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Dedication

To all the Mythical Beasts

who have ever put ranch on lasagna, and to all

the Mythical Beasts who have not
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Foreword


In 2012, when we sat down at a card table to record our first episode of Good Mythical Morning, we wondered how long we’d be able to keep the show going before we ran out of stuff to talk about. After a few months, we were safely at the bottom of the conversational barrel, turning to topics such as “How to Catch a Fly in Your Hand,” “15 Prison Slang Words You Must Know,” and “Are Eyebrows Facial Hair?” Thankfully, we discovered another hidden talent besides talking: eating.

Who knew that more than a few people would have an insatiable appetite for watching two guys from Buies Creek, North Carolina, compare bacon-flavored sodas, ingest an entire scorpion, or swallow a Carolina Reaper (we’re still trying to forget that last one, as we thoroughly embarrassed ourselves by crying, hiccuping uncontrollably, and questioning the meaning of life itself). Whether or not it makes sense, it’s true: people like to watch us eat. Of course, this has never stopped them from complaining about our (or, let’s be honest, Link’s) mouth noises, but they seem to keep watching nonetheless.

As the years passed and we kept eating an increasing variety of foods, we began to sense a need for recipes that were more complex than simply having our intern, Chase, boil things for safety. Don’t get us wrong. Chase was great at boiling. So good, in fact, that he’s now a full-fledged producer. But we needed more than boiling. We needed sautéing, baking, and poaching. Maybe even blanching. And deep-frying. LOTS of deep-frying.

We hired Josh Scherer for precisely these reasons. Not only could he blanch with the best of them, but he didn’t bat an eye when we asked him to make a Slim Jim–stuffed churro (yes, it’s great) or Taco Bell juice (which is exactly what it sounds like: the juice of Taco Bell and not as great). Before long, he was suggesting ideas for what we should try next, including In-N-Out Animal-Style Mac ’n’ Cheese. At that point, we realized he was just as weird as we were, and we’ve never looked back.

Mythical Chef Josh and the Kitcheneers are constantly perfecting the art of having fun with food. They boldly explore the landscape of culinary possibility, often waltzing right through the barriers of what’s expected (or even accepted) in cooking. Most importantly, they have the time of their lives with each and every step. There is so much pure joy in the way they bring food to life. You cannot enter the Mythical Kitchen without smiling, unless they happen to be cooking up something that is intentionally designed to freak us out, like a chocolate-covered lamb eyeball to celebrate Valentine’s Day. Did somebody say Eye Love You?

You may get the impression that Josh is some mad food scientist, sitting silently in a corner, dreaming up egregious culinary concepts designed to feed the YouTube Algorithm. And you’d be partially right. But while Josh can and does create extreme foods for your viewing pleasure, he never loses sight of the primary goal of any good chef: making sure the final product tastes good. He knows what kind of food real people with real palates actually like, and he whips up so many delicious concoctions while bringing absolutely no pretentiousness to the process. At the same time, he’s got a dizzying level of professional skill that would impress the toughest food critic (he can also bench press food critics, though none have accepted his offer).

Josh’s willingness to experiment, encyclopedic knowledge of what tastes incredible, and ridiculous culinary skills make him the perfect person to write this book. We’re so excited that you’re finally holding it in your hands. For years, we’ve been the lucky recipients of the fruits of his labor, selfishly enjoying one delectable dish after another as millions of people watch with mouths watering and stomachs growling. But now we get to share with you that joy that he and the Mythical Kitchen have given us. Our hope is that, by bringing to life the recipes that follow, you’ll get a taste of the wonderful, Mythical world we’ve created together.

—RHETT & LINK
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Introduction
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It all started with a taco shell and a coagulated brick of pork blood. Well, technically it all started with a single explosion of infinite energy and matter that hurled burning-hot gas outward into space-time at the speed of light, but that’s not particularly noteworthy. Back to the pork blood taco. Two brave internet explorers (no relation to the browser) put their lives on the line when they asked the age-old question: Will it taco?
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BROCCOLI AND CHEESE

Will it taco? Yes.
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BURGER

Will it taco? Well, duh!
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GROCERY STORE SUSHI

Will it taco? No.
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BABY SHAMPOO

Will it taco? Hey, this isn’t even close to food!
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PORK BLOOD

Will it taco? OH GOD GET US OUT OF HERE IT TASTES LIKE SOMEONE FARTED ON A PILE OF MOLDY COPPER WIRING.



