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“In this glacial scene illustrated by Raymond Swanland, 

the white dragon Glazhael takes ice sculpture to 

extremes, turning intruders into grisly decorations 

for its draconic lair.”
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PRINCES AND PRINCIPALITIES

After my initial encounter with the Immortals, they allowed me unprecedented 
access to the world of Mystara, and I must say that I exercised some amazing 
diplomacy and tactical flattery. Guided by some arcane sniffing about, I wound up 
in the mountainous magocracy of Glantri, where I immersed myself in its Great 
School of Magic. If the monks at Candlekeep could have seen what I beheld when I 
entered the Great Library of Glantri, the thousands of books completely unknown 
on the continent of Faerûn, I imagine they would have felt much as I did, the sense 
of excitement and wonder at opening a treasure chest of knowledge. Well, the 
monks at Candlekeep were not left out, as I did manage to trade with Glantri’s head 
librarian, exchanging a rare book of Faerûnian lore that I had on my person for a 
copy of a Mystaran tome of magic, which I brought back to the Keeper of Tomes in 
Candlekeep as a gift. I must say that her gleeful reaction was well worth the trip.

Despite their top- notch libraries and commendable dedication to the magic 
arts, Glantri, much like the rest of Mystara, suffers from a cavalcade of internal 
and external problems. As in all the nations of this world, these can be attributed 
to the frailties of fear- based minds caving beneath the authoritarian eye of the 
Immortals. Glantri is but one nation among many, and Mystara’s surface hosts a 
delightful hodgepodge of principalities, each governed by a noble house ruled by 
a wizard prince whose people specialize in some art or craft that expresses their 
culture in unique and magical ways. There are principalities such as Aalban, well 
known for its artificers and machine makers, and Belcadiz, a region of elves and 
humans, the blend of which has produced some of the finest metalsmiths that 
I have seen.

Any adventurer who comes here will no doubt become immersed in the 
political intrigue among the wizard princes that rule this region. Although some 
of the noble houses are friendly toward one another and trade fairly, other 
houses hold ancestral grudges that cause all kinds of trouble. To prevent settling 
such feuds in the parliament where all dirty laundry can be exposed, grievances 
between the houses are often settled in the shadows without any trace of 
culpability, or in the marketplace where gold is a fair substitute for blood. Thus, 
each wizard prince is keen to gain any knowledge, connections, or aid that can 
give them an edge over the others, and during my time there, I was approached 
many times by representatives of the various houses offering all manner of 
rewards for information, secret knowledge, and the illegal procurement of items. 
There are many ways for good adventurers to become sidetracked into the realm 
of shady deals and high- stakes political intrigues, as anyone who is not affiliated 
with the houses is a valuable tool to the wizard princes. The houses all have their 
secrets— vaults of lore, fragments of treasure maps, wild rumors, and arcane 
puzzles— that await an adventurer to decipher, investigate, or discover. Often, the 
houses can’t entrust even their own members with secrets, as the information is 
too sensitive or the treasure too tempting.

Life in a Spelljammer 

FOR LOVE AND MONEY

BY JODY HOUSER AND ERIC CAMPBELL

T he Laughing Beholder was a lively place. A thousand beings from a thousand 
worlds with a thousand reasons to drink passing through. Large Luigi 
had grown accustomed to keeping a few eyes out for those customers with 

problems deeper than inebriation could fill.
The latest to draw the beholder’s attention was a plasmoid, an unusual sight 

even in an establishment as eclectic as his. Luigi couldn’t imagine the smoking mug 
the plasmoid glared into would have much of an effect on them, should they actually 
bother to drink it. Curiosity made him hover closer.

“What ales you, friend?” Luigi quipped, his mouth splitting into a wide, 
toothy grin.

The abysmal pun seemed lost on his customer, who didn’t even glance up. 
“You said it. Friends.” The plasmoid spat the word like it was too bitter to taste, their 
voice buzzing like an angry hive of bees. “Bought myself a ship. Thought I’d hire 
the old gang to crew it. A chance for us all to profit . . .”

The Astral Elf slammed her fist down on the map table, an unusual display of 
emotion from her. “I didn’t sign on to haul crates, eat crap food, and sleep wedged 
between cargo!” she hissed.

The plasmoid captain hid their surprise at the outburst. “This is what being 
respectable looks like. I never promised it would be easy.”

“Three months we’ve been at this, and it feels like all we’ve gained is an 
intolerance for one another,” their Githzerai quartermaster remarked. Murmurs 
and looks were exchanged. At least they’d found one thing to agree on.

“And tidy profit!” the Captain protested. “Where’s this all coming from? We’ve 
been through tougher squalls than this!”

“There’s squalls and there’s monotony,” the elf shot back. “I would rather consign 
myself to being an autognome’s oil pan than endure another day of it!”

“Hey now!” Yurricstahr, their autognome helmsman, squeaked.
And then the voices piled on one another, blurring into an overwhelming wave 

of outrage.

“We’d always worked so well together. Maybe they can’t accept me as captain. 
Or maybe the work is too much for them. I don’t know. I don’t know what it is they 
want from me.”

“You’re lying to yourself.”
That startled the plasmoid enough to directly meet Large Luigi’s gazes for the 

first time. “What’d you say to me?”
Large Luigi wiggled one of his eyestalks. “I can see lies, no matter where they’re 

pointed. You can tell yourself you don’t know what the crew wants. But you do. It’s the 
same thing you want.”

The plasmoid opened their mouth to protest. But no sound came out.
“Why did you hire them on as your crew in the first place?”
“I knew they were capable. Loyal. Trustworthy— ”
The same eyestalk wiggled again.
The plasmoid squeezed out air in the shape of a sigh. “Fine. I missed them. 

I missed . . . I don’t know. Traveling used to be more fun, I guess.”
“Profit is all well and good. Got to pay your bar tab, after all. But all the profit 

across the planes isn’t worth it if you can’t enjoy yourselves along the way.”
The plasmoid captain nodded slowly. “Fun,” they repeated. It was hard to tell 

with plasmoids, but they seemed to like the taste of that word better.
Large Luigi bobbed in a sort of nod. “Can’t hurt to try, eh?”
The Captain gazed back at their drink. Fun? What fun was there to be found in 

the shipping business?
The plasmoid captain leaned against the spelljammer helm, a bemused hint to 

the chuckle humming from them. The sight before them was certainly something to 
behold. While the profits would be marginal at best, the chaos ahead of them felt . . . 
familiar. Comfortable, even.

“This . . . is certainly a choice,” the Githzerai murmured, motioning to the 
madness unfolding on the deck before them.

“But a very us sort of choice. Wouldn’t you agree?” the Captain replied.
To that, their quartermaster could only nod and grin. They watched as their 

friends, cursing and laughing, finished wrangling the small herd of space hamsters up 
the loading ramp.
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Updated versions of the bulette 
and roper by Cory Trego-Erdner 
and Brynn Metheney.

Reimagined versions of some of D&D’s 
most iconic monsters, including the 
mind flayer by Conceptopolis.

The eyes have it! Kieran Yanner’s concepting of 
pupil styles alongside his finished beholder—one 
of his favorite pieces that he’s worked on. 

LO R E  &  L E G E N D S180 181M A N Y  E Y E S  O N  WAT E R D E E P

“We asked Mordenkainen to write a humorous disclaimer for this book, 
and we got this response: ‘The day I start writing frivolous disclaimers for 
game manuals—particularly one riddled with text stolen from my notes—

is the day I retire from wizardry and abandon all self-respect.’”

—MORDENKAINEN’S TOME OF FOES DISCLAIMER

OPPOSITE LEFT In this game-store 
exclusive cover, Vance Kelly shows 
us Mordenkainen’s many enemies 
emerging from the shadows under 
his watchful eye.

OPPOSITE RIGHT Mordenkainen can’t 
seem to avoid this astral dreadnought 
that has been following him since 
the 1980s.

RIGHT The summer eladrin was one 
of more than a dozen new playable 
subraces.

FAR RIGHT Artist Christopher Burdett 
finally gives us the iconic eidolon in the 
flesh, and he wants his eye back.

WIZARDS KICKED OFF its 2018 release schedule with 
Mordenkainen’s Tome of Foes on May 29. A spiritual successor 
to Volo’s Guide to Monsters, this book includes commentary 
from the great plane-hopping wizard Mordenkainen, the per-
sonal player character of Gary Gygax. It is loaded with new 
monsters and includes a deep lore dive on some of the game’s 
most iconic playable races, providing more than a dozen new 
sub-races along the way.

Mordenkainen’s details major events in the multiverse, 
including the Blood War, the ancient struggle between demons 
and devils; the eternal feud between the elf and the drow; and 
the otherworldly conflict between the gith and the mind flayers, 
all from a lofty and possibly self-serving—for Mordenkainen 
himself—“cosmic” perspective. While the book offers expert 
insights into the cultures and psychology of some of the key 
races in the multiverse, it also focuses on very powerful crea-
tures from the sprawling cosmology.

Mordenkainen’s cosmic perspective is on full display on the 
book’s cover, which shows us adumbrations of the wizard visible 
through mystical spheres embedded in an enormous, multi-
geared apparatus. Artist Jason Rainville reveals Mordenkainen’s 
face through one triskelion pane—reminiscent of how we recently 
saw Xanathar through his fishbowl—but also reflected in various 
other elements of this enormous orrery, signifying the multi-
versal presence of his magic. “Mordenkainen was seen less in his 
illustration, so I made him a bit of a mix of all the references I was 
given. He also has a bit of me, as I used myself and my Scottish 
reenactment clothing as reference!” explained Rainville. But what 
you see on the cover depends on which version you bought—the 
hobby-store-exclusive alternate cover, rather than featuring the 
abstract stylings of Hydro74 as had previous exclusives, this time 
featured a cinematic cover by Vance Kelly.

Notably, this book features some outstanding contributions 
from Make-A-Wish recipient Nolan Whale (including the night-
marish oblex) from his day at Wizards’ Renton headquarters.

WHO IS 
MORDENK AiNEN?
In 1974, at the very wellspring of D&D, Gary Gygax made an expedition to a region of 
Dave Arneson’s Blackmoor known as the City of the Gods. Gygax played as his signature 
character: Mordenkainen. The name derives from Gygax’s affinity for the Kalevala, an 
epic poem of Finnish mythology which features a wizard named Lemminkäinen. In early 
Greyhawk, Gygax’s home campaign world, Mordenkainen was best known as the name-
sake for several spells in first-edition D&D, including Mordenkainen’s faithful hound, 
magnificent mansion, and disjunction. You could find his stats, along with those of the 
other key Greyhawk characters, in the 1980 Rogues Gallery, a DM’s supplement featur-
ing an assortment of nonplayer characters. His investigation of Maure Castle, another 
very early D&D setting, was also the subject of the 1980s module 
WG5: Mordenkainen’s Fantastic Adventure. As the D&D multiverse 
expanded, Mordenkainen became one of the “Wizards Three,” keep-
ing company with Elminster of Faerûn and Dalamar of Krynn. Now 
he can be found everywhere from Mordenkainen Presents: Monsters 
of the Multiverse to his very own Magic: The Gathering card in the 
Adventures in the Forgotten Realms expansion. Mordenkainen 
brings a continuity with the past to contemporary D&D—in fifty 
years, he’s seen it all, so who could better explicate the multiverse to 
the players of today?

Mordenkainen’s depiction in artist Clyde Caldwell’s cover for 
Mordenkainen’s Fantastic Adventure (bottom) alongside a 
fifth-edition rendition by Svetlin Velinov (top).

CURSE OF STRAHD

RELEASE DATE March 15, 2016 

PRODUCT TYPE  Adventure 

HONORS AND AWARDS

•  #6 Publishers Weekly Hardcover  
 Fiction Bestseller 

“The master of Ravenloft is having guests for dinner, 

and you are invited. Ben Oliver sheds light on the 

vampire Strahd von Zarovich, whose dark past is a 

tale to be told, and whose evil knows no bounds.”

