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				Those with access to city markets and ample purses can afford to have their servants shop separately for each meal. But throughout the rest of Westeros, it’s necessary to maintain a robust pantry in order to eat. Meals need to therefore be balanced between fresh ingredients and those that can be stored for longer periods of time. Planning a meal is not only a matter of satisfying the pleasure of the palate, but of using ingredients wisely. This eclectic little section contains foundational recipes—from basic dough recipes to more elaborate spice blends—many of which are incorporated into other dishes throughout the rest of the book.

			

			Mustard from Oldtown
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			Makes: About 2 cups

			Prep: 15 minutes

			Infusing: 1 to 3 days

			Pairs well with: Ham or Boiled Beef (this page); Sesame Rings (this page)

			Some healers will know mustard only for its warming qualities. When used as a poultice, it aids in the healing of injured muscles and aching joints, as well as in drawing out lingering congestion from a chest. But anyone who has studied at the Citadel could not miss the famed mustard blends made and sold in Oldtown. As such, I would be remiss if I did not include one such recipe in my collection. It is one of the flavors of my youth, as connected to my studies as the heady scent of flowers and fresh fruit that wends its way through the city streets.

			After long spells at my studies, or perhaps a flagon of cider too many from the Quill and Tankard, this mustard was just the thing to restore me to my senses. It possesses a flavor so strong that it burns right up into the bridge of the nose, chased by a fiery kick on the tongue. Although the mustard is sealed into jars and sold around Westeros, nowhere else save Oldtown does it maintain that intensity, which mellows with age and travel. And a passion for the spicy spread has made its way to more than a few great houses along with their maesters, I’d warrant.

			1 cup black or brown mustard seeds

			½ cup almonds, chopped fine

			½ cup pine nuts, chopped fine

			1 to 2 teaspoons salt, to taste

			Pinch of ground cumin

			¼ cup honey, or to taste

			1 cup cold water

			½ cup lime juice or white wine vinegar

			[image: presentational]Grind the mustard seeds for a few seconds in a spice or coffee grinder, or by hand with a mortar and pestle; you want them mostly whole. Add the chopped almonds and pine nuts and grind the mixture into a paste. Transfer everything to a medium bowl and add the salt, cumin, honey, and cold water. Mix well and let stand for 10 minutes.

			[image: presentational]Pour in the lime juice and stir well. When everything has blended, pour the mixture into a glass jar, cover, and store it in the fridge. Wait at least 24 hours before using; it will continue to mellow the longer it sits. Mustard made this way will last several months in the fridge if kept covered.

			Brown Butter Pastry Crust

			Makes: 1 batch

			Prep: 15 minutes

			Used in: White Harbor Meat Pie (this page); Pease Pie Laced with Bacon (this page); Cherry Tart (this page)

			Many cooks don’t take the extra time to brown the butter for their crusts, but a few of the best know it enhances the flavors of both crust and filling. The baker in King’s Landing from whom I learned this recipe was one such—a true master of the art, as is evidenced by the considerable demand for her pies in the streets and byways around the Old Gate. Accordingly, this has become my main recipe for pastry dough, with small changes depending on the type of pie. The resulting crust is flaky yet strong, with a subtle, almost nutty flavor that complements many fillings.

			2 cups all-purpose flour

			½ teaspoon salt

			6 tablespoons salted butter

			1 egg yolk

			⅓ cup water

			[image: presentational]Place the flour and salt into a medium mixing bowl and set aside.

			[image: presentational]Melt the butter in a saucepan over medium heat. Continue to cook for several minutes, and when it foams up, start to stir it. At this point, it will begin to quickly brown, so cook for another minute or so, until it is a nice rich brown color.

