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Chapter One Preparing for the Journey


Hey, Journal, It’s me, Cob!

I’ve been waiting so long to crack you open and start writing, and now the time has finally come! Well … sort of. I leave in a few days. I’m finally old enough to set off on the traditional CopperSpoon family adventure. Yup, you heard me right, the very same adventure I’ve spent the last seventeen years dreaming of! Now, I know what you’re wondering: am I really ready for such a big undertaking? You bet your butt I am!

Countless hours have been put into planning, researching, and then re-planning all of the things I want to do and see. Not to mention I’ve quadruple—no, quintuple—checked that I’ve packed all the essentials I need.

Bedroll? Check!

Clothes? Check!

Toothbrush? Check!

Cinnamon? Check!

You name it, I got it.

And that’s not all, I’ve been brushing up on all my cooking techniques, too. Why? Because this isn’t just about the adventure or even all the stories I’ll be able to tell. Nope, It’s about the food—the delicious, wonderful, scrumptious food that I’ll learn how to cook along the way. My mouth is watering already.

Anyway, here are all the CopperSpoon fundamentals, techniques, and tips that I’m tucking away in my brain just in case I need them on the road. I figure it’ll be best to write them down here, just in case!

[image: The image depicts a cartoon character holding a spoon and fork, with a big smile on their face.]
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Internal Temperature Guide

When checking meat temperatures, always probe into the center of the thickest part of the meat, avoiding super fatty areas and the edges.

Beef:

Rare: 125–130°F

Medium Rare: 130–135°F

Medium: 135–145°F

Medium Well: 145–155°F

Well: 155°F

Pork:

Medium Rare: 145–150°F

Medium: 150–155°F

Medium Well: 155–160°F

Well: 160°F

Chicken/Turkey:

165°F

Seafood:

145°F
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Substitutions

(I asked my cousin Kyle to write out a substitution guide for me. He is really, really smart, and I just know this will help me on my journey!)


*(Please keep in mind information in this book is not intended as medical advice, a nutritional guide, nor for diagnosis of any medical condition. These substitution ingredients and methods are suggestions and as a guide only; please seek a qualified doctor’s advice if you are concerned you may have an undiagnosed condition or have other concerns about any substitution ingredient. Always double-check allergy statements on any products you purchase. Food manufacturers may change their ingredients at any time.)

These substitutions are just that, substitutions. Not every ingredient will taste the same, but this is a good start for altering recipes to fit any diet.


Whether you’re due for a trip to the market, you want to eat healthier, or someone could be in discomfort or danger from consuming a particular ingredient, substitutions are for everyone! Here’s a general guide to get you started!

Allergies*

Recipes in this tome may call for certain ingredients that cause problems for some people. According to the real-world FDA, the most common allergens are milk products, eggs, fish/fish products, shellfish/crustaceans, tree nuts, peanuts, wheat and related grains, and soy nuts/soybeans. If any adventurers happen to need alternative suggestions to any of these ingredients, fear not, you’ll not be taken out of the story! Here’s a quick guide to make sure your blade stays sharp, your magic keeps its mana, and your lute holds a tune when cooking for your favorite heroes and villains.

Really, I’m including this information to bring awareness and inclusivity of basic food allergies and substitution info, with maybe a few hints along the way: I want to get you cooking for your main quest!

Milk/Dairy

The two main concerns are lactose (the sugars) and milk proteins in typical cow’s milk. Milk can be sneaky in making its way into food you wouldn’t necessarily suspect. Certain products, like some cured sausages (salami), have whey and other dairy in them. Some people can be allergic to more than cow’s milk. Depending on you or your inn guest’s needs, here are a few common substitutions that can be used by themselves in equal measurement in most recipes:


	Lactose-free (cow) milk: Same as the real thing, minus the lactose. Be sure the person getting this substitution does not have a protein allergy!4

	Ghee/clarified butter: This is cow butter, but with only the fat remaining. Please note this to anyone with any allergies; some can tolerate it, others cannot.

	Goat milk: No bovine here! Use as one would use cow milk. Sometimes adding a little water can thin this richer substitute out, but works great in place of regular cream. Unless whipping, of course.

	Goat butter: Same as goat milk, no cows involved. Goat butter is very rich and flavorful, and some even make the swap simply for that reason alone.

	Goat cheese/chevre: Chevre is a soft goat cheese that is great for cream cheese substitution.

	Almond/Soy/Cashew milk: If you aren’t allergic to these, they’re a great substitute. Most have enough oils to make for a direct substitution.

	Oat milk: Oat-derived, good thickness. Add ¼ teaspoon oil of your choice if needed due to the thinner nature or use as-is.

	Sheep cheese (and other sheep products): It’s possible to use this as a substitution, however, some may still have a reaction to it! Naturally, ask them first.

	Mayonnaise: It’s true, typical mayo is just eggs and oil. Provided peanut oil isn’t used, and someone isn’t allergic to eggs, this can be used as a savory cream/sour cream substitution!

	Vegan options: There are a lot of vegan “dairy” products from sour cream to cheeses, mayo, milks, ice cream, and dessert toppings. They often need to be experimented with for best results, as their properties do not always yield the same texture/flavor/chemistry as their animal counterparts. So I wouldn’t host a banquet without doing some proper testing first. Not to mention, they can be made from ingredients where other allergens may be present, such as soy and tree nuts and other proteins. The bottom line? They’re not going to cause dairy concerns!



There are a lot of dairy-alternative products out there in the realm, from frozen treats to candies and snacks. Your best bet would be to do some research, find who sells the ideal stuff, and experiment with dish results.

Eggs

Eggs, mainly from the humble chicken, are a common ingredient in many recipes. Like milk, they can even be in unlikely places, such as certain noodles and ice cream. Fear not, provided it’s okay with you and your guest, here’s a few suggestions for alternatives:

For Whole-Egg Applications:


	Quail eggs: sure they’re tiny, but 4 quail eggs equal 1 medium chicken egg, and 5 equal 1 large egg.5

	Duck eggs: 1 duck egg will equal 2 medium, regular chicken eggs. They are a bit richer and fattier, so adding an extra tablespoon of water might help in some instances.



For Baking:


	Flaxseed “egg”: Use 2 teaspoons of ground flaxseed and 5 teaspoons of water to replace 1 large egg. Has a decent flavor, too.

	Psyllium “egg”: What is psyllium? It’s a plant grown for mucilage fiber, found in many health stores. It can be a good ingredient to have on hand. Two teaspoons of psyllium husk with 4 tablespoons of water, whisked and rested, equals 1 large egg. Some ideas out there suggest using sparkling water and a dash of oil for extra weight and “lift.”

	Like milk alternatives, other egg product alternatives are all over the place. Even ¼ to ½ cup of mashed banana has been known to take the place of a medium or large egg.



Fish (any vertebrate or finfish): Seafaring adventurers, ye are warned, there be things swimming in these depths. They’re called fish allergies, and they’re not fun. Here’s a few fish-free things you can try as substitutions:


	Tofu: A firmer tofu can, ounce for ounce, replace fish relatively easily. There’s even been tales of people soaking it with nori (sushi seaweed) for a more oceanic taste.

	Gardein: It’s a ready-made product that does fairly well in place of many called-for fish in appropriate recipes.

	Seitan: No fins, no frills, no problem. It is wheat gluten, but there’s a lot of versatility with this product. Seasoned right, it might not be fish, but it has a good texture when cooked similarly.

	Vegetables: Seems strange to suggest this, but eggplant can make for a good, softer whitefish alternative. (You could use carrot and parsnips even, for firmer textures.) Softened by a little precooking or marinating, they’re sponges for whatever flavors you like. They’re kind of shaped like fish, too. Kind of.



Crustacean/Shellfish (Crawfish, Crab, Lobster, Shrimp, Oysters, Etc.)

Bards aren’t always the best hunters, they’re more … gatherers. While some wild onions might be fine, if they come back from a beach trip with a basket of things they picked off the rocks, it could mean a trip to a healer for them and their friends. What can be used instead? Try these:


	Tofu: Once again, tofu is the blank palate. Softer tofu can really do wonders with some acidity, oil, garlic, and herbs. They might not be clams or shrimp, but they taste good.6

	Mushrooms: Dried oyster mushrooms, in particular, can be marinated in a light seaweed brine for a bit and develop great flavor. They can be used, gram for gram, ounce for ounce, for many shellfish and crustacean recipes! As long as the mushroom is light in color, buy ‘em and give ‘em a try.

	Finfish: Wait, didn’t we just cover this? Some people that have crustacean/shellfish allergies do okay with regular fish. As is the rule, if in doubt, ask if you aren’t sure of your friend’s allergies (please!). Cod, tilapia, bass, snapper—any light-fleshed, light-tasting fish can usually replace shrimp, lobster, and crab in recipes.



Tree Nuts (walnuts, almonds, walnuts, pecans)

Ah, trees. If they’re not magical and chatty, they’re silent and love to offer things that might harm someone. Tree nut allergies exist in obvious and not so obvious places, so here are some alternatives:


	Sunflower seeds: Shelled/hulled roasted sunflower seeds can mostly be used with allergen concerns of this category. There are even sunflower seed butters out there that are really tasty, and can be used in place of other nut-butters.

	Pumpkin seeds: Roasted pumpkin seeds are delicious. Chop, grind, or break out the mortar and pestle. The outer shell can be a little tough, and a bit of steaming can loosen them up for varied usefulness.

	Pepitas: Are you seeing a trend? Seeds aren’t nuts! Pepitas are a hull-less seed from a specific pumpkin variety. If you are lucky enough to live in an area with a store catering to the Hispanic population, you’re sure to find them. They’re so good, you might wanna use them as a substitution anyway.

	Hard pretzels: Odd as this may sound, they do well in place of a lot of nuts. Some of the peanut suggestions below may work, too!



Peanuts

Peanut allergies can be very severe. Some people can’t even breathe the same air where peanuts or peanut products are frequently used. Be sure to let a person with a peanut allergy know even if any equipment you used has come into contact with peanut-related products. That aside, here are some alternatives:


	Roasted edamame/soybeans: Soy nuts, provided one doesn’t have a soy allergy as well, can be used effectively for peanuts. Due to their lighter weight, it might be advisable to increase what the recipe asks for by 50 percent or so.

	Pistachios: They can, weight for weight, be a good substitution for those with a peanut allergy.

