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			Big, flat, covered in grass. Boring? Definitely not. Plains might look basic, but they’re actually incredibly rich biomes. These vast areas of mostly flat, mostly treeless grass-land stretch for hundreds of miles on continents all over the world. Flocks of birds feast on the grass seeds, rivers meander through the land, and gophers, mice, and chipmunks scurry between the stems.

			If you’re looking for plains in central Africa, you might visit the Serengeti. These tropical grasslands are the home to millions of grazing animals like elephants and rhinos. Birds perch in the scattered trees and hippos wallow in shallow rivers.

			But on the chillier steppes of Asia and Eastern Europe, you’re more likely to find herds of yaks or horses running across the short grasses. No tall trees here—there’s not enough rainfall.

			
				There’s nothing like a stroll through the plains on a sunny day. I can stop and smell the flowers, tame a horse or two, and of course they’re a great place for farming.

				I do all my own farming, but I’ve noticed a lot of people on Earth go to stores for their food. Kind of like trading emeralds with villagers, only the folks you buy from can say more than “Hrm.”
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			Short grass grows on the prairies of North America as well—and so does tall grass. Native varieties like big bluestem grass grow up to eight feet! These grasses and others send down their long, tangled roots, which help to hold the soil in place.

			Millions of bison used to roam the Plains states like Oklahoma, Colorado, and Kansas. They grazed on the grasses and contributed to the biome, too. The bison’s small hooves are pointed. When they run and paw at the soil, their hooves punch holes in the ground. This is like aerating a lawn, allowing water and nutrients to get to the grass roots.

			In the nineteenth century, European settlers slaughtered so many bison that the giant animals almost went extinct. By the late 1880s, only a few hundred wild bison were left. But people have worked to bring the bison back. They’ve crossbred bison with cattle and protected those that are left. More than 20,000 bison now live in herds on the Plains again.

			But the Great Plains are now facing an even greater threat—climate change. The Plains states are growing hotter and hotter. Extreme heat means stress for animals, wild plants, and farmers’ crops. And parts of the Plains states aren’t just growing hotter. They’re also growing drier. Less rainfall? More dust, less grass—and way more risk of wildfires.

			Indigenous groups have taken care of the Plains land for centuries by setting ground-clearing fires. Natural wildfires, like those sparked by lightning, have been a part of the seasonal cycle for many plains. But when these fires are sparked accidentally by people or power lines and sheets of flame sweep across the grasslands, people and animals lose their homes—and sometimes, their lives.

			The North American grasslands might be getting hotter and drier, but it does sometimes rain. And thanks to climate change, that rain is much more likely to be a torrent, not a drizzle. That’s because the warmer air can hold even more moisture. It builds and builds and then it lets go as huge storms, which flood the dry land.

			Farming can be tough on grasslands, too. Plains are great places for growing grains like oats and wheat—those crops are basically grasses topped with edible heads. North American plains have rich soil, which is great for farming. But turning grasslands into acres of crops means that animals lose their homes and food. And spraying pesticides kills the bees and other important bugs that the biome depends on.

			Composting helps. When farmers add compost to their soil, it enriches the earth, which lets farmers cut down on fertilizer. Composting food scraps also helps reduce carbon emissions—10 percent of all greenhouse gas emissions are from food loss and waste!

			How You Can Help

			Start your own backyard compost pile! Done right, compost shouldn’t smell at all, even with rotting food scraps buried in it.

			Compost Dos and Don’ts

			DO compost fruits, vegetables, grass clippings, eggshells, dried leaves, wood ashes, plain bread, plain pasta, tea bags, newspapers, brown paper bags, coffee filters, hair, dryer lint, even cotton cloth like T-shirts and vacuum cleaner bags!

			DO NOT compost fats and oils, like butter or cooking oil, meat, bones, dairy foods, animal poop, or charcoal. These things attract maggots, rats, and flies—and they smell!

			How to Build Your Compost Pile

			Keep a container on your kitchen counter. Toss in all the compost material you use during the day. Then take it out and dump it at night. You can also buy a sealed compost container that doesn’t need to be emptied for several days.

			Next, think of what kind of outdoor compost container you’d like to use. You can buy big plastic composters that are shaped like a cube or a barrel. You can make an enclosure out of chicken wire. Or you can just put your compost right on the ground in a pile. That way, earthworms can help you get your compost started.

			Then, start layering. All good compost has layers of “green” materials and “brown” materials. “Green” compost is food scraps and fresh plants, like fresh grass clippings. “Brown” compost is dry stuff, like dried leaves, dried grass, dirt, and dryer lint. Try for a mix of one-third green compost to two-thirds brown compost. But it doesn’t really matter. You can create great compost with pretty much any mixture from the list.

			If it doesn’t rain much, throw some water on your compost occasionally. Turn it over with a shovel a few times and mix it up. After several months, take a look at the bottom of the pile. See dirt? You did it! Spread that beautiful fertilizer on your garden or in the soil of your houseplants and know that you did a little bit to fight climate change.