			[image: presentational]Remove the butter from the heat and pour it into the bowl of flour. Add the egg yolk. Using a fork, toss everything together until no large pieces remain. The mixture should be relatively smooth but still fairly dry. Gradually mix in the water just a bit at a time, stirring until the dough comes together. Once the dough can be handled, turn it out onto a lightly floured surface and knead several times until you have a smooth lump of dough. Wrap and chill until ready to use.
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			Spice Blends
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			Freehold Spice Blend

			Makes: About 2½ tablespoons

			Prep: 5 minutes

			Used in: Dragonstone Jaerhilla (this page); Crown Roast of Boar’s Ribs (this page)

			Legends state that some of the dragons of Old Valyria preferred their meat not only charred, but strongly seasoned as well. As appealing as I find it to imagine the dragons of old having favorite cooks, the only real evidence of such is the fragment of a damaged text, Galendro’s Fires of the Freehold, that may itself be a mistranslation of an earlier work. Still, given the nearly unfathomable wealth and opulence of Old Valyria, it’s certainly possible that thousands of pounds of spice mix were consumed daily by the Freehold’s dragons. Regardless of the whimsical truth or rumor, a descendant of this spice blend can be found in nearly all of Valyria’s daughter cities, albeit with regional nuances. Overall, the blend is richly warming, with a sharpness from several of the ingredients that lingers and builds with each bite.

			1½ tablespoons smoked paprika

			2 teaspoons ground cinnamon

			1 teaspoon ground ginger

			1 teaspoon ground sumac

			½ teaspoon ground black pepper

			½ teaspoon chili powder

			[image: presentational]Mix together the spices and store in an airtight container for up to 6 months; the potency of the spices will fade over time, so the blend is best when reasonably fresh.

			Old Ghis Spice Blend

			Makes: About 2½ tablespoons

			Prep: 5 minutes

			Used in: Meereenese Soup with Ginger (this page); Flaky Flatbread (this page)

			Because the Old Empire of Ghis predates the rise of Valyria by several thousand years, this spice blend may well be one of the oldest recipes in this collection. From the few accounts I could find, mostly shipping logs and trade accounts, the basic recipe for this blend has remained largely unchanged for millennia.

			1 tablespoon ground turmeric

			2 teaspoons ground cumin

			½ teaspoon smoked paprika

			1 teaspoon ground ginger

			½ teaspoon chili powder

			¼ teaspoon ground cinnamon

			1 teaspoon garlic powder

			Pinch of ground long pepper or ground black pepper

			[image: presentational]Mix together the spices and store in an airtight container for up to 6 months; the potency of the spices will fade over time, so the blend is best when reasonably fresh.

			Stag’s Spice

			Makes: About 4 tablespoons

			Prep: 5 minutes

			Used in: Seasoned Butter (this page); Stewed Plums (this page); Boiled Beef with Horseradish (this page); Onion Broth with Carrot and Goat (this page); Cinnamon Swirled Loaf (this page); Fried Fig Tarts (this page)

			One of the more common spice blends throughout the Seven Kingdoms, at least in noble houses, this mix can be used in everything from sweets to meaty main courses. I suspect that the current incarnation of this powder is a medley of seasonings first brought to Westeros by the Andals, and then developed further after the Targaryen conquest and the integration of Dorne introduced new spices and flavors. The subtle warming blend masks a kick of pepper that sharpens and enlivens other flavors in a dish.

			2 tablespoons ground cinnamon

			4 teaspoons ground ginger

			4 teaspoons ground grains of paradise

			½ teaspoon ground anise

			[image: presentational]Mix together the spices and store in an airtight container for up to 6 months; the potency of the spices will fade over time, so the blend is best when reasonably fresh.

			Mango Relish
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			Makes: About 2 cups

			Prep: 10 minutes

			Cooking: 45 minutes

			Pairs well with: cheeses; sweet white wines; fish dishes

			Archmaester Gallard, whose incomparable work Children of Summer gives us much of the history of the Summer Islanders, contends that food on the Islands is based on pleasure and celebration. This relish is common on vessels out of Lotus Point and Tall Trees Town, served as part of the luxuriant fare on which the Summer Islanders pride themselves aboard their so-called swan ships—meals which would put many a Westerosi captain to shame. The Velaryons apparently adopted some of this custom of sumptuous fare at sea, which might account for some of their success as a navy in the days of the old Targaryen kings. (I firmly believe that soldiers and seaman who eat better fight better, although I boast no iron link to establish my authority on such a matter.) The relish I describe below keeps well during long voyages at sea, and some Westerosi ingredients have found their way into the recipe after it reached Dragonstone.

