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NOT£ FROM THE Al:JTHQR 

The difficulty with creating real recipes for fictional dishes lies~in the world­

building. Sometimes a world is not rich enough-not fully imagined enough-to 

provide adequate details about the foods. In those cases, a stew is just a stew, and 

bread is just plain old boring bread, no matter how sustaining. 

But then there are fictional realms that are so inventive, so creative and unique, 

that they are instantly immersive. The world of Warcraft is just such a place, where 

fish both common and rare can be caught in councless bodies of water, where the 

farmers of Pandaria battle virmen that threaten their crops of enormous vegetables, 

and where an unusually high number of nonplayer characters need help ,collecting 

ingredients for recipes both delicious and dodgy. 

And while a lack of details can prove problematic, so too can having such a wealth 

of them. Cooking mythological creatures is all well and good when sitting in front 

of a computer, but when it comes to bringing chat recipe to life in the kitchen? 

Well ... let's just say it can get complicated. 

In creating chis cookbook, I've tried to keep things relatively simple while staying 

as true as possible to the dishes and recipes within the game. I hope you'll find 

some of your old favorites-and perhaps discover a few new ones, too. 

Here's hoping you all stay Well Fed on your journey through this book! 

-CHELSEA MONROE-CASSEL 
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The trick to cooking Azero.hian cuisine is learning to build a proper cooking fire. 

Start with some kindling and twigs al)d then ... What? 

Oh. You wam to cook these dishes in your oven at home? Well, I suppose chat's 

reasonable. More than reasonable, really, given chat chese recipes started as items 

in a game; it's only natural chat some amount of adjustment was bound co happen 

during their transformation into real food. In that case, just swing by your local 

market for some fresh Chimaerok Chops, then cake your giant wheelbarrow to che 

Auction House for ~Juicycrunch Carrot, so you can ... Why are you looking at me 

like chat? 

Wait. What do you mean there are no chimaeroks in your world? Seriously, why did 

you e.ven buy chis cookbook if the recipes all rely on ingredients chat are imaginary? 

Don't worry. The very reason chat you can already imagine what these fictional 

dishes caste like is because the foods of Azeroch have a basis in our own reality. Just 

because we are using nonimaginary ingredients and a modern kitchen doesn't mean 

we have to seccle for anything less than delicious cuisine chat evokes the aeschecic of 

World o/Wa.rcraft. The right spices, peppers, sales, vegetables, and meat can make the 

difference between a dish chat leaves a lot to be imagined and one chat just might 

convince you chat you're on che plains of Mulgore after all. If you have access co 

game meat, great! Wane the Lukewarm Yak Roast Broch to taste more unique? Go 

for some bison meat. New recipes are a perfect excuse to try something yo'u've never 

had before, so go on a quest chrough your local market. 

Despite the impressive globalization of foodstuffs in the modern world, good spices 

remain one of chose items chat have retained just a hint of the exotic. Nothing beats 

a whiff of warm fresh cinnamon or the cool peppery bite of juniper berry. Spices 

have been treasured chroughout che ages, and chat connection wich history remains 

with chem, giving dishes a richer feeling of authenticity. Don't be a kitchen noob. 

Level up youc seasoning collection: If you've been hoarding the same boccie of 

ground cinnamon for the lase decade, it's probably time co bin it in favor of some 

fresh stuff. Experiment with interesting new peppers or various types of salt. It's an 

adventure chat will likely end wich some really tasty foods. 



In chis day and age, many of us either struggle with our own dietary restrictions and sensitivities or cook for someone who 

does. As I am not proficient in cooking with such restrictions, I suspect chat, in many of these cases, you will know more 

about the subject than I ever could. 

In the back of chis book is a helpful list of all the recipes covered, organized into sections for vegetarian, vegan, and gluten­

free cooking. In addition, a number of recipes are marked co indicate chat, with a few small changes, they can be made co 

fie one of chose categories. Here are a few guidelines co help you customize the recipes in chis book into something you can 

enjoy worry-free. 

ADAPTING TO VEGETARIAN DIETS 

While there are many recipes in chis book suited to a 

vegetarian lifestyle, there are also a number chat can be 

adapted for a vegetarian diet. 

Depending on the recipe, the change might be as simple as 

swapping the chicken broth for a vegetable- or mushroom­

based broth. Love the sound of a sauce chat's meant to 

go over a piece of meat? Pour it over your favorite meat­

substitute or grilled vegetables instead. 

ADAPTING TO GLUTEN-FREE DIETS 

A wide array of gluten-free £lour mixes is commercially 

available both online and in many grocery shops, and these 

have been exhaustively tested co perform as well as possible 

in both baking and cooking. Here are some basic guidelines: 

Breads: These can be among the trickiest recipes co adapt for 

a GF lifestyle. Generally, I would recommend adding what 

makes the loaf unique co your favorite GF bread recipe, as 

with the recipes for Mulgore Spice Bread and Kaldorei Pine 

Nut Bread. Or, in the case of Soft Banana Bread or Sweet 

Potato Bread, try substituting a one-co-one GF £lour for che 

regular versions in the recipes. 

Thickening: If a small amount of £lour is included in a 

recipe as a chickening agent, try substituting cornstarch, rice 

Bour, or your favorite GF flour mix. 

Above all, don't be afraid to experiment. Even if you don't 

need to change anything for a dietary concern, feel free co 

coy with the ingredients lists. The best recipe in the world 

is still just a starting point, so adapt co your own tastes and 

inspirations. Play, eat, enjoy! 







. 
To master the fusions of flavors, an adventurer must have dedication, patience, and the 

~illingness to rry unusual recipes. Undertake the fo llowing to become a Master Cook. 

LEVELING UP AS A COOK-
Level up by making 5 dishes from each path. Start our with an apprentice-level 

reci~e and work your way up to the master-level recipes. 

1) Make 5 from each: 

The Way of the Nibble 

The Way of the Loaf 

The Way of the Broth 

The Way of the Entree 

The Way of the Sweet 

The Way of the Tankard 

2) You are now a Master Cook. 
Go forth and feed the masses! 
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ANCIENT PANDAREN SPICES 

c"¥1ese spices have been a stap(e ingrecfient in panaaren recipes for 
miffennia, since before the time of <Emperor Shaohao. cJfte unique 

&Cena of ingrecfients wiff &ring that history right to your kitchen. 

3 teaspoons Szechuan peppercorns 

2 teaspoon fennel seeds 

2 teaspoon ground cinnamon 

1 teaspoon ground anise 

1 teaspoon ground cloves 

1 teaspoon ground cardamom 

1. Place all the spices in a dry pan and gently toast them over 

medium heat for several minutes. Swirl the pan occasionally 

co keep the mixture from burning. Once the spices are giving 

off a lovely fragrance and have darkened slightly, remo:ve 

from heat and allow to cool. 

2. Transfer the mixture into a spice grinder or coffee grinder 

and process until you have a fine powder. Store in a small 

airtight jar out of direct sunlight. This mix will keep for • 

several months but is at its best when fresh. 
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Used in: 

Spiced Blossom Soup (page 103) 

Pomfruic Slices (page 181) 

Rice Pudding (page 185) 



t 
I AUTUMNAL HERBS 

As the aays grow short and" chiffy, our thoughts often turn to time 

with friends and" fami[y and" occasions &est marked" with feasts. c)ftis 

lier& mixture is a favorite of Stormwind" chefs as they prepare vast 

mea[s to cefe&rate tfie harvest during 9?ifgrim's Cfiounty. 

2 tablespoons dried rosemary 

2 teaspoons dried thyme 

1 teaspoon dried marjoram 

½ teaspoon ground cinnamon 

¼ teaspoon ground nutmeg 

¼ teaspoon ground ginger 

1 teaspoon blue cornflower petals 
(optional) 

Combine all spices except the petals 

and run through a spice grinder or a 

coffee grinder until there are no large 

pieces remaining. Add in the petals, 

and store in an airtight jar. 

Used in: 

Candied Sweet Potatoes (page 31) 

Slow-Roasted Turkey (page 141) 



C\Vith aff the warmth and _f[avor im&ued &)'. these spices, an 

ordinar1 dish gets a rittfe &oost of hofida)'. cheer for the ~east 

of C\Vinter C{)eiL You'f[ need these spices to whip up Greatfather 

C\Vinter's favorite treats for his 1ear[1'. ,._,isit. 

1 tablespoon ground ginger 

1 tablespoon ground cinnamon 

1 tablespoon ground nutmeg · 

½ tablespoon ground cloves 

¼ tablespoon ground pepper 

Combine spices and store in an 

airtight container. 

Used in: 

Gingerbread Cookies (page 169) 

Pumpkin Pie (page 183) 

Hot Apple Cider (page 202) 

I 



NORTHERN SPICES 

c)ftis aromatic &fend" of spices wiff not onf'}'. increase the flavor of an1 

given recipe but afso ad"d" a warming cfement to dishes. c)ftat warmth 

is a wcfcome ad"d"ition in the chiff'}'. region of %rthrcnd", from which 

these d"dicious spices arc trad"itionaff'}'. gathered". 
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1 tablespoon cardamom 

1 tablespoon dried juniper berries 

1 teaspoon smoked salt 

½ teaspoon pepper 

½ teaspoon ginger 

¼ teaspoon allspice or nutmeg 

Combine spices and run through a 

spice grinder or a coffee grinder until 

there are no large pieces remaining. 

Score in an airtight jar. 

Used in: 

Tracker Snacks (page 59) 

Steaming Chicken Soup (page 105) 

Firecracker Salmon (page 123) 

Tender Shovel rusk Steak (page 143) 



WHIPPED CREAM 

Whip the cream to soft peaks using an electric mixer for about 3 minutes. 

Add the sugar and any other Bavorings listed below, by recipe, and whip those 

iriby hand. 

For the Pumpkin Pie: 

Substitute brown sugar for regular sugar. 

For the Sugar-Dusted Chow: Twists, add: 

½ teaspoon ground carda~om 

½ teaspoon orange-blossom water 

For the Chocolate Celebration Cake, add: 

½ cup Nutella, or other hazelnut spread, softened 

2 tablespoons cocoa powder 

Pinch of ground cinnamon 

• 

Beat all ingredients at low speed for 7 to 10 minutes, 

or until icing forms peaks. 

Tip: After beating, keep icing covered with a wet kitchen 

towel as it can dry out quickly. 

Used in: 

Chocolate Cookies (page 155) 

Gingerbread Cookies (page 169) 

COOK'S NOTE: To make enough for both cookie recipes, 

double the ingredients. 

, .. 
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INGREDIENTS FOR BASIC: 

1 pint whipping cream 

1 to 2 tablespoons white sugar 

Dash of vanilla 

Used in: 

Chocolate Celebration Cake (page 153) 

Pumpkin Pie (page 183) 

Sugar-Dusted Choux Twists (page 189) 

2 cups sifted confectioners' sugar 

2 ½ tablespoons water 

1 ½ tablespoons meringue powder 

Food coloring, as needed 
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DRIZZLED ICING & GLAZE 

Combine the confectioners' sugar and vanilla, then gradually add the 

milk, stirring vigorously to eliminate any lumps. Aim for a chick, smooch 

consistency that you can still drizzle. 

For the Rylak Claws: 

Add 1 tablespoon honey and reduce milk to 1 to 2 tablespoons. 

For the Sugar-Dusted Choux Twists: 

Leave out the vanilla. Add 2 teaspoons runny honey-warm up if necessary. 

For the Conjured Mana Strudel: 

Replace the milk with heavy cream, which will give the icing more body. 

FLAKY PIE DOUGH 

1. Divide the butter in half. In a medium-sized bowl, rub half the butter into 

the flour until you have small pieces of butter the size of peas. Using your palm, 

press the other half of the butter pieces into flat flakes, and add them to the 

bowl. Add the water, gently mixing until you have a mostly cohesive dough. 

Form into a flat round, wrap in plastic, and chill for 30 minutes. 

2. Take out the chilled dough and set it on a lightly floured surface. Sprinkle 

a little extra flour on top and roll it out into a long rectangle. Fold the dough 

into tl1irds, then rotate, roll out into another long rectangle, and fold into 

thirds again; this will make your dough flaky and light. Roll out one last time 

to a smaller rectangle, cut into two equal pieces, wrap in plastic, and chill 

until ready to use. 

COOK'S NOTE: When making this dough for Blood berry Tart, add 2 tablespoons 

of granulated sugar and replace ¼ cup of flour with almond meal. 
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1 cup confectioners' sugar 

Dash of vanilla 

2 to 3 tablespoons milk 

Used in: ' 

Conjured Mana Strudel (page 159) 

Rylak Claws (page 187) 

Sugar-Dusted ChouxTwiscs (page 189) 

2 ¼ cups flour 

1 stick cold, salted butter, cut into 
large chunks 

¼ cup water 

Used in: 

Graccu's Homemade Meat Pie (page 127) 

Bloodberry Tart (page 149) 

Cheery Cherry Pie (page 151) 

Pumpkin Pie (page 183) 



1. In a large bowl, combine the warm water, yeast, and a pinch of the sugar. 

Let sit for a few minutes until the yeast has started to bloom. 

2. Meanwhile, add the flour, pieces of butter, and salt to a food processor. 

Pulse until the pieces of butter are roughly the size of beans. 

3. Add the rest of the sugar, 2 eggs, and heavy cream to the bowl with the 

yeast, stirring vigorously to combine. Gradually add in the Bour and butter 

mixture, working until the mixture just comes together. Divide in half, press 

the dough into two round discs, wrap. with plastic, and chill for at least 6 

hours. The chilled dough will keep for several days if well wrapped. 

4. Working with one chilled disc of dough at a time, transfer to a lighcly 

Aoured surface, dusting both sides of the dough with extra flour as needed. 

Using a rolling pin, beat and roll the dough into a long, flat rectangle. Fold 

both edges over like a letter, making three layers of dough. Roll Bat, then rotate 

the dough and repeat the folding and rolling. Rewrap and return to the fridge 

to chill until needed. Dough can be frozen for up to 2 months. 

COOK'S NOTE: This dough bakes up rich and Baky, buttery to the taste, and 

oh-so-delicious. Because the batch.of dough is so large, consider splitting it 

in half and trying two different recipes! 

½ cup warm water 

2 teaspoons active dry yeast 

¼ cup white sugar 

2 eggs, plus 1 eggfo r glazing 

½ cup heavy cream 

3 ½ cups all-purpose flou r, plus 
more for dusting 

1 cup (2 sticks) salted butter, cold, 
cut into pieces 

½ teaspoon salt 

Used in: 

Conjured Croissants (page 67) 

Conjured Mana Strudel (page 159) 

Rylak Claws (page 187) 
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BOILED CLAMS 

. . 

.. ' 

<J)on't &e foo[ed" &)'. tfte simpricit)'. of tftis d"isft. qts &ites of 
tender dam meat wiff &ring tfte ~efigfttfu[ ffavors of tfte 

G\Vestf a[[ coast rigftt to 1our ftome ta&[e. 

3 tablespoons butter 

3 cloves garlic, minced 

½ cup white wine or light beer 

1 pound small clams, rinsed 

1 tablespoon minced fresh parsley 

Melt the butter in a medium saucepan over medium heat 

and add the garlic, cooking for a few minutes until just 

starting to brown. Pour in the wine or beer and increase heat 

to medium-high. Once the mixture is simmering, add the 

clams and cover: Simmer for 5 to 7 minutes, during which 

time the clams should pop open. Remove from heat and 

swirl in the parsley. Transfer the clams and broth to serving 

bowls, and enjoy with a large hunk of crusty bread to soak 

up all the juicy goodness. 





BUZZARD BITES ~ 

CfiASX_! c)Tte sweet and tangy sauce tftat covers tftese &ite-sised 

morsefs wiff make you pucker up and take notice. Com&ine tftat 

witft tfte savory &aeon &its scattered tftrougftout, and you've got 

yourseff a snack tftat goes down smootft as &utter. 

1 pound ground turkey 

½ cup bread crumbs 

½ heaping cup crumbled cooked bacon 

1 egg 

2 tablespoons onion powder 

2 tablespoons garlic powder 

SAUCE 

1 ½ cups apple cider 

1 cup ketchup 

½ cup balsamic vinegar 

Generous pinch each salt, pepper, and nutmeg 
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1. Preheat the oven to 375°F and line a baking sheet with 

parchment paper. 

2. Combine all the ingredients in a large bowl and mix 

until evenly distributed-hands are the best cool for 

chis. Form into small meatballs, roughly the size of a golf 

ball, and place on the prepared baking sheet, spacing 

about 1 ½ inches apart. Bake for 18 to 20 minutes, until 

no longer pink in the middle. 
~ 

3. While the bites are baking, make the sauce. 

SAUCE: Combine all ingredients in a saucepan and 

simmer for about 30 minutes, or until it has thickened 

somewhat. Remove from heat and add the meatballs, 

stirring and turning to make sure they are all covered. 

Serve warm. 





G\Vith [ittfe douds of mapfe-sweetened marshmaffow meringue 

dotting the top. this dish is sure to &ea crowd-pfeaser. Savory and 

just the right amount of sweet, this hearty side is our favorite part 

of the <)?ifgrim's CJ3ounty mea[, &ut you'ff find it we[[ suited to other 

4 large sweet potatoes 

6 tablespoons melted butter 

4 tablespoons honey 

r1cifidays as wd[. 

1 teaspoon Autumnal Herbs (page 18) 

2 tablespoons brown sugar 

MARSHMALLOW MERINGUE 

2 egg whites 

¼ cup maple syrup 

1 cup marshmallow fluff 

... 
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1. In a large pot, boil the sweet potatoes until tender 

when stuck with a fork, anywhere from 20 to 40 

minutes, depending on the size of your sweet potatoes. 

Remove from heat, allow to cool enough to handle, then 

peel. Slice in"to ¼-inch slices, and arrange in a 9 x :12-

inch baking dish. 

2. Preheat the oven to 400°F. Mix together the melted 

butter, honey, and Autumnal Herbs. Pour chis over the 

sweet potatoes, then sprinkle with brown sugar. Bake 

for about 10 minutes and prepare the meringue topping 

while it bakes. When the 10 minutes are up, remove from 

oven, pipe on dollops of meringue, and return to the 

oven for another 5 minutes, or until the meringue just 

starts to brown. 

MARSHMALLOW MERINGUE: Beat egg whites to stiff 

peaks, abour 5 minutes. Add the syrup and fluff, and beat 

again until just mixed. Transfer the mixture to a piping 

bag with a large tip. 
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CRAB CAKES 
SKILL LEVEL: Expert 

G\Vitft sucft a wiae variet1 of crawter species on tfte coasts of A._serotft, 

it's no wonaer tftat some of tftem end" up &eing served" &1 innKeepers 

around" tfte wor(a. G\Vitft just tfte &a rest ft int of spiciness, tftese ten a er 

Cra& Cahs &ring tfte adicious J[avor of tfte seas rigftt to 1our ta.&(e. 

PREP: 10 minutes 

COOKING: 20 minutes 

MAKES: 10 small crab cakes 

PAIRS WELL WITH: 
Fresh green salad, Fel 
Eggs and Ham (page 39) 

1 tablespoon salted butter 

2 shallots, minced 

2 garlic cloves, minced 

14 ounces crabmeat 

1 cup fresh bread crumbs 

2 tablespoons mayonnaise 

1 egg 

2 tablespoons heavy cream 

1 tablespoon flou r 

½ teaspoon red pepper flakes 

1 heaping tablespoon minced parsley 

Salt and pepper, to taste 

Cano/a oil fo r frying 

Citrus slices, for serving 

1. Melt the butter in a frying pan over medium-low heat. 

Add the shallots and garlic and cook until soft and fragrant, 

but not too brown. Remove from heat and transfer to a food 

processor along with all the remaining ingredients except 

the canola oil. Pulse several times until no large chunks:of 

crabmeat remain. Scoop out a small handful of the mixture 

and form into a flat patty; if the mix doesn't hold together 

well, add more cream or flour as needed. 
, 

2. Heat a thin layer of oil in a frying pan and gently lower 

several of the crab cakes in . Cook for about 3 minutes, or 

until the crab cakes are a nice golden color, then flip and 

cook for another three minutes on the other side. Repeat 

with the remaining crab cakes. Serve with citrus slices. 
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Qriginaff1 pu&fished in the \Bountifu( Cookbook, this traditiona[ 9?i[grim's 

CJ3ount1 recipe was previous[1 unavai[a&[e outside A._seroth. G\Vith a nice &afance 

&et ween the sweetness of the hone1 and tfte tart pop of the &erries, th is versatife 

and simpfc-to-make condiment wiff p[ease famif1 , guests, and partygoers afike. 

1 small onion, diced 

1 clove garlic, minced 

1 tablespoon minced candied ginger 

½ cup apple cider vinegar 

½ cup honey 

½ cup port 

1 to 2 tablespoons balsamic vinegar 

1 clove, pressed 

½ teaspoon each cinnamon, ground coriander, pepper 

Pinch each mace or nutmeg, ground cloves, salt 

1 pear, cored and diced 

1 apple, cored and diced 

One 12-ounce bag fresh cranberries 
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1. In a large saucepan, combine all the ingredients except 

the pear, apple, and cranberries. Simmer for about 5 

minutes over medium-high heat. 

