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(Magical Spice Families)

SPICE FAMILY

CARNEJIAN
CEDRONIAN
ELYSIAN
GALIFRAZIAN
GRUNDE
KALIMBA
LAPSUS
LIVONIAN
MERWALDIAN

MORBIUM
NAKIAN

NIGHT BLOOMING
PARQUINNIEN
TAURIAN

TENGU

WERPOES

MAGICAL EFFECT

Emotions

Balance

Truth

Skill

Vision

Elements

Mobility

Mind, intellect
Unpredictability,
opposites
Amplification
Earth, nature
Attraction, repulsion
Bonding, friendship
Time

Space

Body
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(A Guac Through Time)

Riddle

To walk through time, to take a trip, with one bite of this chip & dip
Go forward or back for hours, just three, but know you won't always like what you
see

Ingredients

Taurian salt
Tengu cilantro
2 avocados
Onion

Lime

Diced tomato
Jalapeno
Garlic

Black pepper

L I B I I O O

Directions

Cut two avocados in half, remove the seeds and scrape them out into a flat bottomed bow!l (a flat
bottomed bowl will make it easier to mash). Smash with a potato masher or fork (leave some
chunks).

Chop half an onion and add it to the bowl.

Remove seeds from a jalapeno. Chop and add to bowl.

Cut the tomato in half parallel with the top and remove seeds (either by scraping them out with a
small spoon or by squeezing them out). Dice your tomatoes.

Press garlic, then finely chop your cilantro and add it to the bowl.

Add 1/2 tsp freshly chopped Tengu cilantro, 1/2 tsp Taurian salt and 3 tbsp of lime juice.




(A Taste of Your Own Mochi)

B

feL . » 9 .
O pain whial you sons from emotion or seed.

> mpathiy mighit grow with bad actions received.

1 eup A erwwaldian flowr
1 cnp waler
1/4 cup (& aurian powdered sugar

2 otato starch (for dusting)

* W W K

A jerry jam

@ﬂc&mﬁ

Gerwaldian flowr and (& aurian sugar it a bowl:

‘1@ 200 wwater aid v thorougfily (will be watery). @ “oter and simmer for § minutes.
@ akie off plastic rorap. (& 0ol for a fors mimutes.

¢ st witl potato starel fo prevent mocki from sticking.

For filling, add a teaspoon of jam and pinch edaes closed. Dust witlh & aurian porwdered sugar




(BFF PBJ)

Riddle
For your friendship to stick, repeat the name you pick. When your
tongue and mouth stick together, you’ll soon have a best friend forever.

Ingredients

* 2 Slices of bread

#* Jam or jelly of your choice

* Peanut butter

#* Sprinkle of Night Blooming fennel

Directions

Spread peanut butter and jelly on bread.

Sprinkle Night Blooming fenn

Stick together.




(Big Mussels and Spinach)

Riddle

You may be tough and strong, but once you have what you want, the
spell will wear off.

Ingredients

* 1.5 tablespoons butter

#* 1 cup finely chopped onion

* 2 Werpoes garlic cloves, minced
* 1 whole bay leaf

* .5 |b pasta

* 2 cups diced tomato

* %3 teaspoon salt

* 14 cup dry white wine, strained

¥* 2 pounds mussels

% 1-10 ounce packaged fresh spinach, chopped
* 1/2 teaspoon ground black pepper
* Taurian pepper flakes

Directions

Melt butter in a large stockpot over medium heat. Add onion, garlic, and
bay leaf. Sautée 3 minutes.

Add tomato, salt, and spinach; cover and cook 4 minutes; stirring once.

Add wine and mussels; bring to a boil. Cover and cook 5 minutes or
until mussels open. Discard any unopened mussels. Discard bay leaf.




Remove mussels with a slotted spoon. Arrange 1 cup pasta on each
plate; top with about 9 mussels. Ladle 1/2 cup spinach sauce over each
serving; sprinkle with pepper.




(Birthday Cake)

»
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Ingredients
* 3 cups flour
LSt spEsalt
%* 1 cup milk
%* 1 stick soft butter
* 2 eggs
* 1 tsp vanilla
WU A0 CHp B
% 1 cup night blooming sugar cane

Directions
Sift together dry ingredients.
Combine milk and eggs.Whisk until frothy.