Aside from leaving the desk with quite possibly the weirdest-smelling breath anyone has ever breathed, Rhett and Link also left that day with another pungent discovery: a whole lot of people want to watch them do strange experiments with food. And also that eating gross things is funny. But mostly the first one. After more than one hundred episodes of “Will It?,” countless other series devoted to off-the-wall delicious food, and an entire spin-off channel helmed by a ragtag group of (incredibly smart and handsome) Mythical chefs, we have shotgun-blasted our way through the scientific foodie frontier in ways that no others before have.

Because, when it comes down to it, cooking truly is just thousands of little science experiments that stack up against each other over time to create something delicious. What happens if I cook the eggs at this temperature? Or that temperature? Or with butter? Or without butter? Or if I sauté something first, before boiling it and after roasting it, and hey, maybe those ants on the ground taste good and OH MY GOD it turns out you can’t eat that mushroom over there but the eggs inside of fish are DELICIOUS on potato chips! Let’s try deep-frying it!

Legendary chef Auguste Escoffier experimented with food until he had more than six hundred methods to cook an egg; we’ve experimented with food until we found out the exact best potato chip to use to coat a chicken tender (it’s Lay’s Salt & Vinegar, by the way). We’re basically the same. But, of course, experimentation means nothing if you don’t come to the right conclusions, which is why we have distilled everything we’ve learned from creating thousands of bizarrely delicious foods into ten simple rules for cooking deliciously, eating happily, and living Mythically.

Rule 1: Fill your Happiness Pit as early as possible

Rule 2: Share food with people to trick them into liking you

Rule 3: If a hot dog is a sandwich, you can be a chef

Rule 4: When life hands you bacon, don’t question it and just eat the dang bacon

Rule 5: Eat together as a family, even if that family is just you, a cat, and an aggressive, sentient toaster

Rule 6: The person who first ate cheese was a weirdo; be like the first person who ate cheese

Rule 7: Set fire to your mouth, not your kitchen

Rule 8: If you can dream it, you can deep-fry it

Rule 9: Eat dessert first, or last, or whenever the heck you want to

Rule 10: Eat something that scares you

“But, Mythical Cookbook narrator who is Josh except he’s strangely using the royal plural pronoun (except when he’s not), what does all that MEAN?!” you ask quite appropriately. That’s a great question, little Johnny (at least one of you reading this right now has to be named Johnny), and we’re glad you asked. Let’s explore together. After reading this book cover to cover you will learn to:

COOK DELICIOUSLY

That’s the point of a cookbook, innit? If you’ve watched Good Mythical Morning and Mythical Kitchen over the years, you will likely recognize many of these recipes, although some are brand-new food experiments that we just thought of off the top of our collective heads because we figured they would taste good (and we were right—high five!). Every recipe that previously existed from the show has been adapted and tested for the average home chef to be able to successfully cook at home while still maintaining the integrity of the dish (and often making it better!). Sometimes in the Mythical Kitchen we get a little carried away, and it takes us two weeks to make a cheeseburger that dirties every single dish in the kitchen. We don’t want you to go through that pain.

In many of the recipes, we’ve also highlighted some crucial cooking techniques for you to master! As much as we love our silly little cooking experiments in the Mythical Kitchen, the only reason we’re able to come out the other side with delicious food is because we’ve mastered many of the fundamentals. So, while you’re out there making donut fried chicken, you’re also going to get a quick lesson about how to avoid air pockets in your fried chicken batter and how to harness the Maillard reaction to make your chicken extra flavorful. You’ll also be using one consistent salt—Diamond Crystal Kosher all day!—that’s measured out in each recipe. Because knowledge is power!