			Each bite of the relish bursts with flavors both exotic and common. The mangoes put one in mind of the sunny beaches of the Summer Isles, while the acidic bite of vinegar wars with the sweetness of both sugar and fruit. I found the depth of complexity in this relish almost astonishing for seemingly so simple a recipe. Yet it complements and enhances whatever it is served with, from cheese plates to whole braised fish and roasted meats.

			1 cup sugar

			½ cup white wine vinegar

			2 large, ripe mangoes, peeled, pitted, and diced

			½ red onion, diced

			¼ cup diced dried apricots

			¼ cup dried cranberries

			1 tablespoon minced crystallized ginger

			1 garlic clove, minced

			1 teaspoon whole mustard seeds

			Pinch of red pepper flakes

			[image: presentational]Combine the sugar and vinegar in a medium saucepan over medium-high heat. Stir occasionally until the sugar dissolves. Add the remaining ingredients and turn the heat down to medium-low. Simmer, uncovered, for about 45 minutes, or until the fruit is softened and the liquid has mostly boiled away.

			[image: presentational]The relish can be enjoyed as is, or pulsed in a food processor or with an immersion blender for a smoother texture. Keeps for several days, covered and refrigerated.

			Rosehip Syrup

			Makes: About 2½ cups

			Prep: 15 minutes

			Cooking: 20 to 30 minutes

			Pairs well with: yogurt; Barley Griddlecakes (this page); Poor Knights (this page); Winter Tea (this page)

			The greatest healers in Westeros can be found primarily among the maesters of the Citadel, and accordingly their services are rendered almost exclusively to the greatest lords of the Seven Kingdoms. It is left to the woods witches to tend to the simple folk of the Seven Kingdoms, whatever their affliction. The maesters oft distain the woods witches, but those wise women with whom I’ve conversed impressed me greatly with their knowledge of herblore. Indeed, I’ve met many an acolyte aspiring to a silver link whose knowledge pales by comparison.

			One of the most common ingredients in the elixirs and potions of these rustic healers is dried rosehip. While the hips can be gathered from hedgerows all across Westeros, rosehip syrup in any great quantity comes predominantly from the Reach, where roses and all other fruits and flowers that are meet and good seem to flourish. The blooms that are not harvested to make rose water are left to fruit, and the hips plucked and dried for use in recipes such as this. The resulting syrup is a welcome addition to any larder, especially after autumn has drawn to a close and the syrup’s deep earthy flavor brightens the darkness of winter. Commonly poured over griddlecakes and breakfast pastries, this syrup may also be blended with hot herbal infusions. Archmaester Ebrose has argued that rosehips, along with citrus fruits for those who can afford them, are beneficial for warding off the wasting sickness that afflicts so many during long winters and extended sea voyages.

			1 cup dried rosehips, roughly chopped

			1 cup water

			1 cup apple cider

			1 cinnamon stick

			½ cup honey, or to taste

			[image: presentational]In a medium saucepan, combine the rosehips, water, apple cider, and cinnamon stick. Place over medium heat and bring to a simmer. Let cook for 20 to 30 minutes, until the rosehips have softened considerably. Remove the cinnamon stick and puree the liquid with an immersion blender until smooth. Stir in the honey to taste, and press through a fine sieve. Transfer the syrup to a large, clean bottle or jar and store, covered, in the fridge for up to 2 weeks.