Mix into dry ingredients, then add vanilla, fruit, and
night blooming sugar cane.

Bake at 350 degrees F until the cake turns brown.

Let cool, frost and add your favorite toppings! Don't
forget ‘candles!




(Bitter Truth Truffles)

Riddle
The truth is bitter, and lies are sweet, so take a second to enjoy
your treat.

Ingredients

* 8 ounces of bitter chocolate
* 1/2 cup heavy cream

* 1/2 stick butter

* Dutch cocoa powder

* 2 Tablespoons Elysian Sugar
* 1 Tablespoon vanilla extract

Directions

Melt chocolate in the double boiler.

Heat the heavy cream in a small saucepan over medium heat.
Pour cream and butter over the melted chocolate mixture and stir
until creamy.

Refrigerate for 30 minutes.

Scoop chocolate with a melon baller onto a baking sheet.

Roll in cocoa powder and refrigerate.




(Brain Boosting Bolognese)

Riddle
How long will this spell last? Stretch it out or end it fast. A pinch of
thyme will do, too much will leave you in a stew.

Ingredients

% 1/4 cup olive oil

% 1 medium onion

* 2 garlic cloves

% 1 can tomato paste

%* 8 leaves fresh basil

% 1/4 cup of fresh Romano cheese
% 1/4 tsp Livonian sage
% Taurian thyme

% Pinch of salt

%* 2 onions

% 3 0z sliced mushrooms

Directions

Cook like you would soup.




(Break the Bonds Borscht

Rt
L@’o fiee goursell of a strangleliold, make a dish that can be said is Bold

&ittle bit of a parficular spice for your separation weeds it will suffice

L
g

2 Bay [eaves

2 beets

10 cups waker

2 potatoes, sliced into Bife-sized pieces
4 cups chicken broth

546sp Ketchup

41Bsp cooRing oil

41Bsp Lmon jutice

1medinm oniow, finelij cliopped

1/4 tap freshilly ground pepper

2 carrofs, grafed

1 can Ridney Beans with fheir wice
1/2 fjead of cabbage

1{6sp chopped 0l

LI 28 36 2 3B 2 2B 2% 3B 2B 3B 2 3b 2% 0

4 fsp ground parquiniien cwmin

@mme

& ill'a farge soup pot with 10 cups of wafer. «](j 00 2-3 Beets. cover and Boil for about 1 four. L\Q mee ou car smooflili pierce thie Beets witl a butfer Kuife, vemove from fhie water and sef

aside f0 cool: LR eeps fhie water.

'’ [ 4
00 4 s of coofiiteg ol to thie sfiillet and saut € wegetables until they ave soft

& )
¢ 3 potatoes, add intto thie same water and boil15-20 minutes. ¢ ‘Q\)J rate botl carrots and dice one oniont. §

(710 miuutcs). Efir in Reteliup wher they are alinost done cookiing,

QG eanshile, thinlis sbred 1/2 a cabbage and add it fo the soup pot whien pofatoes are Galfivay dore.

(?W\ ext, peel and sfice the Beets into match sficks and add them back fo the pot. L0 6 cups of parquinsion cmming, Bay laves and cart of Ridney beans (with t6eiv fuices) fo the pot. \ngb

saufeed carrots and onion fo Lhie pot along witli chopped Gill:




Y
i@,’ook anotfer 5-10 minufes, mihil the cabbage is dore.

};‘?j\/cnﬁou {0 taste with sall and pepper.
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(Break the Bonds Jake-Rito)

Riddle

To break yourself of the strongest bond you’ll
have to make something one of a kind, with a
special spice your bond you’ll veto, by taking
one bite of this special burrito.

Ingredients

% 4 pound ground beef

% Diced Tomato

% Chopped Onion

% Flour Tortillas

% 4 Cups shredded Lettuce

% 1/2 Cup red bell pepper

% 4 Cups finely grates Parmesan
%* dollop of sour cream

% a pinch of diced cilantro

% 4 tsp ground Parquinnien cumin
* Jake’s Special sauce

Directions

Simmer Ground Beef in skillet on medium heat.
Season the beef with ground Parquinnien cumin,
onion and tomatoes. While beef simmers, grate
Parmesan, chop lettuce, and prepare dollop of
sour cream.