	Chickpeas/garbanzo beans: Roasted, they’re super good. There are various easy recipes online 7(whatever that is) to make a peanut or peanut butter-like substitution.

	Sesame seeds and paste (also known as “tahini”): These add a depth of flavor that’s distinct, nutty, and tasty.



All this to say, nut concerns being stressful enough, if in doubt, just skip the nuts and seeds.

Wheat (including rye/triticale)

Wheat is everywhere in the modern world. Wheat allergies, like celiac, are another awful one. Nothing will take the pep out of a hero’s step quite like a bit of gluten if they suffer from this disease. However, there are many alternatives in case of an allergy. Breadcrumbs, if needed, can be made from gluten-free bread; there is gluten-free beer, gluten-free noodles, and other products.

Like peanuts, if there’s a wheat allergy, it’s extremely diﬃcult to make something gluten-free if your kitchen and equipment isn’t already cleaned and set up to accommodate a wheat allergy. Not all are created equal, so the quest becomes: which is best? Please be careful, but here are some alternatives:


	Gluten-free flour: Seems obvious, sure! Many stores carry various quality flours that are designed to emulate real wheat flour. The best advice here is to do research not only for your recipe but ask anyone you may know with celiac what their favorite is. They’ll know best!

	Corn starch: If you’re just thickening a sauce or making a gravy or some other secondary need, corn starch is gluten-free and readily available.

	Rice noodles and flour: Much stickier when wet and occasionally hard to handle, rice flour and noodles can have certain applications that make them useful—noodles being one, of course. The flour is a safe alternative and good for baking when instructions are followed.

	Almond flour: If there’s no tree-nut allergies, almond flour not a bad way to go. Makes a tasty roux and has a nice, nutty flavor.

	Coconut flour: As with other non-wheat flours, coconut flour is gluten-free and has many applications. It works well as a batter and is also good in sweeter things like breakfast foods and desserts.

	Psyllium husk: Here we go again! It’s a great thickener if pulverized to a powder and it’s a good source of fiber. It can be added to things like almond and coconut flour to really give some chew to certain baked goods.



Soybeans/Soy Nuts

All allergens are sneaky, but soy is one of the worst. It’s a crop that’s easy to grow worldwide, has significant nutrition per yield, and due to this, soy allergies are common. Besides tofu, edamame, and 8soy sauce, there are not many calls for the direct use for soy. But here are some alternatives in the event you need a substitute:


	Balsamic vinegar: Soy sauce has soy in it. Who knew? Vinegars overall are from fermented fruits, so this could be a good way to go. Add a bit of water to reduce acidity, and salt to taste.

	Monosodium glutamate: MSG got a bad name for itself due to some rather ignorant opinions some years ago about Chinese culture and cooking. Once made from seaweed, it now comes from sugarcane. Tomatoes are naturally high in MSG, as is cheese. This amino and glutamic acid is best known as the “umami” flavor that soy can be attributed to.

	Coconut aminos: There are many different varieties of aminos out there, but they all serve as a flavor-adding component. Some varieties do contain soy, so check carefully. The coconut amino variety is derived from tree-sap!

	Mushrooms: Dried mushrooms, chopped small, can taste even better than dried or roasted soybeans.

	Lima beans: Edamame alternative? Beans can work. If they’re green, fresh, and tasty to you, they are still beans!



Fruits

By the numbers, kiwis, peaches, and apples are the most common fruits with concerns to food allergies. Ten percent of food allergies are from fruits! It may be tempting to cross less-hostile lands and sneak into an orchard and pick a few ripe ingredients, but not all travelers can enjoy these!

If you need to substitute these common ingredients, consider pears for apples, apricots or plums for peaches, and bananas for kiwis. They may not have the exact flavor/texture profile, but especially in baking, they won’t significantly change moisture or pH levels. You will receive +1 intelligence for preparing with skins off the fruits, too. There are people who suffer with allergies to specific groups of fruits, like tropical fruits and those that are from more northerly climates. Sneaky berries and citrus, for example, can be in certain processed ingredients, so be careful! Melons are another one, which are in the cucurbit family, which also includes some vegetables! (See the notes on the vegetables below.) Best practice? Research the family groups of related fruits before making an assumption. Ask the adventurer who may have allergy concerns what they are safe and comfortable with.

One way to get tartness without the fruit or citrus component is lemongrass! A tea made from this herb goes a long way.

Vegetables

Whether grown on a stalk, in the ground, or on the vine, vegetables make up an important part of our health as well as our flavor profiles across the land!
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Allium

Garlic, onions, shallot, chives, and leeks are all in the allium genus, a food gathered and cultivated worldwide for thousands of years. These plants, related to lilies, also are responsible for quite a few allergies and upset tummies. Whether it’s discomfort for the eater (or those around them) or a trip to the healer, here’s a few suggestions:


	Skip them: Many recipes do quite well simply omitting alliums altogether without too much of a flavor change.

	Use herbs: Thyme, sage, and tarragon are a few examples, used separately or together to taste, that can boost flavor without sacrificing the character of a dish. Laurel leaves—more commonly known as bay leaves—also work great in soups and stews. They’re even more delicious when fresh!

	Fennel bulbs: While celery may be an obvious choice for some texture, there’s a more adventurous choice: fennel bulbs! They do have a slight anise nose and flavor unless slow-cooked—however, they can be delicious!



Nightshade Plants

Tomatoes, peppers, eggplant, and potatoes are all in the nightshade family: any alchemist or potion maker will tell you that nightshades are not to be trifled with. These plants (not so much the fruits or tubers they produce) contain powerful alkaloids that can cause allergic reactions.


	Tomato alternatives: Try using red beets and a little vinegar for acidity and to get some color and thickness in a sauce or red fruits or berries. Another interesting substitution could be hibiscus or tamarind!

	Pepper alternatives: This is a tough one, because those sensitive to spice might appreciate leaving these out completely, yet there may also be someone with a food allergy that likes to turn up the heat. Black peppercorns and some goji berries mixed together or Szechuan peppercorns mixed with carrot could be an option.

	Eggplant alternatives: Sliced squashes or sweet potato can be used with some trial and error, but keep in mind these substitutes will require additional cooking and treatment beforehand to get that soft texture eggplant is known for!

	Potato alternatives: Many root vegetables are not nightshades. Sweet potato, celery root, turnips, rutabaga, and parsnips make fantastic substitutions across the dining table!



Other allergies to be aware of:

Squash, zucchini, and pumpkins are related to melons! The cucurbit family has a cute name, but if a person has a sensitivity or allergy to one, it’s common for problems to cross into other members of this 10food family. Consider other tuber replacements listed above as an alternative.

Asparagus, corn, lettuces, turnips (and their relatives), mushrooms, anything in the brassica family (broccoli, cabbage, cauliflower, brussels sprouts) make up many, but not all, of the rest of the vegetable allergy concerns. We encourage readers to search information from reputable sources to find substitutes for these:

For anything we left out, unfortunately, there are not enough pages in this book. But fear not, adventurer, there’s plenty of recipes in this book that you can use!

Sensitive Tummies

Gut health can be a challenge for some travelers. Certain conditions from irritable bowel syndrome, ulcerative colitis, and Crohn’s can lead to flare-ups and embarrassing dining situations for people. For someone who may have also experienced gallbladder surgery, gastrointestinal procedures, and other gut concerns, the amount and type of fats, oils, fibers, sugars, and spices can make or break someone’s meal at the local tavern. If you yourself are recently diagnosed, please refer to your doctor’s or health practitioner’s advice! If you know someone who may have these concerns, they will be able to best guide and educate you on their needs.

Diabetic Concerns

If you are new to a diabetic-friendly diet, please consult your nutritionist, physician, or doctor, as their professional healing spells, advice, and potions will be your best option. For those more familiar with diabetes, it is likely we cannot impart better information about substitutions than you already know! Cooking for someone else? Feel free to show them a recipe before cooking in this book to get their input.

Meat Products

Some adventurers and travelers, whether for ethical or religious reasons, may not be able to eat some of the ingredients listed above. There are plenty of meat substitutes available that are plentiful in other sources. All recipes in this book can be easily substituted with your favorite protein alternative. Mix and match to your heart’s content!

Herbs & Spices

Once in a while, the apothecary, market, or bazaar may be out of an ingredient. Perhaps you don’t like certain flavors or you may be sensitive to spices. Fret not, wary adventurer, there are alternatives you can use instead! Here’s a few things to consider:


	Quality of Herbs & Spices: If it’s been a while since you’ve opened up a particular ingredient on your shelf, consider checking the date. Any dried ingredient is most potent up to a year from date of purchase and diminishes by as much as 20 percent per year after. If you’re not getting results from measured ingredients, they may need to be replaced. This is especially true if they are pre-ground. Try buying certain things in smaller quantities to save waste and money!

	11Whole vs. Pre-Ground: Some herbs and spices come processed; others can be whole leaves and seeds! The more they are broken down initially and stored, the faster they lose their flavor, so go whole if you can! There’s nothing more satisfying than grabbing a mortar and pestle and letting out your inner warrior by grinding them yourself.

	Fresh vs. Dried: Some of you may have magical gardens either on a window ledge or even in a plot of land to call your own! Of course, put them to use! The equivalency of freshly picked herbs is 1 tablespoon vs. 1 teaspoon of a dried ingredient.

	 “Sweet” Spices: Allspice, cinnamon, cloves, nutmeg, and mace tend to have similar spirit when in use, especially in various baked goods. All of these distinct spices have a pungent flavor that can be substituted for each other. Don’t be afraid to measure with your heart, but start small and taste as you go!

	“Less-Sweet” Spices: Cardamom, turmeric, coriander, and even ginger lean toward a slightly warmer/savory flavor. They can easily pair with sweet, savory, and umami flavors. Fennel seed and star anise can have a more licorice or even slight vanilla undertone to them with an adept hand. Cumin is famous for adding a “meatier” flavor if used very sparingly and becomes very distinct—even sour—if used in excess. Cardamom is a favorite for adding a smoke-like, earthy flavor.

	“Spicy” Spices: As one would imagine, black pepper, white pepper, and red pepper can really add a kick faster than a centaur in a tavern brawl. Sometimes omitting these spares the mouths and tummies of your guests. Fortunately, things like sweet or smoked paprika or even annatto (achiote) can be used to replace various peppers! Be sure there isn’t someone with a capsicum allergy at your table.

