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Date: Unknown

Place: Unknown

I leave this note for all those adventurers who will have the courage to follow in the footsteps of my research, which has taken me through time, space, and foreign worlds. I have traveled the multiverse, crossing paths with heroes of old and of tomorrow, and even with those who never existed.

In my crazy quest for ultimate flavors, eccentric combinations, and out-of-this-world recipes—culminating in the book you now hold in your hands—I have left behind several clues from my travels. Now I invite you, dear reader, to join me so that I can reveal to you the secrets that I have uncovered.

So, find my clues, solve the riddle, and come join me.…

N.
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For you, this book may represent a beginning. But for me, it represents the next step in a cycle: I had always dreamed of becoming a chef, but I was never able to leave behind the books, video games, and DVDs of my childhood. So my passion for both food and fantasy placed me at the helm of a gastronomic vessel, crossing back and forth on an endless bifröst between two worlds, holding course for a perfect balance between them. In one world is found the art of good eating: from the cooking of every day, of our grandmothers, and to street food, to the grand cuisine of Escoffier, Bocuse, Robuchon, or Marx, which awakens our senses and elevates us all. In the other world is found pop culture, or perhaps what we might call geek culture, which we will refer to more elegantly as “cultures of the imaginary.” Fantastic universes have always been at the center of my life, starting with my first video game The Legend of Zelda at the age of eight on my uncle’s NES (it was he who passed on to me his passion for video games and heroic fantasies) and leading up to today, including my time at The Bar at the End of the Universe, which I frequent in Paris. I do not think I ever wanted to step into my “adult life” without taking my role-playing books, DVDs, and other objects of fantasy with me; they are emblems which have always helped me to escape and to dream.

I am a geek, but I am also a gourmand who is passionate about food. So, naturally, I have often wondered about the flavors of the Elven lembas or the famous honey cakes of the Beornings whose merits Gimli, son of Glóin, praised so highly and which Tolkien described so vividly. What would I not have given to sit next to Harry, Ron, and Hermione in the Great Hall of Hogwarts and enjoy the specialties served at the castle? What were the à la carte dishes at the Cantina on Tatooine? What does it take to serve to a god of Asgard to avoid his wrath? Is it possible to create “kryptonite” using green lettuce—and a dash of imagination? If a person is going to spend the evening exploring a tavern in Orgrimmar, why not do so while savoring slow-cooked beef rather than the all-toocommon frozen pizza?

These questions, and my curiosity about all these things, are what initially motivated me to step in front of the stove to create a world that mixes geek culture with that of culinary arts. But it was my meeting with Maxime, a chef of the purest traditions of French gastronomy, that inspired my desire to create a book inviting readers to step into a world that combines gourmet delight with that of magic. So, together, Maxime and I spent long hours imagining each dish, thinking about each ingredient, and checking that they corresponded to the type of region where a particular scene in a story took place, all while adapting techniques to the historical, or uchronic, time period represented.… And thus began the alchemy between Maxime and me, eventually breathing life into the Gastronogeek project. We both understood that the exploration of their food was a good way to penetrate these imaginary worlds, which I loved so much, and a way to navigate deeper into them by escaping through one’s (culinary) imagination!

So this book is for everyone who loves cooking and food—novices, hobbyists, and passionate cooks—and particularly for those whose passions span both food and fantasy.

Throughout these pages are fifteen popular references, including Harry Potter, The Lord of the Rings, Hellboy, Dragon Ball, Back to the Future, Thor, and Star Wars. But along with these you will also find basic cooking techniques, culinary terminology, and little tips to help you enjoy cooking while you escape into these incredible worlds! Thus, here, you will embark upon a gastronomic journey that will provide an opportunity to discover not only what is familiar but also, hopefully, what is new. And we have approached this process with the deepest respect for the references mentioned, giving great thought to each of our recipes so that they remained faithful to our vision of these original works.

We hope that the sincere homage we pay to all these literary, cinematographic, and television worlds we use to escape, and which have made us dream for so many years, is evident throughout these pages. If you have made it this far into your reading of this book, then I hope it’s because you, too, have decided to take up this epic quest—one which combines gastronomy with geek—to let your passions and curiosities lead you away, even if just for a little while, from the realities of every day.

So what you hold in your hands are the fruits of our philosophy, those of the Gastronogeek, and soon you will be savoring the dishes we created just for you! We hope that you will enjoy reading this book, and that you will especially enjoy making and savoring our recipes!

Thibaud Villanova







You are now the happy owner of a new kind of culinary bible, one which attempts to answer nagging, age-old questions. Because, and I don’t know about you, I have asked myself one question in particular since childhood when I discovered the swampy and mystical planet of Dagobah. A question which penetrates deep into my curiosity:


[image: image] What does the root-leaf stew of Master Yoda taste like?



To me, the answer to this question is as fascinating to contemplate as is watching the efforts of young Skywalker during his Jedi training in Master Yoda’s bog-like home. And so here, in this book, a new journey begins—and one which will awaken your taste buds!

I like to think that the geek and his culture act as guardians of mythological and folkloric traditions, as he navigates so effortlessly between the shores of Avalon and Middle-earth and between Hoth and Hill Valley; and, why he can appreciate Conan and Harry Potter as much as Doctor Who. The manifestations and places of heroic narratives change, but the plots and underlying meanings have changed very little since they were written. And if the geek, as a scholar of pop culture, studies fantasy worlds more than anyone else by fully immersing himself in them, then surely he cannot ignore their Epicurean precepts, as these worlds are paved with foods and beverages as appealing as they are unfamiliar.


[image: image] How can a person not be fascinated by the Hobbits who spent a great deal of their time growing food and preparing meals? How can a person be satisfied by just imagining the Pantagruelian-style banquets of Asgard without knowing more, or not be eager to get drunk on Romulan ale?