EAT HAPPILY

Now that you know how to cook delicious food, the next step is eating it. You see, what most people choose to do is put the food in their mouth, and then use their teeth—the molars are our personal favorite—to grind the food into a fine paste before letting it slide down their throat hole. Actually, let’s just assume you’ve got the physical part covered. Instead, we intend to teach you how to do the whole dang thing with a smile on your face. It’s not exactly groundbreaking to tell you that food is meant to be enjoyed, but we actually mean it here. Too often, chefs get hung up on how to eat correctly as opposed to happily, and that obsession with being correct can get in the way of happiness. Don’t eat processed foods! Don’t cook with seed oils! You didn’t season your cast-iron pan with artisanal hand-expressed pine resin from the Cloud Forest of Alderaan? You monster!

Life is hard enough as it is without stressing over every single detail about what you eat, so this cookbook is a celebration of the foods that bring us joy. And hey, maybe those foods will bring you joy too. No matter what skill level, knowledge base, personal preferences, or monetary constraints you’re bringing to this cooking journey, there’s a recipe in here that will allow you to eat happily, and, if not, we always invite you to make substitutions. No one should ever be made to feel less than because they don’t know what sherry vinegar is and don’t want to spend the money on a sous vide machine. We’re in this together.

LIVE MYTHICALLY

Well, if you’re already cooking deliciously and eating happily, there’s a 63 percent increased chance that you’re going to be living Mythically (results may vary). “Be your Mythical best” has been the motto since day one, and that saying permeates everything, even down to your food choices. Hopefully this cookbook teaches you how to have an open mind when it comes to trying foods that you may have previously been unfamiliar with! Hopefully it inspires you to bring a casserole to your new neighbor who just moved in across the street! Hopefully it inspires you to share a spoonful of your tuna salad in the gym sauna with the person next to you! Wait, you’re not allowed to eat tuna salad in the gym sauna anymore? Okay, share your pool yogurt with someone, then.

This book won’t teach you how to become a health guru, it won’t teach you the hard-core science behind the thirty-two steps to roasting the perfect chicken, and it won’t teach you how to make your family the perfect dinner in fifteen minutes every single night until the day you die. But this book will teach you how to see food as something that’s silly, and fun, and meant to be played with. It’ll teach you how to make your life just a little bit more Mythical, one meal at a time.




Rule 1

Fill Your Happiness Pit as Early as Possible

(Breakfast)
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According to the most recent research, the brain is the only organ that is capable of producing happiness. A Swiss scientist at the University of Bern in 1863 thought he recognized trace levels of happiness in the gallbladder of a twenty-three-year-old brick layer, but it just turned out to be more bile. The scientist was stripped of his license and lived out his days in disgrace, selling magical gallbladder elixirs door-to-door. But the failings of Professor Hedosz Noddexist are beside the point.

The point is, when you eat food, you aren’t just feeding your stomach, you’re feeding your brain, which spurts out a little happiness chemical that courses throughout your entire body and manifests in physiological responses such as smiling, laughing, light-to-moderate frolicking, and being just a little bit nicer to strangers, which allows them to do the same for others. No matter what some bodybuilding guru on Instagram told you: food is not just fuel for the body.

Many of us grew up knowing that breakfast is the most important meal of the day, even though no one exactly told us WHY that was true. Something about metabolism? Or maybe it was a hormone thing. Who the heck knows! But we’ll tell you right here: breakfast is the most important meal of the day because it gives you an opportunity to crank the happiness chemical up to 11 before you even leave the house.

Studies have shown that drivers who eat plain oatmeal for breakfast are 41 percent more likely to go into a feral rage after getting cut off on their morning commute than drivers who ate a big ol’ sloppy, greasy breakfast burrito. And that study came from Professor Hedosz’s lab, so you know it’s legit.

In all sincerity, happiness is the glue that’s always held the food together at Mythical. Well, happiness, and sometimes cheese, because happiness doesn’t work well to seal a quesadilla. And that sense of happiness is INFECTIOUS! It all starts with Rhett and Link putting mac and cheese in between the layers of a Big Mac with utter delight, and then someone like me watches that, smiles, and thinks, “What other silly food experiments like that would make ME happy?” And that’s how I end up in a YouTube video, deep-frying lamb’s brains and dusting them in Nashville hot spice. It’s also how you get Nicole, Vee, Trevor, Lily, and all the future Kitcheneers you haven’t met yet creating all the wacky stuff that you see on-screen.

