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TEMPUS CESSIT!

(Aris gives you a withering scowl)

Okay, now let me see if I have this story straight.…

You, the calendar-challenged adventurer you are, agreed to gather ingredients for the Lumbridge chef exactly ten years to the day after we last defeated the Culinaromancer? Yes, I said ten years to the very day; have all those unexpected trips to see Death ruined your ears? It seems like it—and if I may say so, it has also done very little to improve your fashion sense—but I digress.

As you can no doubt tell by the larger-than-average appearance of this room, I have cast another time-dilation spell to fix your mistake. Yes, yours! We can’t even blame the Lumbridge chef for summoning the Culinaromancer this time—it seems that some kind of enchanted ink was used on his ancestor’s cookbook to make every one of Franizzard van Lumbcook’s recipes irresistible. What? You didn’t notice that the chef wanted to cook every dish this time? Well, then you’re really not going to like this next part.

The Culinaromancer is back, obviously. And he is many things, but he is not a fool. Merely cooking the favourite dish of each Secret Council member at Duke Horacio’s table is not going to cut it, oh no, not after the size of this blunder. To break the spell and free the self-proclaimed leaders of Gielinor, you must re-create every single recipe from Chef Lumbcook’s book in its original and unenchanted form. Yes, I know you’re an adventurer, but with the Lumbridge chef trapped in the spell this time, you’ll have to trade your sword and shield for an apron and skewers. What? Of course it makes sense! It follows the simple principles of arcane thermodynamic polarity, which say that to reverse the north-to-south flow of magic, we simply need to—wait, weren’t you listening when I explained this the last time? Well, since Sedridor’s third principle has nothing to do with boiling water or icing a cake, you’ll just have to take a rain check.

The one thing I don’t have to tell you is that the fate of the world once again rests in your flour-dusted hands. Some of these components may be in short supply after throwing such a massive feast, so I have noted alchemical alternatives when possible, along with some of my own savvy culinary insights to get you through. You may also notice some faint, shimmering text. IGNORE IT! Though I tried to erase the enchanted ingredients which caused this whole mess, such ink is notoriously persistent.

Why are you still here? Go!

Scour the lands of Gielinor for ingredients—yes, again—and make each dish exactly as it was originally intended to be savoured. Do this correctly, and not only will you free the Secret Council, but we might finally manage to banish the Culinaromancer for good.
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Name __________ Quest Points _____ Combat Level _____ Total Skill Level _____
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KITCHEN AREA TASKS

Easy

[image: Image] Cook Shrimps without burning them.

[image: Image] Make a recipe without using any machines other than a range, oven, or stove. No mechanised mixers, either!

[image: Image] Make and try the fiery Infernal Sauce on a dish in this book.

[image: Image] Toast and grind your own spices for a dish of your choice.

[image: Image] Play a game of King’s Cup—er, Duke’s Cup—with friends.

Medium

[image: Image] Use an ingredient you grew yourself in Veggie Mush or Cabbage Garden Pie.

[image: Image] Create your own banana pizza recipe using the ingredients mentioned in the headnote of Pizza, Three Ways.

[image: Image] Make Holy Biscuits with every god symbol on them.

[image: Image] Make all the new Recipe for Disaster quest dishes—Cooked Fishcake, Yellow Spicy Stew, Infernal Sauce, Veggie Mush, Stuffed Snake, Cooked Jubbly, Slop of Compromise, Brûlée Supreme, Cake of Guidance, Dwarven Rock Cake, Batta, and Short Green Guy—and turn to page 135 to receive your reward.

Hard

[image: Image] Make your own puff pastry when you make Fried Onions.

[image: Image] Make all four kinds of Cake in one day.

[image: Image] Create gingerbread goblins and re-create the Battle of Atarisundri using the Festive Gingerbread Gnomes and the goblins! Bonus points for creative use of frosting.

[image: Image] Serve your friends or clan members a banquet worthy of Recipe for Disaster—Cooked Jubbly, Pumpkin, Spinach Roll, Cake, and mugs of Asgarnian Ale, or another equally fancy spread!

[image: Image] Complete the Achievement Task Diary above by making every recipe in this book—NON-enchanted, of course—and post a picture of your completed Achievement Diary on social media. Use the #CulinaromancerDefeated hashtag!
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I hope you brought a pestle and mortar with you to this little shindig, because to save Pirate Pete, we’re going to have to make some cakes. No, not chocolate cake, or sponge cake, or those darling little tea cakes served for afternoon teatime. Pirate Pete is a man of the sea, so only fishcakes will do to save him from the Culinaromancer’s grasp.