2. Add the pear and apple, cooking for another 5 

minutes until the fruit is soft but not falling apart. 

Reduce the heat to medium and add the cranberries. 

Cook for another 15 to 20 minutes until the cranberries 

have popped open and the whole mixture has the 

consistency of a thick jam. 

3. Keep refrigerated but allow to come to room 

temperature before serving. 





<]3ased on A.f,igai[ Shiers famous recipe, this <[lndercit-y snack is a 

favorite among the Cfforde. CEver-y tender &ite of this crisp-y, ffavorfuf 

disf1-whether made with proper &at meat or with chicken as a 

su&stitute-wiff satisf-y an-y adventurer's cra·vings. 

2 pounds chicken wings 

¼ cup baking powder 

¾ teaspoon salt 

1 tablespoon blackberry jelly 

2 tablespoons soy sauce 

1 teaspoon Sriracha sauce 

1. Preheat the oven to 250°F. Line a baking sheer with foil 

and place a lighrly oiled cooling rack ato p that, which will 

allow the wings to cook more evenly. Rinse the wings and 

pat chem dry. Combine the baking powder and sale, then 

dip rhe dried wings into the mixture. Brush off any" excess, 

then place on the rack. 

2. Begin by baking at 250°F for 25 minutes, then increase rhe 

hear to 400°F. Bake for an additional 40 minutes, or until the 

wings have begun to turn a nice light golden brown. 

3. While the wings cook, make the glaze by combining the 

jelly, soy sauce, and Sriracha sauce. 

4. When the wings are done, remove from oven and brush 

on the glaze. Return to oven for a final 5 minutes. Allow to 

cool slightly before serving. 
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FEL EGGS ~NQ~HAM 
SKILL LEriL; M,s~ 
PREP: 30 miftutet 

MAKES: 1 dozen deviled 
eggs 

You can eat them near or far: you dm eat them in Qrgrimmar! cfar fess 

. dangerous to make than its wi[a counterpart, this version of cfd CEggs ana 

CI-tam wiff have you saying, "Yes! g CJ)Q fike this!" Simpfe &ut Jfavorfuf, 

the creamy Jiffing is topped &y a crisp, safty piece of prosciutto, making for a 
presentation that is .as stea[thify impressive as it is tasty. 

6 eggs 

½ teaspoon wasabi paste 

¼ cup Parmesan cheese 

1 avocado, pitted and peeled 

Salt and pepper to taste 

2 tablespoons olive oil divided 

3 thin slices prosciutto 

1. Start by hard boiling your eggs: Place .the eggs in a medium saucepan and 

cover with water by 1 inch, and cover. Bring to a boil over high heat then remove 

from heat. Let the eggs sit in the hot water for another 15 minutes, then remove 

to a separate medium bowl. Rinse with cold water until the eggs have cooled 

enough to handle. Pour off the water and carefully peel the eggs. Once p~ded, 

cut each egg in half lengthwise with a sharp knife, setting the whites as ide and 

placing the yolks in the bowl of a food processor. To the yolks, add the wasabi 

paste, Parmesan, avocado, and salt and pepper. Puree the mixture until smoorh. 

2. You can either fill each half egg white with this mixture by spoon or by piping it 

in. If piping, use a very large tip, or no tip at all, to prevent clogging. Set rhe filling 

aside while you make rhe prosciutto flakes. If making the filling ahead of time, be 

sure to cover tightly wirh plastic, as exposure to the air will discolor it. 

3. Heat 1 tablespoon of the olive oil in a pan over medium heat, and tear the 

prosciutto into pieces roughly the size of a half dollar; don't worry if you have 

irregular pieces left over; they will still be delicious! Gently fry the prosciutto in the 

hot oil for several minutes, flipping once, until borh sides are darker and crispy. 

Remove rhe finished pieces to a place lined with paper rowel to drain. 

4. Place a piece of crispy prosciutto on top of each.filled egg white and serve 

immediately; ifleft to sic too long, rhe filling will darken and the prosciutto will soften. 
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HERB-BAKED EGGS 
SKILL LEVEL: Expert 

PREP: 10 minutes 

BAKING: About 10 minutes 

SERVES: 2 

QuicK, fair[-y eaS}\ ancf great practice for chefs fooKing to [eve[ up 

their cooKing. cJT,is recipe procfuces a cfeficious &reaKfast that 

wiff have -you fecf ancf reacf-y to face whatever acfventures, 

quests, or &attfes come -your wa-y. 

PAIRS WELL WITH: 
Breakfast tea or strong 
coffee 

Pinch each fresh thyme, rosemary, and parsley, minced 

1 tablespoon grated Parmesan cheese 

Pinch each salt and pepper 

4 eggs 

2 tablespoons heavy cream 

1 tablespoon unsalted butter 

Toasted bread cut into strips, fo r serving 

1. Preheat the broiler on high and move a rack up near 

the top of the oven, just under the heat. 

2. The trick to this recipe is having everything ready 

when you start: Combine the herbs, Parmesan cheese, 

and the salt and pepper in a small bowl. Crack the eggs 

into small bowls or teacups, two in each; this will enable 

you to quickly pour them into the baking dishes. 

3. Place two small oven-safe dishes onto a baking sheet. 

Divide the butter and cream equally between the dishes, 

and place these under the broiler. Cook for about 2 to 3 

minutes, until the mixture is hot and bubbling. Quickly 

remove the pan from the oven, then tip two eggs into 

each hot dish. Sprinkle liberally with the herb-cheese 

mixture, then put back under the broiler for another 3 

to 5 minutes. When the whites of the eggs are just about 

cooked through, remove from the oven. Allow the dishes 

to sir for an additional minute to finish cooking, then 

carefully transfer to a heatproof plate or an oven mitt. 

4. Serve immediately with strips of toast, and take care 

while eating, as the dishes will still be quite hot. 





HONEY-SPICED LICHEN 

C\Vidijust a aasft of sweetness, tftcsc cruncfty "[icftcn" crisps 

arc a tasty way to cnjo)'. aaify greens. Often pcacffcd" &yfungus 

vendors, tftcsc ftigr1Cy nutritious snacks of the <[lnacrcity unacaa 

a.re now easy to make yourself. 

4 to 6 large kale leaves 

2 tablespoons honey 

2 tablespoons olive oil 

¼ teaspoon garlic powder 

Pinch of cayenne pepper 

43 

1. Preheat the oven to 200°F and line a baking sheet with 

parchment paper. Tear the kale into pieces about 2 inches 

across, discarding any large pieces of seem. In a medium 

bowl, combine the honey, olive oil, and spices. Toss the 

kale in this mixture, making sure that each leaf is :covered 

completely, then allow any excess to drip off. Lay che 

kale on the prepared baking sheet, arranging so that the 

pieces are touching as little as possible. Bake for about 50 

minutes, flipping the kale once halfway through, until 

the pieces are crisp and flaky. Remove from hear, allow to 

cool, and enjoy. 





SAUTEED CARROTS 

&tis might be the simp(est of the dosd-y guarded recipes taught b-y 

A._nthea 9ronpaw, S\(_aster of the C\Vok, but ifs no fess ddicious than 

the others. Sender carrots are coated with a sweet and savor-y 

g[ase, topped withjust a. sfight sit\g of ginger. 

1 pound carrots, peeled, and cut into sticks about 3 inches long 

2 tablespoons unsalted butter 

1 tablespoon soy sauce 

1 tablespoon honey 

1 tablespoon minced fresh ginger 
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1. Bring a large saucepan of salted water to a boil. Add 

the carrots and cook until tender, about 8 minutes, 

then remove from heat and drain. 

2. In a large 'skillet over medium-low heat, melt ·the 

butter. Stir in the carrots and soy sauce and cook over 

high heat until the carrots are browned in spots, 2 

minutes. Stir in the honey and ginger, and cook until 

the carrots are glazed, 2 minutes longer. Transfer to a 

platter and serve. 





cJraaitionaffy crafted using tftin shavings of tfte enormous fungi 

of c§angarmarsft, tftis savory aisft ftas &ee11 aaaptea to work witft 

more common varieties of mushrooms. q)espite the smaff change, it 

remains a Jfavorfuf a_ccompaniment to any main course. 

3 tablespoons unsalted butter, divided 

1 tablespoon extra-virgin olive oil 

10 ounces button mushrooms, cleaned and sliced 

1 clove garlic, minced 

Salt and pepper to taste 

1 teaspoon dried thyme (or ½ tablespoon fresh) 

2 tablespoons flour 

1 ½ cups beef stock 

1 tablespoon Worcestershire sauce 

1. Melt 2 tablespoons of the butter and the olive oil in 

a medium frying pan over medium-high heat. Add 

the sliced mushrooms and carefully sti r. Cook for several 

minutes, until the mushrooms have absorbed most of the 

butter and have shrunk down some. 

2. Make a small well in the middle of the pan, and add 

the remaining butter and minced garlic, followed by the 

salt, pepper, and thyme. Continue to stir for another' 10 

minutes or so, during which time the mushroom will put 

off a lot of liquid. Cook off most of that liquid, then dust 

with the Aour, stirring until there are no visible clumps 

left. Add the stock and Worcestershire sauce, and cook 

for five more minutes until the gravy has thickened. 

Remove from heat and serve. 





SOUR GOAT CHEESE 
SKILL LEVEL: Expert 

PREP: 15 minutes 

DRAINING: 2 to 12 hours 

~thing &eats a nice tart, cream1:-goat cheese, and 1ou'ff hear 110 

argument a&out that from 3'ai11a ';J)roudmoore, who considers this 

one of her favorite snacks. q)ericious 011 its own or with savor)'. herbs 

mixed in, ifs just the thing to eajo'}'. whiCe cur(M up with a good scroff. 

PAIRS WELL WITH: 
Crusty Flatbread (page 
71), apple sljces 

1 quart goat milk 

j uice of 2 lemons, or ¼ cup apple cider vinegar 

Salt, to taste 

Finely chopped fresh herbs, like parsley, sage, chives, etc. 

1. Line a strainer with several layers of cheesecloth, and 

set over a medium-sized bowl. 

2 . Pour the goat milk into a medium saucepan, and bring 

up to 180°F,' just under a simmer. Remove the pan from 

heat and stir in the lemon juice. The milk should begin 

to separate into cloudy whorls. Pour the milk through the 

cheesecloth, letting the bowl underneath catch the liquid, 

and the cheesecloth the solids. Once most of the liquid 

has drained through, tie the cheesecloth up into a little 

bundle and hang over the bowl for 2 hours, minimum. If 

you'd like your cheese to have more body, hang overnight. 

3 . When ready, unwrap the cheese into a small bowl. 

Work in the salt, and any herbs you might like. Form 

into a ball or a log, and wrap tightly to keep fresh for up 

to a week. 





.· 

SPICE BREAD STUFFING 

CWltat &etter accompaniment to a fine cefe&ration of the season's &ount'}'. 

than a heaping hefping of stuffing afongside a, generous sfice of turkei? 

1 loaf of Mu/gore Spice Bread (page 83 ), or 8 to 10 
cups large bread cubes 

2 ½ cups milk 

½ cup salted butter 

1 onion, diced 

1 pear, cored and diced large 

1 apple, cored and diced large 

1 egg 

½ teaspoon salt 

2 tablespoons fresh parsley, finely chopped 

1 tablespoon fresh sage, minced 

1 teaspoon fresh thyme 
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1. Cut the bread i.nto chunks no larger than 2 inches 

wide and allow to dry out overnight or under low heat 

in the oven. Transfer the bread into a large mixing bowl. 

Pour the milk over the bread cubes, stirring until .the 

bread has soaked up all the milk. 

2. In a small frying pan, melt the butter and cook the 

onion until it is soft and translucent, about 6 minutes. 

Add the remaining ingredients to the bowl, tossing until 

everything is evenly mixed. 

3. Either use the mixture to stuff a turkey or bake in 

the oven at 350°F, covered, for about 30 minutes, then 

another 10 minutes or so uncovered. 





SPICED BE~F JERKY 4 
,; 

@te C])arkmoon cfaire-goer's snack of choice, this jerky is a great 

pick-me-up for a &oisterous afternoon. @tis wiff hefp -you keep up 

1our strength for aff those carouse( rides. G\Vhee! 

1 pound roast beef, sliced ¼-inch thick 

3 tablespoons soy sauce 

3 tablespoons brown sugar 

1 teaspoon onion powder 

1 teaspoon garlic powder 

1 teaspoon sesame oil 

-. 
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1. Combine all ingredients in an airtight bag and allow 

to marinate overnight, or for a full day. Before starting 

to dehydrate, move the oven racks to the top and bottom 

positions. Slide a baking sheet lined with aluminum 

foil onto the' bottom rack of the oven to catch drips. 

Shake any excess marinade off the meat, and hang either 

from the top oven rack itself or from wooden skewers 

suspended between the grills of the rack. Heat the oven 

to 200°F, and allow to the meat to cook for abo ut 3 • 

hours, or until it is sufficiently dried out. Break into 

pieces and store in a cool place in an airtight container 

for up to a month. 





t 

SPICY VEGETABLE CHIPS~ 

c}ftis pandaren stap(e is a fteaftftier and more Jfavorfuf 

afternative to ordinary potato cftips. CWitft &ursts of fiery spice, 

you'ff fove eacft cruncfty &ite. 

1 parsnip 

1 carrot 

1 medium sweet potato 

1 raw beet 

2 tablespoons olive oil 

¼ teaspoon mild chili powder 

½ teaspoon coarse salt, plus more for sprinkling 
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1. Preheat oven to 300°F, and line several baking sheets 

with parchment paper. 

2. Thinly slice all vegetables using a mandolin slicer 

or a sharp knife, and toss with the olive oil , chili, and 

sale-keep the parsnips and sweet potato separate from 

the beets so the red color doesn't gee all over the other 

veggies. Let any excess oil drip back into the bowl, then 

lay the chips out on the baking sheets in a single layer 

chat doesn't overlap too much. 

3. Baking the chips will work best if similar veggies are 

put on the same baking sheet, so pair che carrot and 

parsnip, and give the sweet potato and the beet their 

own sheets. Bake for about 30 minutes, then check 

for doneness. The chips should be moscly dry co the 

couch when done and crispy. Remove chips as they 

finish baking, and continue to check the rest until the 

whole batch is finished. Allow to cool before eating, and 

sprinkle with a little extra salt. 

COOK'S NOTE: Many, many vegetables make delicious 

chips, but the baking times for each may vary. Keep a 

close eye on chem to make sure they don't burn. 





.. 

SKILL LEVEL: Expert 

PREP: 20 minutes 

COOKING: About 30 
minutes 

Once a favored disft of tfte ancient mogu, tftis recipe ftas &ecome a 

stap[e in pandaren cuisine. 9?adced witft j[avors and textures tftat 

vie for dominance witft one another, tFiese tender &ite-sie:ed morsefs 

make for an eas1-&ut impressive-appetie:er. 

MAKES: 4 to 6 servings, 
more as a party 
appetizer 

PAIRS WELL WITH: Light 
beer, Lukewarm Yak 
Roast Broth (page 101) 

10 ounces button mushrooms 

I teaspoon peanut or sesame oil 

1 teaspoon minced fresh ginger 

1 clove garlic, minced 

1 cup ground pork sausage (about 8 ounces) 

I tablespoon soy sauce 

½ cup panko breadcrumbs 

¼ cup grated Parmesan cheese 

I tablespoon sesame seeds 

2 tablespoons scallions, minced 

,---

1. Preheat the oven to 350°F and lightly grease a baking 

sheet with oil. 

2. Clean the mushrooms, then pull the stems from the 

caps and set ·aside. Place the caps on the prepared· baking 

sheet, hollow side up. Mince the stems very fine. In a 

skillet, heat the oil over medium-low heat, then add the 

ginger and garlic, stirring until lightly brown, no more 

than 5 minutes. Add the minced mushroom stems, i nd 

cook until those are soft, another minute or two. Add the 

pork sausage, and cook until browned, another 5 minutes 

or so. Remove from heat and pour off any excess fat from 

the pan. Pour in the soy sauce, stirring to incorporate it 

into the mixture. 

3. Transfer to a bowl and «llow to cool. Add the 

remaining ingredients, making sure they are evenly 

distributed. Put a little of the filling into the hollow of 

each mushroom cap, then heap more on top of that, 

pressing into a little mound. Bake for about 15 minutes. 

Allow to cool slightly. before serving. 





@te ddicious smeff emanating from a Ftot pfate of cfracker Snacks 

w iff de_finitefy Fte[p you _find wayward Ftouse pets, &ut &e carefuf tftat 

you don't attract unwanted attention from otfter &easts. 
, 

½ cup light brown sugar 

1 tablespoon Northern Spices (page 20) 

1 pound thick-sliced bacon 

1. Preheat the oven to 375°F and line a baking sheet with 

foil, then set a cooling rack over top of it. 

2. Mix together the brown sugar and the Northern 

Spices. Cut the bacon strips in half, then dip each piece 

in the sugar mix, covering both sides lightly and brushi ng 

off any excess. Lay each sugared piece on the rack-if 

you have coo many pieces to fie on one tray, either use a 

second baking sheet or bake in two rounds. • 

3. Bake for about 15 to 20 minutes, then start checking 

for <loneness. If you like your bacon crispier, bake a little 

longer. When finished, remove from the oven and gently 

pat dry to soak up any extra fat on top of the bacon. 

Allow to cool on the rack, or transfer co a clean place. 





. . 

WILD RICE CAKES 
SKILL LEVEt: Expert 

PREP: 10 minutes 

COOKING: 30 minutes 

MAKES: About 10 rice 
cakes 

~aae in tfte nortft of CKe,fimaor accoraing to a traaitiona[ 

nigftt eff recipe, tftese rice cakes showcase aff tfte fteaftft1, 

earth1 gooaness of naturaf ingreaients. 

PAIRS WELL WITH: Slow­
Roasted Turkey (page 
141) or other poultry 

1 tablespoon butter 

1 clove garlic, minced 

2 smaff Leeks, half-moon cut 

½ cup heavy cream 

2 cups cooked wild rice 

1 egg 

½ cup sweet corn, fresh or frozen 

¼ cup sheffed edamame 

¼ cup grated mozzarella cheese 

1 teaspoon salt 

½ teaspoon black pepper 

1 ½ cups flour 

Vegetable oil for frying 

1. Melt the butter in a medium frying pan over medium-low heat, then 

cook the garlic and leeks until they are soft but not too brown, about 3 

minutes. Pour in the heavy cream, and stir for another minute, until the 

leeks have absorbed some of the liquid. Remove from heat, transfer to a 

mixing bowl, and allow to cool. Add in all other ingredients exc~pt the 

flour, mixing thoroughly. Gradually work in the flour until you have a 

dense dough that isn't too sticky. 

2. Pour just enough oil into a frying pan to cover the bottom, and lieat 

over medium-low. Using lightly oiled hands, form the rice mixture into 

patties roughly 5 inches across and ½-inch thick. Working in batches, 

drop the patties into the hot pan and cook for about three minutes, 

flipping halfway through, until golden on each side and cooked through. 
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qf )'.OU find" 1:ourself in need of a soft rofC fuff of sweet, warm, &utter)'. 

SKILL LEVEL: Expert 

PREP: 20 minutes 

RISING: 20 minutes 

BAKING: 20 minutes 

MAKES: About 20 rolls 

PAIRS WELL WJTH: Any 
· goodness, tften fook no furtfter. 91.fJftt and J[uff)'., tftese make an exceffent 

pairing witft an)'. mea[, &ut espec,iaff)'. soups. 
savory entree or soup 

2 cups milk, warmed 

2 teaspoons sugar 

1 tablespoon instant yeast 

4 tablespoons salted butter, melted, 
p lus a little more for the tops 

1 teaspoon salt 

5 cups flour 

1. In a large bowl,. combine the milk and sugar, stirring 

until the sugar has dissolved. Add che yeast, and lee sit for 

a minute. Add the melted butter a:nd salt, then gradually 

work in the flour until you have a nice light dough. Turn 

out onto a floured surface and knead for several minutes, 

until the dough bounces back when poked. 

2. Preheat the oven to 400°F and butter an 8 xl2 inch­

baking pan. Divide the dough in half, then each half into 

ten balls of dough, pulling the dough around until each 

ball is smooth and even. Place the rolls in the buttered 

pan, evenly spaced and just barely couching. Cover and 

let rise for 20 minutes. 

3. Bake for about 20 minutes, or until the cops are a nice 

golden brown. Brush with salted butter and serve warm. 





.· 

CONJURED CROISSANTS 
SKILL LEVE4 Ma ta' 

PREP: 10 minute 

RISING: 1 hour 

c)Ttese J[aKz'., &utter1 crescents aff &ut mdt in 1our moutft. 6Jfte1 are 

sftow1 roffs for &reaKfast, tea, or speciaf occasions, and are sure to 

impress even tfte grumpiest ore. 0\\_aKe sure to summon extras for 

ftungr1 and under-prepared acfventurers. 