Fill flour tortilla with ingredients from
skillet and the lettuce, Parmesan, sSour cream,

e
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cilantro, and Jake’s special sauce. Fold burrito
so 1t 1s secure. Serve warm.
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(Can’t Recall Caramel)

Riddle
When magic is what you wish to forget, to recall not at all, take one bite
to forget it all.

Ingredients

* 1 pound caramels

%* 2 Tablespoons water

* 6 ripe green apples

% 1 cup Livonian sugar (granulated sugar)
%* 6 wooden pop-sticks

Directions

Wash apples and dry completely. Make sure the apples are well chilled
before washing, drying and dipping into the caramel sauce so the
caramel sauce will stick to the apples.

Insert wooden stick into the stern of the apple.

Melt caramels in saucepan with water and Livonian sugar, stirring until
smooth. Remove from heat.

Dip apple into hot caramel and place onto cookie sheet with waxed
paper.

Refrigerate 1 hour or until caramel is firm.

Remove apples from refrigerator 15 minutes before serving.

13



(Chill Out Chalupas)

Riddle
When inner peace you just can't find, take a deep breath and calm your
mind. Eat this chalupa but leave some space, let your stomach take your
mind to another place.

Ingredients

* 1 pinch Cedronian paprika

* 2 medium flour tortillas

* 2 large whole chicken breasts, cooked and diced
#* 1 can cream of chicken soup

% 1 pt. sour cream

* 3/4 pound Monterey Jack cheese, grated
* 1/4 pound Cheddar cheese, grated

#* 1 cup sliced, ripe olives

% 3/4 cup green onions, chopped

%* 4 0z green chilies

%* 4 0z corn

Directions

Combine soup, chilies, onions, sour cream, olives, and 3/4 of both
cheeses. Set aside 1 1/2 cups of this mixture.

Add diced chicken to remainder of mixture.

Put 2-3 tablespoons chicken mixture on each tortilla.

Fold and place seam-side down in greased casserole dish(es).
Spoon mixture over the top of the tortillas and then set aside.

Top with remaining cheeses.

Sprinkle with Cedronian paprika.

Cover with foil and bake at 350° for 20-30 minutes.

e
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(Chipper Chocolate Chip
Cookies)

Riddle
If you want to be chipper, or want to be happy, use this recipe; but the
effect is snappy.

Ingredients

%* 1 cup of all-purpose flour

%* 1 tsp baking powder

* Pinch of salt

%* 1 cup butter

%* 1 1/2 cup granulated sugar

* 1/3 cup brown sugar

%* 1 eqg

* 1 Tablespoon Cedronian Vanilla
%* 2/3 cup chocolate chips

Directions

Grease baking pan.

Mix in baking powder, salt, all purpose flour and white and brown sugar.
Set aside.

Cream the butter, then add in the egg and Cedronian vanilla.

Fold in the chocolate chips using a wooden spoon.

Drop spoonfuls of mixture onto the baking sheet. Space them 1-2 inches
apart.

Flatten each cookie lightly with the back of a fork.

Bake for 10-20 minutes until golden.

15



(Chicken Fixit’s)

Riddle
When anything fails, heat up your skillet. See to the problem, then you
may fix it. Finish the job, even magic abates. But if left incomplete,
labor long with no breaks.

Ingredients

Chicken
#* 3 chicken breasts
* 2 Tablespoons olive ol
* 2 teaspoons Galifrazian salt
#* 1 pinch black pepper
#* 1 pinch Livonian cayenne pepper

Fix-its
%* 3 potatoes cut into cubes
* 3 carrots cut into cubes
% 3 bushels of kale chopped roughly
% 1 handful of basil, chopped
* 2 Tablespoons olive oil
%* 2 pinches of salt
%* 2 pinches of pepper

Directions

Preheat oven to 400°.

Rub chicken breasts with pepper and Galifrazian salt.

Drizzle with olive oil.

Bake for 25 minutes in broiler pan with the potatoes and carrots.
Sauté the kale in a pan with olive oil.

e
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Serve hot.
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(Cleaving Nut Clusters)

Riddle

Fix your gaze upon that which you wish to cleave.