There are only two questions we ask ourselves before we make a dish: (1) Does this idea make us happy? And (2) is it a seven-tier wedding cake that’s going to ruin our lives for two whole days and result in a bunch of shattered glass? We had to add that second question after the “Elvis Meals of History” episode; if you know, you know. And that’s a distinctly different set of questions than: Is this going to be delicious? Did we really think a Fruity Pebbles pizza would taste as good as a classic pepperoni slice? Absolutely not! But in a pitch meeting, when someone described a rainbow-colored pizza with milk sauce and a cereal crust, we all laughed, shook our heads, and knew we had to do it. Because food is just a tool we use to create happiness. Full stop.

[image: image]

And there’s historical precedent to this, folks! For all those who complain about silly internet food “ruining” certain dishes—people have always played and tinkered and changed and corrupted and perverted in the kitchen! And for no reason other than making the edges of someone’s mouth curl toward the sky.

In the Middle Ages, cooks used to make a dish called “live frog pie” for dinner parties and large banquets. It did, as you probably guessed, contain a live frog. After a meal full of roast suckling pig, stuffed pheasant, perch cooked in almond milk, and vegetables dressed with all kinds of herbs from the garden, cooks would bring out their various puddings and pastries. As a practical joke, one of the pies would simply be a plain crust sitting on top of a dish. When a guest cut into that special pie, a live frog jumped out and scared the hell out of them.

I repeat: JUST FOR LAUGHS, MEDIEVAL COOKS PUT A LIVE FROG IN A PIE CRUST! This was seven hundred years ago, and it sounds like it could have come straight from a GMM episode! Food has never, in the history of the world, been solely about fueling the body. Food is culture, it is tradition, it is comfort, and, above all, it is pure freakin’ happiness on a plate.

So, next time you’re making breakfast, even if it isn’t the Waffle Eggs Benedict, or an Enchilomelet, or Skittle-Milk French Toast, just riffle through your pantry and see what you can add to your oatmeal that might inject a little spark of joy into the first part of your day. Maybe you crush up some Cinnamon Toast Crunch in there. Maybe you throw some marshmallow fluff and peanut butter on top. Maybe it’s just some rainbow sprinkles, because those remind you of going to the ice cream truck with your dad when you were a kid, and you used to love going to the ice cream truck.

So many things can go wrong throughout the course of a single sun cycle. Start every day with an easy win. Start every day with happiness. Feed your Happiness Pit as early as possible. You have our permission.




Fruity Pebble Pancakes
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To quote Jeff Goldblum—er, Dr. Ian Malcolm—in the Oscar-winning nature documentary Jurassic Park, “Your scientists were so preoccupied with whether something could pancake, they didn’t stop to think if it should.” We took the lessons learned from Dr. Malcolm to heart and discovered that maybe guinea pig balls should not be pancaked (speaking of which, can we say no to pancaking anyone’s balls?). But one thing that absolutely should be pancaked? Fruity Pebbles—after all, they’re just colorful, sugary Rice Krispies, so why the heck wouldn’t it be great?

(Spoiler alert: Jurassic Park is a very good movie. Also spoiler alert: waking dinosaurs from their seventy-five-million-year extinction proves to be a bad idea. Also spoiler alert: they kept on trying, like, seven more times for some reason.)

Makes about 17 pancakes


	2 cups all-purpose flour

	1 cup Fruity Pebbles, plus more for serving

	2 tablespoons sugar

	½ teaspoon baking powder

	½ teaspoon baking soda

	½ teaspoon salt

	2 cups buttermilk

	½ cup (1 stick) unsalted butter, melted and cooled

	2 large eggs, yolks and whites separated

	Cooking spray or some kind of fat (like more butter), for greasing

	About 1¼ cups sweetened condensed milk, for serving




	Drop the flour, ½ cup of the Fruity Pebbles, the sugar, baking powder, baking soda, and salt into a food processor or blender and buzz it until you’ve made what should only be described as Fruity Pebble Pancake Mix.

	Combine the buttermilk, melted butter, and egg yolks in a large bowl and beat them up with a whisk. Add the flour mixture to the butter mixture and mix it really well. For better texture and flavor, try to do the right thing here and let that batter rest for 45 minutes in the refrigerator.