			
				When we compost in Minecraft, we can get bone meal through it. You might not get bone meal, but you can get fertilizer of your own.
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			How to Make 
Pasta

			Once you learn how to make pasta, you can experiment with substituting other whole-grain flours for part or all of the all-purpose flour. This recipe is for one serving, and it’s super easy to build on. Just multiply by the number of people you’re cooking for!

			Serves 1

			Ingredients

			1 large egg

			¾ cup unbleached all-purpose flour, plus more for dusting

			Pinch of salt

			Directions

			
				1.Break the egg into a small bowl and whisk with a fork to break it up.

				2.In a large bowl, mix the flour and salt. Make a well in the center large enough to hold the egg. Pour in the egg and with a fork begin to stir in the flour, pulling in a little at a time from the edges until all the flour is mixed in and the dough comes together in a ball.

				3.Turn the dough out onto a lightly floured board and knead it for a good 10 minutes, until the dough is smooth. Cover with an upside-down bowl and let it rest for at least 30 minutes.

				4.Now you can roll out the dough with a rolling pin as thinly as you can and cut into strips or form little shapes by hand.

			

			
				I love growing wheat and using it to make bread, cookies, and cakes. I’ve also used it to heal horses and make baby cows! But on Earth, there’s lots more to do with wheat, like make this delicious pasta.
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			Gnocchi
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			The traditional way to make gnocchi (pronounced “NYOH-kee”) is with boiled potatoes, but here we use instant potato flakes to make ours, which is super fast and easy. Serve the gnocchi tossed with sauce, such as The Simplest Tomato Sauce (this page). Another way to use gnocchi is to mix them with sauce and transfer them to a baking dish. Sprinkle with parmesan and/or shredded mozzarella and bake at 375°F until the cheese is bubbling and browned, about 30 minutes.

			Serves 4 to 6

			Ingredients

			1 cup instant potato flakes

			1 cup boiling water

			Kosher salt

			1 large egg

			1 cup unbleached all-purpose flour, plus more for dusting

			3 tablespoons grated parmesan cheese

			½ teaspoon ground white pepper

			½ teaspoon ground nutmeg

			Directions

			
				1.In a large bowl, combine the potato flakes, boiling water, and 1 teaspoon kosher salt. It will be very stiff. Let cool for 10 minutes.

				2.Stir the egg, flour, parmesan, white pepper, and nutmeg into the potato mixture until it comes together in a soft dough. It will be sticky. Dust a work surface with flour. Dump the dough onto the work surface and knead gently for a minute.

				3.If cooking the gnocchi right away, bring a large pot of salted water to a boil.

				4.Divide the dough into 8 equal pieces. Roll each piece into a rope 12 inches long. Cut the rope crosswise into 12 pieces. (You may have to dust with a bit more flour if the dough is too sticky.) The easiest way to form gnocchi is just to press your finger into each piece of dough to make a dimple. Or for the characteristic ridges, use your fingertips to press each piece of dough into the rounded (top) part of a fork and drag the dough down to the end of the tines; the dough should fold over itself and off the edge of the fork as you drag.

				5.If making the gnocchi to be cooked later, spread them onto a parchment-lined baking sheet and freeze until firm; then transfer the gnocchi to a zipper storage bag and freeze. When you want to cook some, just cook them from frozen as described in the next step.

				6.If cooking the gnocchi now, add them to the boiling water and cook until they float to the top of the pot, then cook 1 minute longer. Drain the gnocchi.

			

			
				I still remember the first potatoes I grew: I fought a zombie while I was building my first shelter, and it dropped a potato! I decided to plant it, so I hoed some dirt into farmland and carefully irrigated by placing water nearby. After a day or two, the potato plant was ready to harvest; it yielded five potatoes! I planted three to grow more, and the other two I baked. So simple, yet so delicious!

			

			The Simplest Tomato Sauce
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			Makes about 3 cups

			Ingredients

			¼ cup olive oil

			1 small onion, chopped (about 1 cup)

			3 cloves garlic, smashed and peeled

			1 (28-ounce) can crushed tomatoes

			1 medium carrot, for sweetness

			½ cup water

			1 teaspoon kosher salt

			6 sprigs fresh basil (optional)

			Directions

			
				1.In a large shallow pot, heat the olive oil over medium-high heat. Add the onion and the garlic and stir and cook until fragrant and beginning to brown, about 5 minutes.

				2.Reduce the heat to a simmer and, being careful—because it will splatter—pour in the tomatoes, carrot, water, salt, and basil (if using). Give it a stir and simmer uncovered until the carrot is soft, 20 to 30 minutes. You can either mash the carrot into the sauce or remove it and have it as a cook’s treat.

			

			Variations

			Latin American flavors: Add 1 teaspoon dried oregano, 1 teaspoon ground cumin, and 1 chopped jalapeño pepper along with the crushed tomatoes. A squeeze of lime would be nice at the end.