Ingredients

% 100g almonds

* 1009 cashews

% 1009 pecans

#* 100g walnuts

* 2 spoons butter

* 2 spoons Werpoes cocoa powder
* 2 spoons honey

* 2 spoons peanut butter

Directions

Pound almond, pecan, walnut and cashew until well crushed and
much askew. Make sure this step done well and true until like
grain or meal. Leave these nuts aside for now you'll use them
soon and I'll show you how.

Mix honey well with peanut butter, a spoon of Werpoes cocoa
powder then another. Find a cauldron on hot fire preferably by
song of lire. Boil this mixture and pour on crumbs cool and wait
you're nearly done.

18



Now the clusters safe and cool serve soon on plate washed
clean. Tasty treats delightful sweets pair wonderfully with
cream.

19



(Come Back Kombucha Tea)

Riddle
When the life around appears to be wither, allow two drops of elixir,
take heart when buds around you waken, but remember something will
be forsaken.

Ingredients

* 3 1/2 quarts water

* 1 cup sugar (regular granulated sugar works best)

%* 8 bags black tea

* 2 cups starter tea from last batch of kombucha or store-bought
kombucha (unpasteurized, neutral-flavored)

* 1 Scoby fermentation jar

* 1 teaspoon Cedronian vanilla

Equipment

* Stock pot

* 1-gallon glass jar

* Tightly woven cloth
* Small funnel

Directions

Making the tea base:
= Bring the water to a boil. Remove from heat and stir in the sugar to
dissolve.
= Drop in the tea and allow it to steep until the water has cooled.
Depending on the size of your pot, this will take a few hours. You
can speed up the cooling process by placing the pot in an ice bath.

e
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Adding the starter tea:

= Once the tea is cool, remove the tea bags or strain out the loose tea.
Stir in the starter tea.

= Transfer to jars and add the Scoby. Pour the mixture into a 1-
gallon glass jar (or divide between two 2-quart jars, in which case
you'll need 2 Scoby’s) and gently slide the Scoby into the jar with
clean hands. Cover the mouth of the jar with a few layers tightly-
woven cloth, coffee filters, or paper towels secured with a rubber
band.

Remove the Scoby:
= Before proceeding, prepare and cool another pot of strong tea for
your next batch of kombucha, as outlined above. With clean hands,
gently lift the Scoby out of the kombucha and set it on a clean
plate.
= Carbonate and refrigerate the finished kombucha.

T HARANY WANAREAR
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(Curse-Breaking Candied
Stone Fruit)

Riddle
A high price you're sure to pay, but Candied Stone Fruit can save
the day and break any curse that's in your way. The price you pay
will reflect the curse, leaving things vastly worse. The first bite you
must take for your curse to break. When the last bite you've
eaten, your curse will be beaten.

Ingredients
* 5 Stone fruit
* 2 Tablespoons Cedronian Refined Sugar
%* 1/2 Cup Taurian Agave Nectar
* 10 Merwaldian Candied Cherries
Directions

Wash fruit, then cut in half and remove pits.

Blanch by submerging in boiling water, then plunge back into ice
water.

Combine nectar and sugar.
Drizzle the nectar mixture into small cups.

Place one fruit half on top of each nectar mixture.

22



(Disappearing Dim Sum)

Riddle

If you want to disappear so you cannot be seen, cook this and take a bite; but only
later you'll be redeemed.

Ingredients

#* Taurian Sesame QOil

* Livonian Oyster Sauce
* Hoisin sauce

#* Cedronian sugar

* Rice Vinegar

#* Yeast Dough

#* Corn Starch

#* Pork filling

Directions

Mix all ingredients together in a bowl. Heat in a saucepan over
medium heat. Add pork to the mixture. Cook on low until the
pork fills the pot and glazes.

Add 1 onion and sesame seeds, let the filling cool.

Take dough into 1 inch bowls. Flatten into a 4-inch round with a
rolling pin.

Place a tablespoon of filling into the dough.

23



Pull the sides to meet in the center, making a ruffled fold as you
work. Pinch together at the top and seal. Steam buns.
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(Enchanting Apple Pie)
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Ingredients

%1 prepared pie crust

% 1 teaspoon Cedronian vanilla
#*1/2 cup of white sugar

¥ 1/2 cup of packed brown sugar
¥ 1/2 cup of unsalted butter

% 3 Tablespoons all-purpose flour
#*1/4 cup of water

#* 8 Granny Smith apples

%2 Tablespoons cinnamon

Directions

Lay pie crust in pie plate.
Combine all ingredients.
Layer in crust.