	“Sweet” Herbs: Mint, basil, and tarragon are often the main “sweeter” herbs available. Tarragon has a slight anise hint while basil tends to have a light freshness and mint has a coolness. They can be experimented with if one or the other is not available or not palatable.

	“Savory” Herbs: Herbs are wonderful in part because of their milder attitude and agreeable flexibility. Even the “sweet” herbs like mint, basil, and tarragon can find a home alongside the “savory” herbs: sage, thyme, marjoram, bay (laurel) leaf, oregano, and rosemary. Many of these herbs are related in nature, too. For example, bay leaf can be substituted with thyme. Oregano for basil or rosemary, or in any combination you like. Cilantro sometimes tastes soapy to 12people so a perfect substitution is Italian parsley. It has a wonderful fresh flavor that’s the perfect replacement.

	Saffron: Delicately and painstakingly harvested from the crocus flower, it’s very expensive. An alternative is “saﬄower,” from the daisy family, that can add nearly the same color but doesn’t add the flavor … or the cost.



Salt

Salt is salt, right? An alchemist might say sodium chloride is all the same, and they’d be correct. Salt, however, is a generic term, and their trace minerals give them distinct flavors. There are many different colors and varieties. Table salt can contain iodine and has fine granules. There’s also smoked salt, which is for finishing a dish. Kosher salt is a staple of most professional kitchens. It’s cheap and dissolves easily. Sometimes, however, a low-salt diet is needed.


	Monosodium Glutamate/MSG: Speaking of salt, MSG is a salt, too! It gives food a lovely umami flavor as mentioned in the allergy section and makes a great substitute for salt. Unless one has a specific reason for not using it, MSG is a great thing to keep around, with or without salt concerns.

	Potassium Chloride: While not quite a salt, it has salty properties. Whether by itself or in a product mixed with sodium chloride, it can be used in place of regular salt.



In closing, the purpose of this grand, gastronomical writ is not to be an exhaustive list of all the possible substitutions for every scenario. Whether you are looking at the subject through the lens of medicine, health, lifestyle, allergies, or even religious observation, there are myriad books, papers, and nuanced websites with suggestions that will provide more detailed information.

Just remember, when in doubt, experiment! If you’re an old sage with the hob or have never seen a whisk in your life, some final advice and wishes for you:


	Keep your knives sharp

	Keep a spoon handy

	Always have two towels

	Work clean

	Mise en place (prep your ingredients)



It’s about family, friends, full bellies, and fun—no matter where your adventure takes you.

—Kyle Weiss
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Smokey Copper Spice Blend

This spice blend is something my papa came up with and we put it on everything! Steak, chicken, fish. My papa says he first tried it on grilled griffin! I wonder if I will get to try griffin?

Serves 1–2, depending on meal

Prep time: 5–10 minutes


Ingredients

3 tablespoons paprika

1 teaspoon cayenne (double, triple, or more for a spicier rub!)

1 tablespoon garlic powder

2 teaspoons whole coffee beans

2 teaspoons whole black peppercorns

2 teaspoons white pepper (optional)

2 teaspoons basil

2 teaspoons oregano

2 teaspoons rosemary

1 tablespoon onion powder

1 teaspoon ground mustard

2 teaspoons coriander

3 tablespoons salt

½ cup dark brown sugar


[image: The image depicts a cartoon-style illustration of a man with a large nose, wearing glasses and a hat.]
Instructions


	Put all your spices—except for the salt and brown sugar—into a coffee grinder, spice blender, or mortar and pestle. Grind it all up until a fine powder is formed. (If you don’t have whole spices, you can use ground ones instead!)

	Combine your mix with the salt and brown sugar, and store in an air-tight container until ready for use.




This works great on beef, pork, chicken, and even fish! I especially like using it for ribs. For optimal flavor, rub down your meat of choice using mustard, before generously applying your BBQ rub. The mustard will help tenderize your meat and help the seasoning stick to it too! (I promise it doesn’t taste like mustard either!)

Whether you are roasting, smoking, or grilling, this seasoning will bring a world of flavor to whatever you cook with it!
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Cyclops Bane

This is an old remedy Mama Copper used on her adventure. Its basically just a chili oil but apparently cyclopes hate the stuff!

Cook time: 5 minutes


Ingredients

3 tablespoons fresh Thai chili peppers, minced

2–3 tablespoons minced garlic

½ cup neutral oil (avocado, canola, etc.)


Caution: Be very, Very careful while doing this. The oil is extremely hot. To avoid accidents, use a large, heat-safe bowl and make sure you pour very slowly. If you pour too fast, the oil could splash up and burn you. Hold the pan away from your body as you pour.

[image: The image features a cartoonish drawing of a banana, with its stem at the top and its peel extending to the right.]
Instructions


	First, place your chili peppers and garlic into a large, heat-safe bowl.

	Place your oil in a medium-sized sauce pan. Heat your oil over medium-high heat until it is screaming hot. This should take 2 to 3 minutes at most. Your oil will become shiny and may begin to start smoking.

	Once your oil is fully heated, remove your pan and carefully pour over your peppers very slowly, holding the pan far away from you as you pour.

	Let your chili oil cool and store in the fridge.



[image: The image depicts a glass jar filled with a dark brown substance, likely jam or honey, and features a spoon sticking out of it.]
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How to Perfectly Roast Garlic

Prep time: 5 minutes | Cook time: 2 hours


Ingredients

Full head of garlic

½ tablespoon olive oil


Instructions


	Snip or slice the tip off your bulb of garlic, and remember, just the tip! (You don’t need to slice off a lot here, just enough to get the olive oil into the garlic.)

	Place the garlic on a sheet of foil big enough to fully wrap it up. Pour your olive oil directly over the top where you trimmed the garlic. You will have some overflow, but that’s ok!

	Wrap the garlic tightly in your foil. Repeat all of the above steps for however much garlic you plan on roasting … so, if you’re anything like me, it’s a lot! Don’t forget you can always make extra and freeze the leftovers!

	Place all of your garlic into an oven-safe dish and put it in your cold oven. I know this sounds weird, just trust me!

	Now turn on the oven to 350°F with your garlic babies inside! Once the oven has fully heated, start a timer for 1 hour.
[image: The image depicts a simple, stylized illustration of a white onion bulb.]

	After your timer has gone off, turn off the oven, but leave the garlic inside for at least 30 minutes, preferably an hour. This is where the magic happens!

	Carefully remove your garlic from the oven and unwrap them from their foil blankies. Let them fully cool before squeezing the soft, caramelized garlic from its shell. And for those who refuse to let it cool all the way (me), you can use a pair of tongs to safely squeeze the garlic from the husk. Just be careful not to burn yourself! (Beware: The garlic is very sticky and will stick to your hands during the squeezing process.)




If you just want to buy pre-peeled garlic cloves to roast, you can use this same method by placing the cloves with oil in a foil boat, just make sure to check them every 30 minutes to make sure they’re not burning.
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Roasted Garlic Butter

Prep time: 5–10 minutes


Ingredients

1 tablespoon fresh rosemary

1 tablespoon fresh thyme

1 tablespoon fresh parsley

1 cup softened salted butter

1–3 bulbs roasted garlic (see page 15) Salt and pepper, to taste


Instructions


	Make sure all of your fresh herbs are finely chopped then mix them together.

	Add your softened butter and roasted garlic to your herbs. Gently mix until all of the herbs and roasted garlic are evenly distributed in the softened salted butter.

	Taste your roasted garlic butter and add salt or pepper as needed. This is all up to personal preference, so go with your heart here!

	Store in the fridge for up to 2 weeks! For easiest use, you can shape your butter into a log using some plastic wrap.



[image: The image depicts a cartoon-style illustration of a bowl of mashed potatoes, accompanied by two pieces of bread and a green vegetable on the side. The bowl is positioned in the center of the image, with the bread pieces placed to its right and the green vegetable to its left. A cartoon character, resembling a white onion, is situated behind the bowl, adding a playful touch to the scene. The background of the image is a clean and simple white, allowing the viewer’s focus to remain on the central elements. Overall, the image presents a cheerful and appetizing visual representation of a classic comfort food.]
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Garlic Confit

Prep time: 5 minutes | Cook time: 1–3 hours [image: The image features a drawing of two garlic cloves, one of which is whole and the other is partially sliced.]


Ingredients

Whole peeled garlic cloves (as many as you want to make)

Olive oil (enough to cover your garlic) Herbs/peppers (optional)


Instructions


	Place all of your garlic cloves in an oven-safe dish. You can use as much garlic as you want to prepare, you just need to have enough oil to fully cover all of your garlic.

	Add in your olive oil until your garlic is fully covered.

	Add any herbs or flavor additives you want at this point. I typically use whatever herb is in abundance from the garden, but you can also add spicy peppers to give it a little kick.

	Bake your garlic in a 225°F oven for 1 to 3 hours, just until the garlic is golden brown and soft.

	Remove from the oven and let cool for at least 1 hour.

	Store the olive oil and garlic together in airtight containers. This will last 2 weeks in your fridge or longer frozen.



[image: The image features a pan filled with a mixture of nuts and seeds, set against a white background. The pan is black and has a handle on the right side, while the contents appear to be a combination of almonds and pumpkin seeds. In the background, there is a simple line drawing of a window with a sill and a small figure standing on it, adding a touch of whimsy to the scene.]
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How to Butterfly

Prep time: 10–15 minutes

Instructions

Chicken Breast:


	Place your chicken breast flat on a cutting board.

	Holding your knife parallel to the cutting board carefully, start cutting the chicken horizontally through your chicken breast, making sure not to fully cut through to the opposite side.

	If done correctly, you should end up with one large, thin piece of chicken.



Pork Roast:


	There will be a smooth top side to your pork roast. Place your pork facing with the smooth side up on a cutting board.

	Starting from one side, cut about 1 inch into the pork. Making small slices, filet the pork until about 1 inch away from the opposite side of the roast.

	From there, flip the pork open like a book and repeat the same process, starting from where you previously cut. Once finished, it should lay out to be one long flat piece of meat.