As the preparation of fishcakes is quite simple, the secret will be in the ingredients. To make a finger food fit for a sailor who isn’t afraid to blackjack his passengers, you must fish up only the freshest cod, then combine it with bread crumbs, giant crab meat, and a few choice blades of kelp from the waters off the coast of Rimmington. (Yes, I know the Falador Massacre was a dark time, but if you don’t get our ingredients, that event will look like the Lumbridge Summer Beach Party compared to what the Culinaromancer has planned.)

Seek out Murphy—he’s a master of deep-sea diving and can get you to the bottom of the ocean in no time. Just be sure to bring a fishbowl. What? You trusted me on everything else so far. Why would you question me now?
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COOKED FISHCAKE / Cod Cakes [image: Image]
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Any chef worth their sea salt will tell you that the quality of the ingredients makes or breaks a dish. In all my vast travels, I have yet to find a better fishcake than the ones made in the dockside stalls of the Fishing Guild located north of Ardougne in Hemenster. Here, fresh-caught cod goes from hook to table in mere minutes to fill the stomach with a hearty meal which even years later one cannot forget. Though the recipe is a closely kept guild secret, this is my attempt to re-create the fishcakes known to sailors and pirates the world over.


YIELD: About 12 | PREP TIME: 20 minutes | COOK TIME: 30 minutes | DIFFICULTY: Novice




Equipment


	25-centimetre-high (10-inch-high) walled frying pan/skillet



Fish


	1 bay leaf

	1 lemon, cut to 6-millimetre (¼-inch) slices

	1 tablespoon coarse sea/kosher salt

	450 grams (1 pound) fresh cod fillets (or any other white fish, like haddock)



[image: Image] Pinch ground kelp

Assembly


	Juice and zest of 1 lemon

	½ bunch dill, finely chopped

	2 tablespoons mayonnaise

	1 tablespoon whole grain mustard

	2 large eggs

	2 teaspoons coarse sea/kosher salt

	½ teaspoon fresh ground black pepper

	1 small shallot, minced

	1 stalk celery, finely chopped

	85 grams (1 cup) bread crumbs

	2 tablespoons neutral oil, such as rapeseed/canola or safflower






	1. Fill a 25-centimetre (10-inch), high-walled pan with about 3.8 centimetres (1 ½ inches) of water. Add the bay leaf, lemon slices, and salt to the skillet and bring to a boil over high heat.

	2. Add the cod fillets and reduce to a bare simmer. Cook for about 8 minutes, until the fillets are completely opaque all the way through. Transfer the fillets to a medium bowl and set aside. Discard the poaching liquid, but reserve the pan for cooking the cod cakes.

	3. Whisk together the lemon juice and zest, dill, mayonnaise, mustard, eggs, salt, and pepper in a small bowl.

	4. Break apart the cod fillets into large chunks. Don’t worry about crumbling them into small pieces—they’ll break apart further as you mix them with the other ingredients. Toss with the shallot, celery, and bread crumbs, then add the mayonnaise mixture. Gently toss until the ingredients are evenly distributed and the bread crumbs are uniformly moistened.

	5. Portion the cod cake mixture using a standard ice-cream scoop or ¼-cup measure. Flatten each portion into a 1.25-centimetre-thick (½-inch-thick) patty with your hands, then set aside on a platter.

	6. Heat the oil in the reserved skillet over medium-high until the oil is shimmering. Add half the cod cakes to the pan and cook for 4 to 6 minutes, until deep golden brown. Gently flip the cod cakes with a thin spatula and cook for an additional 4 to 6 minutes. Transfer to a clean serving platter, then repeat the cooking process with the remaining cod cakes.

	7. Whisk together the crème fraîche, lemon zest and juice, and dill in a small bowl. Season to taste with salt and pepper. Serve the sauce alongside the hot cod cakes with additional lemon wedges.




Lemon Dill Crème


	118 millilitres (½ cup) crème fraîche

	Juice and zest of 1 lemon

	1 tablespoon finely chopped dill

	Coarse sea/kosher salt

	Black pepper



To Serve


	Lemon wedges
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SPIDER ON STICK / Crab Cakes on Skewers [image: Image]
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Even the most adventurous dinner guest may find their courage flagging when faced with the infamous Spider on Stick. To make the dish properly, a large jungle spider must be impaled on bamboo skewers and set to roast over an open fire. Though I highly encourage anyone visiting Karamja to indulge in the experience, this tamer version created for the duke’s last Hallowe’en bash proved quite a hit.