BAKING: 15 to 20 minutes 

MAKES: Abour:O 
croissants 

1 batch of Buttery Pastry Dough (page 23) 

1 egg, beaten 

1. Divide the dough in half, rolling each half out into a 

large rectangle roughly 20 x 10 inches. Slice this across the 

long side into five smaller rectangles, approximately 10 x 4 

inches, then slice each of chose diagonally into two triangles. 

Scarring at the wider side of each triangle, tightly roli'up 

each piece of dough. Settle each croissant onto the baking 

sheet with the point of dough tucked under each roll. Gently 

curve the ends of each croissant into a crescent shape. Cover 

and allow ro rise in a warm place until larger and puffy, • 

roughly 1 hour. 

2. Brush each croissant with the beaten egg. Bake at 400°F 

for 15 co 20 minutes, or until a nice golden brown. 
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Qnce merefy a stapfe food.among tftc tauren tri&es in SK_u[gore, these 

. simpfe fitt[e nuggets of chees1> &utter1Jfavor ftave travefed a[ong various 

trade routes and are now enjo)'.ed in man)'. regions across .l\_2:erotft. 

CEnjo)'. tftese deficious gems on tfteir own, warm from tfte oven, or 

a[ongside .a steaming &ow[ of cftifi. 

1 ½ cups all-purpose flour 

1 cup cornmeal 

2½ teaspoons baking powder 

½ teaspoon salt 

½ cup salted butter 

½ cup shredded cheddar cheese 

1 cup buttermilk 

,. 

,. . 
1. Preheat the oven to _375°F and line a baking sheet with 

parchment paper. 

2. Combine the flour, cornmeal, baking powder, and salt 

in a medium bowl. Rub or cut in the butter until no·· 

large chunks remain. Add the shredded cheese and toss 

to distribute evenly, then stir in the buttermilk until the 

mixture is just moistened. 

3. Drop the mixture onto the prepared baking sheet, ¼ cup at 

a time, leaving about 2 inches between each to accommodate 

spreading as the biscuits bake. Bake for 25 to 30 minutes, or 

until the tops of the biscuits are golden brown. 





CRUSTY FLATBREAD 

/4._d-venturing in ~rthrend is serious &usiness and requires serious 

sustenance. 9?erfect for tra-vef, these crisp fittfe pieces of Jfat&read 

ha-ve just a hint of her&s and a satisfying crunch. 

1 ¾ cups flour 

1 tablespoon fresh rosemary, minced 

1 teaspoon baking powder 

¾ teaspoon salt 

½ cup olive oil plus more for brushing 

½ cup water 

Flaky sea salt 

' . 
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1. Preheat the oven to 450°F and place a flat baking sheet 

on the middle rack. 

2. Mix the dry ingredients and the rosemary in a 

medium bowl. Add the oil, and gradually, the w"acer, 

until you have dough that pulls away from the sides of 

the bowl. Turn out onto a lighdy floured surface and 

knead for several minutes. 

3. Divide the dough into three parts. Roll one piece of 

dough out on a sheet of parchment paper co a disc about 

10 inches across. Brush che cop of the dough with a little 

olive oil and sprinkle with some sea sale. Slide the dough, 

parchment and all, onto the hoc baking sheet in che 

oven. Bake for 8 co 10 minutes, until it is starting co cum 

golden on cop. Allow co cool. Repeat chis process with 

the ocher two pieces of dough. When the three Aacbreads 

are cool, break into pieces co serve. 





Soft and perf ectf-y snacka&fe, these go[den pret2efs are &est 

enjo-yed in tfte autumn with cheese and &002e! 

1 ½ cups warm water 

1 tablespoon brown sugar 

1 teaspoon salt 

2 teaspoons instant yeast 

¼ cup butter, melted 

4 cups all-purpose flour 

1 eggfo r glazing, beaten with 1 teaspoon water 

Rough salt fo r sprinkling on top 

WATER BATH 

IO cups water 

¾ cup baking soda 

1. In a large bowl, combine the water, sugar, salt, and yeast and 

allow to sit for a few minutes until the yeast h.as softened and begun 

to foam. Add the melted butter, then the flour, a cup at a time, 

until you have a soft, workable dough that isn't sticky. 

2. Turn the dough out onto a lightly floured surface and knead 

for several minutes, until the dough bounces back when poked. 

Move the dough to a lightly greased bowl, cover lightly with 

plastic wrap, and set in a warm place to rise for about an hour, or 

until doubled in bulk. 

3. Meanwhile, bring the 10 cups of water to a boil, then add the 

baking soda. Remove from heat and stir until the soda is dissolved. 

Once the dough has risen, divide it in half, then divide each half 

into five equal pieces. Working gencly with the dough, roll each 

piece out into a rope about 20 inches long. Fold the rope into a 

U shape, cross the ends, then bring them back down to meet the 

curved loop at the bottom of the pretzel. Repeat this process with 

all the pieces of dough. 

4. Preheat the oven to 400°F and line two baking sheets with 

parchment paper. Working one at a time, gently slide each pretzel 

into the warm baking soda bath. Spoon the warm water over the 

rop of the pretzel for 30 seconds to a minute, during which time 

the pretzel should start to puff up. Using a spatula (or two) , lift 

the pretzel out of the water and place on the prepared baking 

sheet. Repeat with the rest of the pretzels, then brush each one 

with beaten egg and sprinkle with a little salt. Bake for about 12 

minutes, or until the pretzels are a nice dark brown. 
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CHEDDAR-BEER DIP 

c)liis Cfteactar-cneer CJ)ip is" perfect comp[ement to tfte Cfasentiar cnrewfest 

SJ)rete:efs. cne sure to cftase aown tfte aip witft &eer! 

2 tablespoons salted butter 

2 tablespoons flour 

1 cup pale low-hop beer, such as a pilsner 

½ cup milk 

½ teaspoon mustard 

½ teaspoon garlic powder 

½ teaspoon paprika 

Dash a/Worcestershire sauce 

3 cups sharp cheddar cheese, shredded 

Salt and pepper to taste 

1. In a medium frying pan, melt the butter over medium 

heat. Whisk in rhe flour and cook for a minute or rwo, until 

rhe mixture has turned a nice golden color. While whisking, 

gradually pour in rhe beer then rhe milk, both of which 

should chicken as they hear. Remove from hear and stir in 

the spices, Worcestershire sauce, and the cheese. Let the 

cheese melt; season to taste with salt and pepper. 
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COOK'S NOTE: For a peppier sauce, try a spicier cheese like 

a pepperjack. Or, for a creamy, more rangy sauce, add a little 

goat cheese. Innovate to your tastes! 





cJTtis fast and eas-y recipe creates a tast-y &read that is equaff-y 

deficious with savor-y or sweet toppings. (Each soft &ite entices you 

to take another, making it a Jiffing side for an-y mea[. 

2 cups flour 

2 teaspoons baking powder 

1 teaspoon salt 

¾ cup whole milk, plus more as needed 

Vegetable oil for frying 

1. Combine dry ingredients in a medium bowl, then 

gradually work in just enough milk to make a soft dough 

that isn't too sticky. Turn out onto a lightly floured surface 

and knead for several minutes, until the dough is smooth 

and bounces back when poked. Divide into 8 equal pieces, 

and roll each out to about 7 inches across. 

2. In a medium frying pan, heat about 1 inch of oil over 

medium heat. Once the oil is hot, begin frying the bread 

by lowering one piece at a time into the pan. It should puff 

up and turn golden in a very short amount of time, so keep 

an eye on it. When one side is done, flip over and fry until 

the other side is also golden. Move each cooked frybread to 

a plate lined with paper towel-don't stack the frybreads, 

77 

as chey might gee soggy from the oil. If possible, prop the 

frybreads up on one edge to allow chem to drain more fully. 

Add your favorite toppings and enjoy. 





. . 

SFtaped (if<e tFte hives of the wiCd &ees domesticated in CEversong 

C\Voods, tFtis &food efven &read does not disappoint. CEnjoy it witFt 

jam or more honey-&ecause you can't Ftave too much honey. 

.,, 
¼ cup warm water 

¾ cup rol!ed oats 

½ cup milk, warmed 

2 tablespoons butter, melted 

½ cup honey 

2 teaspoons instant dry yeast 

1 ½ teaspoons salt 

1 egg 

Up to 3 cups flour 

1. Combine the warm water and oats in a large bowl, letting 

them sit for five minutes to soak. Add the milk, honey, yeast, 

salt, and one tablespoon of the melted butter to the bowl. 

Beat in the egg, and then gradually mix in the Bour, one 

cup at a time-you may not need all of it-until yo~ have a 

nice, workable dough that isn't too sticky. Turn it out onto 

a lightly Roured surface and knead for several minutes until 

the dough bounces back when poked. Place the dough in a 

lightly greased bowl and set in a warm place to rise for about 

an hour, or until doubled in size. 

2. Butter the outside of a small mixing bowl roughly 8 

inches wide and 6 inches tall. Set upside down on a 

baking sheer. Divide the dough into four equal parts. Roll 

these pieces of dough out into ropes, each about 3 feet 

long. Beginning at the top of the overturned bowl, coil one 

rope around itself, working your way outward and down 

the bowl. When you reach the end of the first piece, pinch 

another length of dough onto the end and continue coiling, 

forming a beehive shape. Ir's fine if the dough doesn't reach 

all the way to the baking sheet when you are done- it will 

expand as it rises. Cover the dough lightly and allow to rise 

again for about half the time as before. 

3. Preheat the oven to 350°F, and once the bread has risen 

again, move the baking sheet to the oven and bake for 

around 20 minutes, or until the outside of the bread is a 

light golden color. Brush with the remaining tablespoon of 

melted butter, and allow to cool before gencly lifting the 

bread off the bowl. 
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SKILL LEVEL: Expert 

PREP: 10 minutes 

RISING: 1 hour, 15 minutes 

BAKING: 15 to 20 minutes 
@le nigftt efves of <])arnassus revere nature, so it is no wonder tftat tfteir 

signature &read features ingredients foraged from tfte forests of CKeJimdor: 

wifd ftive ftone1, pine nuts, and mixed fter&s. A_dditionaff1'., it is often formed 

into tfte sftape of a [eaf to ftonor cfe[drassi[. tFte <Wo1;(d cYree. ~assed down 

from tFte nigFtt dves' forebears, this ancient recipe makes for a scrumptious 

PAIRS WELL WITH: Pasta 
dishes, fresh sliced garlic, 
Ste.aming Chicken Soup 
(page 105) 

accompaniment to pastas and stews. 

1 ½ cups milk, warmed 

1 teaspoon honey 

2 teaspoons instant yeast 

1 egg 

4 teaspoons olive oil 

½ cup grated Parmesan cheese 

1 ½ teaspoons dried Italian seasoning 

¾ teaspoon kosher salt 

½ cup pine nuts, roughly chopped 

4 cups bread flour 

1 egg, beaten, fo r glaze 

1. Add milk to a large mixing bowl. Stir the honey into 

the milk until it has dissolved, and then add the yeast, 

egg, and olive oil. Add the dry ingredients to the mixture, 

ending with the flour just a cup or so at a time, until you 

have a nice pliable dough that stares to pull away from the 

bowl. Turn it out onto a lightly floured surface and knead 

for several minutes, until the dough bounces back when 

poked. Place into a large lightly oiled bowl, cover loosely 

with plastic wrap, and allow to rise in a warm place for 

about an hour, or until doubled in size. 

2. Preheat the oven to 400°F, and line two large baking 

sheets with parchment. Divide the dough into three equal 

pieces and, with lightly oiled hands, begin stretching into 

a leaf shape roughly 1 inch thick, then place on the baking 

sheet. Using a sharp knifei make several decorative score 

marks in the dough, cutting all the way through. Gently 

spread the dough apart to widen the cuts, then let rise for 

another 15 minutes. Bake for 15 to 20 minutes, until the 

loaves are a nice golden brown color. Remove from oven 

and sprinkle with a little extra parmesan and salt if you 

like. This bread is best when enjoyed the same day. 





MULGORE SPICE BREAD 

(\¼ether -you're enjo-ying this &read on its own, fresh from the oven, or 

with a doffop of-your favorite taurenjam, -you'ff !\:now right awa-y that 

this is no ordinar-y spice &read, &ut Si'(_u[gore Spice c:firead. q fs reaff-y 

SKJLL LEVBL: Expert 

PREP: 15 minutes 

RISING: 1 ½ hours 

BAKING: 25 minutes 

MAKES: 1 loaf 

PAIRS WELL WITH: Butter 
and jam, variobs nut 
butters, Roasted Badey 
Tea (page 208) that good, which is wft-y it's now enjo-yed across aff of A._seroth. 

1 ½ cups warm milk 

2 tablespoons brown sugar 

2 teaspoons instant yeast 

Mulgore spices (½ teaspoon each ground cardamom, 
ginger, cinnamon; pinch each ground cloves, mace) 

1 teaspoon salt 

2 tablespoons butter, melted 

3 cups flour 

1. In a medium-sized bowl, combine the warm milk, 

brown sugar, and the yeast, and allow to sit for 

about 5 minutes, until frothy. Add the spices and salt, 

followed by the butter and half the fl our. Gradually add 

the remaining flour until the dough comes together and 

pulls away from the side of the bowl. 

2. Tip the dough out onto a lightly floured surface and 

knead for a few minutes, until it bounces back when 

poked. Place in a ligh tly greased bowl and cover with 

a tea rowel. Allow to rise for about an hour, or un til 

doubled in size. Punch the dough back down. 

3. Preheat the oven to 425°F. Pulling the sides of the 

dough, gradually shape it into an oblong loaf. Place this 

on a sheet of parchment paper on top of a baking sheet, 

and allow to rise fo r 30 minutes. Using a sharp knife, 

slash a few decorative marks on the top of the dough, 

then bake fo r about 25 minutes. 





RED BEAN BUNS .. 

c)Ttese unusuaf CittCe &uns aren'fjust a eretty addition to a ta&Ce 

setting: tftey are a(so ddicious, packed' witft a soft, sweet &can 

JiCCing tftat makes tftem difJicuf t to stop eating. CJ'\<? wonder tftey 

are ~~Stormstout's favorite snack! 

½ cup milk, warmed 

2 tablespoons unsalted butter, melted 

2 tablespoons sugar 

1 tablespoon instant yeast 

1 egg, separated 

¼ teaspoon salt 

2 cups.flour 

Half an 18-ounce can of sweetened red bean paste 

1 teaspoon sesame seeds or poppy seeds 

1. Combine the warm milk, melted butter, and sugar. When 

the mixture is warm, but not hot to the couch, add the yeast, 

followed by the egg yolk and salt. Gradually work in the flour 

until you have a mixture that pulls away from the sides of the 

bowl. Turn out onto a lightly floured surface and knead for 

several minutes, until the dough bounces back when poked. 

Place in a greased bowl, cover, and let sit somewhere warm to 

rise until doubled in bulk, about an hour. 
.. 

2. Preheat the oven to 375°F and line a baking sheet with 

parchment paper. Punch the dough down and break off 

pieces roughly the size of a golf ball. Press or roll each piece 

out into a flat circle about 5 inches across. Place a dollop of 

bean paste, about a tablespoon, in the center of the dough, 

then carefully fold the edges of the dough up and over, 

pinching to seal the paste in.,Place each bun seam-side down 

on the prepared baking sheet, pressing gently on top to 

flatten them slightly. Repeat with all the dough, and press an 

indent into the middle of each bun. Using sharp scissors or a 

knife, make 5 slits radiating out from the center of each bun. 

Brush the buns with the remaining egg white and sprinkle a 

few sesame seeds around the indent· of the bun. Cover and 

allow to rise for another 30 minutes. 

3. Once the buns have risen again, bake for 18 to 20 

minutes until the tops are golden brown and puffy. Remove 

from the oven and allow to cool before enjoying. 
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SOFT BANANA BREAD 
SKILL LEVBL: Expert 

PREP: 10 minutes 

BAKING: 1 hour 

MAKES: 1 loaf 

cJTte sweetest treat ever found in Scfto(omance, and just tfte tfting to 

fte(p -rou face wftatever tria(s fie aftead. CJ3ut pace -rourself: cfoo mucft 

Soft Cfianana Cfiread is known to &e unkind to a necromancer's figure. 

PAIRS WELL WITH: 
Breakfast of yogurt and 
granola; afternoon tea 

¼ cup unsalted butter, melted 

½ cup granulated sugar 

2 eggs 

2 ripe bananas, mashed 

½ cup buttermilk 

2 cups flour 

2 teaspoons baking powder 

½ teaspoon baking soda 

Pinch of salt 

2 teaspoons diced candied ginger 

FROSTING 

4 ounces cream cheese, softened 

¼ cup unsalted butter, softened 

½ cup confectioners' sugar 

1 tablespoon milk 

Chopped walnuts, for garnish (optional) 
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1. Preheat oven to 325°F. Grease a 9 x 5-inch loaf pan with 

butter, then dust with flour. Set aside. 

2. In a medium bowl, cream together the butter and 

sugar. Add the mashed bananas, eggs, and vanilla 

extract, stirring vigorously to mix. Add in the remaining 

ingredients and mix until you have a smooch batter. 

Empty into the prepared loaf pan and bake for about 

50 to 60 minutes, until the top is a dark golden color. 

Remove from oven, let cool for 10 minutes, then turn 

our of the pan onto a cooling rack co cool the rest of the 

way. 

3. While the banana bread is baking, prepare the 

frosting: Using a hand mixer on low, blend together the 

cream cheese and butter until light and fluffy, then add in 

the confectioners' sugar and milk. Sec aside until banana 

bread is completely cool before spreading on top and 

sprinkling with nuts. 





. . 

SKILL LEVBL: Expert 

PREP: 15 minutes 

BAKING: About 2 hours 

MAKES: 1 loaf 

S,Xoist, dense, and richC-yJ[avored with an arra-y of spices, this 

popuCar % rthrend &read wou(d &e tast-y 011 its own. C]3ut topped 

with carameC and crunch-y nuts, it's a& oCuteC-y decadent. 

PAIRS WELL WITH: Chai 
tea, apple butter 

1 pound sweet potatoes (about 2 medium potatoes) 

¼ cup whole milk 

1 cup dark-brown sugar 

2 large eggs 

½ cup canola oil 

1 teaspoon vanilla 

1 teaspoon Holiday Spices (page 19) 

½ teaspoon salt 

1 teaspoon baking powder 

½ teaspoon baking soda 

1 ½ cups flou r 

Butter, fo r greasing pan 

TOPPING 

2 tablespoons salted butter 

½ cup light brown sugar, packed 

¼ cup heavy cream, warm 

¼ teaspoon kosher salt 

Dash of vanilla 

Dash of bourbon (optional) 

¼ cup walnuts or pecans, roughly chopped 

.. . 
1. Preheat the oven to 400°F. Using a sharp knife, pierce the 

sweet potatoes several times, then place in the oven directly 

on the rack. Bake for about an hour, or until they are cooked 

through. Remove and allow to sit until they are cool enough 

to handle. 

2. Turn down the oven temperature to 325°F and lightly 

butter a 9 x 5-inch loaf pan. Scoop the sweet potatoes out of 

their skins into a medium bowl and discard the skins. Add 

the milk and roughly mash the potatoes until there are no 

large pieces left. Add the sugar, eggs, oil, vanilla, and spices, 

beating to combine. Add the dry ingredients, scraping the 

sides of the bowl to make sure everyrhing is incorporated. 

3. Pour the batter into the loaf pan, and bake for about an 

hour, or until a toothpick poked into the middle comes out 

clean. Allow to cool for at least an hour, then run a butter 

knife along the sides of the pan and gently invert the pan 
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to tip the bread out. Allow to cool on a wire rack until the 

bread is no longer warm to the touch. If you like, top with 

caramel and nuts, as below. 

TOPPING: In a small saucepan over medium-high heat, 

whisk together butter, brown sugar, heavy cream, and sale. 

Bring to a boil (should take about 1 minute), then reduce 

heat. Simmer for 5 minutes, whisking frequently. Whisk in 

vanilla or bourbon if using, stir, then remove from heat and 

stir in the butter. Allow to cool for several minutes so the 

topping doesn't run off rhe bread. Spread rhe caramel over 

the cooled bread then sprinkle with the chopped nuts. Enjoy! 
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A._popufar disfi among tfie nigfit dves of ~imdor, tfiis tfiicK and 

fieart-y soup wiff sustain adventurers and innl<:eepers aCiKe. 

2 cups mixed dried beans (about 1 pound) 

8 cups chicken broth 

2 smoked ham hocks 

1 teaspoon dried marjoram 

2 tablespoons cumin 

1 tablespoon olive oil 

1 leek, white and pale-green parts chopped thin 

2 cloves of garlic, minced 

2 carrots, diced 

1 celery rib, diced 

Salt and pepper, to taste 

1. Place the beans in a large bowl and fill the bowl 

with water. Soak for 8 to 12 hours, then pour off the 

remaining water. 

2. Place a large pot over medium heat. Add the beans, 

chicken broth, ham hocks, marjoram, and cumin. Cook 

the soup, uncovered, for about 2 hours. If the beans 

are soft, move on to the next step, but if not, continue 

cooking for up to one more hour. 