We, therefore, are excited by the idea of being able to satisfy your gastronomic dreams through these pages—dreams which, too often, can become lost amid our everyday lives.…

Thus, it is a wonderful promise that Gastronogeek presents because even though the famous root-leaf stew dear to Yoda fascinates me (and no one would even know the recipe except for dear ol’ George [Lucas] perhaps), in reality it seems to be a dish too impractical to prepare (the roots of marsh vegetation are usually not the most popular choices for cooking, and I assume, Master Jedi, that you do not keep any in your universe to prepare with meals). Instead, this book invites you to create sumptuous meals that you can prepare more easily, and share with people of good company, all while exploring familiar, and perhaps new, worlds. What better experience can we ask for than one which satisfies the appetites of both body and spirit? J. R. R. Tolkien said:


[image: image] “If more of us valued food and cheer and song above hoarded gold, it would be a merrier world.”



So, let’s follow this advice of the former philologist, and let ourselves be guided by Thibaud and Maxime, two rebellious authors, on an adventure whose only purpose is to break the sacred barrier between dreams and reality with a nod to both feast and fantasy.

Nicolas Beaujouan

A follower of pop culture since his birth (which occurred the same year as the first release of Star Wars) and one who discovered Lovecraft and Roddenberry at a very young age, Nicolas Beaujouan is an essayist, lecturer, art director, and illustrator. His works cross the boundaries of myth, folklore, and pop culture. He is the author of Geek: La Revanche (Geek: The Revenge), published by Robert Laffont.







This Gastronogeek vessel is amazing, traversing both time and space. When I met Thibaud Villanova and Maxime Léonard, I was immediately enthusiastic about their liberating perspectives on food. What creative talents to imagine, within the theme of Star Wars, for example, surprising and creative dishes from one of the most unlikely worlds!

And as soon as you step down out of the Millennium Falcon, you board a time machine and travel right to the middle of the “Enchantment Under the Sea” dance in Back to the Future, where you can dare take a bite of the burger of the incorrigible Biff Tannen—but let’s leave McFly to enjoy his cheesecake. More worlds follow, one after the other, on this great roller coaster through space and time. For example, you can rediscover, with delight, epic scenes from The Lord of the Rings or the fantastic dining hall of Hogwarts.


[image: image] This book is a sublime journey which tantalizes our memories from childhood and proves that cooking can be fun, especially when presented in such an adventurous way.



I also love Gastronogeek because it unravels the world of the everyday cook whose ideas and imagination about what food and cooking are may have become inhibited over time. I never got bored reading through this world of culinary imagination, and one which is presented without pretense. I’m always ready to get excited about, and to travel as far as possible to discover, cookbook authors who delve into unexplored disciplines.


[image: image] Today, as

















*SEASONAL FRUITS AND VEGETABLES

SPRING

Vegetables

Artichoke

Asparagus

Eggplant

Beet

Carrot

Celery

Cauliflower

Red cabbage

Cucumber

Zucchini

Watercress

Spinach

Bean

Romaine lettuce

Lentil

Turnip

Onion

Sorrel

Pea

Leek

Sugar snap pea

Bell pepper

Radish

Curly endive

Tomato


Fruits

Apricot

Almond

Banana

Black currant

Cherry

Strawberry

Wild strawberry

Raspberry

Cantaloupe

Blackberry

Apple

Plum

Rhubarb


SUMMER

Vegetables

Garlic

Artichoke

Eggplant

Batavia lettuce

Red beet

Swiss chard

Broccoli

Carrot

Brussels sprouts

Cauliflower

Red cabbage

Cucumber

Cornichon (gherkin)

Winter squash

Zucchini

Watercress

Spinach

Fennel bulb

Bean

String bean

Lettuce

Lentil

Corn

Mesclun

Turnip

Onion

Sorrel

Pattypan squash

Leek

Bell pepper

Radish

Field greens

Salsify

Tomato

Fruits

Apricot

Almond

Banana

Nectarine

Cassis

Cherry

Fig

Strawberry

Wild strawberry

Raspberry

Currant

Cantaloupe

Mirabelle plum

Blackberry

Blueberry

Nectarine

Watermelon

Peach

Pear

Apple

Prune

Quetsche plum

Grape

Greengage plum (Reine Claude)

AUTUMN

Vegetables

Red beet

Swiss chard

Broccoli

Carrot

Celery

Chinese cabbage

Brussels sprouts

Cauliflower

Winter squash

Watercress

Belgian endive

Spinach

Fennel bulb

Green lettuce

Mâche lettuce

Corn

Turnip

Onion

Parsnip

Leek

Pumpkin

Radish

Field lettuce

Salsify

Jerusalem artichoke 

Mushroom:

Porcini 

Cep 

Oyster mushrooms

Fruits

Banana

Chestnut

Clementine

Orange

Quince

Fig

Kiwi

Mandarin orange

Blueberry

Walnut

Olive

Orange

Peach

Pear

Apple

Prune

Quetsche plum

Grape


WINTER

Vegetables

Beet

Broccoli

Cardoon

Carrot

Celery

Cabbage

Brussels sprouts

Cauliflower

Winter squash

Watercress

Belgian endive

Spinach

Mâche lettuce

Turnip

Onion

Sorrel

Parsnip

Dandelion

Leek

Pumpkin

Radish

Salsify

Jerusalem artichoke


Fruits

Pineapple

Avocado

Banana

Lemon

Clementine Orange

Passion fruit

Guava

Pomegranate

Persimmon

Kiwi

Lychee

Mandarin orange

Mango

Grapefruit

Papaya

Pear

Pomelo

Apple

Orange

Blood orange
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