTION MEET THE TEAM


[image: Gyohan, a round fish-like creature with a gray-blue body, white underbelly, and a small brown mouth.]

GYOHAN: A Namazu with a gift for all things in the kitchen. He created the original essential culinary guide to Hydaelyn and hopes this journey lets him see even more of the world and bring even more amazing dishes to his readers.

[image: Mogria, a cute, stylized, cartoon-like creature with a round orange pom-pom on its head.]

MOGRIA: A moogle from the Churning Mists who joins Gyohan on his delicious journeys, mostly in hopes of keeping up with her favorite person in the entire world, the Warrior of Light. She would abandon any task, no matter how important, for kupo nuts.

[image: Tastingway, a cute bunny-like creature wearing a beige hood with a blue ornament.]

TASTINGWAY: It’s important for a chef to taste their own dishes, but Tastingway is happy to offer their expertise. A Loporrit from Hoper’s Hold with a talent for eating and a dream of trying everything that’s ever been cooked or concocted.


[image: Gyohan, a cartoon-style illustration of a round, gray fish-like creature with a bell under its chin and a surprised expression.]

You would not believe how excited, how elated, we were with the success of our first cookbook highlighting cuisine all across Hydaelyn. Yes, yes, it started as a journey to the Bismarck for a few ideas for our festival in Dhoro Iloh, but it became a huge adventure! A big journey for this small fish, Gourmand Gyohan, and his floating fuzzy friend Mogria. On top of that, our festival was a tremendous success! Seigetsu said our efforts prevented some great calamity, but I forgot what he was even talking about. Well, Seigetsu is very smart, and Gyohan has trouble understanding books with big words and no pictures, so perhaps I will leave the worrying to Seigetsu. After all, we’ve got a new culinary journey to embark on, and there’s no time to spare! Just the other day, we got some fan mail for our cookbook from some sort of school? It was such a nice letter that I read it many times!




[image: Mogria, a cute, smiling cartoon-style creature with a round orange pom-pom on its head, surrounded by colorful musical notes.]

It was the Studium that sent us the letter, kupo! I’ve told you this ten times already! It’s where a lot of the Warrior of Light’s friends went. Ugh, forget Gyohan; he has a bit of a one-pom mind, kupo. We got a request from Debroye, a student at the Faculty of Medicine, asking for our help. Apparently, they started important research on food all around Etheirys and asked for us! We’re going to be searching far and wide for the best cuisine, the tastiest kupo nuts, all while enjoying the fanciest travel arrangements! I heard the twins’ mother was especially interested in improving the school’s menu for their students, so she’s helping set up our arrangements around the world. We get to go to Yok Tural, kupo! The Warrior of Light just went there, maybe we can run into them? Oh, oh, and the MOON, kupo! I wonder what kind of kupo nuts grow there?




[image: Tastingway, a small, stylized animal with rabbit-like ears, wearing a beige hood with a circular blue ornament on its head.]

Kupo nuts? Is that a kind of carrot? Or maybe something used for building? I’ll have to ask if we have any of those, but I’m not sure I’ve heard of it yet. Wow, now I’m getting excited to try them too!




[image: Mogria, a cute cartoon-like creature with a round orange pom-pom on its head, closed eyes, and a frustrated expression.]

NO, TASTINGWAY. YOU DON’T GET ANY KUPO NUTS.



[image: Tastingway, a cute bunny-like creature wearing a towel on its head, looking worried, with a sweat drop on its face.]


[image: Gyohan, a cartoonish round, gray fish-like creature with wide eyes, a small mouth, and a sweat drop on its head.]

Let’s settle down, calm down, you two. And Mogria, Tastingway is an expert on tasting great food and offered to help us make sure everything is up to snuff, yes, yes. We should be honored to have the addition of another whiskered member to our traveling troupe. Oh, but where shall we go first? Thavnair is known for having amazing spices. Or perhaps the foods of Garlemald could be unlike anything I’ve seen! And you mentioned the moon, Mogria? Is there a boat that can sail into the sky? I shall charter one at once!




[image: Tastingway, a cute bunny-like character wearing a beige hood with a blue circular ornament.]

Why, my new catfish friend, I can direct you to the proper transit area if you’d like to go there first. But I am at a loss for words with how many wonderful things everyone makes down here on Etheirys. I’ll have to share my notes with Cookingway after our travels are done. Why don’t we ask Mogria where to start first?




[image: Mogria, a cute, cartoonish illustration of a smiling creature with a round orange pom-pom on its head and two yellow stars nearby.]

