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To our moms, who would like you to know the chocolate cookie dough can be shaped into poops and hidden around the house for the delight of the chef.




Introduction

“You turn the corner of the tunnel and find yourself face-to-face with a gigantic purple worm!”

“I reach for my sword!”

“I ready my bow!”

“I…wait, where’s the snacks and soda?”

If there’s one thing we love, it’s getting together over a few board games, a couple handfuls of dice, and a cocktail or two and making a memorable night with good friends. One thing the whole experience has always lacked, however: great food. So, naturally, being problem solvers, experienced in dealing with anything from gelatinous cubes to fire imps, we set out to fix this difficulty. The result…

Welcome to The Düngeonmeister Cookbook, a recipe guide for the game night planner in every one of you. We’ve compiled a collection of seventy-five easy recipes ready for game night sharing, focusing on finger foods, tear-and-share delights, and scrumptious desserts that you can make at home in advance and have ready to wow your guests and make your session special. You and your companions will be able to nosh on such delicious fare as:


	Critical Dip: Peach Lime Salsa

	Second Breakfast: Baked Brie with Fruit Compote

	Barbarian Greatclub: Bacon-Wrapped Smoky Turkey Leg

	Philter of Love: Strawberry Buttermilk Snowballs



A little rusty or even new to cooking? Or maybe you’re a seasoned cook looking for new ideas. No problem: We’ve curated this collection to include both simple and more complex recipes, from food anyone can make, like some Genasi’s Bliss (spiced peanuts), all the way to the harder stuff, like Dwarven Battle Pasta. The easy step-by-step processes in this book will have you proofing dough and icing cookies like a pro in no time.

So no matter your character’s species or the needs of your gaming party, you’ll find recipes that will suit your needs, ranging from scrumptious brunch tacos to candy snacks, fiery chicken wings, pork tenderloin, and chocolate pretzels.

There’s definitely something for everyone, all organized by theme so that your game night can feature dishes that put a spotlight on your games. Taking on a dragon? Serve some Dragon Talons! Raiding a warren of kobold marauders? A bowl of Kobold Bay Scorpion Sauce will bring that extra zing to make your game come alive (even if the kobolds kill the wizard). Exploring a map? We’ve got a literal cookie map.

So don’t settle for takeout anymore. After all, you wouldn’t want to fight an undersized goblin with a bad case of the shakes, would you? (Well, maybe you would, but a lot of adventurers prefer something a bit more testing.) Treat your noshes like you would a game. Read the rules, prep for your session, and be in it to win it (and have some fun along the way). Before you know it, you’ll be the talk of your tabletop. So come along with us. Grab your weapons (spatulas and whisks, we suppose), gird your loins with an apron, and get started! It’s time to cook your way to a critical success at partying.
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Chapter 1 DEMI-HUMAN DELIGHTS: SNACKS FOR THOSE WHO WALK UPRIGHT



We briefly considered a Human Food chapter but ultimately set that idea aside, seeing as how it’s been covered by 99.9 percent of every other recipe book ever made (we’re allowing for the occasional guide to pet food cookery). Instead, here you’ll find a list of recipes designed to please, tantalize, and satiate various sapient species that exist only in myth and magical tome. A dangerous strategy, but sometimes you have to build the product and let it create the audience, you know? Food fit for elves, tieflings, and even kobolds (we’re stepping them up to the big leagues) that you’re also welcome to try if you want.

ELVEN PERFECTION:

Fig Mascarpone Tart with Honey

TIEFLING’S FOOD CAKE:

Spicy Devil’s Food Cupcakes

DRAGONBORN BREATH:

Skordalia

KOBOLD BAY SCORPION SAUCE:

Old Bay Crab Dip

GOBLINTZES:

Savory Blintzes

GNOMISH BURROWS:

Grown-Up Dirt Cup

GENASI’S BLISS:

Spiced Peanuts

SECOND BREAKFAST:

Baked Brie with Fruit Compote

DWARVEN BATTLE PASTA:

Toasted Ravioli



ELVEN PERFECTION

Fig Mascarpone Tart with Honey [image: ]

Prep Time: 4 hours, 30 minutes | Cook Time: N/A | Serves 6

Imagine a picturesque elven village nestled in the deep of the woods. Graceful, swooping architecture in harmony with the surrounding nature, open balconies and terraces that wind around the trees into the sky, and furniture crafted with grace and care. What’s on the dinner table in your mind? A greasy sack of cheesesteaks? Okay, fine, yes, those are universal, but what’s for dessert? What better than this delectable tart of delicate mascarpone cheese, paired with the sweetness of forest honey and sliced fig? Save the lembas bread; serve this, and you’ll earn your way to the Grey Havens and thence to the Undying Lands in the West.

For Crust


	⅓ cup packed light brown sugar

	2 cups graham cracker crumbs

	¾ teaspoon salt

	7 tablespoons melted unsalted butter



For Filling


	1 (8-ounce) package room-temperature mascarpone cheese

	3 tablespoons packed light brown sugar

	3 tablespoons honey

	1 ⅓ cups heavy whipping cream, divided

	2 cups fresh figs, halved

	¼ cup chopped toasted pistachios (optional)

	2 tablespoons amber honey (optional)




	1. To make Crust: In a medium bowl, whisk together brown sugar, cracker crumbs, and salt. Add butter and stir until well combined.

	2. Press mixture into the bottom and sides of a 9" springform tart pan. Place in the refrigerator to chill while preparing Filling, about 30 minutes.