3. In a medium frying pan, heat the olive oil over 

medium heat. Add the leek and garlic, cooking until soft 

and fragrant, about 5 minutes . Add the carrots and celery 

along with a splash of water or broth (watch out for 

spattering oil) , cover, and cook for another 10 minutes 

or so until the vegetables are soft. Stir into the beans and 

serve hot. 





~ en it comes to a tast'}'. Cfam Cftowcfe1•, it's ftarcf to Jincf one &etter 

titan this cfass ic cfisft that originated with tfte human fishermen of 

C\Vestf aff. c}Tte sa[t pork provides a richness tftat compfements the 

cfassic seafood aroma and flavor , so tfte &a[ance is just rigftt. 

¼ pound salt pork, diced small 

2 medium-sized potatoes, peeled and chopped into bite-
sized pieces 

1 large shallot, chopped fine 

1 teaspoon fresh or dried herbs, such as thyme, marjoram, etc. 

Pinch of black pepper 

One 1 0-ounce can baby clams 

2 cups fish broth 

W0ter to cover (2 to 4 cups) 

1 cup milk 

1 handful crushed water crackers or plain breadcrumbs 

2 tablespoons butter 

2 tablespoons flour 

1. Line the botto_m of a large saucepan with the diced 

salt pork. Now put a layer of potatoes on top of the salt 

pork, then a sprinkling of onion, herbs, and pepper, then 

a layer of clams. Pour the fish broth over, then add water 

to cover by about a half an inch. 

2. Bring the chowder to a simmer, cover, and cook for 30 

minutes. Then add the milk and crackers, and cook for 

another 10 minutes. 

3. In a separate pan, melt the butter. Add the flo ur, and 

work together into a paste. Cook for a few minutes, 

then gradually add a ladle or two of the chowder broth, 

stirring quickly to combine into a thick soupy paste. 

Pour this back into the chowder pot, and cook for at least 

another 5 minutes to allow the chowder to thicken. Serve 

hot with extra crackers on the side. 
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DRAGONBREATH CRILi 

G\\Ttffe this chi[i is unfikefy to make you &reathe flames, it fives up to its 

name in aff other wa~. cJTt ick and j[avorfu(, with just enough of a &ite 

to satisfy, it's a hearty dish popufar with me(ee types, who credit it with 

giving them a fighting edge &efore important &attfes. cJTte originaf recipe 

comes from the swampfandof<])ustwaffow ~rsh in CKeJimdor, &ut 

this version is a fittfe different:% dragons were harmecf in making it. 

2 tablespoons vegetable oil 

1 chili pepper, minced (jalapefto, or any others desired) 

2 Thai peppers, minced 

1 dried chipotle pepper, diced 

½ onion, diced 

1 pound ground beef 

1 pound Italian sausage 

1 pound chuck steak 

2 teaspoons ground cumin 

1 teaspoon each cinnamon and cocoa 

One 6-ounce can tomato paste 

One 12-ounce bottle beer 

2 cups beef broth 

Two 15-ounce cans of chili beans 

Two 28-ounce cans diced fire-roasted tomatoes 

Grated cheddar cheese for topping 

1. Add the oil to a large stockpot over medium heat. 

Add the peppers and the onion, then cook for about 5 

minutes, or until brown and soft. Add the ground beef, 

sausage, and chuck steak, stirring until all the meat is 

browned, another 5 minutes or so. 

2. Add all the spices, followed by the tomato paste, an,d 

stir so the pas te and spices are evenly distributed. Pour 

in the beer and the beef broth, then add the beans 

and diced tomatoes. Lower the heat to a simmer and 

cook, uncovered, for about 2 hours, until the chili has 

chickened somewhat. Scoop into bowls and top with 

cheese. 

COOK'S NOTES: This recipe is on the milder side of 

dragon-y, bur I encourage you to amp up the spice level 

to your own preference! Also, choose a beer you like, 

bur one char isn't too hoppy. 





GOLDEN CARP ·c<DNSOMME 
SKILL LEV&L: Expert 

PREP: 30 minutes 

COOKING: 20 minutes 

MAKES: 4 servings 

q)on't fret if 1ou can't seem to Fiook tFiat eCusive go(den carp-tFiis 

r ecipe works just fine witFi anyfisFi &rotFi. Q_uick to make, tFiis soup is 

Jiavorfu( and just tFie rigFit amo1111t of Jiffing. 

PAIRS WELL WITH: White 
wine, a salad of crisp 
greens and fruit 

,, 

4 ounces matzo ball mix 

32 ounces fish broth 

2 shallots 

½ cup chopped carrots 

1 to 2 cloves garlic, chopped 

Several slices fresh ginger 

1 egg 

Several threads of saffron 

Scallions, fo r garnish 

1. Begin by making the matzo balls according to the 

directions on their packaging. 

2. In a separate medium pot, combine the remaining 

ingredients except for the scallions. Whisk for about 

a minute to break up the egg, then bring up to a low 

simmer and cook for about 20 minutes. Remove from 

heat and strain through cheesecloth into a clean bowl, 

keeping only the broth and discarding the rest. Add the 

cooked matzo balls, and serve warm. 





LUKEWARM YAK 
ROAST BROTH 

SKILL LEVEt: Expert 

PREP: 5 minutes 

COOKING: 2 to 3 hours 

MAKES: 4 servings 

PAIRS WELL WITH: 

Contrary to its name, tftis d"isft is actuaffy d"efigfttfuf wften served" 

ftot. SJ?reviousf-y eajo-yea onf-y &-y tftose wfto ftad" dim&ed" to ~n-9e,i 

Summit, tftis Jfavorfuf, fortif-ying soup can now &e maae &-y an-yone 

witft tfte skiff to .combine tftese simpfe -yet comp(ementar-y ingredients. 

A Bloody Mary; spicy 
cured sausage 

2 cloves garlic, minced 

1 leek, washed and chopped small 

1 pound beef chuck roast 

12 cups water 

½ cup soy sauce 

½ cup mushrooms 

1 handful fettuccine pasta, broken in half 

Salt and pepper, to taste 

Dash of Sriracha sauce, to taste 

Hard-boiled egg (optional) 

1. Combine all ingredients except the mushrooms, pasta, and 

seasonings in a large soup pot. Bring to a boil, then reduce 

heat to a gentle simmer. 

2. Cook for 2 to 3 hours, until the meat stares to fall apart. 

Remove from heat temporarily and shred the meat into bite­

sized pieces with a pair of forks. 

3. Return to heat, then add the mushrooms and reduce the heat 

to low. 

4. In a separate pot, boil salted water and cook the pasta (if the 

pasta is cooked in the main pot, it will absorb too much of the 

broth) until the pasta is tender, abo ut 5 to 10 minutes. 

5. Drain the pasta, then add co the main pot. Ladle into bowls 

and serve. Top with a hard-boiled egg sliced in half (optional). 
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@tis restorative ana fragrant sou.p is im&uea witft a mu[tituae of 
_ffora( _ffavors and" spices. aound" on(1 in an ancient cacfte in tfte C{)afe 

of CEternaf <]3Cossoms, tftis d"dicious meaf is sure to restore tfte &oa1 
and" mind" of eve_n tfte most exftaustea warrior. 

8 cups chicken broth 

1 2 chamomile tea bags 

1 bay leaf 

1 teaspoon Ancient Pandaren Spices (page 17) 

2 tablespoons sesame oil 

1 to 2 cloves garlic, minced 

1 to 2 shallots, sliced thin 

1 tablespoon grated ginger 

1 cup broccoli flo rets 

½ small purple cabbage 

Chamomile flowers, fo r garnish 

1. In a medium saucepan, bring the chicken broth to a 

simmer. Add the tea bags and the bay leaf and allow co 

simmer for about 5 co 10 minutes. Pull the tea bags out, 

pressing any remaining liquid from chem, and discard. 

Add the Ancient Pandaren Spices co the broth, and 

reduce heat co low while you prepare the vegetables. 

2. Heat the sesame oil in a frying pan over medium-low 

heat, then add the garlic, shallots, and ginger. Cook for 

about 5 minutes, or until everything is soft and fragrant. 

Add the broccoli and cabbage, stirring ro coat, then 

follow with a ladle of broth. Cover and allow co simmer 

until the vegetables are cooked through, about 5 minutes 

more. Remove from heat and pour everything into the 

pot with the broth. Serve immediately. 





Sometimes, wften tfte wo,·(d outside is a frozen waste, a steaming &ow( 

of chicken soup is just tfte tfting to warm up a co[d crusader. <]3rougftt 

to 9cecrown &y tfte Argent Crusade to fortif-y tftem in tfteir campaign 

against tfte 'l!5ft CK!_t;tg. tftis soup wiff ward off aff manner of evifs. 

2 tablespoons salted butter 

2 ribs celery, roughly chopped 

1 large carrot, peeled and roughly chopped 

2 doves garlic, minced 

1 tablespoon flour, for thickening 

½ cup beer 

8 cups chicken broth 

1 teaspoon Northern Spices (page 20) 

4 chicken drumsticks, uncooked 

1 cup green peas 

DUMPLINGS 

2 cups flour 

2 teaspoons baking powder 

¾ teaspoon salt 

2 tablespoons butter, melted and cooled 

2 tablespoons fresh dill, stemmed and chopped small 

¾ cup milk 
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1. Melt the butter in the bottom of a large soup pot over 

medium heat. Add the celery, carrot, and garlic, cooking 

until they are soft, about 5 to 10 minutes. Sprinkle the 

flour over the vegetables, and stir to combine for several 

minutes until the flour starts to brown on the bottom of the 

pan. Pour in the beer, scraping up all the bits of the butter 

mixture, and simmer for 5 minutes. Increase the heat to 

medium-high, then add the broth, the Northern Spices, and 

the drumsticks. Cover and simmer for about an hour ancl a 

half, or until the meat has started to fal l from the bones. 

2. While the soup is cooking, prepare the dumpling dough: 

Combine the flour, baking powder, and salt in a medium 

bowl. Rub or cut in the butter, then the dill, tossing to 

distribute evenly. Gradually add milk until the mixture 

comes together in a wet mass. Cover until ready to make. 

3. Once the soup is done, move the drumsticks to bowls for 

serving, and keep warm. Scoop out the dumpling dough in 

pieces roughly the size of golf balls. Drop the dumplings into 

the top of the still-simmering soup and cover the pot. Allow 

the dumplings to cook for about 10 minutes, then check 

one to see if the inside is cooked through. If not, flip all the 

dumplings and cook for another 5 minutes. 

4. To serve, scoop the dumplings into the bowls along with 

the drumsticks. Ladle the soup over the top and enjoy. 
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COOK'S NOTE: If you are not a fan of dill, just about any 

other fresh herb will work, such as thyme or rosemary. 





.· 

STEAMING GOAT NOOD'LES 
SKILL LEVEL: Expert 

PREP: About 30 minutes 

COOKING: 15 minutes 

MAKES: 4 servings 

cJTtis f[civorfu( ~n-~i-stie nooafe soup is made from mutton and 

goat mifli:. A_s CJ3rotfter ~od(e says. "Steam goat noodfe: C}\{ym&er 

one! C ome Jiff &effy witft noodfe, 1',es! C{)ery good!" 

PAIRS WELL WITH: Fresh 
edamame, sparkling 
white wine 

6 to 1 ounces buckwheat soba noodles 

2 tablespoons peanut oil 

2 to 3 garlic cloves, minced 

1 pound mutton or lamb, cut into bite-sized pieces 

1 tablespoon red curry paste 

½ teaspoon turmeric 

1 cup goat milk 

½ cup peanut butter 

2½ cups beef or chicken broth 

1 teaspoon brown sugar 

1 cup canned sliced bamboo shoots 

juice of½ lime 

Red pepper flake;, to taste 

1 to 2 tablespoons parsley leaves, minced 

3 to 4 green onions, sliced, for garnish 
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1. Begin by cooking the noodles according to their 

directions, draining and rinsing when they are just 

slightly underdone. Set aside. 

2. Heat the peanut oil over medium heat in a large 

frying pan with tall sides. Add the garlic and fry until 

softened and fragrant, but not brown. Add the mutton 

and sear on all sides, about 3 to 4 minutes . Stir in the 

curry paste and turmeric, foll owed by the goat milk 

and peanut butter, and mix until smooth. Slowly pour 

in the broth, then add the brown sugar and bamboo 

shoots, and cook for another 5 to 10 minutes. Stir in 

the lime, red pepper, and parsley, then remove from 

heat. 

3. Divide the noodles between serving bowls, pour 

the sauce and mutton over the noodles, then top 

with green onions and an extra shake of red pepper for 

garnish. Serve immediately. 





SKILL LEVEl.: Expert 

&Jftis nourishing stew has &een maae many different wa1s over 

the years. 911 (ean times, with the peop(e of C.Westfaff under attack 

&1 &anaits ana gnoff raiders, murfoc e1es ana &ussara meat were 

common[1 usea7 C.We woufan't recommend" it. 

PREP: 30 minutes 

COOKING: About 3½ hours 

MAKES: About 4 servings 

PAIRS WELL WITH: A hunk 
of hearty bread, red 
wine, sharp cheeses 

2 pounds quality stew beef, cut into bite-sized pieces 

Salt and pepper 

½ cup diced bacon 

2 tablespoons butter, divided 

1 pound button mushrooms, sliced 

1 ½ cups peeled pearl onions 

1 tablespoon brown sugar 

¼ cup.flour 

4 cups beef broth 

2 cups red wine 

1 teaspoon Northern Spices (page 20) 

6 carrots, peeled and cut into bite-sized pieces 

1 garlic head, cloves separated and peeled 

1 cup pearled barley 

2 bay leaves 

1 tablespoon minced .fresh parsley 

1. Preheat the oven to 475°F. Toss the beef with the salt 

and allow to sit at room temperature for 30 minutes. 

2. Scatter the bacon in a 9 x 12-inch baking pan _with 

tall sides, along with 1 tablespoon butter, and cook for 

about 15 minutes, until the fat has rendered out. While 

the bacon is cooking, toss the mushrooms and pearl 

onions with the tablespoon of remaining butter and the 

brown sugar, and spread out on a baking sheet. Cool<: 

this for about 15 minutes until the liquid released by the 

mushrooms has mostly evaporated and the onions are 

slighcly glazed. Remove to a bowl and set aside until the 

stew is nearly finished. 

3. Reduce oven temperature to 325°F. Gradually add 

the flour to the hoc pan with the bacon and bacon fat, 

whisking until there is no more flour visible. Gradually 

whisk in the broth, half the red wine, and che spices. 

Layer the carrots, garlic, barley, and bay leaves in the pan 

with the broth, then lay the stew meat over top of that. 

Pour in enough water to come most of the way up the 

meat, but not cover it. Cook for. 1 ½ to 2 hours, then stir. 

Cook for another hour, stir, then add the remaining wine 

and the reserved onions and mushrooms. Cook for a final 

30 minutes, then remove from oven. Discard the bay 

leaves, dish into serving bowls, and sprinkle with parsley. 





c}Tlis aromatic &rotl1, rich with hectrt'}'. noodles and topped withjuic'}'. 

duck meat, is (ent a pepper'}'. &ite &1 the ginger and chifi. CWithjust 

enougf1 comp[exit'}'. to transcend rustic, this C{)affe'}'. of the cfour 

CWinds speciart1 is a warm and satisfting meaL 

8 cups chicken broth 

I -inch piece ginger, diced fine 

2 to 3 whole star anise 

2 tablespoons soy sauce 

1 teaspoon salt 

1 teaspoon red pepper flakes, or Thai peppers, to taste 

3 tablespoons vegetable oil 

2 whole duck breasts 

2 cloves garlic, minced 

Several handfols baby spinach or baby bok choy, cut into 
thin slivers 

One 1 0-ounce package dried egg noodles 
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1. In a large saucepan, combine the chicken broth, 

ginger, anise, soy sauce, salt, and red pepper flakes . 

Simmer chis mixture for about 15 minutes, then remove 

the anise and turn down to low. 

2. Preheat the oven to 375°F. Add the vegetable oil to an 

oven-safe skillet over medium heat. When the oil stares to 

shimmer, add the duck breasts, skin side down (be careful 

of oil spatters!). Sear the breasts for about 5 minutes: 

then Rip the breasts and put the pan in the oven. Roast 

for another 8 to 10 minutes, then remove from the oven. 

Transfer to a cutting board and allow to sit until you are 

ready to serve. 

3. Return the skillet with the duck's cooking oil to a 

burner over medium low heat. Add the garlic and cook 

until it is fragrant, but not brown. Turn off the heat and 

stir the baby spinach into the hot oil until it wilts. 

Set aside. 

4. In a large pot, bring water to a boil and cook the 

noodles according to their instructions. When done, 

drain and toss with the garlic oil and greens to keep from 

sticking together. Add all of this to the broth. 

5. To serve, slice the duck breasts into bite-sized pieces. 

Ladle the noodles and broth equally into four bowls, then 

top with the pieces of duck breast. 





c)ftis fish-appfe soup ma~ sound HRe an ac'luired taste, &ut we assure 

~ou, it's a d"decta&[e and" Jiffing meaf after a nice fong hifce through 

the [ush green mountains of SJ)and"aria. A._ word of warning, though: 

~ver touch a hoEen's ru-SJ)ing Soup! 

8 cups chicken broth 

1 cup apple cider 

1 to 2 tablespoons apple cider vinegar 

1 tablespoon freshly grated ginger 

½ cup barley 

2 carrots, peeled and chopped 

1 parsnip, peeled and chopped 

About ½ cup cooked chicken meat (optional) 

6 dried dates, halved 

6 dried figs, halved 

2 apples, peeled, cored, and cut into eighths 

2 tablespoons goji berries 

½ pound white fish, cut into small chunks 

1 tablespoon Ancient Pandaren Spices (page 17) 

1. Combine the broth, cider, vinegar, ginger, barley, 

and vegetables in a medium pot. Bring to a simmer 

and cook for about 20 minutes, or until the veggies have 

begun to soften. Add remaining ingredients, cook for 

another 10 minutes until the fish is cooked through, then 

remove from heat. Serve ho t, straight away. 

COOK'S NOTE: While this soup is still Bavorful the next 

day, many of the ingredients will not hold their shapes, so 

it is best enjoyed the same day. 
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BEER-BASTED BOAR RIBS 

c)Tte secrefs in tfte maft! ~gna-r"e)ftunder&rew ftas &een drawing 

patrons to ft is tavern for decades wit ft tfte savor['. smeff of ft is famous 

ri&s. (Ngw tfte ofd c)Ttunder&rew fami[['. recipe for tfte &est ri&s in tfte 

(Eastern ~gdoms is ava ifa&fe to a[[. 

One 3-pound rack of pork spareribs, or boar ribs, if 
available 

Salt and pepper, to taste 

1 tablespoon olive oil 

2 shallots, diced 

1 clove garlic, minced 

2 teaspoons red curry paste 

1 cup ketchup 

1 bottle beer (Rhapsody Malt is best, but substitute in a 
pinch. lhe less hoppy, the better.) 

2 tablespoons Worcestershire sauce 

2 tablespoons molasses 

1 tablespoon apple cider vinegar 

\ 
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1. Preheat the oven to 275°F. Line a rimmed baking sheet 

with aluminum foil and set a rack over top. Place the ribs 

on this rack, meaty side up, and sprinkle liberally with 

salt and pepper. Place in the oven to start slowacooking. 

2. Place a saucepot over medium heat and add the oil, 

shallots, and garlic. Cook until the shallots a,re soft 

and the garlic is fragrant, 3 to 5 minutes. Stir in the 

curry paste to coat the shallots and garlic, then add 

the remaining ingredients. Cook for 20 to 30 minutes, 

stirring occasionally, until the mixture has reduced to a 

semithick sauce. For a smoother sauce, blend the mixture 

with a submersible blender until no pieces of shallot or 

garlic remain. 

3. The ribs will slow cook for about 3 hours. Baste 

with the sauce every 20 to 30 minutes or so (cover the 

underside a few times, too) until you've got a nice thick 

layer of tangy delicious sauce. Allow to cool slightly after 

cooking, and enjoy. 





CRUNCHY SPIDER StJRPRISE 

Sfte surprise comes wften, witft a [ook of defigfttea satisfaction, ftappy 

customers ask )'.OU wftat it is. <But, serious[)'., one sftou[d onf)'. use spider 

meat wften tftere are a&sofutef)'. no &etter options, so tftis recipe su&stitutes 

era& to get tfte same cu£inar1 cruncft witft [ess "eww" factor . (j)esigned &)'. a 

master cftef tasked witft feeding &food" eff ro1aft)'. on a &uaget, tftis recipe wiff 

surprise ana aefigftt tftose witft even tfte most aiscerning pafates. 

1 egg, separated 

About 8 ounces wonton wrappers 

1 pound crabmeat, or imitation crab 

1 teaspoon salt 

1 teaspoon sugar 

1 tablespoon cornstarch 

Pinch each red and black peppers 

Oil fo r frying 

1. In a small bowl, beat the egg white with a splash of water 

for a few seconds. Set aside. Slice the wonton wrappers into 

very chin scrips, -and sec chose aside as well. 

2. Combine the crabmeat, salt, sugar, cornstarch, egg 

yolk, and seasoning in a food processor, and blend until 

completely mixed. Bring about 2 inches of oil to medium 

heat in a small saucepan. Scoop out small portions of the 

crab mixture and form into balls roughly 2 inches across. 