[image: The image shows a step-by-step guide on how to cut a piece of meat, with three steps illustrated in a watercolor style. The first step is to cut along the line, the second step is to cut the meat, and the third step is to cut the meat further. The image is likely intended to help viewers understand how to properly cut a piece of meat.]
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Gluten-Free Flour Blend

Prep time: 5–10 minutes


Ingredients

3 parts brown rice flour 3 parts cornstarch

2 parts soy flour

1 part masa harina


Instructions


	This one’s easy! Just combine all of your ingredients in a large bowl, transfer to a container, and store in the freezer!



[image: The image depicts a brown, cartoon-style house with two windows, a door, and a chimney emitting smoke.]
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Chapter Two Family Traditions


Hey Journal!

Now that that’s out of the way, let me explain myself a little more. Food has always been important for us CopperSpoons. I mean, look, we even have the word “spoon” in our name! (Wait, and “copper,” too, I guess … but that’s not very foodsy.)

My family has lived in the quiet village of Honeystar for generations upon generations. This little halfling village’s name is what I imagine you’d find under the definition of the word “home.” I really couldn’t be more grateful that my ancestors found such a beautiful place for us to settle. Honeystar has everything that anyone could ever need: a loving community, fruitful harvests, a river of fresh water, and the Ebon Forest, which surrounds the village like it’s embracing it in a great big hug.

I grew up in a family full of chefs, cooks, bakers, and everything in between. Food is such an important thing to our family—so important, in fact, that it’s deeply ingrained in all of our traditions. My upcoming journey is an excellent example of this, actually! After a certain age, members of the CopperSpoon family head out in the world all on their own to fill up their cookbooks with recipes and bring new knowledge back to the rest of the family. Cool, right?

Whoever sets out on their big journey gets to bring the family’s ancient, legendary copper spoon with them, too. It’s not just any spoon, though—it’s enchanted! You can turn that thing into any utensil you could ever need. It even cleans itself when you’re all done!

Not only that, but we have a big stash of spices at home that I’ll have access to all throughout my adventure! That’s right, no matter how far away from home I am, I’ll always be able to get my hands on the family’s BBQ seasoning or some delicious basil leaves.

Huh? How is that even possible? Well, my mom gave me a magical little pouch called the pantry pouch. All I have to do is reach inside of it, think of the spice I need, and then there it’ll be!

Oh! Speaking of spices, it’s another tradition at home for everyone to check the spice stash each night and see what the most recent adventurer’s using. And this time, they’ll be looking to see what I’m using! Sorry I keep mentioning the adventure, but I’m so excited!
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And … honestly, so nervous, too. I’m thrilled to explore the world, but I’ve never been away from my family for very long. I’m really gonna miss them….

I know, I know, I’m twenty now and that’s way too old to get homesick. I can always write a letter or head home if I really need to. I guess what I’m trying to say is that it’ll be strange to be out in the wide world without them by my side.

That’s one thing that’s really great about food, though, isn’t it? With the right ingredients, and some happy memories, you can feel close to your loved ones with the taste of just one warm, nostalgic meal! I have a few classic CopperSpoon recipes I’m going to bring along with me for that very reason. Here they are!

[image: A cartoon knife and fork with faces are shown holding hands.]
[image: The image features a vibrant arrangement of food, including two slices of bread, an avocado, a bowl of salsa, a jar of salsa, a plate of chicken and rice, and a serving of greens, all set against a white background with a subtle floral pattern.]
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Copper Cockatrice Caprese

Papa Copper came up with this one on his adventures! This was my favorite, not only because of the delicious recipe but because of the story that came along with it. Papa Copper has always been a big fisherman so imagine his surprise when a fishing adventure turned into a battle with a half serpent dragon, half rooster! This recipe was the aftermath of his victory! We don’t have many cockatrice around here so we normally just use chicken.

Makes 4 Sandwiches

Prep time: 15 minutes | Cook time: 15–20 minutes


Ingredients

4 chicken breasts (or cockatrice if you can get your hands on some!)

Salt

Pepper

Garlic powder

Onion powder

Paprika

1 tablespoon olive oil

2 tomatoes

1 (16-oz) package fresh mozzarella ½ cup fresh basil

½ cup mayonnaise

¼ cup balsamic vinegar

4 ciabatta bread rolls

[image: The image features a green, four-leafed plant with dark green veins against a white background.]

Instructions


	You are going to start by butterflying your chicken. Once butterflied, slice down the middle to make two even pieces (see page 18).

	Once all your chicken is cut, season to taste with salt, pepper, garlic powder, onion powder, and paprika.

	Heat a large skillet or cast iron over medium-high heat with your olive oil. Alternatively, you can smoke/grill these if you prefer that cooking method.

	Once the pan is searing hot, add in your chicken. Cook until golden brown, about 5 to 7 minutes on each side.

	23While your chicken is cooking, slice your tomatoes, mozzarella (if desired), and basil. For the basil, stack a pile of leaves on top of each other and roll up for easy slicing.

	Mix your mayonnaise, balsamic, and a pinch of salt and pepper to make your sauce. Taste this as you go. If you like a super vinegar-y punch, add extra vinegar. If it’s too vinegar-y, just add a little more mayonnaise.

	Once the chicken is fully browned, add 1 to 2 slices of your mozzarella. Cover your pan with a lid or place in a 350°F oven. Leave until your cheese is fully melted and the chicken has reached an internal temperature of 165°F. (If you’re on a grill, just close the lid and let the cheese melt.)

	Toast your ciabatta. This step is optional, but I think it makes the sandwich way better!

	To assemble, I recommend putting the balsamic mayonnaise on both sides of your bread. Add 1 to 2 pieces of chicken and tomato (with an optional pinch of salt and pepper on top), then a sprinkle of your sliced basil.

	Enjoy! Be sure to bring your napkins for this one—it’s a messy sandwich, but it’s so worth it.



[image: This image is a simple illustration of a sandwich with lettuce, tomato, and cheese on a bun.]
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Not Your Papa’s Bread Rolls

Papa Copper isn’t much of a baker, so I came up with this recipe to use for his sandwiches!

Makes 4 sandwich rolls

Prep time: 2½–3½ hours | Cook time 20 minutes


Ingredients

1¼ teaspoons active dry yeast

1 cup warm water

2⅓ cups bread flour (can substitute with all-purpose or high-gluten flour)

1 teaspoon salt


Instructions


	Add your yeast to warm water. Mix and set aside to let the yeast bloom. Your water should be warmer than room temperature, but not hot.

	In a large bowl, mix your flour and salt together.

	Once the yeast mixture has rested for 5 minutes and bloomed, add to your flour and start mixing until there are no dry spots left in your dough. You may need to get in there with your hands to fully mix it. This dough is a bit on the wet side, so don’t be afraid to add some flour to your hands.

	Leave your dough in the bowl, but keep it covered with plastic wrap or a clean dish towel. Leave at room temperature for 45 minutes to 1 hour to rise.

	After you have let your dough rise for at least 45 minutes, fold the dough in on itself. It really helps to get a little bit of water on your hands to avoid the dough sticking to your fingers. Starting on one side, grab the edge of your dough ball and stretch it out as much as you can without ripping it. Then, fold it into the middle of the dough ball. Repeat this process for all 4 sides of your dough.

	Re-cover your dough and rest for another 30 minutes. Repeat this process 2 to 3 more times until your dough has doubled in size.

	Place an oven-safe baking dish filled with 2 cups of water on the bottom rack of your oven, and preheat to 420°F. This is going to fill your oven 25with steam as the water heats, so be aware and very careful as you open and close your oven.

	Lightly flour a large surface and place your dough ball on it seam-side down, making sure that only one side of the dough touches the floured surface.

	Divide your dough into 4 even pieces using a pastry cutter or sharp knife. Be sure to flour whatever you use because the dough will stick to it.

	To shape your rolls, gently fold the sticky side of your dough pieces into each other. Hold the floured side of the dough in the palm of your non-dominant hand. Being very gentle as to not pop any air bubbles in the dough, gently fold in each corner until a loose oval shape forms. Place seam-side down on a parchment-lined baking sheet. They should be about 1 inch thick once you are finished.

	Once the oven is fully preheated, place your baking sheet on the middle rack above the water basin. Using a spray bottle (or even by just flicking some water from your hands), spritz the tops of the rolls right before you close the oven. You don’t need a lot here, just enough to add some moisture to the dough.

	Bake for 20 minutes, then let your rolls cool for a bit. Make sure to let the pan of water inside the oven cool before you try taking it out. It will be very hot!

	Enjoy! This is the perfect bread for sandwiches, or even just to eat cheese with!



[image: The image features an illustration of two scones, one whole and one cut in half, with a light-brown color and a rough texture, set against a white background with a subtle grey border.]
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Nana’s No-Wheat Bread (Gluten-Free)

My nana is the best baker. Her adventures took her to the far corners of the Scovterra Desert where wheat is in low supply. No problem for Nana though! She used her expert baking skills to create delicious baked goods without using any flour at all! What. A. Legend!

Makes 1 loaf

Prep time: 1½ hours | Cook time: 1 hour


Ingredients

1½ cups warm water

1 tablespoon sugar

1 tablespoon yeast

2½ cup Gluten-Free Flour Blend (see page 19)

2 teaspoons xanthan gum

1 teaspoon salt

3 eggs

1 teaspoon apple cider vinegar

1½ tablespoons olive oil


Instructions


	Combine your warm water, sugar, and yeast in a small bowl. Let sit to get frothy while you mix your other ingredients.

	Combine your flour, xanthan gum, and salt in a large bowl and mix well.

	In a third bowl, whisk your eggs, vinegar, and oil until the eggs are a bit frothy.

	Combine both of your liquid mixes with your dry ingredients. Mix together until a smooth batter-like dough forms. It will not look like a regular bread dough, but this is normal! Mix your dough for 4 minutes until it’s nice and smooth.

	Scoop your dough into a greased loaf pan and let rise until it is about ½ inch away from the top of the pan. This should take about 30 to 60 minutes.

	Bake at 375°F for 50 to 60 minutes until fully baked. The loaf should look golden brown and not sink or bow when you tap the top.



[image: The image shows a piece of bread that has been cut in half, with one half being pulled away from the other. The bread is brown and appears to be a type of bread roll or baguette. The bread is being pulled apart by an invisible force, as indicated by the squiggly lines surrounding it. The background of the image is white, providing a clean and simple contrast to the bread. Overall, the image is a simple yet effective illustration of a piece of bread being pulled apart.]