	3. To make Filling: In a large bowl, use an electric mixer to beat mascarpone on medium speed until creamed and no lumps remain, about 1 minute. Add brown sugar and beat to combine, about 30 seconds. With the mixer on low speed, slowly drizzle in honey. Scrape down sides of bowl and beat an additional 30 seconds.

	4. In a separate medium bowl, beat 1 cup cream on medium-low speed until frothy. Continue beating at increasing speed until stiff peaks form.

	5. Fold half of beaten cream into mascarpone mixture. Once combined, fold in remaining half. If the mixture remains clumpy, add additional ⅓ cup heavy whipping cream and briefly beat until smooth.

	6. Spread mixture into prepared Crust and refrigerate to firm up at least 4 hours, up to three days. When ready to serve, garnish with figs, pistachios, and an extra drizzle of honey, if desired.




WHAT ABOUT ALL THE SUBRACES?

Yes, elves come in a dizzying variety of forms and styles. Wood elves with their wild green hair and feral dispositions, dark elves from the bowels of the underworld below, aquatic elves from the deep reaches of the sea, and each has a favorite tart (well, aquatic elves might not; they get soggy). To re-create these, a simple substitution is all you require! Strawberries, blueberries, peaches, and our personal favorite, kiwi, all make incredible tarts that will see your friends (and your blades) singing.
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TIEFLING’S FOOD CAKE

Spicy Devil’s Food Cupcakes [image: ]

Prep Time: 1 hour | Cook Time: 22 minutes | Serves 24

Rich, complicated, and just a bit fiery, these cupcakes capture the devilish elements of the only-slightly-demonic folk with ease. Should you wish to take a walk on the dark side of confectionery, you can’t go wrong with this sinfully chocolaty treat, though you should eat them in close company, as they will draw glares and mistrust from every street passerby.

For Cupcakes


	1 (15.25-ounce) box devil’s food chocolate cake mix

	1 ½ teaspoons ground ancho chili pepper

	¼ teaspoon cayenne pepper

	1 ¼ cups water

	⅓ cup vegetable oil

	3 large eggs



For Frosting


	1 teaspoon ground ancho chili pepper

	⅛ teaspoon cayenne pepper

	½ teaspoon ground cinnamon

	4 cups confectioners’ sugar

	1 (8-ounce) package softened cream cheese

	½ cup softened unsalted butter

	½ teaspoon vanilla extract

	48 small dried red chilies




	1. To make Cupcakes: Preheat oven to 350°F. Line a twenty-four-cup muffin tin with paper liners.

	2. In a large bowl, combine cake mix, ancho chili, and cayenne.

	3. Using an electric mixer set to medium speed, beat in water, oil, and eggs, about 2 minutes.

	4. Spoon batter evenly into muffin tin cups, filling each liner to ⅔ full.

	5. Place cupcakes in oven and bake 18–22 minutes until a toothpick inserted in the center comes out clean. Remove from oven and cool completely, about 1 hour, before frosting.

	6. To make Frosting: In a large bowl, combine ancho chili, cayenne, cinnamon, and sugar. Using an electric mixer, beat in cream cheese and butter on medium speed until frosting is smooth and lump-free. Mix in vanilla.

	7. Spread frosting onto cooled cupcakes, then garnish each cupcake with 2 dried chilies stem-side up (stuck into each cupcake to create horns). Serve immediately.




INFERNALLY REGARDED

Despite all appearances and superstitions, there’s nothing explicitly evil about tieflings or their namesake cakes. Sure, they’re eternally cursed, linked to hellfire and darkness, and unexpectedly spicy, but that’s not enough to foment suspicion. Foie gras is generally more evil if you’re looking for something actually malicious, but we recommend the cupcakes. Add red food coloring to the frosting if you’re feeling extra devilish.






DRAGONBORN BREATH

Skordalia [image: ]

Prep Time: 30 minutes | Cook Time: 20 minutes | Serves 6

Descended from ancient lineages of dragonkind, the dragonborn are a proud race of noble, scaled adventurers and explorers, possessed of heavily muscled tails, powerful draconic features, and breath so deadly they can use it as a weapon. One small side effect of having such power in their throats is that it takes a big punch of flavor before a dragonborn starts to notice it. This potato spread, infused with enough garlic to rattle lesser creatures, is a personal favorite of theirs.


	2 tablespoons salt

	4 large russet potatoes, peeled

	12 cloves garlic, peeled and minced

	⅓ cup olive oil

	3 tablespoons lemon juice

	2 tablespoons chopped green onion

	2 tablespoons chopped fresh parsley

	1 loaf crusty French bread, sliced




	1. In a large pot of water, add salt and bring to a boil over high heat. Add potatoes and cook at a boil until tender, approximately 15–20 minutes. Drain water, reserving 1 cup.

	2. Use a fork or potato masher to mash potatoes in pot until smooth. Add garlic, oil, and lemon juice. Use a hand mixer or stick blender to combine all ingredients until fully smooth. If the mixture is still lumpy, add a small amount of reserved water and continue to blend.

	3. Refrigerate 30 minutes and serve topped with green onion and parsley alongside bread for spreading.




APPEARANCES CAN BE DELICIOUSLY DECEIVING

Dragonborn Breath looks exactly like mashed potatoes, but don’t be fooled: It’s infused with far more garlic than even the most allium-heavy of side dishes. Eating this powerful concoction will see you exclaim about the explosive garlic…forcefully. Maybe don’t talk right at anyone for a few minutes.
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