—CURSE OF STRAHD
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SNACKS

Located along the northern border of the for-
mer halfling nation of Luiren was the Lluir-
wood of southeast Faerûn. Sometimes called 
the Longforest due to its lengthy expanse, this 
dense woodland was the native homeland of 
three groups of halflings, who once foraged 
the thick foliage in search of delectable forest 
treats. After the Hin Ghostwars, the Lluirwood 
was mostly abandoned by halflings and subse-
quently inhabited by ill- tempered monsters that 
wandered in from the Toadsquat Mountains to 
the north. But even after generations, hungry 
hin from the coastal cities of Luiren still craved 
those tasty forest flavors and paid adventurers 
handsomely to extract its ingredients. Prior to 
the Spellplague, which submerged all of Luiren, 
this sweet and savory salad, made up of whole- 
leaf spinach, dried cranberries, candied pecans, 
and spring cheese, topped with a tangy vinai-
grette dressing, would anchor the menus of tav-
erns from Beluir to Shoun— a perfect starter to 
first or second eveningfeasts.

In a large salad bowl, whisk together the vinegar, 
lemon juice, mustard, shallots, ½ teaspoon salt, 
and pepper to taste. Vigorously whisk in the olive 
oil to blend. Taste and adjust the seasoning as 
needed. Reserve 1 ½ tablespoons.

Add the spinach to the bowl and toss to coat. Add 
¼ teaspoon salt, pepper to taste, the goat cheese, 
most of the nuts, and most of the cranberries, 
then toss to combine. Sprinkle with the remain-
ing nuts and cranberries, drizzle with the reserved 
1 ½ tablespoons vinaigrette, and serve.

2 ½ teaspoons sherry 
vinegar

1 teaspoon fresh lemon 
juice

¾ teaspoon Dijon 
mustard

2 tablespoons minced 
shallots

Kosher salt and freshly 
ground black pepper

¼ cup extra- virgin 
olive oil

8 cups packed fresh baby 
spinach leaves (about  
4 ½ ounces)

One 4-  to 5- ounce log 
fresh goat cheese, 
crumbled

⅔ cup candied or spiced 
pecans or other nuts, 
chopped or broken into 
pieces

½ cup dried cranberries

SERVES 4

Lluirwood Salad

LIBATIONS

SNACKS

Hot Spiced Cider is an essential seasonal drink 
with appeal to all seeking warm liquid refuge 
after a day on the trail. Fresh- pressed apple 
cider, usually sold by the jugful at markets, is 
simmered over a low fire or stove with allspice, 
cloves, brown sugar, and a burst of orange be-
fore it’s topped with fresh cream and a cinna-
mon stick. Halfings use a touch of mint in their 
preparation (called Moonslake), while elves 
prepare it clean, often cheesecloth strained, for 
a refined, glassy amber appearance. Dwarves 
aren’t fussy; they just like it spiked. Regardless 
of your preference, this drink will warm you 
from the inside out.

Set aside 4 orange zest strips in the refrigerator.  
Stick the cloves into two or three of the remaining 
zest strips and set aside.

In a large saucepan over medium heat, warm the 
allspice and cinnamon sticks, stirring, until fra-
grant, 1 to 2 minutes. Remove from the heat and 
carefully add the cider, cranberry juice, brown 
sugar, salt, and the clove- studded zest. Turn up 
the heat to medium- high and bring to a simmer, 
stirring to dissolve the sugar. Turn down the heat 
to medium- low and simmer, partially covered, 
stirring occasionally, about 20 minutes. Cover the 
pot completely, remove from the heat, and let 
steep for 20 minutes more. Using a slotted spoon, 
discard the solids, and return the cider to a sim-
mer. Stir in the vanilla and adjust the sweetness.

Ladle cider into warm mugs (see Tip), garnish 
each with a refrigerated orange zest strip and a 
few cranberries (if using), and serve.

Zest of one large orange, 
removed in wide strips

8 whole cloves

1 teaspoon whole allspice 
berries, coarsely crushed

2 cinnamon sticks

3 cups apple cider or 
unfiltered apple juice

2 cups pure cranberry 
juice

3 tablespoons light 
brown sugar, or as 
needed

1 pinch kosher salt

¼ teaspoon pure vanilla 
extract

Fresh cranberries for 
garnish (optional)

TIP: To warm the mugs, 
fill with hot water, let them 
sit for about 2 minutes, 
then empty before using.

SERVES 4

Hot Spiced Cider
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Can you name a tabletop activity that is highly social, 
builds community, and has infinite possibilities? 

If you said dining with friends, you’re right. If you 
said Dungeons & Dragons, you’re also right! Today, 
some fifty million people have played the game; D&D- 
inspired shows and movies top the charts; licensed 
D&D products fill retail shelves (ahem); and video 
games based on D&D’s concepts rule the screens. 
In short, D&D is everywhere— including the kitchen!

Initially published in 1974, Dungeons & Dragons was 
the world’s first role- playing game and would go on 
to revolutionize all aspects of the gaming industry 
and pop culture alongside it. It introduced an array 
of now- pervasive gaming concepts, from leveling up 
to gamified role assumption, but it notably held on 
to some aspects of its war- gaming past. Born out of 
a gaming culture that prized realistic simulation, the 
notion of needing food was inherent in the earliest ver-
sions of the game, usually represented in the simple 
tracking of weekly rations. To have any hope of surviv-
ing a protracted excursion in the dungeon underworld, 
you needed to stay fed. Simply put, in D&D, you must 
eat to live. But adventurers also needed a place to 
meet, carouse, and gather information, and what 
better venues to place in front of them than taverns, 
public houses, and other places of food and drink?

As the game developed through different communi-
ties, food became a key part of the game’s narrative 
experience. In many of the early modules, it was 
not uncommon for taverns to have long lists of food 
and drink from which adventurers could choose. 
For example, in the iconic Keep on the Borderlands, 
adventurers have the option of no less than five drinks 
and eight dishes, from honey mead and bark tea to 
pudding and roast joint. By the time the Forgotten 

Realms campaign world was in full force, there were 
entire books devoted to rating and discussing inns and 
dining establishments (thanks, Volo!). More cosmo-
politan venues in the multiverse boasted restaurants 
that might seem worthy of a Michelin star or two.

Why so many options for an element of realism that 
could just as simply check the box? Perhaps it’s 
because early designers realized that food could pro-
vide new avenues for the narrative experience. Would 
a haughty aristocrat be content with iron rations? 
How well can that halfling hold her drink and what 
does she do when she doesn’t? This is to say, the 
unexpected, memorable, and hilarious moments of 
any given D&D session are as likely to come up over 
an in- game tankard of Neverwinter Nectar (page 30) 
as they are while battling a feisty gaggle of kobolds.

In the first book, Heroes’ Feast: The Official D&D 
Cookbook, we posed the question, “How can food 
elevate and enhance the D&D experience?” In Heroes’ 
Feast Flavors of the Multiverse, we ask, “How can 
cooking and dining play an essential part of the com-
munal gaming experience?” The book that you are 
holding is both a guide to D&D food and a culinary 
companion to your game nights. It includes more than 
seventy- five delicious recipes, which you can enjoy 
alongside your in- game character. We’ve even created 
some food- loving characters of our own (once name-
less adventurers taken straight from the cover of the 
first Heroes’ Feast) whose madcap, multiversal adven-
tures provide the locational basis for the dishes herein. 
Our hope is that this book not only adds a visceral and 
delicious element to your games but also becomes 
another avenue to connect with fellow gamers. So, in 
the immortal words of the original Player’s Handbook, 
“enjoy, and may the dice be good to you.”

Introduction
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Cloaks
MAKES ABOUT 20 CLOAKS

111⁄22 pounds russet potatoes, peeled 
and cut into 1- inch chunks

5 tablespoons unsalted butter, cut into 
small cubes, at room temperature

111⁄44 cups half- and- half

Kosher salt and freshly ground 
black pepper

1 pinch freshly ground nutmeg

1 pinch cayenne pepper

1 egg plus 2 egg yolks, beaten
11⁄22 teaspoon baking powder

Ideal as a filling comfort food, cloaks are finger snacks made from whipped 

potatoes, eggs, butter, and fresh spices. They get their name from their 

shape; as they bake, puffing into luxurious, golden- brown coverings, which 

look like warm winter cloaks. While some taverns pan- sear cloaks in oil to 

give them a crispy, crunchy exterior, most establishments bake them and 

the dish is often thought to be best right out of the oven, soft and piping hot 

inside. On a cold day, a few cloaks will warm you right up. In Kalaman they 

squeeze a bit of lemon juice on top to give it a little zing, and in springtime, 

it’s not unusual to find a few edible flowers draped over them. Cloaks make a 

perfect side for fish or poultry, but eat enough of them, and you may end up 

skipping the main course entirely.

Place the potatoes in a large microwave- safe bowl, cover with a microwave- 
safe lid or plate, and microwave until very tender, about 18 minutes, 
stirring the potatoes twice during that time. Spread the potatoes on a 
baking sheet or large plate and let cool until you can handle them, about 
5 minutes. Set a potato ricer over the empty bowl and rice the potatoes 
into it. Add half the butter cubes and stir to incorporate. Add the half- and- 
half, 2 teaspoons salt, 33⁄44 teaspoon pepper, the nutmeg, and cayenne and 
stir to incorporate. Adjust the seasoning with additional salt and pepper, 
if necessary. Add the egg and yolks and baking powder and stir until the 
mixture is uniform and very smooth. Let cool to room temperature, add 
the remaining butter cubes, and fold to incorporate.

With a rack in the middle position, preheat the oven to 475°F. Line a 
baking sheet with parchment paper or a nonstick baking mat and coat 
it lightly with nonstick cooking spray.

Scrape the potato mixture into a piping bag fitted with a 11⁄22- inch star tip. 
Hold the filled pastry bag slightly above the prepared baking sheet and 
apply steady, gentle, downward pressure to pipe a mound roughly 2 inches 
in diameter and 2 inches high. Work your way out in a tight circular 
motion, and then back in again to build height. Pipe twenty mounds total, 
with about 1 inch between them (five rows of four mounds). Lightly coat 
the mounds with cooking spray.

Bake the cloaks until golden brown, about 14 minutes, rotating the baking 
sheet about halfway through. Let cool on the baking sheet for 2 minutes, 
then, using a spatula, transfer to a serving platter. Serve immediately.

COOK’S NOTES

If you don’t have a pastry bag, you can 
get away with a heavy- duty ziplock 
freezer bag as a substitute. Snip off 
about 33⁄88 inch from a bottom corner and 
fit the star tip into the hole, pushing it 
through from inside the bag.

Although you’ll sacrifice the crisp 
ridges created by the star tip, you 
can use a spoon to shape the mounds 
into circles or ovals of about the same 
dimensions as the piped version, and 
run the tines of a fork over the surface 
to add texture.
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Sornstag
SERVES 4

11⁄44 cup fine breadcrumbs

2 tablespoons extra- virgin olive oil

4 garlic cloves; 2 peeled and left 
whole, 2 pressed or grated
11⁄22 cup slivered almonds

211⁄22 pounds venison chuck or rump, 
cut into 111⁄22- inch pieces

Kosher salt and freshly ground 
black pepper

About 4 teaspoons neutral oil

2 large yellow onions, chopped

2 bay leaves

2 teaspoons minced fresh thyme, 
or 1 teaspoon dried
11⁄22 teaspoon ground cinnamon
11⁄88 teaspoon ground cloves
33⁄44 cup dry red wine
33⁄44 cup low- sodium chicken broth

1 teaspoon cocoa powder 
(preferably Dutch- processed)
22⁄33 cup chopped fresh parsley

Popular at holiday gatherings of humans and elves alike, sornstag is a 

simmered venison dish that can be seasoned and prepared in a variety of 

ways. Traditional elven sornstag is slow smoldered with ground coriander, 

cumin, and hotspice or curry in a thick broth and is a popular plate among 

wood elves during the Highharvestide Festival. Humans have also adopted 

their own stewed preparation techniques for this gamey, yet succulent, 

main course. Throughout the wooded regions of Faerûn, stags are hunted 

by humans for both sport and meal, resulting in the proliferation of venison- 

based cuisine. In the bucolic forests and fields of the Dalelands, the most 

popular regional recipe for sornstag demands a full day’s preparation. The 

traditional recipe calls for powdered almonds simmered with red wine to form 

the emulsified base of a piquant sauce, in which the meat soaks overnight 

before it is slow- cooked on an open flame from dawn for an early evening 

feast. But to get it to the table faster, you can skip the overnight marinade 

and cook it in an oven for just a few hours. Notably, the Silver Taproom, in 

Essembra, sees travelers from far and wide eager to sample its famous pied 

sornstag, which consists of a heaping ladle of this venison stew baked inside 

a buttery crust. You’ll know the sornstag pies are ready when the scent of 

the aromatic pastry wafts down bustling Rauthauvyr’s Road.