Dip each ball into the beaten egg, then into the sliced 

wonton strips, taking care to cover the whole ball, and 

squeezing gently to secure the strips in place. 

3. Lower each wrapped ball into the hot oil, and cook for 

several minutes on each side, until the wonton strips are 

crispy and the insides are cooked. 
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DIRGE'S KICKIN' 
l'.' -

C·HIMAEROK CHGPS 

Since it's no fonger possi&(e to get cftimaerok tenderfoins after tfte 

sinldng of tfte 9s[e of q)rcad, we're making qo witft (am& cftops. q)o 

not, g repeat, do not distur& 9?rince ~kma, (ast of ftis kind. CJte's tfte 

one cftimaerok (eft in A._E:erotft, and m)'.friend simp()'. cannot catcft a 

&reak witft aff of-you cftasing after ftis fegendar)'., savor-r ftauncftes. 

~m& cftops are a fine su&stitute. cfrust me. 

1 tablespoon red curry paste 

¼ cup rum or bourbon 

½ cup chicken broth 

1 pound lamb shoulder chops 

SPICE RUB 

1 teaspoon cumin 

1 teaspoon paprika 

1 teaspoon Aleppo pepper flakes, or other red 
pepper flakes 

½ teaspoon each· nutmeg and cinnamon 

Pinch of salt 

1 to 2 tablespoons olive oil 

1. Combine the red curry paste, rum, and chicken broth in 

an airtight bag 'or a shallow baking dish. Place th; lamb 

chops in this marinade, making sure to cover both sides of 

the meat, and let sit for at least 8 hours, or overnight. 

2. When you are ready to cook, combine the spices for • 

the rub in a small bowl. Place a large frying pan over 

medium heat and pour in the olive oil to begin heating it up. 

Meanwhile, pull the lamb chops out of the bag and set on a 

plate. Pat dry, then press half the spice mixture onto one side 

of the meat. Flip, and press the remaining spices onto the 

chops. 

3. Once the pan is hot, lower the chops in gently. Cook on each 

side for about 4 to 5 minutes, until the lamb is cooked through 

to your preference. Remove from the pan and allow to rest for 

about 5 minutes under a tent of foil to keep it warm. 

4. If you like, you can make a small amount of sauce by 

pouring the rest of the marinade into the emptied pan, and 

scraping to get up any spices that have cooked down. Stir for a 

few minutes, until the mixture has thickened somewhat, then 

strain into a small pitcher and serve alongside the chops. 





.. 

FIRECRACKER SAtM0N 

c)fte warmtFt of the spices &att[es for aominance witFt tFte coo[ &ite 

of tFtejuniper, Wee tFte meeting of the co[a g[acia[ sa[mon ana tFte 

fiery oven. CJ\l9rtFtrena fooa Ftas never tasted" so gooa. 

Two 4-ounce salmon fillets 

¼ cup sesame or vegetable oil 

2 tablespoons soy sauce 

2 tablespoons balsamic vinegar 

2 teaspoons brown sugar 

½ teaspoon Sriracha sauce 

½ teaspoon Northern Spices (page 20) 

½ teaspoon ground ginger 

1. Combine all the ingredients in a Ziploc bag, and marinate 

the salmon in this mixture for at least an hour, or overnight 

in the fridge. 

2. While the salnion is marinating, line a small edged 

baking sheet with aluminum foil. When you're ready to 

cook, turn the oven to a high broil, and place the salmon, 

skin side down, on the foil. Slide under the broiler and cook 

for 5 to 10 minutes, depending on the thickness of the fillets. 

When the fish flakes easily with a fork and is a pale pink 

color, it's done. Serve immediately. 





-
FOREST S]RIDER -

't 

DRUMSTICKS 

@ftese drumsticks ... tFteire Ftuge! @ftere's 11,otf1i11g quite fike cforest 

Strider '])rumsticks to power -rou tf1rougFt a fuff round of the games 

and exotic ddigFtts offered at tFte '])arkmoon cfaire. 

4 whole turkey legs, about 1 pound each 

2 teaspoons coarse salt, smoked is best 

1 teaspoon onion powder 

1 teaspoon garlic powder 

1 teaspoon ground coriander seed 

1 teaspoon dried marjoram 

½ teaspoon each paprika and black pepper 

¼ cup balsamic vinegar 
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1. Preheat the oven to 400°F and line a baking sheet 

with foil. Rinse the turkey legs and pat them dry. Mix 

together all fhe dry ingredients for the rub. Lightly brush 

the turkey legs with balsamic vinegar, then apply the rub 

to each leg, pressing into the skin, and place legs on the 

prepared baking sheet. 

2. Bake at 400°F for 20 minutes, then reduce the heat to 

350°F and cook for another 30 minutes or so, until the 

skin is a dark brown and the internal temperature has 

reached l 70°F. 





GRACCU'S HOMEMADE 
MEAT PIE 

SmoKywooct SJ?astures &rings aff tfte &est jfavors of tfte ftofictay season 

to a marKet near you. ~tfting wiff warm you to tfte &one cturing tfte 

cf east of G\\linter C{)ei( fiKe a sfice of tft is cteficious, meaty pie. 

1 batch Flaky Pie Dough (page 22) 

1 tablespoon butter, divided, plus more as needed 

1 large leek, rough!,y chopped 

3 cloves garlic, minced 

2 carrots, peeled and chopped 

2 sticks of celery, chopped 

1 pound stew beef, cut into bite-sized pieces 

½ pound sausage, cut into bite-sized pieces 

1 pound ground beef or pork 

3 tablespoons flour 

½ teaspoon each minced fresh thyme and rosemary 

½ teaspoon each salt and pepper 

1 cup dark beer 

1 cup beef stock 

1 cup peas 

1 egg, beaten with 1 teaspoon water, for glaze 
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1. Make the Flaky Pie Dough ahead of time and chill it 

while you prepare the pie filling. 

2. Heat half the butter in a large frying pan over medium 

heat. Add in the leeks and garlic and cook for a few 

minutes until the leeks are just starting to soften. Add the 

carrots and celery next, cooking for another 5 minutes 

or so until the vegetables have begun to soften. Remove 

from heat and transfer to a separate pot large enough to 

hold all the pie filling. 

3. Melt the remaining butter in the same frying pan, 

then add the stew bee( Turn the meat occasionally so it 

is browned on all sides, tl,_en scoop the beef to the same 

pot as the vegetables, leaving the butter and any fat in 

che pan. Cook the sausage, and likewise add to the pot. 

Finally, brown the ground meat in that same pan. When 

it is fully cooked, reduce heat to medium-low and drain 

off any excess fat, then _sprinkle the meat with flour, 

stirring to coat. Pour in the beer and stir until the liquid 

thickens somewhat. Remove from heat and add to the 

ocher pot. Add all remaining ingredients except the peas 

and cook over medium-high heat for 30 to 40 minutes, 

until the liquid has reduced somewhat. Transfer to a large 

bowl and allow to cool completely. 

Continued .. . 





GRACCU'S HOMEMADE 
" 

MEAT PIE (CONTINUED) 

4. Preheat oven to 375°F and roll out the larger piece of pie dough to a roughly 

round shape. Drape chis over your pie dish, letting the extra hang over the 

sides. Add the peas to the fil.ling mixture, then carefully spoon the meats and 

vegetables into the pie shell, heaping chem up in the middle and drizzling a 

little of the liquid over the top of everything. Cover with the other piece of 

rolled out dough, t,rim and crimp the edges, and use the trimmings to decorate, 

if you wish. Brush with beaten egg and bake for 45 minutes until the top crust 

is golden. Allow to cool at least 3.0 minutes before slicing. 

COOK'S NOTE: The type of meats you use in this recipe is very adaptable, 

although the ratios should stay roughly the same: 1 pound cubed meat, 1 

pound ground meat, and ½ pound sausage. 





IRONFOR~E RATI01'1S 
SKILL LEVEL: Expert 

PREP: 15 minutes 

MAKES: 4 to 6 smalJ 
servings 

c)ftis dwarven recipe contains a &eautifuf pairing of ftaggis and 

&eer, wfticft ftas &een tfte (uncft of cftampions for over a tftousand 

-years. Simpfe, entiref-y satisf-ying, and perfect for wften -you need 

PAIRS WELL WITH: Beer, 
pickled vegetables, 
sharp cheese, mashed 
root vegetables 

a quick mea_[ on indefinite guard dut-y. 

2 tablespoons butter 

2 to 3 shallots, thinly sliced 

Pinch of salt 

One 15-ounce can of haggis 

1 tablespoon flour 

One 12-ounce beer 

4 to 6 slices rustic bread, toasted 

1 cup shredded cheddar cheese 

Salt and pepper (optional) 

1. Melt the butter in a frying pan over medium heat. Add 

the shallots and cook until they are soft and translucent. 

Add the salt and the haggis, breaking it up and spreading 

it around the pan until it is heated through. Work in the 

B.our until it'has been absorbed, then chase with ~bout a 

third of the beer. The mixture should start forming into a 

sort of thick gravy. Depending on your preferences, add 

a little more of the beer for a looser texture. 

2. Divide the haggis evenly between your slices of bread, 

rop with cheddar cheese, and place under the broiler 

until the cheese has melted. Top with a pinch of salt and 

pepper to garnish, and enjoy! 
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CJf 1ou've got a powerfuJ ftunger after venturing into tfte cnraae's 

CEage ~untains, fook no further for tfte cure tftan a nice &asket 

of giant Ogri'fa Cfticfcen cfingers. 

1 tablespoon olive oil 

1 ½ cups panko breadcrumbs 

1 teaspoon garlic powder 

¼ cup Parmesan cheese 

1 egg 

1 tablespoon mustard 

1 tablespoon flour 

Pinch each salt and pepper 

1 pound chicken breast, cut into I -inch strips 
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1. Preheat the oven to 400°F and line a large baking sheer 

with parchment paper. Ser a cooling rack atop this, which 

will help the chicken cook evenly. 

2. Heat the olive oil over medium heat in a wide skillet. 

Pour in the breadcrumbs and the garlic powder, and stir 

occasionally as the breadcrumbs roast up to a golden 

brown color, about 5 minutes. Remove from hear and 

pour into a medium bowl. Once the breadcrumbs are 

cool , mix in the Parmesan cheese and set aside. 

3. In a separate bowl, mix together the egg, mustard, 

flour, salt, and pepper. Working with one piece at a 

time, dip a strip of chicken into this batter, allowing 

the excess to drip off, then dip into the breadcrumbs, 

covering both sides. Place the breaded chicken on the 

rack, and repeat with the remaining pieces. 

4. Bake for about 15 to 20 minutes, or until the chicken 

is done and the edges of the chicken strips have started 

to brown slightly. Serve immediately with your choice of 

dipping sauce. 





ROASTED QUAIL 

A much-Coved meaf around the south of the <Eastern ~gdoms, these 

SKILL LEVEL: Expert 

PREP: 10 minutes 

COOKING: 25 minutes 

MAKES: 2 servings 

PAIRS WELL WITH: 

. sweet and savory morsefs are wef( worth the effort of making them. C\¼i(e 

ogres enjoy this dish as a fight snack, pofishing oJJ a who(e quaiC in a singfe 

crunchy bite, smaffer races wiff find it's most easify eaten with one's hands. 

Spiced pilaf 

6 quails 

2 cloves fresh minced garlic 

1 tablespoon fresh minced savory herbs (chef's choice), 
divided 

1 large red onion, cut into eighths 

2 tablespoons olive oil, divided 

1 teaspoon balsamic vinegar 

2 tablespoons brown sugar 

Pinch of nutmeg 

Salt and pepper, to taste 

½ pound grapes, divided into small clusters 

¼ cup apple cider 

l. Preheat the oven to 450°F. Combine the minced garlic 

and the fresh herbs in a small bowl, then spread a little 

of the mixture inside each quail. Toss the onions with 1 

tablespoon of the oil, balsamic vinegar, brown sugar, and 

nutmeg. Spread the onion mixture in the bottom.·of a 

roasting pan. Place the quail on top of the onions, breast 

side down. Cook for 10 minutes, then flip over. Brush 

with a little oil and sprinkle with salt and pepper. 

2. Spread the clusters of grapes around the quail, pour 

the cider into the bottom of the pan, and return to the 

oven for another 10 to 15 minutes or so. If you'd like a 

more golden color, place the quail under the broiler for a 

few minutes until they are nicely browned. 





SAVORY DEVIATE DELIGHT 

Some&oay stofe a recipe from a pirate named' Stinfc&raia, ana 

strange things startea happening to those who maae the adicious 

aish. C\Vften you try Savory <])eviate <])dight, &eware of flipping 

out. Qr turning into a pirate. 

SKILL LEVIL: Master 

PREP: 10 minutes 

COOKING: 20 minutes 

MAKES: 6 small tacos 

PAIRS WELL Wl)'H: 
Kungaloo h {page 204) 

Vegetable oil for frying 

3 tilapia fillets, cut in half 

Pinch each salt and pepper 

2 cups yellow corn 

½ cup red bell pepper, diced 

Splash white wine vinegar 

6 small flour tortillas 

½ cup tartar sauce 

About 1 cup red cabbage, finely shredded 

BATTER 

1 ½ cups flour 

¼ cup cornstarch 

1 ½ cups buttermilk 

Pinch each salt and cayenne pepper 

1. Pour about an inch of oil into a small frying pan 

and begin heating over medium heat, to about 300°F. 

Combine all the ingredients for the batter in a small 

mixing bowl, whisking together until you have a chick, 

smooch mixture. Pac dry the fi sh fill ets, and dip Into the 

batter, then gently lower into the hot oil. Lee scrips of 

battered fish cook for a minute or two on each side until 

a nice golden color, then remove to a place lined with 

paper towel to drain. 

2. In a separate pan, add a dash of oil, then roas t the 

corn and red pepper for a few minutes until they begin 

to brown, then add che splash of vinegar. Stir for another 

30 seconds, and remove from heat. Sprinkle with sale and 

pepper. 

3. To put together the tacos, spread a dollop of tartar 

sauce down the middle of a tortilla. Lay one piece of 

fri ed fish over chat, then top with the corn mixture and 

cabbage. Serve immediately. 





SKEWERED PEANUT­
CHICKEN 

SKILL LEVEL: Expert 

PREP: 5 to 10 minutes 

MARINATING: At least 4 
hours 

Sftis pandaren speciahyfeatures tender, Jla"orfu[ cfticken, doused 

in a ricft, creamy peanut sauce. Ser"ed oyer a &ed of rice, and 

garnisftecf witft fresr1 tomatoes and snap peas, wfto coufd want more? 

COOKING: 10 minutes 

MAKES: 4 servings 

PAIRS WELL WlTH: Rice, 
S8\lteed vegetables 

4 large chicken breasts 

MARINADE 

½ cup soy sauce 

1 teaspoon freshly grated ginger 

Pinch of salt 

Cherry tomatoes and snap peas, fo r garnish (optional) 

SAUCE 

¼ cup creamy peanut butter 

One 13-ounce can coconut milk 

¼ cup brown sugar 

1 tablespoon soy sauce 

1 ½ tablespoons red curry paste 
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1. Combine the marinade ingredients along with the 

chicken breasts in a large bowl or a sturdy plastic bag. 

Refrigerate for at least 4 hours, or overnight, stirring 

occasionally to make sure the meat is completely covered. 

Soak four wooden skewers in water. 

2. Make the sauce by combining the sauce ingredients 

in a small saucepan over medium heat. Gently stir 

everything together until the mixture is creamy and 

smooth. Remove from heat and allow to cool slightly. 

3. Thread the whole chicken breasts onto the wooden 

skewers. Grill over medium-high heat, flipping halfway 

through, until the meat is cooked thro ugh, about 10 

minutes. Plate the chicken, drizzle with sauce, and enjoy! 

COOK'S NOTE: You may garnish the skewers with cherry 

tomatoes and snap peas, if you like, but do so after 

grilling; the vegetables will likely overcook otherwise. 





SLOW-ROASTED TURKEY 
SKILL LEVEL: Expert 

PREP: 10 minutes 

COOKING: 20 minutes per 
pound 

G\Vftat &etter wa~ to give thanks for a &ountifu[ harvest than with this 

showpiece of 9?ifgrim's (]3ountt? c)Ttis tender and Jiavorfuf &ird wiff 

satisf~ ever~one in ~our part~. &ut don't &e surprised if it afso Cures a 

MAKES: 1 roasted turkey, 
for many, many servings 

PAIRS WELL WITH: Candied 
Sweet Potatoes (page 
31 ), Cranberry Chutney 
(page 35), Hot Apple 
Cider (page 202) 

few strangers who are eager for a serving! 

1 whole turkey, 12 pounds or more 

2 cups chicken broth 

2 cups apple cider 

1 tablespoon honey 

1 onion, roughly chopped 

1 batch Spice Bread Stuffing 
(page 51), optional 

¼ cup butter, melted 

¾ cup white wine 

1 tablespoon Autumnal Herbs (page 18) 

Salt, to taste 

Cornstarch, for gr:avy 

L Preheat the oven to 425°F and place a rack into a large roasting 

pan with rail sides. Pour rhe chicken broth , apple cider, and honey 

into the bottom of the pan, and add the chopped onion. Stuff the 

turkey (if usi ng stuffing)" and place on rhe rack. 

2. Combine the melted butter, wine, and Autumnal Herbs in a small 

bowl. Brush chis mixture over the turkey, then sprinkle with the salt 

to help the browning process. 

3. Cook the turkey for 30 minutes then reduce the hear to 350°F. Baste 

the turkey with the juices in the pan every 45 minutes or so for flavor 

and color. The turkey should cook for about 20 minutes per pound, 

until the internal temperature has reached 165°F. If the bird starts to 

brown too much, place a loose tent of tin foil over top, making sure it 

doesn't actually touch the skin. You can also add a cup at a rime of extra 

water to the bottom of rhe pan if too much has cooked off. 

4. When done, remove the turkey from the oven, transfer to a platter, 

and make the gravy. 

GRAVY: For the best gravy, let the drippings from the pan sir for a brief 

time to allow the fat to rise to the top, where you can strain or skim it 

off and discard. Pour the drippings into a wide pan over low hear. 

5. Mix the cornstarch with a splash of water to dissolve it, then whisk 

it into the drippings. Use about 1 teaspoon cornstarch for every cup of 

drippings, or more if you prefer a thicker gravy. 
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cJTtinK of a cross &etween a &oar and" a stag. and" z:ou've got z:ourself 

a sftove[tusK. cJTtis steaK is &eCoved &z: magic users, wfto daim it gives 

tftemjust a fittfe &it of an edge in casting tfteir speffs. q)on't asK us ftow. 

2 steaks, about 1 pound each, at room temperature 

1 tablespoon olive oil 

1 to 2 tablespoons unsalted butter 

1 tablespoon salt 

1 teaspoon Northern Spices (page 20) 

1 clove garlic, minced 

1 cup red wine 

1. Melt the olive oil and butter in a skillet over medium­

high heat. Mix together the salt, Northern Spices, and 

garlic in a small bowl, then liberally cover both sides of 

the steaks with the seasoning. 

2. Lower the steaks into the pan and sear for a minute 

or two. Flip and cook for another minute or two, then 

carefully add the wine-the pan will hiss and spatter for a 

moment. Cook for a few more minutes for medium-rare 

steaks. When the meat is done to your liking, remove 

to a cutting board, cover loosely with foi l, and allow 

the steaks to rest while you finish the sauce. Reduce the 

liquid in the pan until it has thickened somewhat but is 

still pourable, roughly 10 minutes. 





. . 

c)Tte rich sauce is im&uecf with the famifiar smeffs ancf Jfavors of the 

merr-y C\Vinter ({)eif season, which wiff remind" -you of hoficfa-ys past 

whenever -you enjo-y this 1ish. 

SKILL LEVEL: Expert 

PREP: 15 minutes 

COOKING: 1 hour 

MAKES: 4 to 6 servings 

PAIRS WELL WITH: 
Sauteed Carrots (page 
45), mashed potatoes, 
red wine 

ROAST 

1 top-round roast, about 3 pounds 

Olive oil 

Salt and pepper 

SAUCE 

1 ½ cups red wine 

3 shallots, roughly chopped 

1-inch knob ginger, diced 

A pinch of ground cinnamon 

A pinch of freshly ground black pepper 

1 teaspoon balsamic vinegar 

4 tablespoons salted butter 

1. Preheat the oven to 400°F. Rub the roast all over with 

the oil, then sprinkle liberally with salt and pepper. Place 

in a roasting tray and cook for about an hour, or until 

the temperature of the middle of the roast registers about 

145°F for medium doneness. 

2. While the roast is cooking, prepare the sauce. Bring all 

the ingredients except the butter to a simmer in a small 

saucepan, then gently reduce the mixture for about fO to 

15 minutes. Taste and adjust the seasonings accordingly, 

then whisk in the butter a little bit at a time until the 

sauce looks smooth. Strain out the shallots and ginger, 

then spoon over the slices of roast. 
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BLOODBERRY TART 

9t's a m1ste'l'. wFt1 no&odz'. &ut afchemists go to QuefCJ)anas to pick 

&[ood&erries-tFtez'.'re dericious! CWftife tFtis recipe doesn't provide tFte 

same &eneficia[ properties as tFte &food&err1 version, it gives a fair 

approximation of tFte &food&errz'.'s cofor and J[avor. 