I’m glad you asked, Tastingway. Let’s go find where the Warrior of Light went, kupo!




[image: Gyohan, a smiling cartoonish fish-like creature with musical notes around it.]

Yes, yes!









[image: Three scrapbook-style photos featuring characters in vibrant fantasy and sci-fi settings, decorated with colorful tape and cute doodles.]






LOCATION DETAILS


[image: Gyohan, a cartoonish gray otter-like creature with a rounded head, wide eyes, and a small bell under its chin.] Thanks to the support of our new friend at the Studium, the three of us got to visit so many fascinating and many beautiful places. Considering the truly terrifying events that almost destroyed the world, I thought it was very nice to see many places we had previously visited in Eorzea, Othard, and elsewhere largely as I remember them. We naturally returned to quite a few locations we had been before, yes, yes. Did you think we were able to get every recipe into our last cookbook? Why, if I did that, the book would be so big, it might fall off the kitchen counter and crush me! And last I checked, flattened Namazu is not a recipe I plan on making, no, no!

THE NORTHERN EMPTY

[image: Gyohan, a cartoonish gray round-faced creature with a small bell hanging below its mouth.] This is where our second grand cooking expedition began, yes, yes! I do believe after visiting that I learned all about why it is called the Northern Empty. Aside from Master Dickon’s Last Stand, there was quite a void of good food to be had! But not for lack of potential, mind you. With the amazing advancements in Labyrinthos and the very smart people in Old Sharlayan, truly there is much room for brand new cuisines to take shape. Perhaps with the completion of this book, people shall stop calling it the Northern Empty and refer to it as the Northern Full! Yes, yes, because of all the great food to be had there! Hmm, perhaps I shall work on a better name than that one, yes, yes. The Northern Plenty? That’s a little better…

ILSABARD

[image: Gyohan, a cartoonish gray otter-like creature with a rounded head, wide eyes, and a small bell under its chin.] Visiting different parts of Ilsabard reminded me why I so very much love writing these cookbooks. Cooking is the best way to bring people together, yes, yes, and I learned so many things about all kinds of people while traveling through the cold north of Garlemald and the beautiful island of Thavnair. And I am told that it barely scratches the surface of the region! What more culinary mysteries could be lurking among the peoples? What dishes, what spices, what flavors? I have to learn all I can about cooking, yes, yes, and meeting new people is the first step!

THE SEA OF STARS

[image: Tastingway, a cartoon-style rabbit-like character accompanied by a musical note symbol.] Ah, home sweet home! I was always looking forward to inviting everyone on Etheirys to our lovely little home in Bestways Burrow. Truly a shame it didn’t happen. Well, maybe a shame is the wrong phrase, seeing as an invitation would have been due to some small amount of world-ending disaster. Yes, now that I dwell on it a bit more, the way things turned out was probably for the better. But that’s no reason not to come on over for a visit! We’ve got all sorts of delicious food, even some that aren’t carrot-based, and all kinds of fun to be had! And if Mare Lamentorum isn’t precisely to your liking, although I sincerely hope it is because we’ve tried oh so hard to make it that way, I find the views in Ultima Thule to be truly breathtaking.

THE WORLD UNSUNDERED

[image: Mogria, a cartoon-style white cat-like creature with an orange pom-pom on its head, eyes closed and looking distressed.] NO, Gyohan, I don’t want to write anything about some weird place I’ve never heard of. I’m too distraught. I’m a meandering moogle, and knowing all about the world and where the Warrior of Light has gone in it is my passion and my lifelong goal. This is the SECOND time I’ve failed, kupo! I don’t know how the Warrior of Light does it, but I just can’t figure out where they went! Are they hiding from me? OH NO, did I do something to upset them, kupo? Mogria, you beautiful fool, what did you do? Maybe I need to bring them some apology kupo nuts. That always works for me! If only I could go back in time and figure out what I did wrong!

ISLAND SANCTUARY

[image: Gyohan, a cartoonish gray creature with a round head, wide eyes, a small mouth, and a surprised expression.] It’s still hard for me to believe such a peaceful island paradise can exist in such a chaotic world. It’s a culinary dream, full of amazing agriculture, wildlife, and beautiful tropical weather, yes, yes. It was very helpful for me to clear my head and center myself and my cooking. Very refreshing, very soothing, so relaxing. The trip let me return to the basics and think about what kinds of dishes I could create if I focused on good, homegrown products. And to think the Warrior of Light put it all together, such an impressive feat!