Line a plate with a layer of paper towels.

In a large sauté pan or Dutch oven over medium heat, toast the 
breadcrumbs, stirring constantly, until fragrant and a shade darker, 
about 3 minutes. Scrape the breadcrumbs into a small bowl, and 
carefully wipe out the pan.

Add the olive oil and whole garlic to the pan, return it to medium heat, 
and cook, undisturbed, for 1 minute. Add the almonds and cook, stirring 
constantly, until browned and fragrant, about 1 minute (be vigilant, as 
they can burn quickly). With a slotted spoon, scoop the almonds and 
garlic onto the prepared plate to drain. Add the garlic and 11⁄33 cup of the 
almonds to the breadcrumbs; reserve the remaining almonds separately. 
Pour the oil from the pan into a small bowl and set aside. Carefully wipe 
out the pan.

Sprinkle the venison all over with 111⁄22 teaspoons salt and 1 teaspoon 
pepper. Set the pan over medium- high heat, add 2 teaspoons of the neutral 
oil, and warm until shimmering. Add about one- third of the venison, 
so the pieces are close together in a single layer, but not touching, and 
cook, undisturbed, until well browned on the bottom, about CONTINUED k
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Whole Roast 
Boar
SERVES 8 TO 10

3 tablespoons light brown sugar

3 tablespoons kosher salt

1 tablespoon freshly ground  
black pepper

One 8- pound whole bone- in pork 
butt (also known as shoulder butt), 
skinned, with fat cap attached

2 to 3 cups water, plus more as needed

P O R T  S AU C E

2 tablespoons reserved pork fat 
(from above)
11⁄22 cup minced shallots

1 tablespoon chopped fresh thyme

Kosher salt

2 tablespoons tomato paste

1 cup ruby port
33⁄44 cup low- sodium chicken broth

2 tablespoons red currant jam

2 tablespoons unsalted butter

111⁄22 teaspoons sherry vinegar

Freshly ground black pepper

Whole roast boar, or some parts thereof, is a favorite at the banquets of 

vampire hosts throughout the Domains of Dread. It is rumored that hosts 

wait until their guests are “glassy of eye, greasy of chin, and a drowsy cheer 

has come upon them” to insert a single fang to the jugular of each guest 

and exsanguinate to their taste. Proper preparation requires of the cook an 

unabashed love of jam, port, and brown sugar, applied with a heavy hand 

to flavor the meat, ensuring that you and your guests will leave nothing on 

your plates. For those lucky travelers fortunate enough to escape the fog- 

shrouded confines of Barovia to Toril, a variation of this hearty and succulent 

feast is a specialty of the Boar with Black Tusks in Noanar’s Hold, which 

sometimes uses pork when a boar cannot be procured and is often served 

with a dry ruby wine from Cormyr.

In a small bowl, combine the brown sugar, salt, and pepper and whisk 
to blend. Using a very sharp knife, cut slits about 1 inch apart in a 
crosshatch pattern across the entire fat cap of the pork, taking care to 
cut all the way through the layer of fat, but not into the meat beneath it. 
Sprinkle the brown sugar– salt mixture all over the pork, making sure to 
rub it into the slits. Wrap the meat tightly in plastic wrap and refrigerate 
for at least 12 hours or up to 24 hours.

With a rack in the lowest position, preheat the oven to 325°F. Coat a 
roasting rack with nonstick cooking spray and set it in a large roasting pan.

Unwrap the pork and, with paper towels, blot the surface dry and remove 
any excess salt mixture if it hasn’t completely dissolved. Place the pork 
on the prepared roasting rack, fat cap– side up, and pour the water into 
the pan, making sure it does not touch the bottom of the pork. Roast until 
the pork is very tender (a paring knife should slip in and out of the meat 
very easily) and the meat near the bone (but not touching it) registers 
190°F on an instant- read thermometer, about 5 hours, checking once or 
twice on the water level in the roasting pan. If there is less than 33⁄44 cup, 
add more. Transfer the pork to a platter or carving board, cover loosely 
with aluminum foil, and let rest for 30 minutes. Pour the liquid from the 
roasting pan into a fat separator or a narrow, heatproof container, and 
allow it to settle for 10 minutes. Set aside 2 tablespoons of the fat for the 
sauce and discard the rest.

If desired, make extra- crisp cracklings by raising the oven temperature to 
475°F and returning the rested pork to the roasting pan, fat cap– side up. 
Roast until the cracklings are dark, blistered, and crisp, 8 to 10 minutes, 

CONTINUED k
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ASTRAL PLANE

A group of young scribes studying under the archmage Sylvira Savikas 
were sent on a search in the outer planes to recover a disintegrating tome 

stored in a room that had become disconnected from the keep. While out on 
their mission, the scribes saw colors in the outer plane that they had never 
seen before. Overcome by a manic need to capture the experience, the young 
scribes rushed back to the Hearth to compare notes. Soon they were taking 
turns devising drinks from the bottles behind the bar that might capture the 
colors that haunted their minds. They were never truly able to re- create that 
dance of light and magic, but they agreed that the flavor of this cocktail came 
closest to the way the colors of the astral plane felt.

¼ TEASPOON EDIBLE GLITTER 
(OPTIONAL) (SEE COOK’S NOTE)

ROUGHLY CRACKED 
OR SMALL ICE CUBES

1 OUNCE ELDERFLOWER 
LIQUEUR, SUCH AS ST 

GERMAIN

1½ OUNCES FRESH  
LEMON JUICE

4 OUNCES GIN

1 OUNCE VIOLET LIQUEUR, 
SUCH AS CRÈME DE VIOLETTE

SERVES 2

In a cocktail shaker, combine the gin, violet liqueur, elderflower liqueur, lemon 
juice, and edible glitter. Fill the shaker halfway with ice. Cover and shake for 30 
seconds to chill. Strain and divide the mixture evenly into two chilled coupe or 
martini glasses. Serve at once.

COOK’S NOTE  While the violet liqueur contributes a mystical purple hue to this cocktail, the 
addition of edible glitter goes a long way to enhance the ethereal look. Edible glitter can easily be 
found online or in the cake decorating aisle of a well- stocked grocery or arts and crafts store.
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BRANDY CASSALANTER

The Cassalanter family of Waterdeep exerts a strong influence across 
the Sword Coast due to their heavy involvement in the banking sector, 

but the members of this family are definitely more powerful than popular. 
Rumors abound of their involvement in shady affairs, with talk of necromancy, 
vampirism, and tax avoidance. There is even scuttlebutt that the current Lord 
and Lady Cassalanter, Victorio and Ammalia, sold their own young children’s 
souls to a demonic entity and that their eldest child and heir, Osvaldo, is chained 
up in the depths of the netherworld.

There was a time not long ago when the Cassalanter name was a proud 
one; Victorio’s father, Caladorn Cassalanter, was revered as a hero across the 
North, and the family as a whole was loved for its philanthropy. Those are the 
Cassalanters for whom this refined creamy cocktail is named, not the current 
batch of psychopaths. Superstitious patrons at the Driftwood may order this 
drink as a “Caladorn” to avoid invoking the Cassalanter name and its diabolical 
associations.

4 DASHES CHOCOLATE BITTERS

ROUGHLY CRACKED OR 
SMALL ICE CUBES

3 OUNCES COCONUT MILK 
OR CREAM (NOT CREAM 

OF COCONUT)

4 OUNCES BRANDY

1 OUNCE CRÈME DE BANANA

SERVES 2

In a cocktail shaker, combine the brandy, crème de banana, coconut milk, 
and chocolate bitters. Fill halfway with ice, cover, and shake to chill, about 
30 seconds. Strain through a fine- mesh cocktail strainer into 2 cocktail glasses. 
Serve at once.

COOK’S NOTE  Double straining this cocktail removes any additional ice shards that may have 
made their way through the first strain, assuring a perfectly smooth and creamy result. Hold a 
fine- mesh cocktail strainer above the serving glass with one hand and pour the liquid through 
the standard strainer into it, shaking or tapping as needed to allow the drink to flow through.
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Located on the southwestern coast of Faerûn stands  

 Port Nyanzaru, the last bastion of civilization before 

an untamable expanse of undead- infested jungles, 

perilous rivers, and oversize alpha predators. You may 

have seen a massive Tyrannosaurus rex in the flesh, 

but you haven’t really been to Chult unless you’ve tried 

the “zombie,” a rustic, fruit juice cocktail composed of 

indigenous produce, local liqueurs, and a medley of rums. 

Served in massive wooden bowls at nearly every eatery 

in town, the Chultan Zombie boasts an enticing velvety, 

saccharine flavor that hides the waves of alcohol lurking 

beneath the surface. Wild fresh flavors collide on your 

taste buds making it feel as if Elminster cast a charm 

spell in your mouth. A word to wise travelers: Refrain 

from chugging a bowl of this before you go dinosaur 

hunting . . . or do, if you need the added boost of liquid 

inspiration. A version of the “zombie” showcasing a 

medley of local fruits is served at watering holes on the 

precipice of the jungle frontier of Q’barra on Khorvaire. 

Other variations include a just- as- delectable non- 

alcoholic variety from the Flanaess, perfect for young 

adventurers.

Chultan Zombie

SERVES 2

Roughly cracked or small ice cubes

5 ounces amber or dark rum

4 ounces fresh pineapple juice

2 ounces fresh orange juice

11⁄2 ounces grenadine

1 ounce fresh lime juice
1⁄2 ounce Cointreau or Grand Marnier

4 dashes Angostura bitters

3 ounces seltzer, cold (optional)

2 orange slices, pineapple chunks,  
and/or maraschino cherries for garnish

Fill a cocktail shaker about halfway with ice and add the rum, pineapple 
juice, orange juice, grenadine, lime juice, Cointreau, and bitters. Cover 
and shake to blend and chill, 30 seconds. Fill two chilled Collins or highball 
glasses about halfway with ice. Strain half the mixture into each. If using, 
add 1½ ounces seltzer to each glass and stir gently. Garnish each cocktail 
as desired and serve at once.

If you don’t have any Cointreau to add sweetness and flavor, you can substitute 
1½ teaspoons superfine sugar to each drink. To make superfine sugar, simply 
spin regular granulated sugar in the blender or food processor to break down 
the crystal size, which will allow it to dissolve in liquid more readily.

This is a high- volume drink, and cocktail shakers vary in size; so you may have 
to prepare the cocktails one at a time. Boston shakers, the type used in most 
bars, are larger than cobbler shakers with built- in strainers, which are common 
for home use.

COOK’S NOTES
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CANDLEKEEP TEA

Candlekeep Tea is not actually served at the Hearth but rather a few doors 
down at the smithy of Khe’ril Hammerbind. The story goes that on one 

particularly ferocious winter storm night, some students, on the brink of death 
in their drafty bunk rooms, struggled down to the smithy to beg to sleep by 
the blazing fires of the forge. The grumpy dwarven smithy took pity on the 
students, allowed them a place on the stones, and made them hot black tea to 
warm them from the inside.

Word spread of Hammerbind’s kindness, and other students joined 
them that night, bringing with them gifts of strong liquor, exotic herbs, and 
even sugar and fruit. Hammerbind mixed the offerings to stretch the tea 
a little further, and Candlekeep Tea was born. Every time a storm hits, the 
poorest adjutants are welcomed to the forge for warmth, and together with 
Hammerbind, they make a new tea, a little different every time. The recipe 
below is a typical example, but everyone is encouraged to add what they can to 
the pot.