SKILL LEVEL: Expert 

PREP: 15 minutes 

BAKING: 40 minutes 

COOLING: 2 hours 

MAKES: 8 servings 

PAIRS WE1L WITH: 
A splash of heavy cream, 
hei;bal tea 

1 batch Flaky Pie Dough (page 22) 

10 ounces crushed raspberries 

1 pound blueberries 

2 cups sugar 

3 tablespoons powdered pectin 

2 tablespoons balsamic vinegar 

Pinch of ground cardamom 
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1. Begin by making the crust: Roll out the batch of 

Flaky Pie Dough into a large circle about Vs-inch thick. 

Carefully drape this dough over a 9-inch tart pan or a 

standard pie pan. Press the dough into the bottom of 

the pan, and then trim off any excess. Poke the dough 

in the bottom of the tin all over with a fork to keep 

the dough from bubbling up while it bakes. If using 

a pie pan, you may wish to pinch the crust into a 

decorative shape. Use the extra dough to add cut-out 

embellishments. Place the prepared shell in the freezer 

for at least 30 minutes while you make the filling. 

2. Preheat the oven to 375°F. 

3. Place the raspberries in a small saucepan over 

medium-low heat, and 7ook gently until the berries fall 

apart. Strain the berry pulp into a clean medium bowl, 

discarding the seeds. Return to the pan, and add the 

remaining ingredients. Bring to a boil and cook for a 

few minutes. Remove from heat and pour into the bowl. 

Place the berry mixture in the fridge to cool. 

4. When you are ready to make the tart, preheat the 

oven to 375°F. Pour the berry filling into the crust, then 

slide the baking sheet into the oven. Bake for about 45 
minutes, or until the crust is golden and the filling is 

bubbling. 

5. Carefully remove the tart from the oven, still on the 

baking sheet, and allow to cool completely, for about 2 

hours, before cutting, otherwise the filling will be runny. 





MAKES: 1 pie, o• about 8 
serviqs 

8Jtis pie is dark, &ut so is Gi[neas, and no&od'}'. knows ftow to make 

a pie rike Cftris ~ffer. 8'fte rich Jfavqrs of this recipe are decadent 

and warming-just tfte tfting to keep 1:ou off dc;mgerous streets at nigftt. 

PAIRS WEU~ lt,aity 
red wine or 

1 batch Flaky Pie Dough (page 22) 

20 ounces of frozen sweet dark cherries, thawed 

1 cup cherry juice 

¾ cup sugar 

3 tablespoons cornstarch 

2 teaspoons cinnamon 

½ teaspoon ground cardamom 

½ teaspoon ground ginger 

1 egg, beaten with 1 teaspoon water, for egg wash 

1. Preheat the oven to 400°F. Roll out half of rhe pie 

dough, and gently drape over a pie pan. Trim off any 

excess dough and set aside. 

2. Strain the clierries, reserving any extra juice; if you 
don't get much juice from them, or if you are using 

fresh cherries, you may need to supplement with a little 

extra juice. In a medium bowl, mix together the sugar, 

cornstarch, and spices, then add the cherries and juice. 

Stir to make sure it is all evenly mixed, then pour into the 

prepared pie shell. 

3. Roll out the other half of the dough and cut into strips 

for the lattice top crust. Working with one strip ar a 

rime, weave the lattice together. You can decorate the edge 

of the crust with any remaining dough scraps. Brush with 

the beaten egg, taking care not to spread too much of rhe 

filling on to the crust. 

4. Bake the pie for about 40 minutes until the crust is 

a rich golden color. Allow to cool for at least 2 hours 

before slicing, to give the filling time to set. 

COOK'S NOTE: For an extra treat, replace half the cherry 

juice with red wine or port, which will give rhe pie an even 

more pronounced mulled-wine flavor, perfect for winter. 





CHOCOLA:JE 
CELEBRATION EAKE 

c)Ttere's sure('}'. no better Waz'. to marK a specia[ occasion tftan witft a 

caKe fiKe tftis one. CEacft bite bursts with warming spices, wfti(e tfte 

smooth nuttiness of tfte wftipped cream manages to Keep it f eeCing 

Cigftt. So go aftead, ftave another s(ice. You're cefebrating! 

I batch ofWhipped Cream (page 21) 

1 ½ cups flour 

1 cup sugar 

½ cup cocoa powder 

1 teaspoon baking soda 

½ teaspoon salt 

1 teaspoon ground cinnamon 

½ teaspoon ground ginger 

¼ teaspoon cayenne pepper 

1 cup buttermilk 

½ cup vegetable oil 

2 teaspoons vanilla 

CANDIED NUTS 

½ cup sugar 

2 tablespoons water 

½ cup hazelnuts, toasted 

Pinch of salt 

1. Preheat oven to 350°F. Grease and Bour two 8-inch round baking pans. 

2. Sift together the dry ingredients, then add the remaining ingredients and 

beat together with a mixer for a minute or two, until you have a nice, ;inooth, 

light batter. Divide evenly between the two baking pans. 

3. Bake for 20 to 25 minutes, until a toothpick comes out clean. Cool for 5 minutes, 

then transfer to a cooling rack. Allow to cool completely before assembling. ' 

4. To assemble, set one cake layer on a serving platter. Spread about a third of 

the whipped cream over the top of the layer, then gently lower the second layer 

on top of that. Repeat the process with another third of the whipped cream, 

then put the rest into a piping bag with a star tip. Pipe decorative clusters of 

whipped cream along the bottom of the cake and over the top. Dor the top of 

the cake with some candied hazelnuts (recipe below) and serve immediately. 

CANDIED NUTS: Line a baking sheet with a silicone mat or parchment paper 

and set aside. In a small saucepan over medium heat, cook the sugar and water 

until the sugai:_ has dissolved. Turn up the heat to a gentle simmer and cook for 

a few minutes, until the color has darkened to a rich amber. Remove from heat, 

stir in the nuts and salt, and swirl to make sure all the nuts are covered. 

5. Working quickly but carefully, tilt the pan and pull the nuts out to fall 
onto the prepared baking sheet. Separate the nuts to keep them from 

clumping together. You can also pour the whole mixture out onto the pan and 

separate the nuts away from the sugar with a fork. Immediately soak the pan 

with warm water to dissolve the remaining sugar. Allow to cool, then decorate 

the cake with the candied nuts. 





. . 

CHOCOLATE COOKIES 

cJTtere's notfting fike a cookie to make you feef a fitt(e &etter wften 

you're aown. C\Vitft tfteir aark cftocofaty sip ana peppery puncft, tftese 

crisn morse[s wiff Ftefp you get tftrougft e,ven tfte worst catadysms. 

1 stick unsalted butter, room temperature 

½ cup granulated sugar 

1 egg 

1 teaspoon vanilla 

½ teaspoon salt 

½ cup unsweetened cocoa powder 

1 teaspoon ground cinnamon 

Pinch of cayenne pepper 

1 ¼ to 1 ½ cups flour 

1 batch Royal Icing/or Cookies (page 21) 

1. In a medium bowl, cream together the butter, sugar, 

egg, and vanilla until you have a nice smooth mixture. 

Add in the salt and spices, incorporating each completely. 

Gradually add the flour until you have a dough chat is no 

longer sticky. Form into a disc, wrap in plastic, ai;d chill 

for at least an hour. 

2. When ready, preheat the oven to 375°F and line a 

baking sheet with parchment. Roll your dough out on a 

lighcly floured surface to about ¼-inch thick. Cuc into 

desired shapes and place on prepared baking sheet. Bake 

for about 10 minutes, then remove to wire racks to cool 

completely before icing. 





. . 

SKJLL LEVBL: Expert 

PREP: 15 minutes 

'iou don't have to be a sorcer er to w hip up a batch of these nutt-}'. , 

soft morsefs. ~ ither the g[ase nor the fimng is over[y sweet, 

which means you can sneak at [east one extra to power you 

RISING: 1 ½ hours 

BAKING: 15 to 20 minutes 

MAKES: About 24 buns 

PAIRS WEI.L WITH: Hot 
Apple Cider (ttage 202) 

through )'.Our next adventure. 

DOUGH 

¾ cup milk, warm 

½ cup brown sugar 

1 tablespoon instant yeast 

½ cup butter, melted 

1 egg 

½ teaspoon salt 

4½ cups flour 

FILLING 

4 tablespoons butter, softened 

2 teaspoons flour 

2 tablespoons bro'wn sugar 

2 tablespoons cinnamon 

½ cup walnuts, finely chopped, plus 
more for sprinkling if needed 

BROWN SUGAR GLAZE 

1 cup brown sugar 

1 tablespoon butter 

1 tablespoon flour 

½ cup heavy cream, plus more as 
needed 

Dash of vanilla 

1. In a large bowl, combine the warm milk and the sugar, stirring until rhe 

sugar dissolves. Add the yeast, followed by the butter and the egg, stirring co 

combine. Add in the salt, followed by the flour, gradually, until you have a 

workable dough. Turn our onto a lightly floured surface and knead until the 

dough bounces back when pokea , under 5 minutes. Place in a lightly greased 

bowl, cover, and allow to rise in a warm spot until doubled in size, about an 

hour. Prep the filling by creaming the dry ingredients with rhe butter; set 

aside. 

2. Butter four muffin tins and set aside (or two tins, and work in stages) . 

When the dough has risen, roll it out on a lightly floured surface to a large 

rectangle, roughly 24" x 12". Spread the fi lling evenly over the surface, 

leaving only a small strip along one long edge uncovered. Starting on the 

opposite long edge, begin rolling the dough into a right tube. Using a sharp 

knife, slice the roll every 1 inch, then place one bun in each muffin space in 

rhe prepared tins. Cover and allow to rise again for about 20 minutes . 

3. Preheat the oven to 350°F and bake the buns for 15 to 20 minutes, until 

the tops are golden brown. While they are baking, make the glaze: Melt the 

brown sugar and butter in a small saucepan over medium-low hear, then stir 

in the flour until you have no dry lumps. Pour the cream in, and when you 

have a smooch consistency, remove from heat and add the butter and vanilla. 

4. When the buns are done, remove them from the oven, and while the buns 

are still warm, move them from the pans co a cooling rack. Spoon the glaze 

over the top of each bun. Sprinkle with extra nuts, if you like, and enjoy. 
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%tjust any mage can conjure up tft.is mana struaef-&ut witft some 

aeaication ana time spent on mastering 1our magicaC sf<:iCCs, tftis 

aeficious ftigft-(evef treat can &e 1'._0urs. 

½ batch Buttery Pastry Dough (page 23) 

½ cup cherry or red berry jam 

4 ounces cream cheese 

2 tablespoons granulated sugar 

¼ teaspoon vanilla 

Egg to glaze 

1 batch Drizzled Icing and Glaze (page 22) 

Fresh berries, for garnish (optional) 

1. Preheat the oven to 400°F and set aside a large baking sheet. 

2. In a small bowl, mix together the cream cheese, sugar, and 

vanilla until smooth. 

3 . . Roll out the dough on top of a piece oflightly floured 

parchment paper into a square roughly 14 x 14 inches, and no 

thicker than ¼ inch. Carefully spread che cream cheese mixture in 

a strip down the middle third of the square, covering roughly 1/3 of 

the dough and leaving an inch and a half bare on eicher end. Spread 

che jam over the cream cheese mixture. 

4. Using a sharp knife, cut out the corners of the dough, leaving 

a liccle flap ac boch ends of the filling. Slice the sides of the strudel 

inco 1-inch wide strips. Trim the sides, if necessary, for a straighter 

line. Fold both the end flaps up ovor the filling, then starting on 

one end, begin laying the strips diagonally over che filling toward 

the other side. Alternate sides, always laying che new strip over 

the previous one. Continue uncil the whole pastry is bundled up. 

Taking great care, pick up the parchment paper and slide ic onto 

the baking sheet. Beat egg and brush onto the strudel. 

5. Cover lightly and allow to rise for about 20 minutes, then 

uncover and place in the oven. Bake at 400°F for about 20 minutes, 

or uncil the top of the strudel is a nice warm golden color. Remove 

from oven and allow to cool completely before icing. Garnish with 

fresh berries, if you like. 





S,\(_alce sure you're seated" wftife 1ou enjoy tftis aeficious &alcea good"; 

it wiff talce aff your concentration to navigate eacft gooey, aecaaent 

&ite. Qoe:ing witft a cftocofate gfae:e ana dusted" witft cocoa ana 

spice, tftese are tfte &rovmies to &eat aff &roWnies. Cfiut don't set a 

&aa exampfe-&ring enougft to sftare! 

½ cup butter 

½ cup unsweetened baking cocoa 

¾ cup granulated sugar 

2 eggs 

1 teaspoon vanilla 

½ cup all-purpose flour 

¼ teaspoon salt 

¼ teaspoon baking powder 

GLAZE 

3 tablespoons butter 

½ cup unsweetened cocoa powder 

2 tablespoons milk 

1 cup confectioners' sugar 

1 tablespoon each cocoa powder and ground cinnamon, 
for dusting 
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1. Preheat the oven_ to 350°F, and grease an 8 x 8-inch pan. 

Lay a strip of parchment paper across the pan to help lift 

out the baked brownies. 

2. In a medium saucepan, melt the butter and cocoa 

powder. Remove from heat and stir in the sugar, eggs, 

and vanilla until you have a smooth mixture. Add the 

dry ingredients, sti rring vigorously to combine. Pour the 

mixture into the prepared pan and smooth the cop. • 

3. Bake for 25 to 30 minutes, then remove from the oven 

to cool. Prepare the glaze: Mele the butter in a small 

saucepan over medium-low heat, then add the cocoa 

powder and milk, stirring co combine. Gradually add the 

confectioners' sugar, stirring vigorously until you have a 

smooth, thick-but-pourable consistency. 

4. Slice the cooled brownies into squares, then spoon the 

glaze over the tops, allowing it to run over the sides, if 

you like. Dust the tops of the brownies with the cocoa 

and cinnamon . 





.. 

SKILL LEVEL: Expert 

PREP: 10 minutes 

COOKING: About 5 
minutes 

@tis sweet treat is cf1ranae CWTtisperwind's guift)'. pfeasure. 

cfriea to tfte point ofjust sft)'. of tqo soft, tftis recipe &rings 

out tfte &est J[avors of aff its ingredients. 

MAKES: 2 small servings 
or enough topping for 4 
desserts 

PAIRS WELL WITH: 
Chocolate Celebration 
Cake (page 153), vanilla 
ic~ cream, yogurt, 

Olive oil 

I underripened banana, sliced ½•inch thick 

I tablespoon honey 

I tablespoon hot water 

Pinch of cinnamon 

Sesame seeds for topping (optional) 

oatmeal 

1. Add just a dash of oil to a pan over medium-low 

heat. When the oil is hot, add the banana slices and 

cook for a couple of minutes on each side. While they 

cook, combine the honey, cinnamon, and hot water in 

a small bowl. When the fruit slices are golden on each 

side, remove from heat and pour in the honey mixture. 

Allow to cool for a minute or so before enjoying. 

COOK'S NOTE: If using actual plantains instead of 

bananas, consider cooking just a little longer and using 

a bit more honey, since plantains have less namral sugar 

than bananas. 
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A(tftougft it's a &it trick1; to make, there are few desserts as famous 

. tftrougftout A._serotft as tftis q)dicious Cftoco[ate Cake. C\Vitft a dasft of rose 

water to rep(ace tfte impossi&[e-to-Jind" magero1;a[, and fortified" witft a 

sp(asft of port, tft is recipe is fike fireworks of flavor for 1;our moutft. 

½ cup hot water 

4 ounces white baking chocolate, chopped 

1 cup butter, softened 

1 ½ cups white sugar 

3 eggs 

2 teaspoons vanilla 

1 cup buttermilk 

2½ cups all-purpose flour 

1 teaspoon baking soda 

½ teaspoon baking powder 

½ teaspoon salt 

Star.fruit and fresh raspberries, fo r garnish 
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1. Begin by making the frosting, which needs to chill 

for four hours. Break up the chocolate into a medium 

bowl. Heat half of the cream in a small saucepan un ti! 

just starting to steam, but not yet simmering. Remove 

from heat arid pour over the chocolate. Stir until the 

chocolate has completely melted into the cream. Cover 

and chill for at least 4 hours. 

2. Preheat the oven to 350°F, and prep two 8-inch-round 

cake pans by greasing them and lining the bottom with 

a disc of parchment paper. 

3. In a small saucepan, melt the white chocolate in 

the hot water until you have a smooth consistency. 

Set aside to cool, and in a large bowl, cream together 

the butter and sugar. Mile in the eggs and vanilla, then 

alternate the dry ingredients with the buttermilk. 

Finally, fold in the melted white chocolate. 

4. Pour the batter into the prepared pans and bake for 

about 30 minutes, or until a toothpick inserted in the 

middle of the cake comes out clean. Allow the cake 

layers to cool in the pans for about 10 minutes, then 

gently tip out onto a cooling rack. Leave the layers to 

cool completely while you finish preparing the frosting 

and filling. 
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FILLING 

1 cup raspberries, fresh or frozen 

¼ cup sugar 

½ teaspoon rose water 

1 tablespoon port 

¼ cup Whipped Cream Frosting (see below) 

FROSTING 

8 ounces white baking chocolate 

2 cups whipping cream, divided 

Green food coloring (optional) 

5. After chilling the white chocolate and cream 

mixture, whip it with an electric mixer for several 

minutes until it is fluffy. In a separate bowl , whip the 

other cup of cream until it forms soft peaks. Fold this 

into the white chocolate mixture, then beat again for a 

couple of minutes until it holds its shape. Take care not 

co over-mix! Set aside the ¼ cup needed for the filling, 

then divide the remainder in half. Into one half, gently 

mix the gree,n food coloring, if using, until you·get a 

shade you like. Leave the other half white. 

6. <:ombine all the ingredients for the filling except the 

frosting in a small bowl, mashing the berries until.you 

have a somewhat thick paste. Gently fold in the reserved 

frosting until you have a nice pink mixture. 

7. When the filling, frosting, and cake layers are all 

made and cooled, it's time to assemble the cake. 

Begin by placing one cake layer on your serving plate. 

Place about two thirds o~ the white frosting onco the 

single layer, and gently spread a thin coating along 

the cop, then wo rk the frosting down onco the sides, 

covering the cake. Spread the filling on cop of chat, then 

the second cake layer. Carefully spread the remaining 

white frosting onco the sides of the top layer. Top 

the cake with the green frosting, and garnish with 

raspberries and sliced starfruit. 





,.. 

c)Ttere's no recipe more &efoved" 6-~ Grea!f atlier C\Vinter tlian tliese 

scrumptious Ginger&read Cookies. CJf1'.ou don't Ftave time to visit Ftim 

in person or don't want to face tlie crowd"s, (eave a p(ate out overniglit 

witli a gfass of ice-co(d" miCk. 

½ cup unsalted butter 

¾ cup dark brown sugar 

1 egg 

1 teaspoon freshly grated ginger 

2 teaspoons Holiday Spices (page 19) 

1 teaspoon vanilla 

¼ cup molasses 

2 cups all-purpose flour 

½ teaspoon baking soda 

Pinch of salt 

1 batch Royal Icing for Cookies (page 21) 

1. In a medium bowl, cream together the butter and sugar 

until smooth. Add the egg, followed by the spices and 

vanilla. Finally, add the molasses, then the dry ingredients, 

mixing until it comes together in a nice cohesive dough. 

Chill for at least an hour. 

2. When you are ready to make the cookies, preheat oven to 

350°F and line a baking sheet with parchment paper. Roll 

the dough out to about ¼-inch thickness, cut into desired 

shapes, and place on the baking sheet. Bake for about 10 

minutes, then cool completely on racks before icing. 

,., 
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GOBLIN ShlORiBREAD 

@le go&fins of tfte Cfiirgewater Cartef once tftrivea on the gsfe of 

(Kssan. Afthough tfte go&fins were forced" to J[ee, tftis recipe maae 

tfte journe1'. witft tfte_m to ~imaor. @tey've aaaea some more 

tropica[ ingredients since tften, &ut tftese simpfe &ftort&reaa cookies 

wiff aCwa1'.s remind" go&fins of tfteir ofa home. 

½ cup salted butter, room temperature 

½ cup sugar 

Pinch nutmeg 

1 teaspoon lime zest 

¼ cup pistachios, roughly chopped 

1 ¼ cups all-purpose flour 

1. Preheat the oven to 350°F, and set out a baking sheet lined 

with parchment paper. 

2. In a medium bowl, cream together the butter, s.ugar, 

nutmeg, and liine zest. Add the pistachios and fl.our, and 

continue tO work until the mixture comes cogether in to a 

good dough. 

3. Turn the dough out onto the prepared baking sheet, then 

pat in to a smooth disc about 9 inches across. Using a sharp 

knife, make 5 cuts across the dough to form 10 wedges, then 

prick the cops of each with the tines of a fork. 