27
Lemony Toadstools with Salty Cheese

My older sister came home with this recipe from a group of forest-dwelling fairies. She told me how they used their nature magic to grow a perfect cirle of mushrooms before her very eyes. As any logical person would, she plucked them right then and there to make this recipe! It’s my absolute favorite way to eat mushrooms now!

Makes 1–2 servings

Prep time: 20–30 minutes | Cook time: 10–15 minutes [image: The image appears to be a simple drawing of a lemon, with a pale yellow color and a small stem at the top.]


Ingredients

1 pound button mushrooms

4–5 cloves garlic

1 lemon

Baguette

Olive oil

Salt and pepper

6 tablespoons butter

Fresh rosemary and thyme

¼–½ cup freshly grated Parmesan cheese


Instructions


	Using a damp paper towel, gently wipe any dirt off of your mushrooms. Once they are fully cleaned, halve and quarter your mushrooms so they are bite-sized pieces.

	Crush and peel your cloves of garlic, setting one aside for later.

	Cut your lemon in half and set aside.

	Thinly slice your baguette. Drizzle the slices with some olive oil, salt, and pepper.

	Heat a large cast iron or non-stick skillet over medium heat. Add a medium glug of olive oil then toast your bread in the pan for 1 to 2 minutes per side or until golden brown.

	Once you remove your bread from the pan, immediately take your extra clove of garlic and rub it directly on the warm toasted bread.

	Add your butter to the hot pan and melt completely.

	28Once your butter is fully melted, add in your crushed garlic and fresh herbs. Sauté garlic and herbs for 2 to 3 minutes or until the garlic and butter starts to turn a golden brown.

	Add in all of your mushrooms. Sauté until they start becoming soft and juicy, about 4 to 7 minutes.

	Remove the sprigs of your fresh herbs and add in juice of one half lemon. At this point, you’ll want to taste a mushroom and add salt, pepper, and/or extra lemon juice to your taste preference.

	Turn off the heat and grate in your cheese. Mix thoroughly before serving.

	Arm yourself with some of your toasted bread for scooping and enjoy! This is a great appetizer to share with a friend or the perfect meal for one.



[image: The image shows a cast-iron skillet with food inside it, and a bunch of greens below it. The food in the skillet appears to be a mixture of meat, cheese, and bread. The greens below the skillet are probably an herb or a garnish. The image is likely intended to represent a recipe or a cooking idea.]
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Nana T’s Copper-Pop

Did I say Nana was the best baker? Well, she’s the best popcorn maker, too! She developed this recipe upon visiting three farmers in the middle of a generational rivalry. One grew corn, another peanuts, and the third kept honey bees. All with one recipe she ended a century-long feud and created a very successful popcorn business along the way!

Makes 8 servings

Prep time: 5–10 minutes | Cook time: 5–10 minutes [image: The image is a cartoon-style drawing of a peanut with arms and legs, drawn in brown on a white background.]


Ingredients

10 tablespoons unpopped popcorn (about 2 bags)

½ cup peanut butter

½ cup honey

½ cup sugar


Instructions


	Pop your popcorn. If you are using loose kernels, add about 1 tablespoon of oil and 2 tablespoons of butter to the bottom of a large pan. Add in all of your kernels and cover with a lid. Heat your popcorn over medium heat until your popcorn is fully popped, shaking your pan every once in a while. If you’re up to the task, it might be worth spending some time picking out the kernels before pouring in the peanut butter mixture.

	Heat a small saucepan over medium heat with your peanut butter, honey, and sugar.

	Bring to a boil and cook for about 5 minutes at a boil, stirring constantly.

	Once sugar has dissolved and the peanut butter mix has been heated, pour evenly over your popcorn.

	Stir in the peanut butter mix carefully—it’s very hot.

	Enjoy, but be careful when eating! Hard kernels may stick to the popcorn pieces and hurt your teeth if accidentally bitten down on—I’ve done that a lot—not fun!




[image: The image features a bowl of popcorn with a honeycomb pattern and bee illustrations in the background.]
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Grammy Linda’s Spoon Tacos

Every single time we would go over to the grandparent’s house it was a requirement that we had spoon tacos. Of course, everybody would get into the kitchen to help. One of us got to brown the ground beef, another crushed the chips, and one lucky sibling got the honor of making the guacamole! Grammy Linda never told me which adventure she learned this on, only that if the secret gnome society every found out she swiped their recipe the whole town would be in big trouble.

Makes 4–6 servings

Prep time: 15–20 minutes | Cook time: 10–20 minutes


Ingredients

[image: The image appears to be a simple illustration of a curved object with a brown and white color scheme.]
1 pound ground beef

1 (16-oz) can kidney beans

Salt, to taste

Pepper, to taste

Garlic powder, to taste

Onion powder, to taste

2–3 handfuls tortilla chips

½ cup sour cream

1–2 heads of lettuce

1–2 tomatoes

½–1 cup shredded cheddar cheese

Chips and guacamole (optional)


Instructions


	In a large pan, cook your ground beef over high heat. The meat will release some juices, so make sure to cook your beef until all of that liquid has evaporated.

	Add your beans and a hefty amount of salt, pepper, garlic powder, and onion powder to your ground beef. Cook until your beans are fully heated through.

	Put your ground beef and bean mix into a large oven-safe dish.

	Crush up your chips and layer over the beef and beans.

	31Chop up your lettuce and tomatoes and spread it evenly over your chip layer.

	Heat your sour cream until it’s just runny and spread over your lettuce and tomato.

	Top with your shredded cheddar and broil for 4 to 5 minutes until your cheese is just melted.

	Serve with some guacamole and enjoy!



[image: The image depicts an illustration of a cast-iron skillet filled with a yellowish-orange substance, possibly a casserole or scrambled eggs. The skillet is positioned at an angle, with its handle pointing towards the lower right corner of the image. The contents of the skillet appear to be made up of a mixture of yellow and greenish-brown ingredients, possibly including vegetables and/or meat. The background of the image is a plain white color, with a simple line drawing of a flower or leaf behind the skillet. Overall, the image appears to be a still life or food illustration, possibly intended for use in a cookbook or recipe website.]
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Chapter Three First Taste of the World


Journal!

I did it, I finally did it! I’ve left home and set off on my great adventure! Where am I going? Well, I’ve decided to make my way south-west to the Violet Bastion. It’s the biggest city on the whole continent! I’m absolutely positive that this will be an excellent place to soak up a bunch of inspiration and knowledge for my recipes. My family’s gonna be so proud.

I don’t want to get too far ahead of myself, though—it’s important to focus on where I am right now so I can write down every single detail. Hmm … where to begin? What do I see? What do I feel?

Well, for starters, I’m technically still in the Ebon Woods—but I’m hours and hours away from Honeystar, so don’t worry about me chickening out. Things have actually been pretty great so far! I’ve managed to do some sightseeing, foraged some of my first herbs to add to my travel ingredient list, and I’ve found a beautiful place to set up camp. It’s an incredible little clearing that’s filled with flowers that glow golden under the moonlight! I love it here! Love it, love it, love it!

Yay …

Okay, fine. I’m a little lonely.

I keep finding myself turning over my shoulder to talk to somebody, but of course there’s no one there—all I ever see is the forest. It’s a little embarrassing, but luckily there’s no one here to see it happen. Well, except for the forest animals, of course. Hey, maybe I’ll make friends with a deer or a bunch of little chipmunks. Imagine if I befriended a cranky old badger or some type of forest spirit? That would be so cool.

Anyway, that’s enough of that. Tonight I’m gonna treat myself to the hen and hearth stew that my mom sent along with me. It’s the perfect way to end a perfect day. I’m so excited about tomorrow that I don’t think I’ll be able to get a wink of sleep!

[image: The image is a sepia-toned illustration of a castle with a sun and clouds in the sky, viewed through an open book.]
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Hen and Hearth Stew

Have you ever chased down a chicken before? I have! Me and my cousin used to compete to see who could catch the most chickens in our neighbor’s yard. My cousin even told me about a chicken who roams the woods that is twenty feet tall and weighs eight hundred pounds! I wonder if I will find the elusive twenty-foot tall chicken on my travels?

Makes 4–6 servings

Prep time: 15–20 minutes | Cook time: 1–1½ hours


Ingredients

Soup Base:

1 medium yellow onion (optional)

2 medium-large carrots (optional)

2–4 stalks celery (optional)

5 cloves fresh garlic

1 teaspoon fresh thyme

2 tablespoons butter

2 tablespoons olive oil

1 teaspoon salt

1 teaspoon pepper

5 tablespoons flour

1 pound shredded chicken

1 can evaporated milk

4 cups chicken broth

2 bay leaves

Dumplings:

1½ cups flour

½ tablespoon baking powder

½ teaspoon salt

4 tablespoons cold butter

⅔ cup milk


Instructions


	First, prep all of your ingredients. Dice up your onion, carrots, and celery into small pieces; and mince your garlic and thyme.

	Heat a large Dutch oven or pot over medium-high heat with your butter and olive oil. Add in all your veggies and garlic. Sauté until translucent.

	Once your veggies are fully cooked, add in your thyme, salt, pepper, and flour. Cook for 2 to 3 minutes, stirring constantly so the flour doesn’t burn.

	Add in all of your chicken and mix into the veggies, making sure it’s fully coated in the flour.

	Slowly pour in your evaporated milk and chicken broth, making sure to 34mix thoroughly. Bring to a boil and let thicken for 3 to 5 minutes.

	Reduce heat to low and add in your bay leaves. Cover and let simmer for 20 to 30 minutes while you get your dumplings ready.

	In a large bowl, mix together your flour, baking powder, and salt.

	Cut your butter into small cubes and add to your flour. Using a pastry cutter, 2 knives, or your fingers, start cutting your butter into the flour mixture. The butter will flake into smaller and small pieces over time, giving your flour mix a crumbly, sand-like consistency.

	Add in your milk and mix until there are no more dry spots of flour left.

	Remove bay leaves. With a large spoon, scoop about a tablespoon’s worth of dough into your soup at a time. Do this until all of your dough has been dropped. Cover the pot once again with a lid and let cook for 15 to 20 minutes until the dumplings are fully cooked.

	Enjoy!