2 CLOVES

1 CINNAMON STICK

¼ CUP GRANULATED SUGAR

LEMON SLICES, FOR GARNISH

½ OUNCE BITTERS

12 OUNCES WATER

2 EARL GREY TEA BAGS

3 ORANGE SLICES

1½ CUPS GIN

½ CUP ORANGE LIQUEUR, SUCH 
AS COINTREAU

½ CUP RED VERMOUTH

¾ CUP FRESH LEMON JUICE

SERVES 6

In a large, heatproof pitcher, combine the gin, orange liqueur, red vermouth, 
lemon juice, and bitters.

In a small saucepan, bring the water to a boil over medium- high heat. Add the 
tea bags, orange slices, cloves, cinnamon stick, and sugar and turn off the heat. 
Steep for 4 to 6 minutes. Set a fine- mesh strainer over your pitcher and strain 
the mixture into it. Stir well and pour carefully into tea cups. Garnish with 
lemon slices and serve at once.

COOK’S NOTE  The longer you allow your tea to steep, the stronger and more astringent your 
cocktail will be.
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No, it isn’t made from orcs— but for orcs. Half- orcs find 

this delectable snack quite to their taste, as do the 

goliaths of Eberron and a few game humans and halflings. 

It is said that a half- orc named Mazmorras was the first 

to discover this pungent recipe for cured pork strips, 

which you can practically taste from twenty yards away. 

Sometimes called “the Pork of Gruumsh,” orcs flavor 

“Orc” Bacon

SERVES 4 AS A SNACK

1 pound thick- cut bacon

3 tablespoons light brown sugar
1⁄2 teaspoon freshly ground 
black pepper

1 teaspoon garlic powder

2 tablespoons orange juice

Preheat the oven to 375°F with a rack in the middle of the oven. Line a 
large rimmed baking sheet with foil. Coat a large wire rack with nonstick 
cooking spray and set it in the foil- lined pan. 

Arrange the bacon slices on the rack, laying them tight against each 
other so the entire pound fits. Roast until they render some of their 
fat and shrink a bit, about 12 minutes.

Meanwhile, in a small bowl, mix together the brown sugar, pepper, garlic 
powder, and orange juice. Lightly brush the slices with about half of this 
brown sugar mixture and continue roasting until the brown sugar adheres 
to the bacon and the bacon appears glossy, about 7 minutes. Using tongs, 
turn over the slices. Lightly brush the slices with the remaining brown 
sugar mixture and continue roasting until the brown sugar mixture adheres 
to the bacon and the bacon appears glossy, 5 to 7 minutes more. Transfer 
the slices to a serving plate and serve warm.

it with black pepper and garlic; a halfling might instead 

smooth off the edge with some maple syrup. Experienced 

adventuring parties venturing into orc lands know that 

dropping a bundle of bacon can throw pursuers off their 

trail, and orcs have even been known to barter with humans 

who carry it. For best results, try using Thayan Doomvault 

Swine Run pork— it has the right potency.

H E R O E S' F E AS T156

“The reindeer had begun their autumn migration southwest to the 

sea, yet no human track followed the herd. . . . In normal barbarian 

life, the survival of the tribes depended on their following the 

reindeer herd. . . .”

— R.A. SALVATORE, THE CRYSTAL SHARD

The frozen and unforgiving tundra of Faerûn’s North 

are tested by a brave few and tamed by nearly none. 

However, the Reghed barbarians, a collection of hardy 

and superstitious totem- based nomadic tribes, wander 

the lands with comparable ease, harnessing its sparse 

potential for the benefit of their relatively small clans. 

To endure the arduous cold of Icewind Dale, the Reghed 

and other similar groups, such as the Uthgardt of 

Northern Faerûn, must maximize time and energy to 

thrive. Communal meals at winter camps (constructed 

seasonally to survive the exceptionally long winter) are 

Reghed Venison Pot Roast

Dry the beef with paper towels, tie it into a uniform shape with kitchen 
twine at 2- inch intervals, and sprinkle generously with salt and pepper. 

In a large Dutch oven over medium- high heat, warm 1 tablespoon of the 
oil until shimmering. Add the beef and cook, undisturbed, until deeply 
browned on the bottom, 3 to 4 minutes. Turn the beef a quarter turn 
and continue cooking, until well browned on each of the remaining three 
sides, about 10 minutes more; adjust the heat if the bottom of the pot 
threatens to burn. Transfer the beef to a large bowl.

Return the pot to medium- high heat, add the remaining 1 tablespoon 
oil, and allow it to warm until shimmering. Add the onion, bay leaves, 
and 1 teaspoon salt and cook, stirring and scraping the bottom of the 
pot occasionally, until the onion begins to soften and releases some 
liquid, about 4 minutes. Add the paprika and flour and continue to 
cook, stirring, for 2 minutes more. Add the tomato paste and cook, 
stirring, until fragrant, about 1 minute more. 

as central to their dignified warrior culture as their deep 

religious traditions. Venison (the meat of antelope, deer, 

or elk) is the most readily available, and thus coveted, 

finding various uses for these resourceful nomads, but 

beef or rothé is completely acceptable in other realms. 

One ceremonial dish (to which the Reghed stake proud 

claim) that marks the beginning of the long winter is pot 

roast. A tender flank of beast, chunks of dried apricots, 

halved gold potatoes, and branches of seasonal herbs 

intermingle with the natural wild meat juices to make this 

an especially aromatic and practical single- course meal.

continued on page 38 k

SERVES 4

3 pounds beef chuck roast,  
trimmed of excess fat

Kosher salt and freshly ground 
black pepper

2 tablespoons neutral-tasting oil,  
such as vegetable, canola, safflower,  
or grapeseed

1 large yellow onion, chopped

4 bay leaves

1 teaspoon sweet paprika

11⁄2 tablespoons all- purpose flour

1 tablespoon tomato paste
3⁄4 cup dry white wine

11⁄2 cups low-sodium chicken broth
3⁄4 cup lightly packed dried apricots; 
1⁄4 cup finely chopped, 1⁄2 cup halved

1 whole head garlic, outermost papery 
skins removed, top one- quarter of the 
head cut off to expose the cloves

3 large sprigs fresh thyme

12 ounces carrots, peeled and cut into 
3⁄4- inch pieces 

12 ounces Yukon gold potatoes, 
scrubbed or peeled, halved lengthwise, 
and halves cut into 3⁄4- inch pieces 
1⁄4 cup chopped fresh parsley
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DATE:       /      /       DATE:       /      /       

Create a campaign where the weather, climate, and setting 

are more dangerous than monsters. What is life like for your 

characters? How do they fight for survival?  

Your character has a significant physical impairment that they 

overcome through either advanced technology, magic, or both. 

What is the impairment, and how is it overcome?

DATE:       /      /       DATE:       /      /       

Abandoned as an infant, you were found by a tribe of strange 

beings and raised as their own. Who are these beings, and what 

traits have you picked up from them? 

You once stood face-to-face with a dragon. What happened,  

and why did the creature let you live?

DATE:       /      /       DATE:       /      /       

What are some major landmarks that you encounter on your 

travels? Do locals tell tall tales about their origin? Write about 

how these experiences might affect you as you continue on your 

journey. 

Think about a child who has been affected by the actions of 

you or your party. How did crossing paths with you change this 

child’s life? Perhaps you accidentally burned down their village 

or saved the child from a monster’s attack. What is this child 

like, as a result, when they grow up? 
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summarily executed. Ser Luthor, who had risen in the ranks under Prince Daemon, 

commanded the city’s gates to be opened to allow in the men at arms and knights 

that were being disgorged along the riverbank by Lord Corlys’s fleet.

The dragons arrived one by one, circling the city or perching on its walls 

and towers. The Dowager Queen Alicent surrendered with her father Ser Otto 

Hightower, as well as Ser Tyland Lannister and Lord Jasper Wylde. (Lord Larys 

Strong, the master of whisperers, had vanished.) Alicent suggested the gathering of 

a great council to decide the succession, but Rhaenyra rejected the offer. So Queen 

Alicent at last bent the knee to Rhaenyra. Queen Helaena, broken and pitiful, was 

found locked in her bedchamber, but King Aegon II could not be found at all; he had 

fled the city. His surviving children, Jaehaera and Maelor, were gone as well, as were 

the Kingsguard knights Ser Willis Fell and Ser Rickard Thorne.

Despite this setback, Rhaenyra mounted the Iron Throne, stern and uncom

promising in her armor as every person the castle was brought before her and made 

to kneel, pleading for her mercy and swearing their fealty. Septon Eustace would 

later claim that Rhaenyra left the hall with bleeding cuts on her legs and palms, 

evidence of the Iron Throne’s rejection.

below | Terror over King’s Landing.

above | Rhaenyra on the Iron Throne.
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who set a firm wall of shields and spears across the kingsroad, while archers on a 

hillside rained down arrows. The Battle of the Kingsroad, the histories would call 

it— but the men who fought it called it the Muddy Mess.

By any name, the last battle of the Dance of the Dragons would prove to be 

a one sided affair. The longbows on the hill shot the horses out from under Lord 

Borros’s knights as they charged, bringing down so many that less than half his 

riders ever reached the shield wall. Those that did found their ranks disordered, 

their wedge broken, their horses slipping and struggling in the soft mud. Though 

the stormlanders wreaked great havoc with lance and sword and longaxe, the 

riverlords held firm, as new men stepped up to fill the place of those who fell. 

When Lord Baratheon’s foot came crashing into the fray, it seemed as if the tide 

of battle might turn, until the wood to the left of the road erupted with shouts 

and screams, and hundreds more rivermen burst from the trees, led by thirteen 

year old Benjicot Blackwood, who would be known as Bloody Ben for the rest of 

his long life.

When Lord Borros saw the battle slipping away, he signaled his reserve to 

advance. Upon hearing the horn, however, the men of Rosby, Stokeworth, and 

Hayford remained unmoving, the rabble from King’s Landing scattered like geese, 

and the knights of Duskendale went over to the foe, attacking the stormlanders in 

the rear. Battle turned to rout in half a heartbeat, as King Aegon’s last army shat

tered. Borros Baratheon died fighting— but die he did.

Back in King’s Landing, the defeat left the green council scrambling to find 

some way to protect the city, but there were no fresh armies coming to defend the 

king. Casterly Rock, Highgarden, and Oldtown had all offered excuses and pre

varications in the place of promises. Ser Tyland Lannister, Ser Marston Waters, 

and Ser Julian Wormwood had been dispatched to Pentos, Tyrosh, and Myr to 

raise sellswords, but they had not yet returned. The riverlords were advancing on 

the city, Lord Stark’s forces were mere days behind, and word arrived that Lady 

Jeyne’s Valemen had left Gulltown and were sailing to the Gullet. The Sea Snake 

now urged surrender, but Queen Alicent convinced her son to use threats against 

Aegon the Younger to stop their enemies. Aegon ordered Ser Alfred Broome to cut 

off the prince’s ear and have it taken to the riverlords, warning that every mile they 

marched would lose the boy another body part.

However, Aegon II did not reckon on the turncloaks within the Red Keep. 

As Ser Alfred Broome attempted to cross the drawbridge to Maegor’s Holdfast to 

carry out his king’s bidding, he was confronted by Ser Perkin the Flea and his gut

ter knights, who flung him down onto the iron spikes below, where he twisted for 

right | Benjicot Blackwood at the Muddy Mess.
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left | A map of Westeros. 

previous page | The Field of Fire.

BEGINNING IN THE year 2 BC (Before the Conquest), Aegon Targaryen and 

his sisters launched their invasion of Westeros with the intention of unifying the 

entire continent under their rule. Opposing them were seven individual kingdoms, 

each with a unique history stretching back thousands of years. Before discussing the 

events of the conquest, it seems prudent to take a moment to examine each of these 

varying realms, and their rulers, as they existed at the time.

The Stormlands

The stormlands are centered around the rainwood— the heavily forested south

eastern region of Westeros— and are bordered to the north by the Blackwater 

River, to the south by the Dornish Marches, and to the west by the Reach. Legends 

claim that the first Storm King was Durran Godsgrief, who gained the enmity of 

the gods of wind and sea when he won the love of their daughter, Elenei. Durran 

raised a succession of castles for himself and his Elenei that the gods then repeat

edly destroyed, until a young boy helped Durran raise a seventh castle. Due to its 

massive curtain walls and drum tower, this castle could withstand the gods’ fury, 

and was ever after known as Storm’s End. The boy would become Bran the Builder, 

and House Durrandon ruled for thousands of years from its seat at Storm’s End.