YIELD: 4 Skewers | PREP TIME: 5 minutes | COOK TIME: 30 minutes | DIFFICULTY: Novice




Equipment


	25-centimetre (10-inch) frying pan/skillet

	450 grams (1 pound) lump crab meat, picked over for shells

	2 spring onions/scallions, minced

	2 stalks celery, minced

	6 ounces (1 ½ cups) buttery crackers (such as Ritz), finely crushed

	2 large eggs

	57 grams (¼ cup) mayonnaise

	1 teaspoon Old Bay seasoning

	1 teaspoon coarse sea/kosher salt

	½ teaspoon fresh black pepper

	2 tablespoons neutral oil, such as rapeseed/canola or safflower

	1 lemon, cut into wedges

	4 bamboo skewers



[image: Image] 1 delicate spiderweb




	1. Toss the crab meat, scallions, celery, and cracker crumbs together in a large bowl until evenly distributed.

	2. Beat the eggs, mayonnaise, Old Bay seasoning, salt, and pepper together in a small bowl until smooth. Add to the crab meat mixture, and gently toss together until the ingredients are evenly distributed and the cracker crumbs are uniformly moistened.

	3. Divide the crab cake mixture into 12 equal portions, about the size of a golf ball, or about 3 tablespoons each. Flatten each ball between the palms of your hands.

	4. Heat the oil in a 25-centimetre (10-inch) skillet over medium-high heat until the oil is shimmering. Add about half the crab cakes to the pan and cook for about 4 to 6 minutes, until deeply golden brown. Gently flip with a thin spatula and cook for an additional 4 to 6 minutes. Transfer to a clean platter, then repeat the cooking process with the remaining crab cakes.

	5. Gently push three crab cakes onto a bamboo skewer. Repeat the process with the remaining crab cakes, then serve with lemon wedges.
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KARAMBWAN / Grilled Octopus with Pesto [image: Image]
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Whenever I need to impress the duke’s guests with an opening course, I turn to this rather eye-catching dish. Curling tentacles reaching from a sea of vibrant green work to evoke the tropical island of Karamja from whence this unique cuisine hails. Special care must be taken when preparing karambwan to neutralise its toxins; other cephalopods can be substituted if you have yet to study the preparation methods of the Tai Bwo Wannai tribe.


YIELD: Serves 4 to 6 | PREP TIME: 90 minutes | COOK TIME: 10 minutes | DIFFICULTY: Intermediate




Equipment


	Large heavy-bottomed pot, food processor, chimney starter

	1 whole octopus (about 900 grams or 2 pounds), cleaned

	2 ounces Parmesan cheese, grated

	35 grams (¼ cup) pine nuts, toasted

	2 cloves garlic, peeled and roughly chopped

	2 bunches fresh basil leaves (about 72 grams or 3 lightly packed cups)

	Juice and zest of 1 lemon

	4 tablespoons extra-virgin olive oil, plus 3 tablespoons for tossing

	1 teaspoon coarse sea/kosher salt

	½ teaspoon black pepper



[image: Image] 1 tablespoon roe




	1. Place the octopus in a large, heavy-bottomed pot. Fill with enough cold water to fully submerge the octopus by 5 centimetres (2 inches). Bring to a boil over high heat, then reduce to a simmer. Cook, covered, until tender, about 45 minutes to 1 hour. The octopus is ready to go once you can pierce the thickest part of a tentacle with a knife with no resistance. Remove from heat and allow the octopus to cool to room temperature in the water.

	2. Prepare the pesto while the octopus cools. Add the Parmesan, pine nuts, and garlic cloves to the bowl of a food processor. Pulse to combine, about 1 to 2 minutes. Add the basil leaves and lemon juice and zest, then let the processor run for 1 minute. With the processor running, slowly drizzle in the olive oil, allowing the pesto to process for an additional 30 to 60 seconds after the olive oil has been added. Transfer the pesto to a small bowl, cover, and chill.

	3. Trim the tentacles from the octopus. Discard the body, or reserve for another purpose. Transfer the tentacles to a medium bowl and toss with 2 to 3 tablespoons olive oil, along with the salt and pepper, until evenly coated. Set aside—if you’re not grilling the octopus immediately, it can be covered and stored in the fridge for up to 3 days.

	4. Fill a chimney starter with charcoal, then pack the bottom with newspaper or crumpled brown paper bags. Light the starter and wait for the coals to light all the way through. The coals are ready to use once they are glowing and coated in ash. While the coals light, brush a thin layer of neutral oil on the grill grate (or spray with cooking spray meant for use with a grill). Dump the coals in an even layer on the bottom of your grill. Place the grill grate over the coals, cover the grill, and allow to preheat for about 5 minutes. If using a gas grill, oil the grates, light the burners on high, and allow the grill to preheat for about 5 minutes.

	5. Place the prepared octopus on the grill grates and cook uncovered for 3 to 5 minutes, or until lightly charred. Flip the tentacles and cook for an additional 3 to 5 minutes. Transfer to a serving platter, drizzle with pesto, and serve.
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