[image: A yellow bowl containing a dish of food is accompanied by a cartoon chicken on the left side of the image. The chicken has its head turned to the right, and its eyes are closed. The bowl is filled with a variety of food, including what appears to be chicken, vegetables, and herbs. The food is orange in color and has a slightly brownish hue. The background of the image is white. The image appears to be a drawing or a cartoon, rather than a photograph. The overall effect is one of playfulness and whimsy, with the cartoon chicken adding a sense of humor to the image. The image appears to be an advertisement for a food product or a recipe, perhaps a chicken-based dish. The image is meant to be attention-grabbing and engaging, with the use of bright colors and a lively composition. Overall, the image is fun and lighthearted, making it an effective and memorable visual representation of its intended subject.]
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Chapter Four A CopperSpoon Quest


Dear Journal,

Wow … I think I might have been a world-renowned explorer in a past life, because I made it to the Violet Bastion like a pro!

It’s so gorgeous. I was always told that buildings could be built taller than trees, but I never believed it until now. Huge towers scatter across the city, dwarfing smaller buildings. The streets are even decorated with lush purple and gold banners, embroidered with the symbol of the crown.

There are loads of shops filled with everything you can imagine—I passed through so many food markets as I was browsing through the city that I could barely keep up with all the different smells. My favorite was freshly baked bread, of course, but I could also smell new exotic spices that I’ve never experienced before. I can’t wait to actually discover them all.

Speaking of new experiences, none of this compared to my awe at the sheer amount of people I got to see. Man, everywhere I turned there were hundreds, thousands, maybe even millions of pedestrians out and about—waaaay more than I’ve ever seen in Honeystar, that’s for sure!

The most interesting part is that everyone here is so unique—and I really mean it! I saw a large sweaty man with green skin at the butchers, and then there was a group of beautiful cat-ladies wandering through a fashion district. I even saw a giant minotaur carrying a huge load of goods into a shop! He almost stepped on me because he couldn’t see over the boxes in his arms.

Anyway, I love the Violet Bastion so far. I want to stop everywhere and see everything! I actually almost got a little overwhelmed when I first 36stepped into the city, but I’ve found myself a nice inn to stay at called The Pampered Pig.

Now that I’m nice and settled I’ve figured out exactly what I’m gonna do with my time here. There’s no shortage of taverns in a city like this and the realization has inspired me to start my very first quest: I’m gonna visit all of them.

Yup! Every. Single. One.

I’ve got my Journal, and my taste buds, and I’m ready to start making my contribution to the CopperSpoon legacy! I’ve already made a dent in the list, actually. I’ve been able to deconstruct and document the ingredients of some of the most delicious meals I’ve had in the Violet Bastion! This is how adventuring works … right?

[image: A person is lying in bed, fast asleep, with a thought bubble above their head, containing a burger.]
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Ole Bessy’s Legacy

First stop, The Scorching Boar. The menu wasn’t huge, but they really made up for it with flavor! I talked to the chef, and they’re just the sweetest little lizard-person I’ve ever met—and the very first, too! I’ll definitely have to make their beef pot-pie recipe for Grammy Linda when I get home.

Makes 6–8 Servings

Prep time: 15–20 minutes | Cook time: 1–5 hours


Ingredients

3 heads garlic + 2 cloves

5 medium-small Yukon gold or red potatoes

3 carrots

1 (8-oz) package button mushrooms

1 large onion

2 pounds stew beef

3 tablespoons flour

Salt and pepper

2 tablespoons olive oil

½ tablespoon paprika

1 teaspoon Italian seasoning

1 cup Guinness or red wine (can replace with black tea or beef broth)

2–3 cups beef broth Rosemary

Sage

Thyme

2 bay leaves

Puff pastry (2 small sheets or 1 large one)

2 eggs

[image: A sprig of rosemary is depicted in the image.]

Instructions


	Prep all of your ingredients. Roast your 3 heads of garlic (see page 15), crush the extra 2 cloves, chop up your potatoes, carrots, mushrooms, and onion into bite-sized pieces, and chunk your stew beef into 1-inch cubes if needed.

	In a large bowl, coat your stew beef in your flour and a big pinch of salt and pepper.

	Heat your oil in a large oven-safe cast iron pan or skillet over high heat until it’s screaming hot. Note: This will be the pan you cook your stew in, so if you don’t have a pan large enough to fit all your ingredients, use a large Dutch oven or pot instead.

	38Brown your stew beef in batches. You don’t want to overcrowd the pan, so make sure when you add your beef it has some space between each piece. Once your beef has some nice brown marks, remove it from the pan and set aside.

	Add the crushed garlic, onions, and carrots into your pan. Sauté them until your onions are nice and translucent, making sure to scrape up any stuck-on beef bits from the bottom of the pan while you do so.

	Once your onions are cooked, add your potatoes, paprika, Italian seasonings, and a pinch of salt and pepper.

	Make sure everything is nicely coated in the seasoning before adding your stew beef and Guinness. Once again, make sure you scrape up any bits stuck on the bottom of the pan.

	Add in 2 cups of your beef broth. It is ok if not everything is fully covered with liquid at this point.

	Add your rosemary, sage, thyme, and bay leaves to the top of your stew, and then cover with a lid. Reduce the heat to a medium-low and let cook anywhere between 1 to 4 hours. The longer you let it cook, the softer and more tender everything will get. Make sure to stir your stew occasionally. If it looks like it is losing liquid or getting too thick, just add in some extra beef broth or water to thin it out and continue to cook it.

	When you are just about ready to serve, start preheating your oven to 400°F.

	On a large, lightly floured work surface, fold out your puff pastry. You want to make sure it’s going to be big enough to cover your pan or whatever baking dish you are using. If your sheet is too small, you can roll it out with a rolling pin to fit the right size. My pack of puff pastry had 2 sheets that I combined and rolled into 1 large piece about ¼ to ⅛ inch thick.

	Right before you top your stew with the puff pastry, add in your mushrooms until fully combined and remove your bay leaves and leftover fresh herbs.

	Top your stew off with your puffed pastry. If you’re using an oven-safe pan you can just keep it in the pan. If you are using a pot, transfer your stew to a large baking dish first.

	39Beat your eggs together in a small bowl and lightly brush it over your puffed pastry. Cut 2 small ventilation holes in the center of your pie and bake for about 15 minutes or until the crust is nice and golden brown and the stew filling is bubbling.

	Let cool for 15 minutes if possible, and enjoy!



[image: This image features a bowl of food with a cow and a carrot in the background. The bowl is brown and contains a mix of food, including what appears to be chicken or beef, topped with a yellowish-white sauce. The background is white, with a brown-drawn cow to the right of the bowl and a brown-drawn carrot to the left. The overall atmosphere of the image is warm and inviting, with the rich colors of the food and the simple, hand-drawn style of the background elements. The image appears to be a simple, hand-drawn illustration of a meal, possibly created for a menu or a cooking blog.]
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Forest Fromage Soup

I had the most fabulous time at The Fourth Moon Bar! There was a bunch of people, a bard singing a jaunty melody while playing on their lute, and a fight even broke out! The barkeep didn’t seem too happy about that last part, but I was having a great time! Their food was kind of bland, but with a little tweaking I think I’ve made their signature soup even better.

Makes 6–8 Servings

Prep time: 10–15 minutes | Cook time: 40–60 minutes


Ingredients

3 heads roasted garlic

1 large onion

1 tablespoon rosemary

1 tablespoon thyme

¼ teaspoon coriander

2 heads broccoli

1 pound bacon

1 teaspoon salt

1 teaspoon pepper

½ teaspoon paprika

4 cups chicken broth

2 bay leaves

1 pint heavy whipping cream

¼ cup corn starch (or flour)

1–2 cups shredded cheddar cheese


Instructions


	To start, prep all of your ingredients. Get your garlic roasting first, dice your onion, mince your fresh herbs, chop your broccoli, and cut your bacon into bite-sized pieces.

	Heat a 5-quart pot (or larger) over medium-high heat and add in your bacon. Cook until nice and crispy. Once fully cooked, remove from the pan and drain on some paper-towels.

	Drain about half of the bacon grease from your pot. Once drained, add all of your onions and sauté until translucent. This should take 5 to 10 minutes.

	Once the onions are fully cooked, add all of your broccoli and all of your seasonings, excluding the bay leaves. Toss everything together and cook for 2 to 3 minutes.

	Add in your broth and bay leaves. Bring to a boil.

	Once boiling, reduce the heat to medium-low and cover with a lid. Cook for at least 30 minutes or until broccoli is nice and soft.

	41In a medium-sized bowl, whisk together your cream and cornstarch. Make sure there are no large clumps of cornstarch in the mix.

	Remove bay leaves. Add your cream mixture and roasted garlic to the rest of the soup and mix thoroughly. Cook until the soup is nice and thick.

	Add your cheese and cook just until melted.

	Get yourself a bowl, top with bacon, and enjoy!



[image: The image features a green ceramic bowl filled with a variety of food, including croutons, vegetables, and a yellowish liquid, accompanied by two smaller bowls of food and a cauliflower drawing in the background.]
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Sampler Spuds

Oh! My! Gosh! This place is so fancy! They have pretty white silk fabric on the walls and fancy golden lanterns hanging from the ceiling—oh, and it smells amazing in here! I ordered the potato skin appetizers and they were so good I nearly died! When I make some more money, I’ll definitely be coming back to The Gilded Guardian!

I’ve come up with three different ways to cook potato skins, so I’ve created a flight of all three! They may not be as fancy as the ones at The Gilded Guardian, but they’re still all so good I couldn’t possibly choose my favorite!

Makes 4 potato skins of each flavor

Prep time: 5–10 minutes | Cook time: 2–3 hours


Ingredients

Storm Hammer’s Jacket:

2 russet potatoes

2–4 heads roasted garlic Brie

Salt and pepper Prosciutto

Goblin’s Fire Glazed Skins:

2 russet potatoes

1 head roasted garlic

1 (4-oz) package cream cheese

¼ cup (+ extra for topping) cheddar cheese

4 ounces shredded chicken

2–3 tablespoons sriracha or buffalo sauce

Salt and pepper

Sowbelly’s Yellow Eyes:

2 russet potatoes

4 eggs

Salt and pepper

2–3 slices bacon

Cheddar cheese

[image: The image is a close-up of a single, large, oval-shaped pill. The pill is pale brown in color, with a smooth, glossy surface. It is situated on a plain white background, creating a sense of isolation and focus on the pill itself.]

Instructions


	Preheat your oven to 350°F.