The Seven ingdoms

 16 8 16 9

Alysanne was displeased as well, which led to what became known as the Second 

Quarrel; she and the king spent the following year apart.

In 93 AC, the last year in which Queen Alysanne ever flew on Silverwing, 

the sixteen year old Prince Viserys became a dragonrider, claiming Balerion for 

himself. The huge dragon was no longer growing, was often sleepy, and seemed to 

no longer have the strength for long flights. No one knew that less than a year later 

Balerion would be dead, dying of the rarest of all causes for a dragon: old age.

But there would be other deaths at court in the years that followed. Septon 

Elysar died three and a half years later, and six moons after that, in 98 AC, 

Septon Barth— the long time Hand of the King— also died. The court was filling 

with new men to replace the old, and by this time Jaehaerys— at almost sixty four— 

was known as the Old King, and often remarked that he did not know the men who 

now filled his court. Ser Ryam Redwyne was made Hand of the King for a time, but 

proved ill suited to the job, and the following year was replaced by Prince Baelon.

The last years of Queen Alysanne’s life were sad ones. She grew frailer after 

Prince Aemon’s death and her second estrangement from Jaehaerys. Though she 

did reconcile with Jaehaerys in 94 AC, again through the efforts of their daughter 

Maegelle, their relationship thereafter was tinged by sadness. In 95 AC, Alysanne 

broke her hip in a fall and required a cane to walk thereafter. Worst of all, more 

deaths came to her children. Septa Maegelle became afflicted with greyscale after 

a year spent nursing those with the disease. Her arms and legs turned to stone, and 

she died in 96 AC. Sadder still was the death of the sweet, simpleminded Princess 

Gael, the Winter Child. She vanished from the court in 99 AC and it was said that 

she died of a summer fever. Only after the passing of the king and queen was it 

revealed that she had been seduced by a singer, given birth to a stillborn child, then 

drowned herself in the Blackwater Rush.

left | The death of Balerion.

No one knows how old Balerion was when he died. He was already a 
mature dragon when the Targaryens first came to Dragonstone in 114 BC, 
twelve years before Valyria’s Doom. His death in 93 AC meant it had been 
over two hundred years since his name had first entered the chronicles.
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Strawberry 
Strawberry 

Cream Puffs 
Cream Puffs 

(page 150)
(page 150)

sweet 
      treats

Joanne uses Joanne uses 

chopsticks to 
chopsticks to 

turn the omelet 
turn the omelet 

to get nice, to get nice, 

clean folds.clean folds.

= ultimate breakfast sandwich!

cheese + vegan sausage 

egg replacer + vegan

1 tablespoon extra-virgin 
olive oil

1 cup / 240ml liquid egg 
replacer

2 slices vegan cheese

½ vegan sausage, cut into 
pieces ¼ inch / 6mm 
thick 

Salt and freshly ground 
black pepper (Joanne 
uses sea salt)

2 bagels

1 tablespoon vegan 
mayonnaise

½ large tomato, sliced 
(Joanne likes an 
heirloom tomato)

¼ avocado, thinly sliced

1 cup / 20g baby arugula

1 tablespoon balsamic 
vinegar

the ultimate  
breakfast sandwich
@thekoreanvegan

Joanne—known for her top-notch vegan creations—dreamed 
up this oozy, toasty, perfect breakfast sandwich for special-
occasion brunches and lazy Sunday mornings. And the best 
part is: It takes less effort than a tofu scramble. Cook the 
filling components together—a very good nonstick pan is non-
negotiable—and add a salad’s worth of veggies on top to make 
it a whole meal.

In a small nonstick frying pan, heat the olive oil over medium-low 
heat until hot. Add the egg replacer and make sure it coats the 
bottom. Cook until it begins to bubble, about 2 minutes, then add 
the cheese and the sausage to the center. Season with salt and 
pepper.

When the bottom of the “egg” starts to brown and releases easily 
from the pan, after another 2 to 3 minutes, fold each side of the 
“omelet” toward the center, with the one side overlapping the 
other, like an envelope. (This can take a little skill.) A very thin 
silicone spatula or even an offset spatula works great. You can tilt 
the pan if you need to get an assist from gravity, too.

Using a silicone spatula or other utensil, gently flip the omelet 
over and cook until both sides are lightly browned and fully 
cooked, another minute or so. Transfer to a cutting board and cut 
the omelet in half.

Meanwhile, split and toast the bagels and spread some 
mayonnaise on one side of each. Add 1 omelet half to the bottom 
half of each bagel. Dividing evenly, top with the tomato, avocado, 
and arugula. Drizzle with balsamic vinegar and season with salt 
and pepper. Close up with the other bagel halves and serve.

UNDER  
30 MINUTES

VEGANSERVES 2

As Cooked on TikTok28

Save the ramen 
Save the ramen seasoning packet 

seasoning packet for seasoning 
for seasoning the ricotta!
the ricotta!

1 (16-ounce / 450g) 
container ricotta cheese

1 seasoning packet 
from a package of 
instant ramen (about 
1½ teaspoons), such as 
chicken, miso, or soy 
flavor 

Salt and freshly ground 
black pepper

7 to 8 cups (1.6 to  
1.9 liters) pasta sauce, 
such as marinara or 
Bolognese

6 (3-ounce / 85g) 
packages instant ramen 
noodles

1 pound / 450g shredded 
mozzarella cheese

ramen lasagna
@ramenkingivan

Ivan’s ramen innovations began in college. It was only a matter 
of time before they led to the most game-changing version 
of them all: lasagna. Think of the ramen as no-boil lasagna 
noodles with more character. Plus, the assembly couldn’t be 
easier. Use your favorite meaty or vegetarian pasta sauce—
homemade if you’re showing off—and layer on the cheese. 
Don’t forget to flavor the ricotta filling with your favorite ramen 
seasoning for Parmesan-like umami flavor.

Preheat the oven to 350°F / 175°C.

In a small bowl, mix together the ricotta, ramen seasoning, a 
sprinkle of salt, and lots of black pepper. Stir to combine, taste, 
and add more salt if necessary.

Coat the bottom of a 9 × 13-inch / 24 × 36cm baking dish with a 
thin layer of the pasta sauce.

Break each of the ramen blocks into thin halves. Fit 6 of the 
halves snugly in the baking dish. Drizzle ¾ cup / 180ml water over 
the noodles. Spread the ricotta mixture all over, then top with half 
of the mozzarella, then half the sauce. Layer the remaining ramen 
blocks on top, then drizzle with ½ cup / 120ml water. Pour over 
the remaining sauce (if your dish is getting too full, don’t use it all) 
and sprinkle with the remaining cheese.

Put the baking dish on a sheet pan to catch any potential 
spillover. Bake until you’re able to put a fork in the lasagna and 
the ramen feels fully cooked and tender and the cheese is golden 
brown, 25 to 30 minutes.

Remove from the oven and cool for 10 minutes before serving.

SERVES 
6 TO 8

High-Key Dinners 93

Coffee Jelly

4 teaspoons powdered 
gelatin

2 cups / 480ml coffee 
or cold brew, any 
temperature

6 tablespoons / 75g 
(packed) light brown 
sugar

Milk Tea

2 cups / 275g ice, plus 
more for serving

½ cup / 40g loose black 
tea leaves or 8 tea bags 
(FYI, page 170)

½ cup plus 2 tablespoons 
/ 200g sweetened 
condensed milk

hong kong milk tea with 
slanted coffee jelly
@bobaguys

Coffee jelly—coffee and sugar set with gelatin—is all over 
Japan, where Andrew and Bin drew their inspiration. And in 
many places in Asia a half-coffee, half-tea combo (known as 
yinyong) is a signature beverage. When they brought coffee-tea 
back to California, they put their own spin on it for two reasons: 
The A+ aesthetics of the set jelly and reclaiming the idea that 
“slanted is beautiful.” Not only was it an immediate hit, it was a 
cultural commentary to address anti-Asian hate.

Make the coffee jelly: Pour ½ cup / 120ml cold water into a small 
bowl. Sprinkle the gelatin over the top and let the mixture sit, 
undisturbed, for 10 minutes.

Meanwhile, in a small saucepan, bring the coffee to a simmer 
over medium-low heat. Add the brown sugar and stir until fully 
dissolved, then return to a simmer. Remove from the heat and add 
the gelatin mixture. (If your gelatin is very solid at this point, add a 
little bit of the hot coffee into the small bowl to loosen it first.) Mix 
until everything dissolves and there are no visible gelatin clumps. 
Cool to room temperature but do not put it in the fridge yet!

Once the coffee jelly is cooled, distribute the mixture among four 
16-ounce / 475ml glasses. Put a muffin tin (or small ramekins if 
you don’t have a muffin tin) in the fridge. Put the glasses into the 
muffin tin cups and tilt each glass a bit, so the jelly will set slanted. 
(The muffin tin will help hold the glasses in place, and you can 
also put a ball of aluminum foil under each glass to keep it at a 
tilt.) Refrigerate for at least 4 hours or up to overnight to set.

Recipe continues

SERVES 4

for the smoothest

loose leaf tea.guys recommendand richest milk tea, the 

Day and Night Beverages 169

As Cooked on TikTok
7 x 9 inches • HARDCOVER •  
ISBN 9780593235508 • $19.99 US ($25.99 CAN) • 
06/14/2022

23 LIFESTyLE

Tik TokTik Tok



5  Remove the plastic and gently place the cooled cake on top 
of the ice cream layer. (If the ice cream layer is too soft to hold 
the weight of the cake, freeze it for 1 hour more before topping 
with the cake.) Cover loosely with plastic and freeze for 4 hours 
or up to 24 hours, until the ice cream layer is fully set.

6  Make the frosting: In a food processor, combine the 
remaining coconut flakes and 2 drops of pink food coloring. 
Pulse about 3 times to distribute the food coloring. Add 1 or  
2 drops more food coloring and pulse again to intensify the 
pink color. Set aside.

7  Scoop the whipped topping into a large bowl. Open the can 
of chilled coconut cream and use a spoon to scoop the solids 
from the top into the bowl (reserve the liquid for another use). 
Beat the mixture with an electric mixer on low speed until well 
combined.

8  Remove the cake from the freezer. Remove the springform 
ring and lift the cake from the pan base onto a serving plate. 
Use an offset spatula to spread the coconut cream frosting all 
over the top and sides of the cake, then gently press the pink 
coconut on top of the frosting. Transfer to the freezer to set for 
30 minutes more before slicing and serving.

128 |  Tasty Over the Top
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Serves 4

Kitchen Sink PizookieKitchen Sink Pizookie
½ cup (1 stick) unsalted butter

½ cup granulated sugar

½ cup dark brown sugar

2 teaspoons vanilla extract

1 large egg

1 cup all-purpose flour

½ teaspoon baking powder

½ teaspoon kosher salt

½ cup semisweet chocolate 
chips, plus more for topping

½ cup white chocolate chips, 
plus more for topping

½ cup lightly salted peanuts, 
plus more for topping

½ cup pretzel M&M’s, plus 
more for topping

Ice cream, for serving

The Pizookie—a pizza-sized cookie, for the uninitiated—is a 
dessert with a perfect balance of excess and perfection. This 
warm and gooey cookie (is there a better type of cookie?) 
that just happens to be the size of a skillet, is loaded with 
chocolate chips, nuts, and candy, then topped with a scoop of 
slowly melting ice cream. There’s no other answer but to grab 
a spoon and dive in!

1 Preheat the oven to 350°F and set a rack in the center.

2 In a 10-inch cast-iron skillet, melt the butter over low heat. Allow the 
butter to slowly melt without bubbling.

3 Pour the melted butter into a large bowl, leaving a skim of melted 
butter in the skillet. Add the granulated sugar and brown sugar to 
the bowl and into the butter. Add the vanilla and egg and whisk 
until the egg is fully incorporated into the butter mixture. Add the 
flour, baking powder, and salt and use a rubber spatula to fold 
together, forming a cohesive dough. Add the ½ cup each chocolate 
chips, white chips, peanuts, and M&M’s, and continue folding until 
the ingredients are well blended.