Bake.
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(Extract the Magic Mac ‘N
Cheese)

lhgredients

W76 oz bov of macaron

3 7/4 cup bulter

7 oup 0%«/6

W7 pinch of Werpoes salt

#*7/7 teaspoon onion /ch/eﬁ

3 7/4 teaspoon gartle powder

3 7/4 teaspoon a//y mustard

W2 oups cvgporated mith

* 7/4 oup FParmesan cheese / fé/‘w//eaﬂ
W8 oz Chedilar cheese / féﬁ@//@dﬂ
W2 clives Anerican cheese

Directions
Borl pot of water and cook macaron anlil of dente.

Draik pasta and set aside i a bowl

26



I & mediin pot, melt the butter on bow hea,
Mic flowr, Werpoes salty, dry mustard] gartle powder, and onion powder and whisk ito the
nelled butter.

Whisk L‘cy/eb‘éeﬁ butter and f/oa/‘ are /}(awyam&‘ea/ then stir az/c//}g/ % oup af itk at a
tine as 0o avard the i from spilling (% cap at a tine), Don t sty whisking!

Hoat the f/aa/‘ il mivtare anlil it starts /«/5/?}5//, /L/ea/ﬂ @ﬁ}‘/‘/}g/ @Zb‘e/{ o /Mw@/(t
/«M(/)g/,

Pt pasta ixto a different pot of the same size, Ohee it is bubbling, start adiling The
cheese @ Uitle cheese af tine, mf/}g/ sure it mells /efaﬁe ac/ﬁ}(} nore wtil ol the
cheese has been added,

Serve hot
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(Find Your Key Lime Pie)

Riddle
Lock into your mind to find the key. One
slice of this pie and you'll be free. To
unlock whatever door you choose; inside or
out you have nothing to lose.

Ingredients

Qs
% 18 Whole Graham Crackers
%*1/3 Cup Merwaldian Sugar
% 1/3 Cup Butter, Melted

Filling
% 1 Tablespoon Elysian Lime Extract
%*1/2 Cup Lime Juice
% 3 Whole Egg Yolks
%1 Can Sweetened Condensed Milk

Directions For the crust:

Preheat the oven to 350 degrees.

Butter a 9-inch pie pan.

Break up the graham crackers, place 1n a
food processor and process to crumbs. (If
yousdon™t, have & food processor, place the
crackers in a large plastic bag: seal and

e
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then crush the crackers with a rolling
St

Add the melted butter and sugar and pulse
or stir until combined.

Press the mixture into the bottom and sides
of the pan, forming a neat border around
the edge. Bake the crust until set and
golden, 8 minutes.

Set aside on a wire rack. Leave the oven
on.

Directions For the filling:

In an electric mixer with the wire whisk
attachment, beat the egg yolks and lime
extract at a high speed until very fluffy,
about 5 minutes.

Gradually add the condensed milk and
goRtrnue wto b eat s unba Y phsnek: . 3vwoir vd
minutes longer.

Lower the mixer speed and slowly add the
lime juice, mixing just until combined, no
longer.

Pour mixture into the pie crust.

Bake for 10 minutes, or until the filling
has set.

Cool on a wire rack, then refrigerate.
Freeze for 15 to 20 minutes before serving.

29



(Forget Me Garlic Knots)

3 =

Ingredients

Breadsticks
* 3/4 cup warm water
* 2 teaspoons active dry yeast
%* 1 3/4 cups bread flour
* 1 Tablespoon olive oil
%* 1 teaspoon salt
%* 1 teaspoon sugar

Garlic Butter Coating
%* 5 Tablespoons unsalted butter
* 4 cloves garlic, minced
* Livonian sage
% 1/4 cup (chopped) parsley

Directions

Proof the yeast
e Stir the yeast and sugar into a small bowl with the warm water and
let it sit for 3-5 minutes, until it starts to foam. (If it foams up, this
means the yeast is alive and active. If not, it means the yeast is
dead and you'll need to get a new package of yeast. It always helps
to check the use-by date on yeast.)