	Wash and poke holes in your potatoes and if roasting your garlic, snip/slice the tips off of your garlic. Wrap each potato and garlic head in foil with a splash of olive oil and a pinch of salt.

	Bake your potatoes and garlic for 1 hour. For best results, leave your potatoes and garlic in the oven to cool for an additional hour—you can skip this part as long as your potatoes are cooked all the way through to the center. You can check the tenderness by poking it with a fork or toothpick. If it easily slides in they are ready.

	43Once your potatoes have cooled enough for you to handle, slice them in half lengthwise and carefully spoon out some of the flesh of the potato, leaving about ¼-inch-thick walls.

	Place your potato skins on a baking sheet and brush with a small amount of olive oil. Place under the broiler for about 5 minutes or until golden brown.

	Add your toppings! You can add anything that sounds good here, but these are the three I came up with!



Storm Hammer’s Jacket (Charcuterie):


	Add in your desired amount of roasted garlic to the bottom of your potato boat.

	Add 1 to 2 slices of brie on top of your garlic. You can add as much or as little as you want here, but be aware that when the cheese melts it will sink into the empty boat, so add more than you think you will need.

	Top off your brie with a pinch of salt and pepper, then add your prosciutto on top.

	Bake at 350°F until your brie looks ooey and gooey, about 10 minutes.



[image: The image features a watercolor-style illustration of a sandwich, with one slice cut off and the other piece slanted at an angle, both covered in red and green toppings. The background is white with a black border around the image. The sandwich is surrounded by a decorative border of small, smiling faces. The overall effect is one of playfulness and informality.]
Goblin’s Fire Glazed Skins (Spicy Cheesy Chicken):


	Mix together your cream cheese, cheddar cheese, chicken, hot sauce, salt, pepper, and garlic in a small bowl.

	Spoon ¼ of your mixture into each potato and top with extra cheese.

	Bake at 350°F until the cheese starts getting ooey and gooey, about 10 minutes.



[image: The image features a watercolor-style illustration of a fried chicken breast with a piece of it torn off, next to a cow’s skull with its horns pointing up. The background is white. The entire image is slightly transparent, as if it’s been put over a white background. The chicken is a golden color, and the piece that’s been torn off is hanging off the main piece of chicken. The image seems to be some sort of food label or menu item.]
44
Sowbelly’s Yellow Eyes (Breakfast Boat):


	Crack one egg into each potato skin. (If you like your eggs scrambled, go ahead and whisk before adding them to the potato skin.) Sprinkle with some salt and pepper.

	Top your egg with your bacon, then top the bacon with cheese.

	Bake at 350°F until the egg is cooked to your liking, about 7 minutes for a runny yolk and 15 minutes for a cooked one.

	Top all of these with fresh chopped chives and enjoy!



[image: This image is an illustration of twice-baked sweet potatoes, or twice-baked potatoes, with a golden-brown color and a garnish of green herbs. The sweet potatoes are both slightly tilted to the right and are positioned on top of one another, with the one on the right being slightly larger. The sweet potatoes are positioned in the center of the image, with their sides facing the viewer. The background of the image is white, with a light brown squiggly line behind the sweet potatoes. The overall atmosphere of the image is warm and inviting, evoking a feeling of comfort and nourishment. The image appears to be part of a recipe or cookbook, perhaps even a cover page or cover art. The image is presented in a watercolor style, with soft, blended colors and a focus on naturalistic details. The overall effect is one of warm, inviting, and mouthwatering, making the image an effective and appealing representation of the dish.]
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The Adventurer’s Comfort

What can I say, I’m a sucker for some good soup! After asking around, a kind, old gentleman told me about this hole-in-the-wall that served “the best potato soup you’ll ever try!” So, I followed his directions, headed down a few narrow alleyways, and finally found this place. Imagine my surprise when I realized that the doorway was just an actual hole in a wall! I ordered the soup and homemade bread, and let me tell you, it did not disappoint! (Plus I think I will be safe from vampire attack for forever! Or at least until I brush my teeth.)

Makes 6–8 Servings

Prep time: 15–20 minutes | Cook time: 1–2 hours


Ingredients

[image: The image appears to be an onion. It is rendered in a simple, abstract style, with clean lines and minimal detail. The background is white, which allows the onion to be the main focus. Overall, the image is simple and easy to understand.]
2–4 heads garlic

3 pounds potatoes

1 large onion

2 tablespoons olive oil

2 tablespoons butter

1 teaspoon coriander

1 teaspoon rosemary

1 teaspoon parsley

1 teaspoon oregano

1 teaspoon basil

1 teaspoon white pepper

1 teaspoon salt

1 teaspoon paprika

2 bay leaves

4–5 cups chicken or veggie broth

½–1 cup milk


Instructions


	Get your garlic in the oven and roast (see page 15).

	Peel and dice your potatoes and onion, but keep them separate.

	Heat a 5-quart or larger pot/Dutch oven over medium-high heat. Add in olive oil and butter. Once the butter has melted, drop in the onions and sauté until translucent.

	Once translucent, add in all of your seasonings and potatoes. Mix everything together until thoroughly coated in seasoning.

	Next, add in chicken broth until just covering all of your potatoes and onion. Bring to a boil.

	46Once boiling, reduce heat to a medium-low and cover. Let simmer for at least 30 minutes or until potatoes are fully cooked.

	Once it’s fully cooked, remove the bay leaves and add in your roasted garlic and milk.

	You can stop here and have the soup as is, or you can blend it into a nice creamy soup. To blend the soup, let the soup cool a bit, then, using either an immersion or regular blender, pulse the soup until a nice smooth consistency is formed.

	Enjoy! You can just eat this soup on its own, but I really like adding cheese or bacon on top. Sometimes both!



[image: The image features a bowl of soup, possibly a type of noodle or noodle-based soup, with a piece of bread or bread-like food next to it. The bowl is blue and has a handle on the side, and the food inside appears to be yellowish in color with some greenery or herbs on top. The background of the image is white, with some grayish, smoky-like clouds or shapes behind the bowl. The overall effect of the image is one of simple, plainness, and it seems to be an illustration or drawing rather than a photograph.]
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Pillow Bread

The soup came with this super soft and fluffy bread I had never even heard of before! They even sell full loaves of it in the back! I asked the chef if I could have the recipe and she directed me to their baker, an enormous, gray-skinned woman covered in tattoos. She told me I could have the recipe but only if I spent the day working for it. I happily agreed and spent the whole day measuring, kneading, and poking fluffy dough! It was amazingly fun! Greta told me I was welcome back any time!

Makes 8–12 servings

Prep time: 1½–2 hours | Cook time: 20–30 minutes


Ingredients

Bread:

2½ cups warm water

2 teaspoons honey

1 heaping tablespoon active dry yeast

5 cups flour (all-purpose works great but use bread flour if you have it)

½ tablespoon salt

¼–½ cup roasted or confit garlic (see pages 15 and 17), divided

1½ tablespoons rosemary

½ cup olive oil (may need more or less), divided

2 tablespoons softened butter

Salt Brine:

1 tablespoon salt ½ cup hot water


Instructions


	Mix together your water, honey, and yeast. The water should be warm but not burning hot or else it will kill the yeast. Let sit for 5 to 8 minutes until the mixture is foamy on the top.

	While your yeast blooms, mix together flour, salt, half of your roasted garlic, and rosemary in a large bowl.

	Add your yeast mixture to your dry ingredients and mix thoroughly. There should be no dry spots of flour left in the dough, but you do not need to knead this.

	48Once fully combined, add about ⅓ of your olive oil to the clean bowl. Make sure the bowl is completely covered in the oil and add your dough to the bowl, cover with plastic wrap, and let rise at room temperature for 1 hour or until it has doubled in size.

	Once the dough has fully risen, start preheating your oven to 450°F.

	You can prepare focaccia two ways, if you want thick and fluffy bread, use a 9 × 13-inch baking dish. If you want thinner, crispier bread use a large baking sheet. Either way, the next steps will be the same.

	Prepare your pan by coating it in your room temperature butter. This will prevent your bread from sticking to the bottom of your pan. Do not skip this step! Add your remaining olive oil to the bottom of the pan, making sure it’s fully covered on the bottom and sides. Use more olive oil if needed.

	This is a very sticky dough, so coat your hands in oil before handling it. Transfer your dough to the prepared pan and let it rest while the oven heats up. Let the bread rise until it fills in the edges of your pan, about 15 to 30 more minutes.

	Right before you put your bread in the oven, evenly spread the rest of your garlic over the top of your dough. Then, take your fingers and poke holes all over the surface of the bread.

	Place on the middle rack of the oven and bake for 20 minutes or until it is a nice, golden-brown color on the top.

	While the bread is baking, combine your hot water and salt for the brine. Immediately after the bread comes out of the oven, brush the brine onto the surface. It will sizzle a bit when you add it, so don’t be scared! You will not use all the brine here, just enough to brush an even layer on your bread. I usually use about ⅓ of it.

	Enjoy! This is perfect for sandwiches or just to enjoy on its own!



[image: This image features an illustration of a cast-iron skillet filled with a golden-brown, crumbly, and slightly puffed cornbread, with a sprig of fresh herbs and a smiling garlic clove nearby.]
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The Tavern Classic

Today I wandered into an establishment with big bold letters labeling it “The Caffeteria.” And hoo boy, I think this might be the biggest building I have ever been in in my whole life. There are so many people, and tables, and drinks, and so much food! So much food! After making some conversation, I was















	Quarter your red potatoes and throw them into a large saucepan or cast iron skillet.

	Cut your kielbasa into 4 to 5 pieces and lay them on top of your potatoes in the pan.

	Layer all of your sauerkraut over the potatoes and kielbasa. (If you don’t like so much sauerkraut, feel free to add a little less of course!)
[image: The image features a hand-drawn sketch of a salt and pepper shaker set. The salt shaker is positioned at the back and has a greenish-brown color with a darker brown lid, while the pepper shaker is located at the front and is clear with a brown lid. The background is white.]

	50Pour your water or beer over everything in the pan.

	Add a generous pinch of salt and pepper to everything.

	Cut your butter into large pads and scatter on top of your goodies.

	Cook over medium heat until your potatoes are soft and fully cooked through, around 30–45 minutes.

	Enjoy! I like eating mine with some crusty bread to soak up all the juices.



[image: The image features an illustration of a plate of food, including sausages and potatoes, served with a fork and knife on either side.]