			Moroccan flavors: Add 1 teaspoon ground ginger, 2 tablespoons sweet or hot paprika, and 1½ teaspoons ground cumin when you’re cooking the onion. Add ¼ cup chopped fresh cilantro with the crushed tomatoes.

			West African flavors: Add a chunk of grated peeled fresh ginger, 1 chopped red or green bell pepper, and 1 or 2 chopped habanero chiles when you sauté the onions. Add 1 teaspoon berbere spice with the tomatoes.

			
				This one is really interesting. We don’t have tomatoes in Minecraft, but I love the bright red color. It makes me think of redstone. I also wonder if it would be a good way to get red dye. I’d like to try making red dye from it, like I can with rosebushes, red tulips, beetroot, or poppies. Once this colorful recipe is done, we can add it on top of the pasta we made earlier. Is combining these things like a form of crafting?

			

			BLT Pasta Salad
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			Here’s a great way to use leftover cooked pasta. It’s like an inside-out BLT sandwich!

			Serves 4

			Ingredients

			Dressing

			½ cup mayonnaise

			⅓ cup plain yogurt

			1 tablespoon grated yellow onion

			2 teaspoons sugar

			½ teaspoon kosher salt

			¼ teaspoon freshly ground black pepper

			Salad

			Kosher salt

			8 ounces dried pasta or 4 recipes Fresh Pasta (this page)

			4 slices thick-cut bacon, cut into 1-inch pieces

			1 pint cherry tomatoes, halved

			1 small head romaine, butter, or Little Gem lettuce, roughly chopped

			½ cup packaged croutons

			Directions

			
				1.Make the dressing: In a small bowl, whisk together the mayonnaise, yogurt, onion, sugar, salt, and pepper until smooth. Use right away or refrigerate for up to 2 weeks.

				2.Make the salad: In a pot of salted boiling water, cook the pasta according to the instructions on the package. Drain in a colander and rinse with cold water.

				3.In a skillet, fry the bacon over medium heat until crisp, about 5 minutes. Remove with a slotted spoon to paper towels to drain.

				4.In a salad bowl, toss together the pasta, tomatoes, lettuce, and dressing. Top with the bacon and croutons.

			

			
				Now here is something that’s the same in both Minecraft and on Earth—we both have lots of pigs running around! Oink, oink! In Minecraft pigs will drop a porkchop, but I’m learning that on Earth there are many kinds of pig meat and different recipes people might use. (In Minecraft we have zombified piglins, but I don’t want to eat any meat from those mobs.)
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			How to Make 
Potato Bread

			All yeast doughs need to be kneaded. (Don’t we all?) If this is your first time, here’s how to do it. Put the ball of dough on a lightly floured work surface, like a wooden board. With both hands, push it down and away from you with the heel of your hands (the part of your palm where it meets your wrist). Rotate the dough a bit and repeat the “push down and away” motion, then continue with the push down and away and rotate sequence.

			Makes one 9 × 5-inch loaf

			Ingredients

			¾ cup hot milk

			⅓ cup instant potato flakes

			3 tablespoons butter, at room temperature

			1½ teaspoons kosher salt

			4 tablespoons sugar

			½ cup warm water

			1 envelope active dry yeast (2½ teaspoons)

			1 large egg

			1 large egg yolk

			3 to 3½ cups unbleached all-purpose flour, plus more for dusting

			Vegetable oil for the bowl

			Cooking spray

			Directions

			
				1.In a large bowl, combine the hot milk, potato flakes, butter, and salt and set aside to cool.

				2.In a small bowl, combine the sugar and warm water and stir in the yeast. Let it stand for several minutes until foamy.

				3.Stir the yeast mixture into the potato mixture. Stir in the whole egg and egg yolk, blending well. Now stir in enough of the flour to make a soft dough.

				4.Turn the dough

				
				
				
				
				
			

			
				
			

			Burger or 
Slider Buns
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			Sloppy Joes
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				Conclusion

				This has been quite an adventure for me. I’ve come a long way since my days where a typical meal consisted of a porkchop, carrots, and a pumpkin pie. Back then I could go to bed while the zombies groaned outside my door and immediately wake up to the next morning, dreaming of the potato I would have for breakfast. But there’s so much more out there, now. I want to experience it all!

				I hope you’ve enjoyed learning about the world and its delicious meals as much as I have. You’re so lucky to have so many astonishing places to see and foods to enjoy. I come from a place of enchanted treasure and fantastical mobs, sure. But I think Earth might be even more magical than the Overworld.

				But as amazing as it is, the planet needs your help. And I also hope that this book has inspired you to take action, and that it’s given you some first steps. Because here’s a similarity between your world and mine: You have all the tools you need to make a safe and beautiful home, for you and all your friends to live in. All you have to do is get crafting.

				I’m heading back to Minecraft now. I wish I could bring it all back with me, but that won’t work. I guess I’ll just have to visit you again sometime very soon! Maybe you’ll run in to me while you’re playing a game! I’ll be working in my garden or at my kitchen, seeing what new recipes I can try.
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