Make the dough
e In alarge bowl, whisk together the flour and salt.

e
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e Make a well in the center of the flour and pour in the olive oil, then
the yeast-sugar-water mixture.
e Mix this together to form a soft dough-and knead for 5-10 minutes.

Let the dough rise
e With well-floured hands, shape the dough into a ball and lightly
coat with olive oil.

e Putitin a large bowl, top the bowl with plastic wrap and set it in a
sunny spot to rise to double its size. This should take anywhere
from 90 minutes to several hours.

Quarter the dough and flatten into rectangles
e When the dough has doubled in size, cut it into fourths.
e Set out 2 large baking sheet and line them with a silicone liner or
parchment paper (spray parchment paper with baking spray).

e Working with one piece at a time, flatten into rough 4 x 5-inch
rectangles.

Slice the dough rectangles into strips

e Using a sharp knife or pizza wheel, slice each dough rectangle into
4 long strips (1 x 5 inches).

e Cut these strips in half in the middle. You should now have 8 (1 x
2.5 inch) strips.

Form knots
e Take one piece at a time and work it into the shape of a snake.
e Thentieitin a knot.

e Set each knot down on the baking sheet and repeat with the
remaining dough. Remember that the dough will rise, so leave
some space between each knot.

Once all the knots are tied, paint them with a little olive oil.

31



Loosely cover them with plastic wrap and let them rise again until
doubled in size, anywhere from 90 minutes to three hours. Toward the
end of this rising period, preheat the oven to 400°. -

Uncover the knots and bake in the oven 12-15 minutes, or until nicely
browned on top.

While the garlic knots are baking, melt the butter in a small pot and
gently cook the garlic just until aromatic, about 1-2 minutes over
medium-low heat. | | |
Add the salt and parsley and stir to combine. Turn off the heat.

When the knots are done, take out of the oven and let cool for 5 minutes.

Paint with the garlic-butter-parsley mixture and serve.




(Funny Bone Baked Beans)

Riddle
The more you eat, the more you laugh.

Ingredients

%* 1 diced onion

* 1/2 cup maple syrup

* 16 ounce pinto beans

* 1 Tablespoon lemon juice
%* 1/2 pound bacon

%* 1/4 cup light brown sugar
* 4 Tablespoons ketchup

* Pinch of Livonian salt

Directions
Combine all ingredients

Cook on stove over medium-low heat for 20 minutes or until heated
through.

Serve hot.
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(Genteel Sweet Tea)

Riddle
Steal another's voice, one from far down. For others'
amusement, speak all around. However, you are taking
away, so in some way you must pay.

Ingredients

%*  Boiling water

¥ 1 pinch baking soda
¥ 3/4 cup Elysian sugar
¥*  6teabags

Directions

Steep tea bags in boiling water.
Mix remaining ingredients.
Chill for 10+ min and serve over ice.

34



(Give Up What You Want
Gumdrops)

Kldite
When you eat a gandrgp or tws, say goodbye to belinginps and greed] for when you give 4p what you want, you
mPhT just get what you need,

lhgredionts

* 7 cup of Livonian gelatin

* 7 7/3 cups of %a/%’a«ae
»* . oups /M}ét B/aam)g/ sugar

* 7 teaspoon lomon Juoe

W 2 [abtospoons food cotoring
* 7 can oaﬂf/}y spray

W Sthoon 0«/{@ cup

Directins

ln @ targe sawcepan combive 2 cups Nipht Blooming sugar, 7 7/3 cups applosauce, 1 cap Livonian gelativ, 2
[ abtespoons food coliring, and tomon juice; lot stand for one mirate,

Bring to a boil sver medion heat, stirring constantly, Add degps of food coloring it desived sitleon candy cup,
/@f/‘g/ezﬁab‘e for 45 minates, Kemove and invert onto waved paper Kol in remaning /V/;/ét B/oam)g/ sugar,

Lat and éjV‘”%/
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(Hazelnut Healing Tarts)
Rt

2 =X P - %
<3 A, 3 ) 2 @) . . . o s s 5 s S 3 9.7
@ warned! L fer using & edronian Epice, whatever vesulls will come with a price. SR ats been done you can mndo, with a noble act from a heart thafs frne.
O e 2 E (&2 = %

Bgretients

* 1/2 cup of sugar

* 2 cups of all~purpose flowr

* 3 eaqs, Beafent

* 1feaspoon of'ﬂ@%brouiau @?;auiﬂh
#5 cups chiopped Gazelimts

* L CUp corn syrup (e.rtra fﬂmct)

* 2 <§/al§169}100119 of butter (melled)

* 8 ountces Bitfersweet chocolate chips

* 1prepared pie crust

2 v a Large Borsl, mix fogetGer £

""—"’)oom' (e mixfure info e pie crust.