YOK TURAL

[image: Mogria, a cartoon-like white creature with a round orange pom-pom on its head and small stars nearby.] Yok Tural was such a dream, kupo! After I heard about the Warrior of Light journeying across the ocean, I knew I just HAD to go there too. I heard so many stories of bravery, the many challenges they faced, trials endured, people saved. Kupo, it was a Warrior of Light fan’s perfect trip. And now… Gyohan is wagging his fins in the air and motioning at me. What is it? Eat? You’re hungry, kupo? Talk about food? That’s your job! I was just getting to the big discovery the Warrior of Light made. Why don’t you write this section, then! [image: A stylized black spiral indicating Mogria's frustration.]

XAK TURAL

[image: Gyohan, a cartoonish gray otter-like creature with a rounded head, wide eyes, and a small bell under its chin.] Traveling through Xak Tural was one amazing journey after another. I walked across a great big bridge, I rode a rroneek across the great plains, I boarded a train to a whole new world, and I even took a strange magical elevator that sent me flying. Yes, yes, I am one expert traveling Namazu. But a chef’s quest for new dishes and drinks can’t be found sitting on your behind. It’s up to us to brave new places and learn what we can about all the different peoples that live in this region. I can’t help but feel like there was more we didn’t get to see, but we were living in the moment and made many great memories on our amazing trip.

[image: Two screenshots from a video game. One shows a colorful bakery with characters interacting, and the other depicts a serene outdoor scene with a character relaxing near a gate.]






[image: A collage of foods, including crispy potato pancakes on a plate, a yogurt parfait in a jar, and a skillet dish with herbs, plus cute doodles and a Polarioid of an in-game cozy tavern scene.]
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BREAKFAST


Alpine Breakfast

Frumenty

Heavensegg Soup

Popoto Pancakes

Royal Toast

Skyr and Grape Parfait

Spicy Shakshouka








[image: A slice of toasted bread with a cooked egg in the center, served as part of a sandwich with bacon and other fillings.]


REGIONAL CUISINE: COERTHAS [image: A breakfast tray with toast, a fried egg, fruit, and a cup of coffee on a pink place mat.] ALPINE BREAKFAST


[image: Mogria, a cartoonish character with a round white face, small ears, and an orange pom-pom on its head, expressing distress.] We didn’t get a chance to stop by Fortemps Manor on our last journey, so this time I demanded it, kupo! It’s one of the most important stops on the Warrior of Light tour. Did you know House Fortemps took in the Warrior of Light after they were wrongfully accused? Of MURDER? Oh, oh, and the visit was even better than I imagined. Count Edmont de Fortemps was there, kupo! He heard the reason for our trip and invited us in for an amazing breakfast. I was starstruck, but Gyohan just sat there taking notes for the book and Tastingway kept putting the rolanberry cheese on everything. Sometimes I think I can’t take these two anywhere without them embarrassing me, kupo!


Difficulty: Medium • Prep Time: 1 hour • Inactive Time: 12 hours • Cook Time: 45 minutes • Yield: 2 to 3 servings • Dietary Notes: N/A



Equipment: Saucepan, airtight container, cutting board, knife, small nonstick pan, 2½-inch (6 cm) round cookie cutter, large nonstick pan

Rolanberry Cheese


	3 ounces (85 g) strawberries, hulled and chopped

	3 ounces (85 g) cherries, seeded and stemmed

	5 ounces (85 g) raspberries, chopped

	¼ cup (59 g) sugar

	1 tablespoon (11 g) lemon juice

	2 ounces (57 g) cream cheese, room temperature



Alpine Breakfast (Per Serving)


	1 Campari tomato, quartered

	Kosher salt

	1 tablespoon (15 ml) olive oil

	3 ounces (85 g) spinach

	2 thick slices of Skybuilders’ Bread or Walnut Bread (from previous book)

	4 tablespoons (56 g) unsalted butter, divided

	1 egg

	3 slices turkey bacon, cooked

	⅓ to ½ Rolanberry Cheese



Rolanberry Cheese


	
1. In a saucepan, combine the strawberries, cherries, raspberries, sugar, and lemon juice and place over medium-high heat. Mix together and bring to a boil. Once the sugar has dissolved, smash the fruit. Reduce the heat and simmer for 20 to 25 minutes, or until it reduces and thickens.

	
2. Remove from the heat and transfer to an airtight container. Stir in the cream cheese until completely incorporated. Once cooled, allow to chill in the refrigerator for at least 12 hours before serving. This recipe makes two to three servings and can be stored in the refrigerator for up to 1 week.