			Maester’s Note As this recipe sometimes sets more like a jelly than a syrup, you may wish to store your creation in a wide-mouthed jar, rather than a bottle. To turn it back into a syrup, simply return the mixture to the pot with a little hot water to thin it down to a pourable consistency and serve warm. A pinch of ground ginger or clove may also be added for increased flavor, as is oft done in the North.
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			Klihilla Sauce
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			Makes: ½ cup

			Cooking: 20 minutes

			Pairs well with: soups and stews, sauces, and marinades

			This fish-based sauce can be found in every land over which the dragonriders of Old Valyria flew, which may imply that it was they who first popularized it. The traditional method of its preparation involves fermenting vast quantities of small fish layered with salt over a period of many months—a process that eventually transforms the fish into a savory liquid. The immense fermenting vats are typically located far from city centers, and considerably downwind. Although this authentic method is no doubt rewarding for those who have the time and means to undertake it, the recipe that I include here offers the benefit of a similar result in a mere sliver of the time. Dark in color, heavy on the salt, the fishy elements are balanced out by spicy pepper flakes and a splash of lime, creating a sauce so rich in flavor that a small amount gives a potent result.

			One 8-ounce can sardines in water, drained

			1 cup water

			2 tablespoons soy sauce

			¼ teaspoon red pepper flakes

			1 tablespoon lime juice

			1 teaspoon cornstarch

			[image: presentational]Combine the sardines, water, soy sauce, and red pepper flakes in a medium saucepan over medium heat. Cook for 15 minutes, until the sardines have broken up and the mixture is fragrant. Combine the lime juice and cornstarch in a separate bowl, then add to the sardine mixture. Cook everything for another minute or so, until the sauce has thickened somewhat, then remove it from the heat and strain it into a clean bottle. Use straightaway or seal and refrigerate for up to a week.

			[image: presentational]A dash of this sauce enhances the flavor of soups and stews, sauces, and marinades. In places such as Braavos, it is sometimes also added to fine olive oil as a dip for bread.

			Seasoned Butter

			Makes: A little more than ½ cup

			Prep: 15 minutes

			Pairs well with: fresh bread; meats and fish; and so on

			Butter is a staple throughout Westeros, beloved by high- and lowborn alike. The smallfolk consume it either plain or salted, which helps with preservation especially in the heat of summer. In lordly homes, however, cooks often add herbs and spices that reflect the bounty or tastes of a particular region. In the Reach, the Beesburys often mix honey and spices with butter to be served with bread or poultry, while the westerlands prefer some variety of berry-butter, and in the Iron Islands, butter is sometimes even mixed with salt and seaweed. No doubt the iterations of this simple recipe are as varied as the Seven Kingdoms themselves. Those listed below are among my personal favorites. Each is unique and incredibly flavorful, as well as beautiful to look at on the table. And the preparation couldn’t be easier: simply mix and store for later use. All are exceptional served with bread and breakfast griddlecakes, used to baste poultry or fish as it cooks, or served atop roasted meats.

			½ cup (1 stick) unsalted butter, softened

			Regional ingredients, listed below

			[image: presentational]In a medium mixing bowl or a stand mixer, blend together the butter and desired regional ingredients. Divide the butter into several parts, roll the parts into logs wrapped with parchment paper, and place in a freezer bag. Freeze the majority until ready to use. The rest should keep for a week or so in the fridge. Simply slice off a small part at a time and enjoy!

			The North

			¼ teaspoon smoked salt

			¼ cup diced wild leeks (or a combination of green onions and garlic)

			Pinch of ground black pepper

			The Reach

			Generous pinch of sea salt

			¼ cup honey

			2 tablespoons colorful edible flower petals (such as calendula, cornflower, violets, sorrel, etc.)

			Dorne

			Generous pinch of sea salt

			1 minced

			
			
			
			
			
			
			
			
			
			
			
			
			Bone Broth
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			Royal Dough
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			Citrus Curd
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			Dishes Organized by Region