G

fie sugar aid the flowr. CUC00 the eags, chiocolate chips, cornt syrup, butter, aid E@,?ebrommz vanilla. S)fir well:

(@@aﬁe for 50 fo 60 .

9 over in Bagelints.

Eerve and erjoy!
= 101
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(If These Walls Could Taco)

Riddle
Places know the secrets you seek, the scene of the crime, so to
speak. Put your hands upon the wall and close your eyes to
reveal it all. Know that when you lend an ear, you may not like all
you hear!

Ingredients

* 1 pound ground beef

* Shredded lettuce

* 1 teaspoon Elysian cayenne
* 1 teaspoon Taurian cumin
* 9 soft taco shells

* 1/4 cup chopped onion

* Sliced tomatoes

%* 1/4 teaspoon garlic powder
* 1/4 teaspoon paprika

* 1/2 teaspoon salt

* 1/2 teaspoon chili powder

Directions

Mix together the garlic powder, Elysian cayenne, paprika, Taurian
cumin, salt, and chili powder.

Heat the ground beef then season it with the salt.

Mix together for four minutes over heat, then add taco seasoning.
Cook for additional 2 minutes.

Place the meat first on the taco, then the cheese, then the tomato,
next the onion, then the lettuce.
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(Itchy Ice Cream)

N
I

\’
)

Ingredients

% Pinch of Werpoes salt
%* 1 cup milk

% 1/2 cup cream

% 10 cups of ice

% 8 Tablespoons rock salt

* To make your ice cream extra magical, add a secret herb of
your choice!

Directions

Stir the milk, cream and Werpoes salt together in a medium
size bowl. Pour the mixture into a resealable plastic bag and
tightly seal.

Put the bag with the liquid ice cream into another resealable
plastic bag and tightly seal again.

Place the ice and rock salt into a 4-quart food storage
container with a lid.

Put the filled bags into the container and secure the lid.
Shake the container until the mixture is frozen and
resembles ice cream, about 5 minutes.
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Remove the inner bags with the ice cream from the outer
bag.

Snip a large piece off one corner of each bag and pipe the ice
cream into small bowls.
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(Keep the Cookbook
Casserole)

A\ 2
’\‘\\;/'/\;\

y Z

Ingredients

#* 8 ounces sliced mushrooms

* 2 tablespoons onions, chopped
* 2 minced Werpoes garlic cloves
%* 1 tablespoon butter (softened)
* 3 tablespoons flour

%* 2 cups chicken broth

%* 1 cup light cream

* 1/4 teaspoon Tengu nutmeg

* 1/4 teaspoon Taurian pepper

%* 1 cup milk

%* 2 cans tuna, drained

* 1 bag of egg noodles, cooked
%* 2 tablespoons dry bread crumbs
%* 1/2 pinch Lapsus salt

* 1/4 teaspoon Elysian thyme

* 2 teaspoons melted butter

#* Morbium

Directions

Slice mushrooms and sauté in melted butter. Add in onions and Werpoes
garlic. Stir 2 tablespoons flour into mixture.
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Add chicken broth and heat, stirring frequently, until thickened. Stir in
cream with additional 2 tablespoons flour.

Mix soup, Lapsus salt, tuna, milk, Morbium and noodles in casserole
dish and bake at 400 degrees for 30 minutes.

Mix last five ingredients, sprinkle on casserole and bake for 5 more
minutes.

T RN MANRREAR
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(Kick-Em-Out Chicken
Soup)

Riddle
When an unwanted guest is hanging about, a bit of this soup will soon kick 'em
out. Just know with a stew so warm and hearty, the guest might not fondly
remember the party.