Alpine Breakfast


	
1. Prepare the tomato quarters by seasoning with salt and set aside.

	
2. In a small pan, heat the olive oil over medium-high heat. Add the spinach and sauté until completely wilted. Remove from the heat and place on a side serving dish with the prepared tomatoes.

	
3. Take one of the slices of bread and cut a 2½-inch (6 cm) circle in the center.

	
4. In a large nonstick pan, heat 1 tablespoon of butter over medium heat and allow to melt. Place the slice of bread with no hole in the center on the pan, making sure to absorb the melted butter. Cook until that side has turned golden brown, 3 to 4 minutes.

	
5. With a spatula, lift the bread and add another tablespoon of butter underneath, allowing it to melt. Flip the bread and place on the pan, again making sure it absorbs the melted butter on this side. Cook until that side has turned golden brown, 3 to 4 minutes.

	
6. Remove from the pan and transfer to a serving plate.

	
7. Add another tablespoon of butter and allow to melt. Place the slice of bread with the hole on the pan. Cook until that side has turned golden brown, 3 to 4 minutes.

	
8. With a spatula, lift the bread and add another tablespoon of butter, allowing it to melt. Flip the bread and place on the pan, again making sure it absorbs the melted butter on this side. Place the egg in the hole of the bread. Cover and cook until the egg is fully set, 3 to 5 minutes. Remove from the heat.

	
9. To assemble, take the whole slice of bread and slather it with a generous amount of rolanberry cheese. Top with the cooked turkey bacon and then the slice of bread with the egg. Serve with the prepared spinach and tomato.









[image: A bowl of oatmeal topped with fresh blueberries and blackberries on a textured surface.]







REGIONAL CUISINE: ILSABARD [image: A wooden bowl filled with a creamy, textured substance resembling porridge or gruel.] FRUMENTY


[image: Tastingway, a stylized character with rabbit-like ears, blue eyes, and a beige hood.] I do enjoy extravagant dishes that appeal to the eyes as well as the taste buds, but I didn’t join this excursion just to eat like a king. Gyohan wants to find the best dishes across Etheirys from even the humblest of origins, and this Frumenty from Ilsabard fits the bill perfectly. Eating heartwarming (and belly warming) food like this is a great way to get through the tough times. We met many Garleans that gave us some funny looks. Perhaps they don’t often see a band of strange creatures gallivanting through their country? But I assured them that we were simply there to learn about Ilsabard’s best cuisine, and they seemed some mixture of agreeable and confused.


Difficulty: Easy • Prep Time: 10 minutes • Inactive Time: 30 minutes • Cook Time: 20 minutes • Yield: 2 to 4 servings • Dietary Notes: Vegetarian



Equipment: Medium pot with lid, microplane grater


	1 cup (190 g) medium bulgur wheat

	2 cups (473 ml) water

	Pinch of kosher salt

	1½ cups (355 ml) almond milk

	Pinch of saffron threads

	2 tablespoons (42 g) honey

	1 tablespoon (15 ml) amaretto

	½ teaspoon (1½ g) ground cinnamon

	¼ cup (40 g) dried cherries

	¼ cup (35 g) golden raisins

	Zest of 1 orange

	Fresh blueberries, for serving (optional)

	Fresh blackberries, for serving (optional)




	
1. In a medium pot, heat the bulgur wheat, water, and salt over medium-high heat and bring to a boil. Reduce the heat to medium and simmer for 5 minutes.

	
2. Remove from the heat, cover, and let sit for 30 minutes until the bulgur has absorbed all the water.

	
3. Break up the bulgur. Add the almond milk, saffron, honey, amaretto, cinnamon, dried cherries, and golden raisins to the pot. Bring back to a simmer over medium-high heat. Reduce the heat to medium and cook for 8 to 12 minutes, until it reaches your desired thickness. Add the orange zest during the last minute of cooking.

	
4. Split among your serving bowls and top with blueberries and blackberries (if using).



[image: Two characters stand at a rustic kitchen counter, observing a pot of food cooking over a stove.]







[image: A bowl of noodle soup with various toppings, including bok choy, roasted squash, a poached egg, and crispy bacon, garnished with green onions.]