	Once your batter has rested, work on your shoulder strength and put those egg whites in a bowl and whisk them as much as your rotator cuff will allow, ideally until you have stiff peaks and can do that thing where you hold the bowl upside down and don’t end up with egg whites all over the counter. (Or . . . just use a handheld electric mixer.)

	Meanwhile, heat up a griddle to 350°F or your preferred pancake cooking vessel (cast iron or nonstick both work) over medium heat.

	Fold those stiff egg whites and the remaining ½ cup of Fruity Pebbles into the batter, getting everything as mixed as you can without overworking it and beating out all that air you just spent so much time making.

	Spray the griddle with cooking spray (or grease with fat) and, working in batches, ladle ¼ cup of batter for each pancake onto the griddle or pan. Once the bottom is golden brown and you see bubbles forming on the raw side (2 to 3 minutes), flip them over and cook the other side. Use your brain and eyes and nose to make sure the pancakes are cooking and browning without burning, and adjust the heat up or down as needed. Move them to a plate and continue adding more cooking spray or grease to the griddle or pan as needed to cook the rest of the pancakes.

	Warm the condensed milk in a glass measuring cup or pitcher in the microwave to make it easier to pour. To serve, drizzle those things with sweetened condensed milk, sprinkle on more Fruity Pebbles, and have a fruitful, pebbly good time.




Beating Egg Whites Separately for Pancakes?

This is a way to add more air and fluffiness to your pancakes. All you have to do is beat egg whites separately and fold them in at the end. Egg whites are primarily made of protein, and this aeration technique, also used in meringues and soufflés, will give your pancake batter extra structure. The next day, you may say things like, “Wait, why is my arm so sore? Oh yeah, it’s because I made pancakes all good.” And you did.






Waffle Eggs Benedict (Or . . . Eggo Eggy Benny?)
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Welcome to Every Brunch Menu in American History, featuring some version of eggs Benedict. But instead of waiting forty-five minutes for a table on a Sunday afternoon to spend eighteen dollars on “eggs with egg sauce,” you can make it at home for way less money. Also, when you eat brunch at home, the mimosas aren’t the only thing that get to be bottomless. On a serious note, we must recommend that you wear pants while cooking. We have not yet emotionally recovered from the Bottomless Bacon Grease Incident of 2017.

This recipe is all about the value of an Eggo grilled cheese base, and hacking the usually difficult hollandaise sauce by using the blender method . . . while also teaching you that frying a sunny-side up egg is a lot easier than poaching an egg (and you still get the runny yolk!).

Makes 2 servings


	4 Eggo Homestyle Waffles, thawed to room temperature

	2 slices cheddar

	4 tablespoons (½ stick) unsalted butter, for cooking the waffles and eggs

	3 large egg yolks (save the egg whites for the health nut who refuses to eat your Benedict, but tell them to cook for themselves because you’re busy MAKING A FUN BRUNCH, JEFF!)

	1 tablespoon hot sauce of your choice

	1½ teaspoons lemon juice

	Salt and ground black pepper

	10 tablespoons unsalted butter, melted

	2 slices Canadian bacon, at room temperature

	2 large eggs

	2 tablespoons unsalted butter, for frying

	Hefty pinch of minced chives, for garnish

	Sprinkle of paprika, to get fancy




	First up, set a nonstick pan over medium heat. Then take those soggy, floppy, thawed waffles and make two sandwiches by putting a slice of cheese between each pair of waffles. Melt 1 tablespoon of the butter in the pan, then add the Eggo sandwiches and let them cook until they are golden brown on the first side.

	Meanwhile, start up your hollandaise. Plop the egg yolks, hot sauce, 1 tablespoon water, the lemon juice, and 1 teaspoon of salt in the blender and let it rip until the eggs are fully combined. Drop the speed to low and slowly drizzle in the melted butter while blending until your hollandaise is emulsified and creamy but still pourable. It should be the consistency of a Sour Patch Kids Go-GURT. If you’ve never had a Sour Patch Kids Go-GURT, that’s just your loss; what an amazing product. If the sauce gets too thick, stir in a few drops of water until the texture is to your liking. If it’s too thin, keep those blades spinning. It’s an intricate dance of death.