4 Transfer the cookie dough to the skillet, using the spatula to smooth 
it into an even layer. Bake for 25 to 30 minutes, until the center is 
just barely set and still a little gooey. 

5 Remove the skillet from the oven and immediately sprinkle the top 
of the Pizookie with additional chocolate chips, white chocolate 
chips, peanuts, and M&M’s. Add a large scoop of ice cream (or two!) 
to the center of the Pizookie and serve immediately, with spoons.
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Makes 12 sliders

Surf & Turf SlidersSurf & Turf Sliders
1 (8-ounce) container crab meat 

or package imitation crab 
meat, shredded or chopped 
into ¼-inch pieces

2 tablespoons mayonnaise

1 tablespoon finely chopped 
fresh chives

1 teaspoon fresh lemon juice

1 pound ground beef

1 tablespoon Old Bay seasoning

12 slider buns

1 tablespoon vegetable oil

12 large shrimp, peeled, 
deveined, and cooked

We covered the culinary pros and cons of the 1960s (see 
Grape Jelly Meatballs on page 93), but another huge pro of 
that era is the popular surf ‘n’ turf. The trend of serving lobster 
and steak together actually started in the late 1800s, but 
quickly fell out of fashion. When it came swinging back in the 
1960s, this time it stuck around. The “turf” is almost always 
beef, but the “surf” can range from lobster to crab legs to 
shrimp. For this burger, we pulled in the best of everything, for 
a juicy slider flavored with Old Bay seasoning, some lemony 
crab salad piled on top, and shrimp as a delicious garnish.

1 In a medium bowl, stir together the crab, mayonnaise, chives, and 
lemon juice. Cover with plastic wrap and refrigerate.

2 In another medium bowl, use clean hands to mix the beef and the 
seasoning. Divide the meat into 12 equal balls. Arrange the bottom 
halves of the buns on a serving plate.

3 In a large skillet, heat the oil over medium heat. When the oil is 
shimmering, add half the meatballs, then use a spatula to gently 
press them flat into patties. Sear for about 2 minutes, until the 
bottoms are crisp. Flip over and sear for about 2 minutes more on 
the other sides for medium or 4 minutes for well done. Transfer 
the burgers to the bun halves on the serving plate, then cook 
the remaining meatballs and flatten into patties, then place on 
remaining bun halves.

4 Spoon the crab mixture on top of the burgers, then place the bun 
tops on the sliders. Position a shrimp on top of each slider and coax 
a toothpick through to hold everything in place. Serve immediately.

106  Tasty Total Comfort

Serves 4

Loco MocoLoco Moco
4 tablespoons (½ stick) unsalted 

butter

¼ cup finely diced yellow onion

½ cup roughly diced cremini 
mushrooms

Kosher salt and freshly ground 
black pepper

2 tablespoons all-purpose flour

2 cups beef stock

1 tablespoon Worcestershire 
sauce

1 (12-ounce) can Spam, cut into 
8 slices

4 large eggs

2 cups leftover cooked  
white rice

Scallions, white and green parts 
thinly sliced, for serving

Loco moco is a contemporary Hawaiian plate of deliciousness, 
a perfect combo of white rice, brown gravy, a fried egg, and 
some kind of protein, often hamburger meat. (Is your stomach 
growling yet?) Variations can include bacon, teriyaki chicken, 
tofu, or seafood, but in a nod to Hawaii’s favorite product, 
we’re going with Spam. Loco moco can be enjoyed at any 
time of day, but here’s a shout-out to all the savory breakfast 
lovers out there: This one is for you.

1 In a large skillet, melt 2 tablespoons of the butter over medium 
heat. Add the onion and cook, stirring occasionally, until softened, 
about 3 minutes. Add the mushrooms and continue to cook about 
2 minutes more, until just starting to take some color. Season with 
salt and pepper.

2 Add the flour and stir to coat the mushrooms until no dry lumps 
of flour remain. Add the stock and Worcestershire sauce. Stir to 
combine well, then reduce the heat to low. Allow the gravy to 
simmer until thick and fragrant, about 10 minutes.

3 Meanwhile, in a medium skillet, melt 1 tablespoon of the butter 
over medium heat. Add the slices of Spam, working in batches if 
necessary, and fry for about 2 minutes on each side, until lightly 
browned and warmed through. Transfer to a plate.

4 In the same skillet, melt the remaining tablespoon butter. Add 
the eggs, season with salt and pepper, and cover. Cook for 2 to 
3 minutes, until the whites are set but the yolks are still runny.

5 While the eggs cook, microwave the rice on high for about 
2 minutes, until heated through. Divide the rice among four serving 
plates. Lay 2 pieces of spam over each mound of rice. Spoon the 
gravy over the Spam, then top each with a fried egg. Finish with a 
garnish of scallions and serve immediately. 
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chicken

Sheet-Pan Gochujang Chicken 
and Roasted Vegetables, page 48

1. Melt the butter in a nonstick sauté pan or well- seasoned cast- iron skillet over 
medium-low heat. Add the onion and cook, stirring, until the onion starts to sizzle, 
about 2 minutes. Add the kimchi and kimchi juice and stir until the mixture comes 
to a boil, about 3 minutes. Add the Spam (if using) and cook until the sauce has 
nearly evaporated, about 5 minutes.

2. Break up the rice in the pan with a spatula and stir it to incorporate. Increase the 
heat to medium and cook, stirring, until the rice has absorbed the sauce and is 
very hot, about 5 minutes. Stir in the soy sauce and sesame oil. Taste and adjust 
with more soy sauce, sesame oil and kimchi juice to your taste. Turn down the 
heat slightly, but let the rice continue to cook, undisturbed, to lightly brown while 
you cook the eggs.

3. Heat the vegetable oil in a small nonstick sauté pan over medium heat. When 
the oil is hot, crack the eggs into the pan, season with salt and fry to your desired 
doneness.

4. To serve, divide the rice between plates and top with the fried eggs, the nori and 
a sprinkle of sesame seeds.

3 tablespoons unsalted butter

½ small onion, diced

1 cup roughly chopped kimchi (6 ounces)

2 tablespoons kimchi juice, plus more to 
taste if needed

½ cup small- dice Spam, ham or leftover 
cooked meat (optional)

2 cups cooked white rice 
(preferably short grain)

2 teaspoons soy sauce, plus more to taste

1 teaspoon toasted sesame oil, 
plus more to taste

2 teaspoons vegetable oil

2 eggs

Kosher salt

Crumbled or slivered nori 
(roasted seaweed), for garnish

Sesame seeds, for garnish

Not the high- heat stir- fry you might expect, this home- style fried- rice recipe, 
adapted from a home cook named Grace Lee, uses a simple technique: make an 
easy, flavorful kimchi sauce mellowed out with butter and cook leftover rice in 
it. It’s perfect for a snack or a quick, no-fuss meal. The Spam, though optional, 
reflects many Koreans’ love of foods introduced by the American military.

— Francis Lam

time 30 minutes

yield 2 servings

kimchi fried rice

“This is completely 

addictive. Make 

as written. Do not 

substitute. You won’t 

be sorry. You will only 

contemplate how 

empty your life was 

before this recipe.” 

— Matt

103rice and other grains102 easy weeknight dinners

1. Heat the broiler with a rack about 6 inches from the heat source.

2. Heat 1 tablespoon of the oil in a large skillet or well- seasoned cast- iron skillet over 
medium-high heat. Add half of the gnocchi to the pan in a single layer, breaking 
apart any that are stuck together. Cover and cook, undisturbed, until the gnocchi 
are golden brown on the underside, 2 to 4 minutes. Transfer to a medium bowl. 
Repeat with the remaining 1 tablespoon oil and gnocchi.

3. Add the butter to the skillet and cook over medium- high heat, stirring often, 
until golden brown and toasty, 1 to 2 minutes. Add the garlic, red pepper flakes, 
1½ teaspoons salt and a few grinds of pepper, reducing the heat slightly if 
necessary to avoid scorching. Add the tomatoes and 3 tablespoons water and 
cook, shaking the pan occasionally, until the tomatoes have softened and the
liquid has slightly thickened, 4 to 6 minutes. Smash the tomatoes as they burst 
to help them along.

4. Return the seared gnocchi to the pan, add the basil (if using) and stir to coat, then 
shake into an even layer. Top evenly with the mozzarella and drizzle lightly with 
oil. Broil until the cheese is melted and browned in spots, 2 to 4 minutes. Top with 
basil, red pepper flakes and black pepper if you’d like and serve immediately.

2 tablespoons extra- virgin olive oil, 
plus more for drizzling

2 (12-  to 18- ounce) packages shelf- stable 
or refrigerated potato gnocchi

4 tablespoons unsalted butter

4 garlic cloves, thinly sliced

¼ teaspoon red pepper flakes, 
plus more for garnish

Kosher salt and black pepper

2 pints cherry or grape tomatoes, 
such as Sungold (about 4 cups)

¼ cup thinly sliced or torn fresh basil 
leaves, plus more for garnish (optional)

8 ounces fresh mozzarella, cut or torn 
into ½- inch pieces

Store- bought gnocchi can be quickly pan- fried for an exciting mix of crispy 
outsides and chewy middles, no boiling required. Here the gnocchi are studded 
with juicy tomatoes and melty pockets of mozzarella. Use cherry tomatoes, 
which are reliably flavorful year-round—unlike larger varieties, like beefsteak 
tomatoes, which can be watery. (That said, taste your tomatoes, and if they’re 
more tart than sweet, add ½ teaspoon sugar in step 3.) You’ll toss the tomatoes 
with browned butter, red pepper flakes and garlic, then hit them with a little 
heat and so they’ll burst into a bright sauce.

— Ali Slagle

time 25 minutes

yield 4 servings

crispy gnocchi with burst tomatoes  
and mozzarella

“Seared gnocchi 

draped in broiled 

cheese? Stay out 

of my daydreams.” 

—plumping iron 

77pasta and noodles76 easy weeknight dinners

1. Heat the oven to 400 degrees. Bring a large pot of well- salted water to a boil. Add 
the farro and adjust the heat to maintain a medium boil. Cook, uncovered, stirring 
occasionally to make sure nothing is sticking to the bottom, until tender and not 
too chewy, about 30 minutes.

2. Meanwhile, on a sheet pan, combine the tomatoes and onion wedges with the 
oil, making sure everything is well coated and glistening, then season with salt, 
pepper and the red pepper flakes. Roast until the tomatoes blister and slightly 
deflate, 25 to 30 minutes.

3. When the farro is done, drain, then pour into a serving bowl or back into the pot. 
Toss with some olive oil, then mix in the pesto. Add the lemon zest and juice, then 
stir in the spinach. Set aside to cool slightly.

4. Scrape the onions, tomatoes and their juices into the farro and season with salt 
and pepper as needed. Add the cheese (if using), then serve with the herbs.

Kosher salt and black pepper

1 cup farro, rinsed

2 pints cherry or grape tomatoes

1 small red onion, peeled, quartered 
and cut into 1- inch wedges

2 tablespoons olive oil, plus more 
for the farro

½ teaspoon red pepper flakes

¼ cup store- bought or homemade pesto, 
plus more to taste

1 lemon, zested (about 1 tablespoon) 
and juiced (about 2 tablespoons)

2 packed cups baby spinach

1 (4- ounce) ball fresh mozzarella, torn 
into chunks, or ½ cup ricotta salata, 
crumbled (optional)

¼ cup fresh flat- leaf parsley or basil 
leaves and tender stems, roughly chopped

This is an Italian- inspired recipe that uses store- bought or homemade pesto to 
season farro, which is then tossed with fresh spinach, roasted tomatoes, red 
onions and mozzarella for a complete vegetarian meal. Make it with fresh-from- 
the-market cherry tomatoes when they’re in season, but during the rest of the 
year, use grape tomatoes, as they tend to be more flavorful than cherry during 
the colder months. If you’d like, substitute arugula, or cooked broccoli rabe or 
kale, for the spinach. It tastes delicious warm or cold the next day—and topping 
it with shrimp, chicken or scallops can make it feel new again. Before reheating, 
add a bit more spinach, drizzle it with a little olive oil and give it a good stir.