REGIONAL CUISINE: OTHARD [image: A bowl of soup with a poached egg, vegetables, and herbs in a light broth.] HEAVENSEGG SOUP


[image: Gyohan, a round gray creature with a wide, flat face, small eyes, and a bell hanging below its chin.] I like to think that I’m a very patient and understanding Namazu, yes, yes, and my original hope with opening an invitation to our lovely festival at Dhoro Iloh was to build that understanding with everyone! That’s why it makes me so sad, so embarrassed, so distraught when I hear what sort of mischief my cousin Gyodo has gotten himself into. He’s always been a very unique Namazu, yes, yes, but he must learn to behave himself better around others! I managed to track him down in Kugane and convinced him to listen to my plea. He told me about a favorite place of his that served a delicious Heavensegg Soup, so I joined him and explained my concerns. I do think he listened, yes, yes, and I’m hoping that Gyodo is a changed Namazu. It is unfortunate that he had sudden business come up and left before we were done, but the time I spent working in the kitchen to pay for the meal gave me a great lesson in preparing a new recipe! What a nice cousin of mine, yes, yes!


Difficulty: Medium • Prep Time: 30 minutes • Cook Time: 45 minutes • Yield: 2 servings • Dietary Notes: Dairy free



Equipment: Cutting board, knife, large baking sheet, 2 medium pots, small bowl, whisk, medium nonstick pan

Roast Kabocha


	¾ pound (340 g) kabocha, thickly sliced

	2 tablespoons (30 ml) olive oil

	½ teaspoon (1.5 g) kosher salt

	½ teaspoon (1 g) ground black pepper



Broth


	3 cups (710 ml) water

	2 teaspoons (12 g) chicken bouillon

	2 dried shiitake mushrooms

	2 teaspoons (7 g) potato starch

	1 tablespoon (15 ml) soy sauce

	2 teaspoons (10 ml) sake

	Pinch kosher salt

	1 bok choy, quartered



Additionals


	2 eggs

	2 teaspoons (10 ml) vinegar

	Kosher salt

	18 ounces (500 g) cooked udon noodles

	6 slices cooked bacon, chopped

	1 scallion, chopped



Roast Kabocha


	
1. Preheat the oven to 425°F (218°C). In a medium bowl, toss the kabocha in olive oil, salt, and pepper. Transfer to a parchment paper–lined baking sheet. Bake for 25 to 30 minutes, until the kabocha is tender.



Broth


	
1. In a medium pot, heat the water, chicken bouillon, and shiitake mushrooms over medium-high heat and bring to a simmer for 10 minutes.

	
2. Remove and discard the mushrooms. In a small bowl, whisk together with potato starch, soy sauce, sake, and salt. Add to the broth and whisk together.

	
3. Add the bok choy and cook until softened, about 7 minutes.



Additionals


	
1. For the eggs: In a pan, pour in an inch of water and bring to boil. Add the vinegar and a pinch of salt. Carefully crack the eggs and slowly pour them into the water. Cook them for 4½ minutes. Remove the eggs and place on a paper towel to dry.

	
2. To serve, split the udon noodles between two bowls. Top with the bacon, bok choy, kabocha, scallions, and poached egg.

	
3. Pour in the broth and serve immediately.










[image: Golden-brown potato pancakes with a crispy texture, served on a blue plate.]


REGIONAL CUISINE: LA NOSCEA [image: A pancake served on a blue and white plate, topped with a light-colored sauce or syrup.] POPOTO PANCAKES


[image: Mogria, a white cat-like creature with a round orange pom-pom on its head and a small red nose.] Standard Step, kupo!

[image: Gyohan, a round gray fishlike creature with a small bell under its chin, drawn in a cartoonish style.] Mogria, please! I’m trying to make Popoto Pancakes! We came all this way to Limsa Lominsa to get ingredients for it, yes, yes, but you spent all day watching that dancing troupe.

[image: Mogria, a cute, cartoonish creature with a round orange pom-pom on its head, smiling with closed eyes and surrounded by small yellow stars.] Technical Pom! Pirouette! Entrechat!

[image: Gyohan, a cartoonish round creature with a bell under its chin and a sweat drop on its head, expressing nervousness.] Watch where you’re throwing that! Mogria keeps taking the Popoto Pancakes and using them—OUCH—as chakrams. I don’t know how she keeps grabbing them without me noticing.

[image: Mogria, a smiling creature with cat-like features and a round orange pom-pom on its head.] TECHNICAL FINISH! Kupo-ment! Tillana!

[image: Tastingway, a character with bunny ears, wearing a beige hood and a small circular accessory on the side.] Mogria, wait! That was supposed to be my pancake! Let me at least try one!