	By now the waffle sandwiches should be ready to flip, if they weren’t already. Flick another tablespoon of butter in the pan and flip the waffles over and cook until the other side of the waffles is crispy and the cheese is melted. (A little bit of charring on the edges is A-OK.) Once they are done, transfer the sandwiches to their own plates. Keeping the pan at medium heat, flash the Canadian bacon slices in the pan for about 10 seconds on each side to just warm them up a touch, then place one right on top of each waffle grilled cheese.

	Start frying those eggs in the same pan. (You could use another pan to get this done faster . . . but who wants to dirty another pan when you’re about to eat brunch with no pants on? This is YOUR day, buddy, and you’ve EARNED it!)

	Add the 2 remaining tablespoons of butter to that same skillet and fry up those eggs until the whites are just set and the yolks are runny, about 4 minutes. Season them with salt and pepper and place one on top of each ham slice.

	Finally, drizzle the hollandaise over everything, then get classy as heck and sprinkle those chives from as high up as you can so they bounce around all fine dining–like. Sprinkle some paprika over the top, then stuff your face and go back to bed. 
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		Rule 5: Eat Together as a Family, Even If That Family Is Just You, a Cat, and an Aggressive, Sentient Toaster (Dinner)



		Doritos Locos Meatloaf



		Orange Chicken Parm



		Chicken and Waffles Potpie



		Pepperoni Pizza Fajitas



		French Onion Ramen



		Poutine Spaghetti and Meatballs



		Thai Green Curry Enchiladas



		Link’s Mom’s Country Fried Steak



		Cast-Iron Fried Chicken



		Rhett’s Top Secret Baked Beans









		Rule 6: The Person Who First Ate Cheese Was a Weirdo; Be Like the First Person Who Ate Cheese (Cheese)



		Animal-Style Mac ’n’ Cheese



		Cheez-It Ravioli



		Grilled Cheese Ramen



		Josh’s “Suck It, Gordon Ramsay” Grilled Cheese



		Cheesesteak Mozzarella Logs



		Kimchi Corn Queso Dip



		Mac ’n’ Cheese Chicken Wings



		Doritos Locos Calzone



		Everything Bagel Fondue



		Four-Cheese Latkes









		Rule 7: Set Fire to Your Mouth, Not Your Kitchen (Spicy)



		Our Official Guide to Kitchen Safety



		Takis Grilled Cheese



		Flamin’ Hot Cheetos Chicken Sandwich



		Nashville Hot Chicken Meatballs



		Josh’s Cajun Chicken Fettuccine Alfredo



		Habanero Watermelon Party Wings



		Sriracha Fish and Chips



		Birria de Res Soup Dumplings



		Spice Krispies Treats



		Carolina Reaper BBQ Sauce



		Chorizo Spaghetti Carbonara









		Rule 8: If You Can Dream It, You Can Deep-Fry It (Deep-Fried)



		Crispee Towne Business Plan



		Chicken-Fried Cheeseburger



		Nashville Sweet Chicken



		Funnel Cake Grilled Cheese



		Mini Crab Cake Corn Dogs



		Rhett’s Deep-Fried Refried Bean Balls



		Nacho Donut Holes



		Spaghetti Fries



		Buffalo Chicken Chimichangas



		Salt and Vinegar Potato Skins



		Reuben Pierogi









		Rule 9: Eat Dessert First, or Last, or Whenever the Heck You Want To (Dessert)



		Cheetos Apple Pie



		Wendy’s French Fry Frosty Cheesecake



		Stovetop Kit Kat Mac ’n’ Cheese



		Movie Theater Ice Cream Sundae



		Cotton Candy Milkshake



		Cinnamon Toast Crunch Rolls



		Oreo Biscuits and Gravy



		Pop-Tart Lava Cakes



		Ben & Jerry’s Ice Cream Burrito



		Elvis Bread Pudding









		Rule 10: Eat Something That Scares You (Curious)



		Mustard Ice Cream



		Pork Blood Tacos



		Nashville Hot Lamb Brains



		Fish Egg Quesadillas



		Spaghetti and Cricket Meatballs



		Pumpkin-Spiced Pigs’ Feet



		Pepperoni Squid Pockets



		Liver and Onion Donuts



		Coconut Durian Waffles



		Beef Testicle Ragù
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