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Introduction


Of all the regions in Westeros, Dorne is the most exotic. Because it lies in the south of Westeros, separated from the rest of the continent by high mountains, Dorne has remained culturally independent from the rest of the seven kingdoms. Dornish identity is full of remnants of their Rhoynish past and has been shaped by a history of resistance to foreign rule. This independent spirit combined with the hot, arid climate has produced a cuisine as bold as Dorne itself.


Hot climates often breed hot tempers, not to mention crops of fiery peppers. That same climate not only calls for quick-to-cook meals, but also refreshing drinks and chilled desserts, the ice for which could be brought down from the mountains and stored in special icehouses.


Foreign influences continue to creep into Dorne as well. Trading galleys gather at Planky Town, where they unload the eastern spices so beloved by the Martells, and fill their holds with citrus, olives, and Dornish wines for King’s Landing and the Free Cities.


I tried to take all of these factors into consideration as I built this collection of recipes, adding dishes that could exist in Dorne based on the Dornish culture, climate, access to trade routes, and connection to historical cultures that may have provided inspiration for the region. This approach includes numerous limitations—for example, many real world dishes that I might think of as Dornish include tomatoes, which are not found in Westeros. However, the result is a cookbook that
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