OPS/images/f0022-01.jpg





OPS/images/f0029-02.jpg





OPS/images/f0041-01.jpg





OPS/images/f0029-01.jpg





OPS/images/f0045-01.jpg





OPS/images/f0025-01.jpg





OPS/images/f0049-01.jpg





OPS/images/f0050-01.jpg








OPS/images/f0viii-01.jpg










OPS/images/f0031-01.jpg






OPS/images/f0035-01.jpg





OPS/images/f0016-01.jpg





OPS/images/f0039-01.jpg





OPS/html/nav.xhtml


Navigational Table of Contents



		Cover Page


		Title Page


		Copyright Page


		Acknowledgments


		Contents


		Chapter One: Preparing for the Journey

		Internal Temperature Guide


		Substitutions


		Smokey Copper Spice Blend


		Cyclops Bane


		How to Perfectly Roast Garlic


		Roasted Garlic Butter


		Garlic Confit


		How To Butterfly


		Gluten-Free Flour Blend






		Chapter Two: Family Traditions

		Copper Cockatrice Caprese


		Not Your Papa’s Bread Rolls


		Nana’s No-Wheat Bread (Gluten-Free)


		Lemony Toadstools with Salty Cheese


		Nana T’s Copper-Pop


		Grammy Linda’s Spoon Tacos






		Chapter Three: First Taste of the World

		Hen and Hearth Stew






		Chapter Four: A CopperSpoon Quest

		Ole Bessy’s Legacy


		Forest Fromage Soup


		Sampler Spuds


		The Adventurer’s Comfort


		Pillow Bread


		The Tavern Classic






		Chapter Five: Some Heroes Bake Chocolate Cakes

		100 Gold Chocolate Cake






		Chapter Six: A Night at The Rusty Dog

		Smoked Centicore Sandwich






		Chapter Seven: Trial of Might

		Forager’s Impy Rolls


		Crispy Roasted Spuds


		Cheesy Garlic Swirls


		Fudgy Brownies (Gluten-Free)


		Dwarven Float






		Chapter Eight: Feeding the Grumpy


		Chapter Nine: Misfits of the Bastion

		Surprise Fries






		Chapter Ten: Mysteries of the Deep

		Ocean’s Embrace






		Chapter Eleven: A Taste of the Tropics

		Colossal Crab Cheese Dip


		Cheesy Harvest Wands


		Bayberry Taffy


		Chewy Gnome Bread and Cheese Sauce


		Huntsman’s Hoagie


		Tropical Cream


		Siren Fry






		Chapter Twelve: Sick at Sea

		Harold’s Ginger Peppermint Tea






		Chapter Thirteen: Discourse on Ivory Shores

		Sea Bullet Rice






		Chapter Fourteen: Plans on Plans

		Sea Moon Charcuterie






		Chapter Fifteen: Destined for Doom

		Honey-Glazed Pink Lance


		Roasted Coral Bulbs


		Kelpie Cookies (Gluten-Free)


		Sea Dandelion Lemonade






		Chapter Sixteen: Revenge of the Gnomes

		Aunt Jo’s Alligator Ranch Biscuits


		Chimera Roast and Root Veggies






		Chapter Seventeen: Menagerie of Monsters

		Stuffed Dragon Scale


		The Tea Witch Soup


		Gold Coins


		High Elven Garden Tacos


		Uni-Fruit Cheesecake






		Chapter Eighteen: Dongle the Troll

		Gnomebalaya






		Chapter Nineteen: Missing Villagers

		Pixie Pie






		Chapter Twenty: Trouble Afoot

		Moorhsum Cap Sandwich


		Terra-To Salad






		Chapter Twenty-One: The Web

		Red Ruby Spiced Cider


		Squashling Soup






		Chapter Twenty-Two: Markings

		Melodious Mushroom Soup






		Chapter Twenty-Three: Irabel’s Journey

		Crimson Berry Soup


		Everything-but-the-Dragon’s-Hoard Scones


		Gruble Kebab and Cucumber Salad


		Sweet Dream Soup






		Chapter Twenty-Four: Maps and Mushrooms and Bears, Oh My!

		Braised Dire Bear Belly and Eggs


		Forager’s Pillows






		Chapter Twenty-Five: Stepping into the Darkness

		Wildwinter Tea


		Kappa Cookies (Gluten-Free)






		Chapter Twenty-Six: Something More

		Piggy and Onion Cheesy Melt


		Scrumptious Scholars Pasta Salad






		Chapter Twenty-Seven: Code Name: Bread Pudding

		Chocolate Cherry Allure






		Chapter Twenty-Eight: How to Cheat the Heat

		Firebird Stew and Rice






		Chapter Twenty-Nine: Into the Flames

		Boar Butt Sliders


		Changeling Chili


		Phoenix Feathers


		Golem Grub






		Chapter Thirty: The Twelfth Knight

		Rancheros Adventeros






		Chapter Thirty-One: Beacons of Hope

		Crispy Lava Lizard Tacos






		Chapter Thirty-Two: Bitter Ends

		Karn’s Comfort






		Chapter Thirty-Three: Unwinding

		The Tag-Along’s Clouds and Cream


		Harold’s Late Night Comforts






		Chapter Thirty-Four: A Big Blur

		Burnt Sugar Harvest Brew


		Manticore Noodles


		Island Burger






		Chapter Thirty-Five: An Old Frenemy

		The Meal


		Toadstool and Leaf Pockets


		Broccoli and Dire Bull


		Farvenor’s Autumn Harvest


		Baked Apple Cheese






		Chapter Thirty-Six: The CopperSpoon Inn & Tavern

		Roasted Thunderbird Thighs with Zucchini and Squash


		Wanderer’s Savory Porridge


		Twinebrush Onion Soup


		Baklava in Bloom


		Sea Dragon and Noodle Stew


		The Copper Shepherd






		Chapter Thirty-Seven: And Then There Were Five

		Cheesy Vine Fruit Manicotti


		Dryad’s Crunchy Morsels


		Blackberry Honey Crumble and Ice Cream






		Chapter Thirty-Eight: Onward, Onward


		Metric Conversions


		Index







Landmarks



		Cover Page


		Title Page


		Copyright Page


		Acknowledgments


		Contents


		Start of content


		Metric Conversions


		Index







List of Pages



		i


		ii


		iii


		iv


		v


		vi


		vii


		viii


		1


		2


		3


		4


		5


		6


		7


		8


		9


		10


		11


		12


		13


		14


		15


		16


		17


		18


		19


		20


		21


		22


		23


		24


		25


		26


		27


		28


		29


		30


		31


		32


		33


		34


		35


		36


		37


		38


		39


		40


		41


		42


		43


		44


		45


		46


		47


		48


		49


		50


		51


		52


		53


		54


		55


		56


		57


		58


		59


		60


		61


		62


		63


		64


		65


		66


		67


		68


		69


		70


		71


		72


		73


		74


		75


		76


		77


		78


		79


		80


		81


		82


		83


		84


		85


		86


		87


		88


		89


		90


		91


		92


		93


		94


		95


		96


		97


		98


		99


		100


		101


		102


		103


		104


		105


		106


		107


		108


		109


		110


		111


		112


		113


		114


		115


		116


		117


		118


		119


		120


		121


		122


		123


		124


		125


		126


		127


		128


		129


		130


		131


		132


		133


		134


		135


		136


		137


		138


		139


		140


		141


		142


		143


		144


		145


		146


		147


		148


		149


		150


		151


		152


		153


		154


		155


		156


		157


		158


		159


		160


		161


		162


		163


		164


		165


		166


		167


		168


		169


		170


		171


		172


		173


		174


		175


		176


		177


		178


		179


		180


		181


		182


		183


		184


		185


		186


		187


		188


		189


		190


		191


		192


		193


		194


		195


		196


		197


		198


		199


		200


		201


		202


		203


		204


		205


		206


		207


		208


		209


		210


		211


		212


		213


		214


		215


		216


		217


		218


		219


		220


		221


		222


		223


		224


		225


		226


		227


		228


		229


		230


		231


		232


		233


		234


		235


		236


		237


		238


		239


		240


		241


		242


		243


		244


		245


		246


		247


		248


		249


		250


		251


		252


		253


		254


		255


		256


		257


		258


		259


		260


		261


		262


		263


		264


		265


		266


		267


		268


		269


		270


		271


		272


		273


		274


		275


		276


		277


		278


		279


		280


		281


		282


		283


		284


		285


		286


		287


		288


		289


		290


		291


		292


		293


		294


		295


		296


		297


		298


		299


		300


		301


		302


		303


		304


		305


		306


		307


		308


		309


		310


		311


		312


		313


		314


		315


		316


		317


		318


		319


		320


		321


		322


		323


		324


		325


		326


		327


		328


		329


		330


		331


		332


		333


		334


		335


		336


		337


		338


		339


		340


		341


		342


		343


		344








OPS/images/f0013-01.jpg





OPS/images/f0044-01.jpg





OPS/images/spoon.jpg





OPS/images/f0023-01.jpg





OPS/images/f0048-01.jpg
oy
\ ¥





OPS/images/f0028-01.jpg





OPS/images/cover.jpg
The S
S

Tavern Advep
Inspired
B od Food and C i
Go 0z :

n 'y V,'e

R
AL~ TS %

Wit






OPS/images/f0030-01.jpg





OPS/images/f0017-02.jpg





OPS/images/f0017-01.jpg





OPS/images/f0034-01.jpg





OPS/images/f0014-01.jpg





OPS/images/f0014-02.jpg





OPS/images/f00iv-01.jpg





OPS/images/f0043-02.jpg





OPS/images/f0027-01.jpg





OPS/images/f0043-01.jpg





OPS/images/f0018-01.jpg





OPS/images/f0037-01.jpg





OPS/images/f0015-01.jpg
N\u





OPS/images/f0021-02.jpg





OPS/images/f0021-01.jpg





OPS/images/f0042-01.jpg





OPS/images/f0046-01.jpg





OPS/images/f0026-01.jpg





OPS/images/f0001-01.jpg





OPS/images/title.jpg
THE ,
CopperSpoon

Chronicles
COOKBOOK

A Tavern-Inspired Adventure
with Good Food and Cozy Vibes

Emily Teuscher

Skyhorse Publishing





OPS/images/f0019-01.jpg





OPS/images/f0032-01.jpg