4. Bake until the edges of the shortbread are just starting to 

brown, about 15 minutes. 

171 





~ treat tftat makes tfte rounds during tfte cf east of C\Vinter C{)eif 

is quite so anticipated as ~aster Cftef Graccu's deficious fruitcake. 

A.[tftougft tftis dessert is made witft simpfe dried fruits, tfte spices from 

tfte mincemeat ramp up tfte J[avor of the wfto[e, wfti[e tfte brand)'. icing 

gives a nod to tfte traditionaf ftoCida1'. treatment. 

1 stick butter (½ cup) 

3:§ cup sugar 

Zest of 1 orange (about 1 tablespoon) 

2 eggs 

¾ cup buttermilk 

One 27-ounce jar of mincemeat 
(or one 8-ounce box) 

½ teaspoon baking soda 

2 teaspoons baking powder 

½ teaspoon salt 

3 cups.flour 

1 cup dried currants 

¾ cup diced candied ginger 

BRANDY ICING 

1 cup confectioners' sugar, sifted 

1 tablespoon orange zest 

Dash of vanilla 

1 to 2 tablespoons brandy 

About 10 maraschino cherries, 
halved, for garnish (optional) 

1. Preheat the oven to 350°F, and lightly grease a Bundt pan. 

2. In a large bowl, beat togethe~ the butter, sugar, and zest until light 

and Huffy. Add the eggs one at a time, continuing to blend until fully 

incorporated. Add the buttermilk, followed by the mincemeat, baking 

soda, baking powder, and salt. Gradually add the flour 1 cup at a time, 

mixing well. When the batter is smooth, fold in the currants and candied 

ginger, making sure they are evenly distributed throughout the mixture. 

3. Pour the batter into the greased pan and bake for an hour. Check to 

see if it is done by piercing with a toothpick; if the toothpick comes out 

clean, the cake is done. If not, return to oven and continue to bake for 

another 10 minutes, then check again. Repeat this until the cake is done. 

Allow the cake to cool for 10 minutes in th'e pan, then gently tip out onto a 

cooling rack. Let sit for another 30 minutes, or until it is cool to the touch, 

otherwise the icing will run off. 

4. In a small bowl, combine confectioners' sugar, zest, vanilla, and 

brandy. Add enough milk to make a thick, poura?le consistency. Carefully 

spoon over cake and garnish with maraschino cherries. 





MANGO IG:E 

@tis right, fruitz'., and refreshing i:fessert is thought to have been a 

favorite among the ancient mogu of ~andaria. ~w that -you don't 

have to travef aff the wa-y to the C{)a(e of CEterna( CJ3Cossoms to obtain 

the ingredients, -you can enjo-y this treat at home. 

1 cup milk 

2 tablespoons sweetened condensed milk 

1 tablespoon balsamic vinegar 

15 ounces frozen mango, partially thawed (about 3 cups) 

Fresh mint leaves, for garnish 

Blend the milk, sweetened condensed milk, balsamic 

vinegar, and a cup of the mango in a food processor. 

Blend until completely smooth, then pour into serving 

bowls. Top with remaining mango, and garnish with mint. 

Serve chilled or fresh. 





MOSER'S 
MAGNIFICENT MUFFINS 

SKILL LEVEL: Expert 

PREP: 10 minutes 

BAKING: 25 minutes 

PAIRS WELL WITH: 

~oser is tfte muffin man, and" for tftose who can't travef through the 

q)arK <;Porta[ to taste ftis &arced" good"s, tftis recipe is the next &est tfting. 

Hot Apple Cider (page 
202), a full breakfast 

cJTte first time you maKe a &atcft of morning treats from tftis recipe, 

no&oay wiff &e a&[e to aeny tftat tftese are some serious(y ftot muffins. 

<\Varm, spiced", and" iced", witft a ftarmony of su&t[e _ffavors and" textures, 

tftese muffins a&so[utdy Cive up to their name. 

''Ye'a, yea, Cfm tfte ~uffin ~an. You Know wfty? c:Because q seff 

muffins, that's wfty." -~uffin ~an ~oser. Sftattratft City 

1 cup milk 

1 tablespoon apple cider vinegar 

½ cup applesauce 

½ cup packed brown sugar 

½ cup vegetable oil 

1 egg 

1 teaspoon vanilla 

1 teaspoon ground cinnamon 

½ teaspoon ground ginger 

1 cup rolled oats 

2 teaspoons baking powder 

½ teaspoon baking soda 

Pinch of salt 

2 cups all-purpose flour 

1. Preheat the oven to 350°F and line muffin tin with 12 liners. 

2. In a medium bowl, mix together the milk, vinegar, applesauce, 

brown sugar, oil, egg, and vanilla, beating to ensure everything is evenly 

mixed. Add the spices, followed by the oats, then the baking powder, 

baking soda, and salt. Stir in the flour 1 cup at a time until the mixture 

just comes together in a chick batter. Divide the batter evenly among the 

muffin cups. 

3. Make up the streusel topping by rubbing the butter into the dry 

ingredients until there are no large pieces of butter remaining. Carefully 

spoon chis on top of the filled muffin cups, pressing very gently to bond 

the two. 

4. Bake for 25 minutes, or until the tops are slightly brown and a 

toothpick inserted into the muffins comes out clean. Remove from oven, 

allow to cool for a few minutes in the pans, then move to a wire rack co 

finish cooling. 

Continued ... 

177 





MOSER'S MAGNIFICENT 
. MUF FINS (CQN:FINUED) 

STREUSEL TOPPING 

3 tablespoons unsalted butter 

Pinch of salt 

½ cup flour 

½ cup brown sugar 

1 teaspoon ground cinnamon 

½ cup rolled oats 

MAPLE-NUTMEG ICING 

1 cup confectioners' sugar 

Dash of vanilla 

Pinch of ground nutmeg 

2 teaspoons pure maple syrup 

2 to 3 tablespoons milk 

5. While you wait, make up the icing: Combine the confectioners' sugar, 

vanilla, nutmeg, and maple syrup in a small bowl. Gradually begin 

adding the milk until you have a thick but workable consistency. Drizzle 

this over the cooled muffins and enjoy! 
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POMFRUIT SLICES 
SKILL LEVEL: Expert 

PREP: 10 minutes 

COOKING: 20 minutes 

MAKES: 2 to 4 servings 

PAIRS WELL WITH: Hot 
cfound onf-}: in tfte C{)afe of CEterna[ CJ3fossoms, tftese sPomfruit Sfices 

are a deficious mix of sweet and sour. ~own to increase agifity, tftis 

dessert wiff make you feef as figftt as a feather. 

Apple Cider (page 202), 
pork or chicken dishes 

2 medium Granny Smith apples, cored, 
peeled, and cut into rings or wedges 

Vegetable oil for frying 

BATTER 

-¾ cup flour 

2 tablespoons cornstarch 

-¾ teaspoon baking powder 

1 tablespoon sugar 

½ cup fizzy cider 

CARAMEL COATING 

½ cup honey 

1 tablespoon granulated sugar 

½ cup heavy cream 

1 teaspoon unsalted butter 

A generous pinch of Ancient Pandaren 
Spices (page 17) 

1. Heat about an inch of oil in a small frying pan over 

medium heat. In a separate bowl, whisk together the 

ingredients for the batter. Gently dip one piece of app.le 

into the batter, letting the excess drip off before lowering 

into the hot oil. Fry for about a minute on each side·, or 

until it is golden brown and puffy. Remove to a plate lined 

with paper towels to drain, and pat dry on top as well. 

Repeat with all apples. 

2. When the apples are done, make your caramel sauce. 

Combine the honey, sugar, and heavy cream in a small 

saucepan over medium-high heat. Occasionally whisk 

together until the mixture reaches the soft-ball stage, about 

240°F. Remove from heat, and whisk in the butter and 

spices. If your caramel starts to separate, whisk in a splash 

of boiling water. 

3. To serve, plate the apple slices and drizzle the caramel 

over top. 





PUMPKIN PIE 
SKJLL LEVEL: Expert 

PREP: 20 minutes 

BAKING: About 1 hour 

MAKES: 1 pie 

C\¼at ~i(grim's CJ3ount-y cde&ration coufi:f &e comp(ete without a 

woni:ferfuf sCice of ~umpldn ~ie? 9n this recipe, right from the 

<]3ountifu( Cookbook, the soft cream-y texture and" earth-y spiced" 

Jfavors are offset &-ya i:foffop of sweetened' whipped" cream-the 

PAIRS WELL WITH: Vanilla 
ice cream, Slow-Roasted 
Turkey (page 141), 
Winter Veil Eggnog 
(page 210) 

crowning.touch to a i:fdicious dessert. 

½ batch Flaky Pie Dough (page 22) 

2 eggs 

2 teaspoons Holiday Spices (page 19) 

2 tablespoons finely ground almond meal 

½ cup honey 

One 15-ounce can pumpkin (Elwynn or Tirisfal 
pumpkins are best) 

One 12-ounce can evaporated milk 

1 batch Whipped Cream (page 21) (optional) 

-. 
1. Preheat the oven to 375°F. Roll the Flaky Pie Dough onto a 

lightly floured surface to 1/s-inch thickness. Lay this sheer of 

dough over your pie pan, trimming the edges off. If you like, 

use rhe trimmed dough co create a decorative pattern on the 

cruse; otherwise, just pinch rhe crust into a simple des.ign. 

2. Crack the eggs into a medium bowl and beat together. If 

you are using a decorative crust design , brush a little egg onto 

the crust to get a nice golden color, then reserve the remaining 

egg for the filling. Poke the bottom and sides of the pie crust 

with a fork to prevent it bubbling, then pre-bake the piecrust 

at 375°F for about 15 minutes, until the edges of the cruse are 

just scarring to turn golden. 

3. Meanwhile, make the filling: Combine rhe spices, almond 

meal, and honey with rhe eggs. Add in the pumpkin, followed 

by the evaporated milk, stirring gently until completely 

combined. Pour this mixture into the pre-baked piecrusr, then 

return to the oven and bake for another 40 minutes, or until 

the filling has mostly sec and the crust is a darkening golden 

brown. Remove from oven.and allow to cool completely 

before slicing. 

4. Top with whipped cream, if you like, or serve alongside a 

scoop of ice cream. 
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~ce 9?udding is a famiriar and comforting disft across a num&er of 

cu(tures, so it's no great surprise to see it in 9?andaria as wefL gts ricft 

and creamy texture, witft srigftt ftints of exotic spices, is just tfte tftingfor 

dessert or even &reakf ast. 

c)Tlis recipe comes from tfte C{)affey of tfte a=-our G\Vinds and is a favorite 

of tfte pandaren cooking master Sungsftin gronpaw. gf you want to &ea 

~aster Cook, first you'ff need to perfect your ~e 9?udding! 

4 cups whole milk 

½ cup Arborio rice 

¼ cup raw sugar 

½ vanilla bean, split lengthwise, seeds scraped out 

1 teaspoon Ancient Pandaren Spices (page 11) 

1 whole bay leaf 

1. Combine all the ingredients in a medium saucepan 

over medium heat. Bring to a bubbling simmer, then 

reduce heat slightly, stirring occasionally to make sure 

nothing sticks. Continue to cook for about 30 minutes, 

or until most of the liquid has been absorbed and the rice 

is soft. Remove the bay leaf and discard. 

1his dish can be enjoyed warm or chilled. 





cJTtis pastr1 version of CJQ:fak Cfaws is infinitef'}'. preferabfe to being 

on tfte business encf of a rea[ ry[ak. cfif[ed witft a sweet, Jfavorfuf 

fa1er. eacft Jfak1 "cfaw" is meft-in-1our-moutft cfeficious, not to 

mention an impressive treat for guests! 

1 batch Buttery Pastry Dough (page 23) 

1 egg, beaten, for glaze 

¼ cup sliced almonds 

1 batch Drizzled Icing and Glaze (page 22) 

FILLING 

4 tablespoons softened butter 

½ cup almond paste 

½ cup granulated sugar 

¼ cup brown sugar 

1 tablespoon cinnamon 

1. In a small bowl, combine all the ingredients for the filling 

until very smooch. 

2. Preheat the oven to 400°F. On a lighdy floured surface, roll 

out half the dough to a rectangle roughly 20 x 10 inches. 

3. Spread the filling evenly over the entire surface, leaving a 

small gap on one long side. Gendy begin rolling the dough 

up lengthwise, rolling toward the exposed gap of dough. 

Press the roll slightly flat to seal the edge. 

4. Using a sharp knife, make alternating diagonal cuts down 

the length of the dough to create small wedge-shaped rolls. 

Place these rolls on a baking sheet lined with parchment 

paper, leaving at lease two inches between each. To make the 

"toes," cut two slits in the wider end of each roll, pinching 

the three pieces into slightly more pointed shapes. Repeat 

with all che rolls, then cover lighdy and lee them rise in a 

warm place for about 30 minutes . When ready to bake, 

brush with che beaten egg. While che egg is still sticky, place 

an almond slice on che end of each "roe" co look like a claw. 

Bake for 10 to 12 minutes, or until the rolls are a beautiful 

golden color and cooked through. 

Allow to cool completely, then drizzle with icing. 

COOK'S NOTE: Double the ingredients here if you're 

planning on using all of the Buttery Pastry Dough for these 

Rylak Claws. 
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SUGAR-DUSTED 
CHOUX TWISTS 

Soft ana air1, these aeficate-(oofdng pastries conceaC a aoffop of 

ffavorfuf whipped" cream. CJ3e sure to grab a: few the next time 1ou 

are in Stormshiefa or ~arfaff. 

1 cup water 

1 stick salted butter 

2 tablespoons sugar 

1 cup flou r 

4 eggs 

1 batch Whipped Cream (page 21) 

1 batch Drizzled Icing and Glaze 
(page 22) 

Confectioners' sugar (optional) 

1. Preheat the oven to 425°F and line two baking sheets with 

parchment paper. 

2. Combine water, butter, and sugar in a saucepot over medium 

heat and bring to a simmer. Add the flour and stir, cooking for 

another minute or so until the dough pulls away from the sides of 

the pan. Remove from heat. 

3. Transfer the dough into a large bowl and let cool slightly for 

about 5 minutes. While mixing with a hand mixer, add in the eggs 

one at a time, pausing until each is fully incorporated into the 

dough. When finished, you should have a nice glossy batter. 

4. Transfer the mixture into a pastry bag with a large star tip. 

Using a zigzag motion, pipe the pastry onto the prepared baking 

sheets in shapes about 3 inches long and 1 inch wide. Bake one pan 

at a time for 15 to 20 minutes, until the pastries are golden and 

slightly crispy. Remove from oven and allow to cool completely. 

5. To fill the pastries, poke two holes in the underside of each. 

Carefully insert the tip of the piping bag into the holes and squeeze 

some whipped cream in, shifting the tip to make sure you fill each 

pastry end to end. Set on a cooling rack on top of a baking sheet, 

then dip each filled pastry in the Drizzled Icing Glaze, letting any 

excess drip off. Set on the rack to dry and dust with confectioners' 

sugar, if desired. 

Serve immediately. 
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VERSICOLOR TREAT 
SKILL LEVEL: Expert 

PREP: 15 minutes 

BAKING: 1 ½ hours 

MAKES: About l dozen 
meringues 

Crunchy and swir[ed with crimson, this sweet, &eautifu( treat is made 

and so[d on[y &y the night dves of ~imdor, so it's a much sought­

after dessert for visitors from other parts of A_Eeroth. Qne &ite and 

you'ff understand why. 

PAIRS WELL WITH: 
Hot cocoa 

3 large egg whites, at room temperature 

Pinch each salt and cream of tartar 

¾ cup granulated sugar 

Dash of raspberry or strawberry flavoring 

Red gel paste food coloring 

,. . 
1. Preheat the oven to 200°F, and line a baking sheet with 

parchment paper. Set a piping bag fitted with a large tip 

into a tall glass and using a small paintbrush, paint three 

vertical lines of food coloring along the inside of the 

bag. Set aside. 

2. In a medium bowl, whip the egg whites, salt, and 

cream of tartar on high speed for about a minute, 

until they are loose and frothy. Reduce the speed to 

medium and gradually add in the sugar. Continue 

beating for about 7 minutes, until the mixture forms 

stiff peaks. Add in the fruit flavoring and beat until just 

j mixed in. Using a large spoon, transfer the meringue 

\ mixture into the prepared piping bag, being careful not 

to disturb the food coloring. 
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3. Using a circular motion, pipe the mix onto the 

parchment paper in swirly dollops roughly 2 inches 

across. Bake for about 1 ½ hours, or until the meringues 

feel dry to the touch. Turn off the oven, and leave the 

pan in the oven to cool with the door cracked. Store 

cooled meringues in an airtight container. 
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CACTUS APPLE SURPRISE 
SKILL LEVEL: Expert 

PRE P: 5 minutes 

MAKES: 2 servings 

PAIRS WELL WITH: 

qt gets migftt1'. ftot out in tfte C{)affe1 of cfriafs, &ut tftankfuff1'., Gafgar 

fta s shared ftis own specia( take on tfte Cactus Appfe Surprise. A...n 

inventive r eimagining of tfte refresfting treat, tftis wonderfuff1'. coofing 

beverage is tfte perfect reward after a Cong da1: of raiding. 

Dragonbt:eath Chili 
(page 97), Goblin 
Shortbread (page 171) 

2 ounces tequila 

1 ounce triple sec 

½ ounce apple brandy 

1 to 2 ounces prickly pear syrup 

2 ounces lemonade 

Mint for garnish 

RIM 

A pinch of chili powder 

2 tablespoons coarse sugar 
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1. Combine the chili powder and sugar for the rim 

of the glasses. Run a lime slice around the rims, then 

gently dip into the sugar mixture. Fill glasses halfway 

with ice and set aside. 

2. Mix together all ingredients for the drink except 

the lemonade in a shaker, and shake a few ti mes to 

combine. Pour shaker over ice into rwo glasses and add 

the lemonade, topping up to taste. 

COOK'S NOTE: If you cannot find prickly pears 

either whole or in syrup form, substitute raspberry or 

pomegranate simple syrup-it won't have the same 

unique flavor but should approximate the beautiful color. 



CHERRY GROG 

r\!1 adventurer's Ftea[tFt is important, wFtetFter tFte'}'.'re exp(oring o(d 

ruins or forested wifderness. Sweet, tart, strong, and spicy, tFtis 

&everage is a tasty way to overcome enemies. 
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6 ounces ginger beer 

4 ½ ounces r~m 

3 ounces tart cherry juice 

I½ ounces lime juice 

Lime slices and/or cherries, 
for garnish 

Fill two rocks glasses halfway with 

ice. Combine all ingredients except the 

garnish in a cocktail mixer or a pitcher, 

shaking or stirring to mix. Divide 

equally into the two glasses; garnish 

with cherries, lime, or both, and enjoy! 



CEnjoyea &y swasft&udding pirates foof<ing to prevent scurvy, 

tftis &asi[-infusea fimeaae is a must for &otft seasoned saifors 

ana green ones! 

2 cups hot water 

j uice and zest from 4 large limes 

j uice and zest from 1 lemon 

3 tablespoons confectioners' sugar 

2 sprigs fresh basil or tarragon 

1 to 2 cups cold water 

Ice cubes and fresh herbs to garnish 

1. In a medium bowl, combine the 

hot water, the lemon and lime juice 

and zest, and the sugar. Stir until the 

sugar has dissolved, then add the basil 

leaves. Blend either in the bowl with 

a submersible blender or transfer into 

a stand blender. Process until there 

are no large pieces of leafleft and the 

mixture has turned a nice green color. 

Strain into a clean pitcher, add the 

remaining water, and chill for at least 

30 minutes. 

2. When ready to serve, pour over glasses 

of ice and garnish with fresh herbs. 





PREP: 10 mirtut 

COOKING: 30 minu 

MAKES: About 8 servings 

PAIRS WELL WIJ'H: Cider 
c}Tte cfeast of CWinter C{)ei( isn't comp(ete without a taff mug of 

this warming cfefight. 
doughnuts1 roa t pork 

4 small apples 

1 cup brown sugar 

1 tablespoon ground cinnamon 

1 medium orange 

1 tablespoon whole cloves 

Three 12-ounce bottles ale 

2 to 3 pints apple cider 

½ cup brandy 

½ cup maple syrup 

1 tablespoon Holiday Spices (page 19) 

2 cinnamon sticks 

6 large eggs, separated 

1. Preheat the oven to 350°F and line a baking sheet with foil or 

parchment paper. 

2. Using a melon baller or a grapefruit spoon, scoop out the 

core of the apples without breaking all the way through to the 

bottom, making a little pocket. Combine the sugar and the 

ground cinnamon, then divide equally among the hollowed 

apples. Scud the orange with the whole cloves, using a paring 

knife to poke holes, if needed. Place the filled apples and the 

orange on the prepared baking sheet, and bake for about 20 to 

30 minutes, or until the apples are soft but not falling apart. 

3. While the apples bake, combine all remaining ingredients 

except for the eggs in a large pot and warm over medium heat. 

