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Dear Mum,

It’s me, Devon! I’m all grown up now—or, well, more grown up than before. You always said I was too much like a child for my own good, and given the number of times you caught me daydreaming about going off on some grand adventure instead of sweeping the floors, I will grudgingly admit that you probably—probably—had a point. But guess what? I finally went on an adventure! A big one! Just like the Hero of Ferelden!

Okay, well, maybe not exactly like the Hero of Ferelden. But I did travel across Thedas! From Ferelden to Orlais, to Rivain, to even Tevinter. Plus, everything in between. It was a long journey, Mum. Weeks and weeks on the road, with the occasional bandit or beast. You’d probably have hated it, but, by Andraste, I loved every second of it! The sights! The sounds! The food.

Oh yes, the food. The reason why I set out on this journey to begin with. I know that I wasn’t particularly adept in the kitchen the last time we saw each other. And, yes, I do remember that I nearly set Castle Cousland aflame with my first attempt at a stew. But I am pleased to inform you that I have been practicing extensively, and I think that, if the position still existed, I could take up your mantle as the Cousland family’s cook. Granted, I doubt I would be able to fill your shoes completely; no one could manage such an impossible task. But I like to tell myself that I still would be able to make you proud.

And that takes me back to this journey and the all-important question of why. Why did I spend the last year traveling from one end of Thedas to the other, sampling whatever local cuisine I could get my hands on, even dishes that were downright strange? You’re probably thinking that it’s because the Hero of Ferelden ate it at some point—yes, that’s certainly part of it, though I’ll have you know that I tracked down foods enjoyed by the Champion of Kirkwall and the Inquisitor as well! Not to mention all of their companions. But the truth is, Mum, throughout all of this, you were right there with them at the forefront of my mind. Because when I thought of ways to honor you, I kept coming back to the most important lesson you taught me: Love through food.

Every time I left your kitchen with a warm, full belly, I felt your love for me. And though I can’t do the same for you anymore, I can fill this book. I can stuff it full of different recipes, dishes you’ve probably never even heard of, and think of you with each new entry. Because, you see, Mum, underneath all that childlike excitement, the dreams of adventure and heroism, I’m still very much your child. And I always will be.

Thank you for everything, Mum. I can’t wait to share this book and the lesson that inspired it with the rest of the world.

Love,

Devon
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Starters & Refreshments

Eggs à la Val Foret

Nevarran Blood Orange Salad

Fried Young Giant Spiders

Stuffed Deep Mushrooms

Rivaini Couscous Salad

Crab Cakes from Kirkwall

Fluffy Mackerel Pudding

Snail & Watercress Salad

Cave Beetles
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Eggs à la Val Foret

Ah, yes. Tons of cream! Exactly what I’ve come to expect from Orlesian cuisine. Do I have any tips for creating the perfect poached egg? Well, ever since I heard that Solas’s bald head was once likened to an egg, I simply try to make my eggs just as round and shiny! So far, it’s worked wonderfully and never ceases to put a smile on my face.

Yield 2 SERVINGS

Cook time 15 MINUTES

Difficulty AVERAGE

Ingredients


	5 tablespoons vinegar

	2 eggs, as fresh as possible

	1 English muffin

	2 tablespoons hollandaise sauce (store-bought)

	Sliced ham or Canadian bacon, to taste

	Salt

	Paprika

	Fresh parsley, minced




	1 Heat 8 cups of water in a medium pot over high heat. Add the vinegar. When the water boils, lower the heat to low and allow it to cool a bit. The water should be hot but no longer boiling.

	2 Use a whisk to create a whirlpool in the water. Then crack the eggs and drop them into the whirlpool, one at a time. Make sure the water is moving when the eggs drop in. Cover the pot, and cook the eggs for 3 to 5 minutes, depending on how runny or firm you like your yolk.

	3 Use a slotted spoon or skimmer to carefully remove the eggs from the pot. Set them on paper towels to drain.

	4 Cut the English muffin in half and toast both halves.

	5 Heat the hollandaise in the microwave.

	6 Set each half of the English muffin on a plate, cut side up. Top with sliced ham, then set one poached egg on each. Sprinkle with salt, paprika, and a bit of freshly chopped parsley.