			All of Westeros

			Bread and Salt

			Sigil Bread

			Fried Breadsticks

			The North

			Rosehip Syrup

			Oaten Porridge with Cheese

			Pease Pie Laced with Bacon

			Mead

			Winter Tea

			Garlic Sausage Patties

			Barley Griddlecakes

			Beef and Barley Soup

			White Harbor

			White Harbor Meat Pie

			The Wall

			Onion Broth with Carrot and Goat

			Kvass

			Salted Cod Cakes

			Winterfell

			Mutton Chops Sauced with Honey and Spice

			Winter Town Wassail

			The South

			Mustard from Oldtown

			Royal Dough

			Seasoned Butter

			Mead

			Thick Cream of Wheat with Honey and Butter

			Fried Fig Tarts

			Valyrian Gingerbread

			Roast Goose Sauced with Mulberries

			Boiled Beef with Horseradish Sauce

			Boiled Beans with Bacon

			Pottage with Spring Greens

			Stormlands

			Garlic Broth with Chunks of Whitefish, Carrot, and Onion

			Riverlands

			Potted Hare

			Riverlands Creamed Leeks

			The Reach

			Poor Knights

			Highgarden Dumplings

			Stewed Plums

			Apple Crisps

			Honeycake with Blackberries and Nuts

			Gravy-Poached Eggs

			Redwyne Roasted Grapes

			Dressed Greens with Apples and Pine Nuts

			Iron Islands

			Ironborn Ship’s Biscuits

			Dragonstone, Stepstones

			Dragonstone Jaerhilla

			Stargazy Pie

			Mango Relish

			King’s Landing

			Crown Roast of Boar’s Ribs

			Hippocras

			Almond Milk

			Marzipan

			Creamy Chestnut Soup

			Sesame Rings

			Cinnamon Swirled Loaf

			Dorne

			Dōnor Vīgilla

			Rhoynish Pudding

			Honey Roasted Chickpeas

			Dornish Roasted Red Pepper Paste

			Across the Narrow Sea in Essos

			Klihilla Sauce

			Spice Blends from Old Ghis and the Freehold

			Mango Relish

			Jaedo Havon

			Summer Isles

			Spiced Rum

			Dothraki

			Dothraki Pepper Beer Syrup

			Dothraki Blood Pies

			Dothraki Dahanikh

			Braavos

			Braavosi Pepperfish

			Spiceflower Brew

			Braavosi Mussels

			Fried Pepper Sardines

			Olive Loaf

			Volantis

			Volantene Ale

			Pentos

			Pentoshi Curried Mushrooms

			Pentoshi Buttered Parsnips

			Egg-Lemon Soup

			Pentoshi Honeyed Duck

			Lys

			Poppyseed Pastries

			Cherry Tart

			Astapor

			Lace Wafer Cookies

			Meereen

			Meereenese Soup with Ginger

			Flaky Flatbread

			Myr

			Firewine

		

	
		
			Suggested Menus

			A Day in the North

			Barley Griddlecakes with Rosehip Syrup

			Oaten Porridge with Cheese

			Garlic Sausage Patties

			Onion Broth with Carrot and Goat

			Fried Breadsticks

			Salted Cod Cakes

			Pease Pie Laced with Bacon

			Mutton Chops Sauced with Honey and Spice

			Stewed Plums

			Mead or Winter Town Wassail

			A Day in the South

			Poor Knights with Rosehip Syrup

			Winter Tea

			Redwyne Roasted Grapes

			Cheeses and Candied Nuts

			Pottage with Spring Greens

			Crown Roast of Boar’s Ribs

			Highgarden Dumplings

			Marzipan or Valyrian Gingerbread

			A Journey up the King’s Road

			Thick Cream of Wheat with Honey and Butter

			Toasted Cinnamon Swirled Loaf with Seasoned Butter

			Boiled Beans with Bacon

			Beef and Barley Soup

			Sigil Bread

			White Harbor Meat Pie

			Riverlands Creamed Leeks

			Mead

			Sailing Around Westeros

			Mango Relish

			Ironborn Ship’s Biscuits

			Garlic Broth with Chunks of Whitefish, Carrot, and Onion

			Feasting in the Free Cities

			Dothraki Dahanikh

			Exotic Fruits

			Meereenese Soup with Ginger

			Flaky Flatbread

			Braavosi Mussels with Jaedo Havon

			Pentoshi Honeyed Duck and Buttered Parsnips

			Lace Wafer Cookies

			Myrish Firewine
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