Difficulty: Medium • Prep Time: 1 hour • Inactive Time: 12 hours • Cook Time: 35 minutes • Yield: 3 servings • Dietary Notes: Vegetarian



Equipment: Cutting board, knife, peeler, medium pot with lid, blender, airtight container, large bowl, kitchen towel, medium pan

Applesauce


	1 Granny Smith apple, peeled, cored, and diced

	1 Fuji apple, peeled, cored, and diced

	1 Pink Lady apple, peeled, cored, and diced

	1 Honeycrisp apple, peeled, cored, and diced

	1 cinnamon stick

	Juice and zest of 1 lemon

	½ cup (118 ml) water

	2 tablespoons (26 g) dark brown sugar



Popoto Pancakes


	½ pound (227 g) sweet potato, peeled

	½ pound (227 g) russet potato, peeled

	1 teaspoon (4 g) kosher salt

	½ teaspoon (1 g) ground black pepper

	2 eggs

	2 tablespoons (10 g) panko

	½ cup (60 g) all-purpose flour

	Neutral oil, for frying



Applesauce


[image: ] This is enough applesauce for several servings of Popoto Pancakes. This can also just be enjoyed by itself, yes, yes!!




	
1. In a medium pot, combine the apples, cinnamon, lemon juice and zest, water, and brown sugar over medium-high heat. Bring to a boil and then reduce the heat to medium-low. Cover and simmer for 25 minutes, or until the apples have completely softened. Remove and discard the cinnamon stick.

	
2. Transfer to a blender and blend until smooth. Once well blended, transfer to an airtight container. Allow to cool completely. Place in the refrigerator and allow to chill overnight before serving. Can be stored in the refrigerator for up to 1 week.



Popoto Pancakes


	
1. Grate the sweet potatoes and transfer to a large bowl.

	
2. Grate the russet potato and place on a kitchen towel. Tightly roll the kitchen towel around the potato and squeeze out any excess liquid from the potatoes. Transfer to the bowl with the sweet potatoes.

	
3. Add the salt, pepper, eggs, panko, and flour. Toss until well combined. Let rest for 5 minutes.

	
4. Prepare a baking sheet with parchment paper. Split the potato mixture into six equal portions and form each into ½-inch (1.27 cm)–thick patties. Place on the prepared baking sheet. Let rest once more while the oil heats up.

	
5. Place ¼ inch (6 mm) of neutral oil in a medium pan. Heat over medium-high heat to 350°F (177°C). Add two or three patties, but do not overcrowd the pan, and fry until golden brown on both sides, 2 to 4 minutes per side.

	
6. Once cooked through, transfer to the prepared wire rack and immediately season with salt and pepper. Repeat with the remaining portions.

	
7. Serve with a generous dollop of applesauce.



[image: A stylized illustration of a small, rounded creature with a duck-like face and a gray, textured body.]







[image: Two slices of golden-brown fried bread coated in cinnamon sugar and drizzled with syrup, served on a yellow plate with a colorful striped cloth underneath.]







REGIONAL CUISINE: YOK TURAL [image: A plate of French toast topped with a pat of butter and drizzled with syrup.] ROYAL TOAST


[image: Gyohan, a round gray fish with a small bell hanging from its chin.] One of our stops across the big ocean took us to a beautiful village in Kozama’uka. There were many friendly faces to greet us, but the friendliest of all was a Xbr’aal in bright red clothing.

[image: Mogria, a white cat-like creature with a round orange pom-pom on its head, looking frustrated with a scribble symbol above it.] GYOHAN! He wasn’t friendly at all! He thought we were monsters attacking the village, kupo! And when I told him how insulted I was, he was shocked I could talk! So shocked that he offered to throw himself into the river and float away in shame! I don’t want to see that man again!

[image: Gyohan, a fish-like character with a round gray body, wide eyes, and a small bell under its mouth.] Ah, yes, yes, that is true. But he was very agreeable once we cleared things up! He even prepared a delicious breakfast for us because the other people in the village only knew how to prepare reeds. I am strongly in favor of eating vegetables, yes, yes, but eating only reeds doesn’t sound like a breakfast fit for a Namazu like me.


Difficulty: Medium • Prep Time: 30 minutes • Inactive Time: 45 minutes • Cook Time: 25 minutes • Yield: 6 servings • Dietary Notes: Vegetarian



Equipment: Saucepan, cutting board, bread knife, deep baking dish, deep medium pan, tongs, 2 shallow bowls, baking sheet, wire rack

Milk Mixture


	3 cups (710 ml) milk

	2 cinnamon sticks

	2 orange peels
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