If you have trouble poaching the eggs, don’t drop them “naked” into the pot. Instead, form a little package for each one out of plastic wrap. Close the package securely so no water can get inside, and then cook the eggs as described here but for 1 minute longer than noted, depending on your desired consistency. In this case, there is no need to add the vinegar or to swirl the water.
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Nevarran Blood Orange Salad

Although I knew that Divine Victoria left behind a life of wealth and privilege to join the Seekers of Truth, it wasn’t until I was in Nevarra, seeing exactly what she’d given up, that I truly gained an appreciation for the path she’d chosen. The best way to describe my first glimpse of the gardens of Nevarra is that it was like seeing a painting come to life. For a long moment, I could only stand there, so dazzled by the richness and vibrancy of it all that I was half-convinced I was actually still napping in the carriage. Surely, there was no way such beauty could be found outside of a dream. And yet the beauty before me was very much real.

So, too, was the picturesque tableau that arrived later that day on a plate: perfectly cut slices of blood orange artfully arranged on a lush pillow of bitter greens. Was this a meal or a still life, I wondered. In truth, the answer was both. For Nevarrans, food is as much a feast for the eyes as for the mouth. But even if your arrangement isn’t quite worthy of being displayed in a museum, this salad will sing a symphony on your tastebuds!

Yield 4 SERVINGS

Cook time 15 MINUTES

Difficulty AVERAGE

Ingredients


	4 blood oranges

	3 tablespoons raspberry vinegar

	2 tablespoons agave syrup

	2 tablespoons walnut oil

	1 teaspoon salt

	1 teaspoon pepper

	6 cups mixed salad (such as lamb’s lettuce or spring mix)

	3 cups radicchio, thinly sliced

	1 spring onion (or scallion/green onion), cut into thin rings

	½ cup pine nuts




	1 Peel the oranges, then use a small sharp knife to cut out the rounds. Catch the juice in the process.

	2 Combine the orange juice, raspberry vinegar, agave syrup, and walnut oil in a small bowl. Season with the salt and pepper.

	3 Transfer the mixed salad, radicchio, and spring onions (or scallion/green onion) to a bowl. Pour the dressing over the salad and carefully toss.

	4 Divide the salad among four serving bowls, garnish each one with a few orange segments, and serve sprinkled with pine nuts.
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Fried Young Giant Spiders

Just as people on the surface raise cows and goats, the dwarves underground raise spiders. Yes, to eat. The legs are fried and served with sauce, which, in true dwarven fashion, is made with some type of alcohol. The precise kind depends on the establishment where you’re eating your spider legs. Unfortunately, I couldn’t get an exact recipe from any of the chefs I spoke to. These sauces are apparently closely guarded secrets and have spurred many a nefarious plot to acquire them—the competition to be crowned Orzammar’s Best Sauce is fierce. But I’ve been assured that lichen ale is generally not used.

I’ve therefore come up with my own recipe, based on the many varieties I sampled while in Orzammar. Given that sourcing the requisite spider legs above ground is not nearly so easy, and the demand for such exports is minimal, I’ve substituted them with crab legs. It’s not a perfect match, but it’s close enough to satisfy me.

Yield 4 SERVINGS

Cook time 25 MINUTES

Difficulty AVERAGE

Ingredients


	4 king crab legs (each about 10.5 ounces)

	4 tablespoons olive oil

	4 garlic cloves, minced

	2 shallots, minced

	1 red chili pepper, sliced into thin rings

	Salt

	Juice of 1 lemon




	1 Preheat the oven to 390°F. Line two baking sheets with parchment paper.

	2 Wash the crab legs, and use kitchen shears to separate them at the joints. Cut open the crab pieces lengthwise on one side.

	3 Heat 1 tablespoon olive oil in a large, oven-safe frying pan over medium heat. Add the sets of crab legs one at a time and carefully brown on all sides (about 2 to 3 minutes). Add one-quarter of the garlic, shallot, and chili pepper to each set of crab legs; then cook all ingredients together briefly (about 2 minutes), and season the crab with salt to taste. Set two crab legs on each prepared baking sheet, together with the onions, garlic, and chili.

	4 Cook the crab legs in the preheated oven for 5 minutes. Then remove, drizzle each with one-quarter of the lemon juice, and serve immediately. Wait until the dish is at the table to remove the crab meat from the shell.
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Stuffed Deep Mushrooms

Though the mushrooms growing underground in caves and in many parts of the Deep Roads are all called “deep mushrooms,” there is no singular variety. In fact, there are several! Some mushrooms are squat, with broad, flat caps, while others are long and spindly, reaching up toward the sky like an old man’s gnarled fingers. They also have a multitude of applications, used in the creation of everything from restorative potions to deadly poisons. But in Orzammar, mushrooms are farmed for eating!