— Yasmin Fahr

time 40 minutes

yield 4 servings

farro with blistered tomatoes,  
pesto and spinach

“Followed the 

recipe with the 

exception of making 

an arugula pesto, 

since I had some 

on hand. Delicious. 

Will make again. 

Leftovers destined 

for breakfast topped 

with a fried egg.” 

—Donna 
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of statues), property destruction, or violence of any 
kind against individuals.3

But the response by police was brutal, encour-
aged by President Donald Trump, who condemned 
the protests; blasted the “Black Lives Matter” slogan, 
calling it a “symbol of hate”; and pledged his alle-
giance to “law and order.” Images filled television 
screens and social- media feeds of police officers and 
federal agents, at times joined by white nationalist 
organizations like the Proud Boys, attacking peaceful 

to municipal buildings like police departments and 
city halls while chanting slogans, carrying signs, 
and demanding justice. Of the more than 7,750 
demonstrations that took place in the United States 
between May 26 and August 22, nearly 95 percent 
were nonviolent, according to the Armed Conflict 
Location & Event Data Project. Fewer than 220 
locations reported any form of “violent demonstra-
tions”; in the tally, that term was defined to include 
any acts of vandalism (including graffiti and toppling 

protesters, beating them with batons, using pepper 
spray and pellets, chasing them down streets and 
alleys, driving cars into crowds, and forcing people 
into unmarked vehicles.4 During mass protests in 
Wisconsin, a white seventeen- year- old from Illinois 
named Kyle Rittenhouse, who considered himself a 
militia member, traveled to the city of Kenosha to 
assist the police. In a video, he was seen carrying a 
military- style rifle and chatting with police officers, 
who thanked him for his service and gave him 

Members of the National Guard with unsheathed 
bayonets fixed to the barrels of their rifles. New-
ark, New Jersey, July, 1967. Photo by Don Hogan 
Charles.

A man backs away as law enforcement officials 
close in on him and eventually detain him during a 
demonstration in response to the police shooting of 
Michael Brown, Monday, August 11, 2014 in Fergu-
son, Mo. Photo by Whitney Curtis.

water not long before he shot three people, killing 
two.5 Ultimately, the federal government sent more 
than seventeen thousand members of the National 
Guard to patrol the streets in twenty- three states and 
Washington, D.C.6 When protesters gathered at the 
Lincoln Memorial, dozens of National Guard officers 
lined up in rows to defend federal property. They 
were among the hundreds stationed throughout the 
city at other sites.

Those same troops were nowhere in sight months 

later when an overwhelmingly white mob, composed 
of white nationalists and Trump supporters, stormed 
the United States Capitol, smashing windows and 
ransacking offices while lawmakers were in the 
process of certifying president- elect Joseph Biden’s 
electoral victory. For months, President Trump had 
falsely claimed that the 2020 presidential election 
had been rigged against him, ultimately leading his 
supporters to converge on the Capitol in an effort 
to overturn the results. More than a hundred police 

officers were assaulted during the mayhem; five 
people died, including one officer. But despite many 
warnings that the crowd on January 6 could turn vio-
lent, the National Guard was not deployed until after 
the rioting had already begun. Police presence at the 
Capitol was light, too. Some officers were even seen 
letting the insurrectionists approach the building 
and standing aside as the mob poured inside.

The glaring double standard reflects a centuries- 
old pattern in which Black strivings for liberation 
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Black civil rights struggle, have sued universities to 
end programs designed to help the descendants of 
the enslaved.

No one cherishes freedom more than those who 
have not had it. And to this day, Black Americans, 
more than any other group, embrace the democratic 
ideals of a common good. We are the most likely 
to support programs like universal healthcare and 
a higher minimum wage and to oppose programs 
that harm the most vulnerable. For instance, Black 
Americans suffer the most from violent crime, yet 
we are the group most strongly opposed to capital 
punishment. Our unemployment rate is nearly twice 
that of white Americans, yet we are still the most 
likely of all groups to say that this nation should 
take in refugees who others claim will be a drain on 
American institutions.89

The truth is that as much democracy as this 
nation has today, it has been borne on the backs 
of Black resistance and visions for equality. Our 
founding fathers may not have actually believed in 
the ideals they espoused, but Black people did. As 
the scholar Joe R. Feagin put it, “Enslaved African- 
Americans have been among the foremost freedom- 
fighters this country has produced.”90 For genera-
tions, we have believed in this country with a faith it 
did not deserve. Black people have seen the worst of 
America, yet, somehow, we still believe in its best.

They say our people were born on the water.
When it occurred, no one can say for certain. 

Perhaps it was in the second week, or the third, but 
surely by the fourth, when they had not seen their 
land or any land for so many days that they had lost 
count. It was after fear had turned to despair, and 
despair to resignation, and resignation to an abiding 
understanding. The teal eternity of the Atlantic 
Ocean had severed them so completely from what 
had once been their home that it was as if noth-
ing had ever existed before, as if everything and 
everyone they cherished had simply vanished from 
the earth. They were no longer Mbundu or Akan or 
Fulani. These men and women from many different 
nations, all shackled together in the suffocating hull 
of the ship, they were one people now.

Just a few months earlier, they’d had families, and 
farms, and lives, and dreams. They’d been free. They 
had names, of course, but their enslavers had not 
bothered to record them. They had been made Black 
by those people who believed that they themselves 
were white, and where they were heading, Black 
equaled “slave,” and slavery in America required 
turning human beings into property by stripping 
them of every element that made them individuals. 
This process was called seasoning, in which people 

stolen from western and central Africa were forced, 
often through torture, to stop speaking their native 
tongues and practicing their native religions.

But as the sociologist Glenn Bracey writes, “Out 
of the ashes of white denigration, we gave birth to 
ourselves.”91 For as much as white people tried to 
pretend, Black people were not chattel. And so the 
process of seasoning, instead of erasing identity, 
served an opposite purpose: in the void, we forged a 
new culture all our own.

Today, our very manner of speaking recalls the 
Creole languages that enslaved people innovated to 
communicate with both Africans who used vari-
ous dialects and the English- speaking people who 
enslaved them.92 Our style of dress, the defining flair, 
stems from the desires of enslaved people— shorn 
of all individuality— to assert their own identity. 
Enslaved people would wear a hat in a jaunty manner 
or knot a head scarf intricately. Today’s avant- garde 
nature of Black hairstyles and fashion displays a 
vibrant reflection of enslaved people’s determination 
to feel fully human through self- expression.93 The 
improvisational quality of Black art and music comes 
from a culture that rejected convention in order to 
cope with constant disruption. Black naming prac-
tices, so often impugned by mainstream society, are 
themselves an act of resistance. Our last names often 
derive from the white people who once owned us. 
That is why the insistence of many Black Americans, 
particularly those most marginalized, to give our 
children names that we create, that are neither Euro-
pean nor from Africa, a place we have never been, is 
an act of self- determination. When the world listens 
to quintessentially American music, it is our voice 
they hear. The sorrow songs we sang in the fields to 
soothe our physical pain and find hope in a freedom 
we did not expect to know until we died became 
American gospel. Amid the devastating violence and 
poverty of the Mississippi delta, we birthed jazz and 
the blues. And it was in the deeply impoverished and 
segregated neighborhoods where white Americans 
forced the descendants of the enslaved to live that 
teenagers too poor to buy instruments used old 
records to create a new music known as hip- hop.

Our speech and fashion and the drum of our mu-
sic echo Africa but are more than African. Out of our 
unique isolation, both from our native cultures and 

An image of George Floyd projected onto the statue 
of Confederate General Robert E. Lee in Richmond, 
Virginia, June 18, 2020. Projection by Dustin Klein; 
photo by Julia Rendleman.
following page: Homecoming weekend, Howard 
University, 2019. Photo by Andre Wagner.
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Perhaps the most amazing spiedies are marinated in 
a bloody Mary of tomato juice, vodka, salt and pepper, 
loads of hot sauce, lemon juice, and Worcestershire 
sauce. Some people will like a punch of garlic, onion 
powder, and celery seed in their bloody Mary. (Others, 
a bloody Mary mix.) Whichever, I demand a big hit 
of horseradish whisked with olive oil. Slide some 
cubed meat— beef, pork, chicken, lamb, venison— 
into that and let it sit for a day. Then thread the cubes 
onto skewers and broil, turning often to crisp and 
cook through. Serve with grocery- store Italian bread, 
warmed and buttered.

Bloody Mary Spiedies

Spiedies are a specialty of upstate New York: tough meat marinated in Italian 
dressing for a very long time, then grilled crisp and juicy and served with soft 
bread and hot sauce. Delicious.

A big bloody Mary

Horseradish

Olive oil

Meat

Italian bread

Butter

Tips

At some point someone is 
going to give you a house 
gift of bloody Mary mix. 
This is what you’re going 
to do with it. If you can 
add some freshly grated 
horseradish, rather than 
jarred, to the bloody Mary 
so much the better.
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Melt a bar of cream cheese in a pot and hit it with a big 
handful of finely diced celery and as much hot sauce 
as you can manage. Rip apart a rotisserie chicken 
from the supermarket and fold the shredded meat 
into the cream cheese sauce, along with maybe some 
grated Cheddar for tang. Then grease a casserole or 
pie plate and add the chicken- cheese mixture to it. 
Dot with crumbled blue cheese and bake at 400°F for 
20 to 25 minutes. Serve proudly with celery sticks, 
chips, toast, or tortillas, and own what you have 
done. Announce like a president: “This is a recipe 
from London.”

Buffalo Chicken Dip

I learned about this delicious malarkey from Chris Stanford, a Times colleague 
who works in London. It’s one of those strange, internet- friendly recipes that 
you could characterize as might- be- disgusting- but- is- actually- good.

Cream cheese

Celery

Hot sauce

Rotisserie chicken

Butter

Blue cheese

Vehicle of choice, 
such as celery 
sticks, chips, toast, 
or tortillas

The New York Times Cooking No-Recipe Recipes Chickens and a Duck170 171

Cut some tomato beauties into thick planks and 
arrange them prettily on a platter. Heat some good 
butter in a pan until it is foamy and just starting 
to turn nutty and brown, then spoon it all over the 
tomatoes— neatly, please, as they do at a restaurant. 
Sprinkle coarse salt over the top for texture. Come 
winter, you’ll try it again with wan tomatoes, and 
it won’t be the same.

Tomatoes

Butter

Brown Butter Tomato Salad

Here’s a no- recipe recipe that I hacked out of Gabrielle Hamilton’s exquisite 
and bossy cookbook, Prune. Unlike a lot of the no- recipe recipes I favor, 
this one demands perfect tomatoes, the sort you generally only find for a 
month or so each year, at the end of the summer, when perfect tomatoes 
are all you want to eat. Serve with good bread, for mopping up the butter 
and tomato juices.
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Pork chops can be tricky! Unlike beef, which can be served at a range of 
temperatures, pork must be cooked perfectly to ensure it’s safe to eat, but it can 
be easy to overcook. In this recipe, Natalie rose to the challenge, relying on the 
expert technique of starting on the stove and finishing in the oven, which ensures 
a nice, browned crust and juicy inside. Pairing pork chops with root vegetables 
and a mustard sauce creates a classic fall or winter dish, but by mixing apples 
with carrots, Natalie deepened this classic flavor profile.

PORK CHOPS  
with APPlES, CARROTS, and MUSTARD SAUCE   serves 4

Mustard Sauce
2 cups pork stock
2 tablespoons unsalted butter
⅓ cup whole-grain mustard
½ teaspoon ground cumin
½ teaspoon ground coriander
Kosher salt and freshly ground 

black pepper

Pork Chops
4 double-cut bone-in pork chops
Kosher salt and freshly ground 

black pepper
¼ cup grapeseed oil
4 sprigs fresh rosemary
4 sprigs fresh thyme
4 garlic cloves

Apples and Carrots
2 tablespoons olive oil
1 tablespoon unsalted butter
2 bunches baby carrots
2 Granny Smith apples, peeled, 

cored, and cut into sixteenths
1 teaspoon ground cumin
2 tablespoons chopped fresh 

cilantro
Kosher salt and freshly ground 

black pepper

1. Make the mustard sauce: In a small saucepan, 
simmer the stock over medium-high heat until 
reduced to ½ cup, 10 to 15 minutes. Remove the 
pan from the heat and whisk in the butter, mustard, 
cumin, and coriander. Season with salt and pepper.