4. In a bowl, beat the egg yolks for about a minute until they 

turn a very pale yellow. In a separate bowl, whip the whites for 

several minutes until they form stiff peaks. Gently fold the yolks 

into the whites . While gently stirring the egg mixture, pour a 

cup of the hot ale into the bowl to temper the eggs. Pour the ale 

mixture into a punchbowl, then add in the egg mixture. Float 

the apples and orange on top. Serve in heat-proof mugs. 

COOK'S NOTE: Some apples bake better than others; if your 

apples fall apart, you can still add them to the ale bowl-it'll 

just be a little more like applesauce! 
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HEARTHGLEN AMBROSIA 

~erfect for cFtiff1'. autumn evenings or co(d winter da1s, tFtis 

warming nectar comes recommended &1 @rion cfordring and 

tFte Argent Crusade. CEven pafadins need to put up tFteir &oots 

and unwind! 
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SKILL LEVEL: Expert 

PREP: 10 minutes 

MAKES: 4 servings 

PAIRS WELL WITH: Sweet 
Potato Bread (page 
89), Goblin Shortbread 
(page 171), spice cake 

1 cup water 

½ cup sugar 

2 black tea bags 

1 cinnamon stick 

½ teaspoon ground cardamom 

¼ cup maple syrup 

1 pear, cored and diced 

½ cup aged gin 

Combine the water, sugar, tea bags, 

cinnamon stick, cardamom, and pear 

in a small saucepan. Simmer for 10 

minutes, then remove from heat and 

pull out the tea bags and cinnamon 

stick. Add maple syrup and gin, serve 

warm; teacups are ideal for this. 



HONEYMINT IEA 
·•···•·•· ..• .., ........................ ~ • t.., • *~~.,..!::,,~•· .... _ '_•..... .• .. • 

c)Ttis tea &ursts witft mint1Jia-vot' and just a toucft of natura[ 

sweetness from tfte ftone'}'., Served warm, ifs a popu(ar drinli: in tfte 

co(d weatfter of C"J'{grtftrend: cftiffed, it proves a refresfting wa1 to &eat 

tfte fteat of summer. 

4 cups water 

½ cup fresh mint leaves 

3 green tea bags 

Honey, to taste 

Combine the water, mint leaves, tea 

bags, and honey in a small saucepan 

and bring to a simmer over medium 

heat. Simmer for 5 to 10 minutes, 

then strain into mugs, or chill in the 

refrigerator during warmer months. 



HOT APPLE CIDER 

S teaming ftot and J[avored w itft an array of w arm spices, a mug of 

tftis appfe cider w iff take tft e cftiff out of your &ones witft j ust a sip. 

SKILL LEVEL: Expert 

PREP: 15 minutes 

MAKES: 4 to 6 servings 

PAIRS WELL WITH: 
Slow-Roasted Turkey 
(page 141) 

½ gallon apple cider, still or 
sparkling 

1 teaspoon Holiday Spices 
(page 19) 

1 to 2 cups brandy 

2 tablespoons brown sugar 

Cinnamon sticks, for garnish 

Orange peel, for garnish 

Combine all ingredients except the 

garnishes in a medium pot over 

medium-high heat. Simmer for about 

ten minutes, then remove from heat 

and pour into heat-proof mugs. Twist 

the orange peel to release the oils, then 

garnish each mug with a cinnamon 

stick and peel. 

COOK'S NOTE: An apple brandy is 

an excellent choice for this drink, 

although scotch, sherry, or rum will 

also serve. 
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JUNGLEVINE WINE 

cfruitz'., fragrant , ancf irresisti&(e to ogres, tftis strong CJ3oot1 CJ3a1 

w ine is as dangerous as it is cfeficious. '))[us, it makes enougft to 

satisf1 a smaff sftip's crew, so everz:&ocfi wins! 

SKJLL LEVEL: Expert 

PREP: 10 minutes 

SOAKING: 30 minutes 

MAKES: About 10 servings 

PAIRS WELL WITH: Brie 
and fruit jam 

½ cup sugar 

1 cup brandy 

1 cup pomegranate juice 

½ cup triple sec 

2 apples, peeled, cored, and diced 
sma ff 

1 cup pomegranate seeds 

2 oranges, sliced and cut into smaff 
wedges 

1 Large green apple, cored and diced 

Other frui t, as desired, such as 
halved grapes, strawberries, or 
raspberries (optional) 

Two 750 miffiliter bottles fruity red 
wine 

Combine the sugar, brandy, triple 

sec, and pomegranate juice in a 

large pitcher, stirring until the sugar 

has dissolved. Add the fruit to this 

mixture and allow it to sit fo r about 30 

minutes, until it has soaked up some of 

the liquor. Pour the wine over and give 

everything a vigorous stir. This can be 

enjoyed over ice in the warm months 

of summer, or slightly warmed to ward 

off winter's chill. 



KUNGAIOOSH 

CJ.f 1ou are tfte t1pe to dim& tfte ftigftest mountains or cross 

scorching cfeserts in searcft of a cfdicious cfrinK, tftis recipe wiff 

rewarcf 1our &rave adventuring. 
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1 ¼ ounces vodka 

1 ¼ ounces rum 

¾ ounce M idori (melon liqueur) 

1 splash cranberry juice 

2 ounces pineapple j uice 

Orange wheel fa r garnish 

Mix all ingredients except pineapple 

juice. Shake vigorously with ice. Strain 

over ice in highball or hurricane glass. 

Top with pineapple juice, and garnish 

with orange wheel. 



MOONGLOW 

@fte druids of tfte ~ongfade Know Ftow to part)'.. @ftis sweet, 

eas1-to-mix drinK is a must-nave for tftose [ooKing to ce[e&rate 

tfte ~nar cfestivaf. . 

1 ½ ounces vodka 

1 ½ ounces elderflower liqueur 

1 ½ ounces blueberry juice 

1 ½ ounces tonic water 

½ ounce simple syrup, to taste 

Combine all ingredients except the 

tonic water in a shaker and shake 

together vigorously. Strain into a 

tall gla s filled with ice, and top off 

with tonic. 

COOK'S NOTE: To reveal the hidden 

properties of this drink, put it in front 

of a UV light. 



PANDAREN PLUM WINE 

@le fruit! @le fie:e:! CJ)rink too mucft of tftis sfttuff and even 

EJogu tfte CJ)runk wiff start to sound sfto&er to 1ou. 
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1 ½ ounces sake 

1 ½ ounces orange liqueur 

1 tablespoon plum jam 

½ cup ice cubes 

Chilled prosecco or champagne, to 
taste 

Combine the sake, orange liqueur, 

jam, and ice in a cocktail shaker. 

Give it a few brisk shakes, then strain 

evenly into two delicate glasses. Top off 

with prosecco, and enjoy! 



PEARL MILK TEA 

<JifJftt(y sweetened miffc tea is tfte &ase mixture in tftis refresfting 

&everage. G\Vitft cfteW'}'., ftoney-Jiavored pear(s at tfte &ottom, it's 

ftalfway to a mea[ for a ftuman, a(tftougft ifs just a satisfying snack 

for someone witft tfte appetite of a pandaren. 

MAKE THE TEA: Pour fo ur cups boiling water over the tea of your choice and 

allow to steep for about 6 minutes. Remove the teabags, stir in the milks, and chill . 

MAKE THE HONEY SYRUP: Combine the sugar and honey with one cup water in a 

small saucepan and bring to a boil. When the sugar has dissolved, leaving you with 

a thick syrup, remove from heat. Add the boba pearls to this mixture, and let them 

soak for at least an hour while the tea is chilling. 

When you are ready to make the drink, add the chilled tea-milk mixture 

and a few ice cubes to a cocktail shaker or a tightly sealed jar and shake until 

everything is mixed. Add several generous scoops of the boba pearls to two glasses, 

then pour the tea mixture over. Serve with long spoons or wide straws. 

COOK'S NOTE: The cooked boba should be enjoyed within three hours of 

cooking. If you like your tea sweeter, add some of the honey syrup to taste. 

SKILL LEVIL: Master 

PREP: 5 minutes 

COOKING: 30 minutes 

CHILLING: 1 hour 

MAKES: 2 servings 

PAIRS WELL WITlt Red 
Bean Buns (page 8S) 

5 cups water 

5 tea bags (green, black, jasmine, 
chai, oolong, or your favorite) 

½ cup sweetened condensed milk 

½ cup milk (yak milk is best, but 
cow's milk will work) 

½ cup raw sugar 

½ cup honey 

1 cup cooked boba pearls, made 
according to packaging 



ROASTED BARLEY TEA 

G\Vften panaaren aren't using &arfey to &rew &eer, they make 

this adicious tea! ~astea &ar[ey tea is a simpfe yet refreshing 

&everage tfiat is unique ana easy to make. 6Jftis take on tfie recipe 

comes from tfie C{)affey of tfie cfour G\Vinas, tfie &reaa&asket of 
9?anaaria, qts reputed" fiea[th &enefits are numerous, ana as it 

can &e enjoyed" warm or co[a, it suits any season. 

¼ cup pearl barley 

1 ½ cups boiling water 

Honey, to taste 

1. Begin by roasting your barley: Pour 

the barley grains into a dry skillet 

over medium-low heat, and gencly 

begin to coast it. Stir the barley every 

once in a while to prevent burning 

and to ensure chat all the grains 

are relatively evenly coasted. When 

the barley is a nice golden brown, 

remove from heat. 

2. Steep the barley in the boiling 

water for about 5 minutes. Sweeten 

with honey, if you like, or drink 

plain. 

3. This recipe can be increased to 

serve more people or co make a 

larger pot of tea chat can be chilled 

and enjoyed lacer. Score extra roasted 

barley in an airtight container. 



Sad a&out tfte Catadtsm? ~t after one of tftese. 

c)Tte pineappfe puts ajoyfu[ new spin on an o[d dassic. 

½ ounce golden rum 

½ ounce gin 

½ ounce vodka 

½ ounce tequila 

½ ounce triple sec 

1 ounce sour mix 

Pineapple soda 

Combine the spirits and sour mix 

in a shaker and shake vigorously for 

several-seconds. Serve in a call glass 

over ice, and cop up with the soda. 



WINTER VEIL EGGNOG 

c)T1is figntf1 spifmf concoction is Greatfatner CWinter's favorite 

&everage to ndp wash aown aff those Ginger&reaa Cookies. 

3 cups whole milk 

1 cup sugar 

6 medium-sized eggs 

2 cups heavy cream 

1 ½ teaspoons vanilla 

¼ cup rum 

¼ cup brandy 

Freshly grated nutmeg 

Combine the milk and sugar in a 

large saucepan. Whisk in the eggs as 

you heat the mixture over medium 

heat. Cook for 10 to 15 minutes, 

whisking all the while, until the 

mixcui:e has thickened appreciably. 

Remove from heat and strain into a 

clean pitcher or bowl. Add the cream, 

vanilla, rum, and brandy. Chill until 

ready to serve, a few days at most. 

Grate a little nutmeg over each glass, 

and enjoy! 





THE IMPORTANCE OF FEASTING 

Food can be almost magical in the way it brings people 

together. Because of chis, feasts are not only a way to buff 

your party before an important raid, but they're also an 

important social staple in the world of Azeroch. They are 

a time to gather together with strangers and celebrate the 

bountiful harvest, share cookies with Greacfacher Winter, or 

compete to find the most eggs during Noblegarden. 

Mose of the feasts and festivals in World ofWarcraft have real 

world equivalents, so it's easy to pick your favorite in-game 

recipes and sneak chem into a family gathering. These recipes 

are as versatile as they are tasty: Need to make an impression 

on someone you are courting? Nothing says "I love you" 

quite like a Delicious Chocolate Cake. Perhaps you and your 

guild maces are gathering outside of Azeroch for a night of 

board games and beer-why not add some Buzzard Bites 

or Scuffed Lushrooms to the mix? Or, if you are feeling 

ambitious, replace the entire Thanksgiving meal with 

Pilgrim's Bouncy dishes. Whichever is the case, the Cranberry 

Chutney will be a welcome addition to any table. 

In shore, there's something in chis book for everyone. These 

lists are simply a scarring point for putting together a feast of 

your own. The suggested pairings chat accompany each recipe 

are meant to help round out a single dish into a whole meal. 

Feel free to mix and match, innovate, and change things to 

your heart's content, until you have created a feast chat is as 

full of magic and camaraderie as any in Azeroth. 

t 



BREWFEST 
Celebrated by both the Horde and the Alliance, Brewfesc is a rime 

to enjoy the fermented fruits of rhe harvest: pretzels, cheese, and 

booze! The competing breweries Thunderbrew, Barleybrew, and 

Gordok all come together outside of rhe major cities in a bid co 

outdo each other with their special ales, meads, and beers. Brave 

adventurers are invited ro sir back, rake a pull, and sample die finest 

wares these brewers have to offer. 

• Cheddar-Beer Dip • 

• Essential Brewfest Pretzels 

HALLOW'S END - HALLOWEEN 
Hallow's End promises tricks, treats, and triumphs for boys and . 

ghouls all across Azeroth. Each year, you'll find a special H allow's 

End Wickerman set up and ready co burn in Srormwind and near 

the Undercity with in the ruins ofLordaeron. Every four hours, 

Genn Greymane and Lady Sylvanas will arrive to light each faction's 

respective Wickerman in celebration ofHallow's End. Of course, it 

wouldn't be Hallow's End without a little mischief ... 

• Fel Eggs and Ham 

PILGRIM'S BOUNTY - THANKSGIVING 
Pilgrim's Bounty is a festival of food and sharing and can be celebrat­

ed outside of each of the major cities. There, adventurers will find 

feasting rabies full of wonderful seasonal cuisine, which rhey can 

gorge on themselves or share with others-if they're feeling generous. 

• Candied Sweet Potatoes 

• Cranberry Chutney 

• Slow-Roasted Turkey 

• Spice Bread Stuffing 

FEAST OF WINTER VEIL­
CHRISTMAS/NEW YEAR'S 
The Feast ofWinter Veil is a festive time of year during which 

adven curers can sample delicious festive treats, playfully toss 

snowballs, and receive special holiday gifts. 

213 

Vendors from Smokywood Pastures are available in many of the 

major cities to sell the most delicious dishes ofi:he season, or you 

can pick up the ingredients to make your own. 

• Gingerbread Cookies 

• Graccu's Homemade Meat Pie 

• Graccu's Mincemeat Fruitcake 

• Greatfather's Winter Ale 

• Hot Apple Cider 

• Winter Veil Eggnog 

• Winter Veil Roast 

"LOVE IS IN THE AIR" -
VALENTINE'S DAY 

• Chocolate Celebration Cake 

• Delicious Chocolate Cake 

• Pandaren Plum Wine 

• Tender Shovel tusk Steak 

DARKMOON FAIRE 
The Darkmoon Faire showcases the weird and rhe extrao rdinary. 

Gathering the exotic from around the world, Silas Darkmoon 

presents the Darkmoon Faire as a celebration of rhe wonders and 

mysteries found in Azeroth. The faire spends most of its rime in 

parts unknown but is available frnm time to time by accessing 

portals in Elwynn Forest and Mulgore. 

• Forest Strider Drumsticks 

• Spiced Beef Jerky 

PIRATES' DAY 
On Pirates' Day, commoners outfitted as scurvy pirates appear in all 

the world's cities bringing the news chat the Dread Captain DeMeza 

and her crew have landed in Booty Bay. If you're brave enough to 

share her grog, you may have what it cakes to become an honorary 

crew member for the day. 

• Boiled Clams 

• Cherry Grog 

• Savory Deviate Delight 





V = Vegetarian V + = Vegan 

GF = Gluten-free V" & GF* = Easily made.,,;e~etarian or gluten-free with simple alterations 

-Anci~t Pandaren Spices 

Autumnal Herbs 

Bean Sou 

Beer-Basted Boar Ribs 

Bloodberry__Iarc 

Boiled Clams -- ·-
Butte Pasrr Dou h 

~ _V _ _ __ V_+ __ 

V V+ 

V 

V 

Buccer Wheat Rolls V _____ ,,.. 
Buzzard Bites 

Candied Sweet Potato V ---- --
Che~ Cherr P~ - V 

GF 

Gf 
GF 

GF* 

GF 

GF 

GF 

Cherrl' Gro _ _ ____ V _____ V_ +_-..,..,_G-"-F. 

Chocolate Celebration Cake V GF* 

Q 1oco lace Cookies_ 

Clam Chowder ---
V 

Con\1red Cro issan_tcc.s ____ ~· ._V 

Con·ured Mana Buns V 

Con· ured Mana Strudel V 

Cornmeal Biscuits V 

Crab Cakes _____ ~ GF* 

f ranberrt Chutne_~ _____ V V+ GF 

Cris Bat Wings 

Cr~ Flatbread V 

Dalaran Brownie V ----- _-,...... __ _ 
Dee -Fried Plantains V 

Delicious Chocolate Cake V 

V+ GF 

Dir e's Kickin' Chimaero~k~C"-h"'o=s ______ __ _..;G;.c..F 

Ora onbreath Chili GF 

Essential Brewfest Prerzels V V + -- -- --- -----'------'" 
Fel E s and Han, 

Firecracker Salmon 

Fla Pie Dou h V 

Forest Strider Drumsticks 

Fr bread V 

Garr's Limeade V 

Gin erbread Cookie V ------- --
Goblin Shortbread V 

Golden Car Consomme 

Graccu's Homemade Meat Pie 

Graccu's Mincemeat Fruitcake 

Greacfacher's Winter Ale V 

V+ 

GF 

GF 

GF 

GF 

Hearth~n Am bro~ ____ v ___ ~ V--"+~ ---"G'--F 

Herb-Bak~s _ _____ V_ ~-~ -~-_G_F 

Holida S ices V V + GF - - -------- ------v 
V+ GF 

V+ GF 

Hoc Apple Cider V ___ -'f..± _ _ ___QF 
lronfor~ R_;i_ci_on_s ____________ --;1 ~• 

un levine Wine 

Kaldorei Pine Nut Bread 

Kun aloosh v· V+ 

Lukewarm Yak Roast Broch ---·--
_Mango Ice V GF 

Moon low -~--- V ____ V_+_ GF 

Moser's Ma nificent Muffin ___ V_ 

Mui ~r<:_ ~ice Bread _____ V 

_tlorchern Spices ___ V __ -'-"-___ GF 

0 ri 'la Chicken Fin~ ___ GJ:.: 
Pandaren Plum Wine V V+ ----
Pearl Milk Tea V GF 

Pomfruit Slices V --- -
Pum kin Pie (with hongl ___ V 

Red Bean Buns V 

ak milk) V ___ ~ ___ G_ F 

Roasted Barie Tea V V+ 

Roasted uail ---~ = "------·--------
~)'.iak Claws V 

Sauteed Carrots V -----
Savor Deviate Deli he 

Skewered Peanut Chi£!<.!":' __ __ 

Sliced Zan ar Burrons V* -- --
Soft Banana Bread V -------------

GF 

GF* 

GF 

GF 

----------~v __ ~ -----..ii!' 

- Scuffed Lushrooms 

~ar-Dusced Choux Twists 

Sweet Potato Bread 

Tender Shoveltusk Steak 

Tracker Snacks 

Versicolor Treat 

Westfall Scew 

Whi ed Cream 

'---- ,;...,. __ ,.__ 
v• 

GF 

GF -----
v· 

V 

V 

V+ GF 

GF* 

GF* 

GF 



PREPARE A FEAST FIT FOR A WARCHIEF 
with World of Warcraft: The Official Cookbook, a 

compendium of sweet and savory recipes inspired by 

the hit game from Blizzard Entertainment. Presenting 
delicacies favored by the Horde and the Alliance alike, this 

authorized cookbook teaches apprentice chefs how to conjure up 

a menu of food and drink from across the realm of Azeroth. 

Featuring food pairings for each dish, ideas for creating 
your own Azerothian feasts, and tips on adapting meals to 
specific diets, this otherworldly culinary guide offers something 

for everyone. The aromatic Spiced Blossom Soup is perfect for 
plant-loving druids, and ores will go berserk for the fall-off­
the-bone Beer-Basted Boar Ribs. With alternatives to the more 

obscure ingredients-just in case you don't have Chimaerok 

Chops lying around-this comprehensive cookbook will ensure 

that you have no trouble staying Well Fed. 
Each chapter features dishes at a variety of skill levels for 

a total of more than one hundred easy-to-follow recipes for 

food and brews, including: 

• ANCIENT PANDAREN SPICES 

• FEL EGGS AND HAM 

• MULGORE SPICE BREAD 

• DRAGONBREATH CHILI 

• GRACCU'S HOMEMADE MEAT PIE 

• BLOODBERRY TART 

• GREATFATHER'S WINTER ALE 

Whether you're cooking for two or revitalizing your 

raid group for a late-night dungeon run, World of Warcraft: 
The Official Cookbook brings the flavors of Azeroth to life 

like never before. 

:\SIC:IIT 
El>ITIO ,\S 

WWW.INSIGHTEDITIONS.COM 

. MANUFACTURED IN CHINA 

ABOUT THE AUTHOR 
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settings she loves, Chelsea's work is a synthesis of imagination 

and historical research. Applying her multifaceted creativity to 

that passion has led her to a career of transforming imaginary 

foods into reality. She greatly enjoys foreign languages, treasure 

hunting, histor)I and all things related to honey. She and her 
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