I was able to sample some of these dwarven delicacies, prized for their unique flavor and intoxicating scent. After only a few bites, I was struck with inspiration. How delicious would one of these mushrooms be when stuffed with cheese and spinach? The answer is: very. Rest assured that I selected this particular variety of deep mushroom not only for its shape, which is ideal for holding the maximum amount of cheese (and spinach), but also for the fact that it does not carry the darkspawn taint. While certain dwarves will insist that a deep mushroom’s proximity to lyrium and darkspawn can only improve its flavor, I am quite content to leave that particular question a mystery, especially where lyrium is concerned. Although I’m hardly an expert on the stuff, I can’t help but think about Fenris and how much suffering he endured as a result of his lyrium-infused markings. It seems to me that, barring any natural resistance, lyrium and the body are two things that probably shouldn’t mix.

Yield 4 SERVINGS

Cook time 20 MINUTES

Difficulty AVERAGE

Ingredients


	4 large portobello mushrooms

	7 ounces herb cream cheese or Boursin cheese

	½ shallot, minced

	1 cup baby spinach, finely chopped

	Salt

	Pepper

	⅓ cup shredded cheese (such as Cheddar or Gouda)

	Fresh chives, minced




	1 Preheat the oven to 300°F. Line a baking sheet with parchment paper.

	2 Carefully clean the mushrooms, and remove the stems with a small, sharp knife. Then carefully hollow out the mushrooms a bit.

	3 Combine the cream cheese with the shallot and baby spinach in a small bowl, and season generously with salt and pepper.

	4 Fill the mushrooms with the cream cheese mixture, smooth the tops, and sprinkle with a bit of shredded cheese. Set the mushrooms on the prepared baking sheet, and bake for about 12 to 15 minutes or until the mushrooms are done and the cheese is melted. If the cheese darkens too much before the mushrooms are cooked, cover loosely with aluminum foil and continue baking.

	5 Set the cooked mushrooms on a plate lined with paper towels to drain briefly. To serve, sprinkle with a bit of minced chives. Enjoy promptly.
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Rivaini Couscous Salad

When I first encountered couscous, I mistakenly believed it to be a grain, like rice or the more familiar Fereldan barley. I was swiftly corrected. In fact, couscous is a sort of pasta, made with semolina flour and water, although it’s far smaller than your typical Antivan pasta. Couscous has a very mild flavor on its own—maybe slightly nutty. But where it excels is in its ability to soak up surrounding flavors, making it a perfect base for any salad. I’d love to experiment further, but so far, this particular combination of red bell pepper and mint has proven to be incredibly pleasing.

Yield 4 SERVINGS

Cook time 40 MINUTES

Difficulty AVERAGE

Ingredients


	½ cup plus 1 tablespoon vegetable broth

	½ cup couscous

	1 tablespoon honey

	2 tablespoons plus 2 teaspoons lemon juice

	Generous pinch ground cumin

	4 tablespoons olive oil

	1 tablespoon parsley, minced

	Salt

	Pepper

	1 garlic clove, minced

	1 spring onion (or scallion/green onion), cut into thin rings

	½ red bell pepper, diced

	½ green bell pepper, diced

	7 ounces chickpeas (canned), drained

	Squeeze of lemon juice

	Fresh mint, for garnishing




	1 Transfer the broth to a small pot, and heat over medium heat.

	2 Place the couscous in a bowl large enough to hold it and pour the warm broth over it. Stir well to combine, and allow to stand for 10 to 15 minutes or until the couscous has absorbed all the liquid. Fluff with a fork.

	3 Transfer the honey, lemon juice, cumin, 4 tablespoons olive oil, and parsley to a bowl large enough to hold the ingredients, and stir well to combine. Season generously with salt and pepper.

	4 Add the garlic, spring onions (or scallion/green onion), red and green bell peppers, and chickpeas to the bowl containing the vinaigrette, and stir well to combine. Allow to stand for 15 minutes. Then mix the couscous into the remaining ingredients, and drizzle with a squeeze of lemon juice.

	5 Serve garnished with a bit of fresh mint.
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