2. Make the pork chops: Preheat the oven to 350°F.

3. Generously season the pork chops with salt and 
pepper on all sides. In a large oven-safe sauté pan, 
heat the grapeseed oil over high heat. Sear the 
pork chops, flipping once, until browned on both 
sides, 3 to 4 minutes. Using tongs, lift up the chops 
and place 1 sprig of rosemary, 1 sprig of thyme, 
and 1 garlic clove underneath each chop. Transfer 
the pan to the oven and cook until the internal 

temperature of the largest pork chop reaches 150°F, 
about 10 minutes. Transfer the chops to a plate and 
let rest for 10 minutes.

4. Meanwhile, make the apples and carrots: In a 
large sauté pan, heat the olive oil and butter over 
medium-high heat. Add the carrots and sauté, 
stirring occasionally, until slightly tender around 
the edges, about 3 minutes. Add the apples and 
cook, stirring, until both the carrots and apples have 
caramelized, 4 to 5 minutes. Add the cumin and 
cilantro and season with salt and pepper.

5. To serve, place a pork chop in the center of each 
of four plates. Arrange some apples and carrots next 
to each pork chop. Spoon the sauce over the pork.
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Jimmy created this sauce to taste like a traditional vodka sauce, but there’s no 
vodka in it. Instead, he just used a bit more cheese and cream. Judge Gordon 
Ramsay called this dish “absolutely delicious,” praising both the richness of the 
sauce and the texture of the fresh pasta. You can certainly add a splash of vodka, 
if you want, to give the sauce something extra.

PaPPaRDELLE  
with “VODKa/NO VODKa” saUsaGE saUCE   serves 4

Fresh Pasta Dough (page 140)
Semolina, for dusting
3 tablespoons extra-virgin olive 

oil, plus more for drizzling
3 garlic cloves, minced
1 (28-ounce) can whole peeled 

tomatoes, crushed by hand

2 tablespoons chopped fresh 
basil, plus whole basil leaves 
for serving

1 tablespoon chopped fresh 
parsley

1 tablespoon chopped fresh 
oregano

2 hot Italian sausages, casing 
removed

½ cup heavy cream
¼ cup grated Parmesan cheese, 

plus more for serving
Kosher salt and freshly ground 

black pepper

1. Roll the pasta dough through a pasta machine, 
gradually making the dough thinner and thinner, 
until it is as thin as possible. Cut the dough into 
¾-inch-wide strips. Place the pasta strips on a 
semolina-floured baking sheet and cover with a 
kitchen towel until you are ready to cook the pasta.

2. In a large sauté pan, heat the olive oil over 
medium heat. Add the garlic and cook, stirring, 
until softened, about 1 minute. Stir in the crushed 
tomatoes, basil, parsley, and oregano. Use a wooden 
spoon to crush and break up the tomatoes. Bring to a 
simmer and cook, stirring occasionally, until slightly 
thickened, 15 to 20 minutes.

3. In a separate pan, brown the sausage over 
medium heat, stirring to break up the meat into 
small pieces, 7 to 10 minutes. Tramsfer the sausage 
to the pan with the tomato sauce. Add the cream and 
Parmesan. Season with salt and pepper. Keep warm.

4. Bring a large pot of salted water to a boil. Cook 
the pasta until al dente, 2 to 3 minutes. Drain and 
toss with a drizzle of olive oil to prevent sticking. 
Transfer the cooked pasta to the pan of “vodka/no 
vodka” sauce and stir well to coat. Serve each plate 
of pasta topped with grated Parmesan and fresh 
basil leaves.

CON T ES TAN T: 
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EncOUntER

During their adventures in the dungeons of Undermountain, half- orc 
barbarian Urnath lost her left forearm during a particularly hard 
fight. Urnath’s new prosthetic limb was working well, but her wizard 
companion, Puknik, hoped to make her something exceptional. Seeking 
advice, he sailed along the Dessarin River to the city of Yartar,  
where his teacher, Ardreth the Astute, resided.

“What I have in mind is a prosthetic limb infused with the same magic 
as a weapon of warning,” Puknik said.

“It might be possible,” replied Ardreth. “I can find the necessary 
formula but, in exchange, you’ll owe me a favor. You’ll also need  
a scale from a crystal dragon, which won’t be easy to secure, and  
the work itself will take at least half a year.”

Seeing Puknik’s hesitation, his mentor continued. “I do have the formula 
for gauntlets of flaming fury on hand, which would adapt more easily. 
All you’d need would be the shed skin of a fire snake and a couple  
of weeks.”

Urnath would be pretty happy to punch things with a flaming fist, 
Puknik thought, but she was already great at punching things. A magic 
item that alerted her to nearby danger would give her a completely 
different ability. Puknik realized this wasn’t a decision he could make 
on his own. “Let me discuss it with Urnath and I’ll let you know.”

Should Urnath and Puknik take the straightforward path suggested 
by Ardreth, or accept the extra work of crafting Puknik’s original 
concept? If the latter, will the Dungeon Master place any limits 
on how the finished item works? What plot opportunities can be 
created using the favor they now owe to Puknik’s mentor? Will any 
complications arise during the process of crafting the magic item? 
The choices are yours!

CRAFTING MAGIC ITEMS

EnchantEd ItEms 19

EncOUntER

SNICKER- SNACK
Trawli had hoped the blue dragons were a mirage when they first 
appeared, hallucinations born of too many hours trekking across the arid 
desert. That hope had vanished when they attacked, clawing the leg 
of the caravan’s lead merchant. She swung her sword in a wide arc, 
feeling a ripple of power through her arms as Snicker- Snack struck. 
There was a muted thunk as something hit the sand. Trawli stared down 
in amazement at the dragon head lying lifeless before her. Had she 
really done that? Taken off a dragon’s head with a single blow?

“One down, one to go!” sang Snicker- Snack in a bright, joyous tone.  
The second blue dragon roared, showing off a spiked jawline that 
perfectly matched the one near Trawli’s feet, and fled. Relief washed 
over Trawli. There was no way she could be that lucky twice in a row.

“We need to get him to a healer!” shouted her companion, lifting the 
injured merchant in his arms. The sword’s eagerness vibrated through 
the handle, forcing Trawli to tighten her grip.

“They’ll be fine! Hurry up—we can’t let that second dragon get away!” 
Snicker- Snack exclaimed. The dragon had flown east. The nearest 
healer was at an oasis five miles south. Trawli had to choose a 
direction, and quickly.

What path should Trawli follow in this situation? If she decides 
to chase after the dragon, will she manage to catch up with them? 
Will the rest of her party be able to reach the healer without her 
protection, or will they face more danger along the way? If she goes 
south toward the oasis, how will Snicker- Snack respond, and what 
can she do to regain the sword’s support? Has the dragon fled for 
good, or will they return with reinforcements? The story can go in 
so many directions— the final choice is up to you!
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GOLEMS

Golems are crafted from humble materials but possess incredible 
power and durability. These mindless servants have no inde pen-

dent thoughts and feel no pain, existing only to obey their creator’s 
commands.

STONE GOLEM Stone golems are much 
tougher than clay golems as they are carved 
from single blocks of dense, heavy stone. 
Often, they are carved in humanoid forms, but 
they can also be given beastly shapes, such as 
griffins, sphinxes, or lions. Stone golems are 
impervious to most forms of attack by magic 
or weapons, and they are surrounded by a 
time- distorting effect that can disorient and 
slow down attackers.

SNOW GOLEM Like other types of golems, 
snow golems are elemental spirits trapped 
inside physical bodies, but in their case the 
bodies are made of snow. This provides 
excellent camouflage in snowy terrain, and 
most weapons pass harmlessly through 
them. However, snow golems are very 
vulnerable to fire.

IRON GOLEM Larger and tougher than all 
other types of golems, iron golems have bodies 
constructed of wrought metal, usually shaped 
to resemble armor. Strong and heavy, they can 
crush enemies with a single punch or slice them 
in two with one swing of a sword. They can 
also vomit forth clouds of poisonous gas. Iron 
golems are almost unstoppable. Only magic 
items or weapons forged from a rare metal 
called adamantine stand a chance of doing any 
damage to their towering form.

FLESH GOLEM The most disgusting form of 
golem, these constructs are built out of humanoid 
body parts stitched and bolted together. Flesh 
golems are enchanted with many of the same 
immunities as other constructs, but they are 
afraid of fire. A blast of lightning, however, can 
return them to full strength.

CLAY GOLEM Built by high priests who trap 
spirits in clay bodies, these golems are obedient 
servants and protectors of sacred sites. Some 
are beautifully carved by master artisans, while 
others are more roughly put together in forms 
only vaguely reminiscent of humans. Clay is not a 
strong vessel, so if the golem’s form is seriously 
damaged, the spirit may escape, leaving the body 
to attack everyone around it indiscriminately. 
The golem must be destroyed or repaired to end 
its rampage.

Clay golems often outlive their creators, continuing 
to attend to their duties without thought or desire. 
If the creator used an amulet as a focus to control 
the golem, another adventurer can take over 
command by acquiring the amulet.
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Metallic dragons have traces of metal in their scales that give their 
bodies a shimmering appearance. Perhaps their outer brilliance 

also reflects their allegiance to Bahamut, the platinum-skinned god of 
peaceful and noble dragons. Metallic dragons are known to support 
the righteous and punish the wicked—goals that often bring them into 
conflict with their chromatic cousins. 

Metallic dragons enjoy acting as guardians, regents, and wise scholars, 
allowing others to benefit from their centuries of experience. Many can 
change their shape to animal or humanoid forms, hiding in plain sight. 
Tales are told of simple villagers who came into good fortune after helping 
a poor stranger on the road. Darker stories warn of people who treated 
an outsider badly, only to find themselves facing a dragon’s wrath.

As majestic, magical creatures who live for centuries, dragons often 
develop a pretty big ego. Metallic dragons are no exception. In the worst 
cases, their sense of superiority over other species can lead them away 
from righteousness and toward tyranny. Fortunately, most dragons view 
time on such a vast scale that they rarely become involved in the fleeting 
lives of mortals. Of course, this can be a problem when you’re trying to 
convince a metallic dragon that their help is needed today, not next year.

Most metallic dragons serve the forces of good, but that doesn’t mean 
they’re selfless or weak. They are still dangerous creatures who should 
be approached with great caution. Adventurers who would seek the aid 
of a metallic dragon in their quest should do so with hope, humility, 
and a back-up plan. 

METALLIC DRAGONS
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 1

INTRODUCTION

Travel is exciting. We never quite know what we’ll find along the 
way or what we’ll experience at our final destination.

This book is built to help you get ready for traveling in the fabulous 
fantasy worlds of Dungeons & Dragons. It will show you incredible 
places that you can go and strange portals you might use to get 
there, along with special spots to visit, outdoor mapping techniques, 
and useful tips on navigation and avoiding nasty hazards.

You can read this guide from beginning to end in one sitting, or 
open it up at any spot, see a colorful illustration that catches your 
eye, and plan a new trip from there. The more you read, the easier 
it is to craft your very own stories of exploration and adventure 
set in far- flung locations.

Will your quest lead you to uncover long- lost secrets that have 
been hidden for centuries? Will you and your companions battle 
devastating danger in lands beyond? That’s up to you. Dungeons & 
Dragons is all about forging new routes to adventure, and your 
latest journey is about to begin.

Let’s go!

4 

DANGER LEVELS 

Each monster profile includes a number indicating the danger 
level of that creature, with a 0 being harmless, a 1 as a reasonable 
threat for a beginner adventurer, and building up from there. A 
5 is incredibly dangerous and requires an experienced group of 
adventurers to possibly defeat it.
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