Ingredients

% 2 Tablespoons extra-virgin olive oil

% 1 medium onion, chopped

% 3 garlic cloves, minced

% 2 medium carrots, cut diagonally into 1/2 inch thick slices
%* 2 celery ribs, halved lengthwise, and cut into 1/2 inch thick slices
%* 4 fresh thyme sprigs

% 1 bay leaf

¥* 2 quarts chicken stock

#* 8 ounces dried wide egg noodles

% 1 1/2 cup shredded, cooked chicken

% 1 handful fresh flat-leaf parsley

% 1 Tablespoon Galifrazian Oregano *

#* 2 Tablespoons Werpoes salt *

% Livonian cayenne

% Elysian parsley

*The Werpoes salt and Galifrazian oregano are extra ingredients added to the
recipe in order for the soup to create more steam.

Directions
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Combine all ingredients in large stock pot and cook over medium-high heat for
20 minutes.

Add noodles and cook over medium-high heat for additional 8 - 10 minutes, or
until noodles are al dente.
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(Last Ditch Layer Cake)

N 7z
— ) —

N

Ingredients

Lapsus Layer
* Milk
* Butter
* EQgs
* Salt
* Lapsus flour
* Lapsus sugar
* Lapsus baking powder
* LapsusbBlueberry essence

Werpoes Layer
* Milk
* Butter
* EQgs
* Salt
* \Werpoes flour
* \Werpoes sugar
* \Werpoes baking powder
* \Werpoes strawberry essence

Taurian Layer
* Milk
%* Butter
* Eggs
* Salt
* Taurian flour
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* Taurian sugar
* Taurian baking powder
* Taurian pistachio essence

Directions

Lapsus Layer (Body)

Cream butter and Lapsus sugar in a bowl.

Stir in Lapsus blueberry essence.

Add Lapsus flour and Lapsus baking powder.

Add milk, eggs and salt.

Pour batter into 10" cake pan and bake for 35-40 minutes.

Werpoes Layer (Time)
= Cream Werpoes sugar and butter in a bowl.
= Stir in Werpoes strawberry essence.
= Add Werpoes flour and Werpoes baking powder.
= Add milk, eggs and salt.
= Pour batter into 10" round cake pan and bake for 50-60 minutes

Taurian Layer (Mobility)
= Cream Taurian sugar and butter in a bowl.
Stir in Taurian pistachio essence.
Add Taurian flour and baking powder.
Add milk, eggs and salt.
Pour batter into 10 round cake pan and bake for 35-40 minutes.
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(Lay Waste Lunar Lollipops)

Riddle
To destroy what's not wanted meld candy to stick and in the
light of the moon, end it all with a lick. When colors mix, three
combined will make dark. When light is added three colors will
spark.

Ingredients

* 1 cup Kalimba cane sugar

% 1 Tablespoon cream of tartar
%* 1/2 cup corn syrup

#* 1/4 cup citric acid

%* 2 drops food coloring

Directions

In a pan over medium heat, stir together the Kalimba sugar and
cream of tartar. Stop stirring once it comes to a boil.

Place the candy thermometer in the pan. Don't stir the
thermometer until the temperature reaches 300 degrees.

Remove the pan from heat and let it cool to 275 degrees before
adding food coloring.
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Pour the syrup into prepared molds and let cool for
approximately 20 minutes.
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(Lazy Lasagnha)

s

W are ot very sure of what is pure. @i))ut wljert you need a break, his lasagna you must fake.

k\/

Bngeoviests

* 9 lasagna noodles

* 1 1redtR 0111011, Oiced arid sliced

* 3 aarlic cloves, mirnced

3 veans (one 28 ounces, one 15 ounces ) cruskied fomatoes
* 2 cans ( 6 oces eacl;) fomato paste

* 2103 gémﬁfeﬁpoouﬁ é@ﬁinouiau sugar

#* §/4 teaspoont (f@%jcrpoec sall, divided

* 1 Larae eag, ligfitls Geaten

* 1 carfor (1 5 ouuccﬁ) ricotta chieese

* 4 cups sfiredded part-shim mogarella cleese

* /4 cup grated ‘afmme.c»au clieese

Syrections

2 refieat overt £0 400 j

@ )J)

G ?muq pot of salled water fo a boil. Qtﬂbb [asagua 11000fes and cook for 1 — 2 minutes less har vecommended for al deitte.

é%emonc 1000fes from pof, drape over edae of colander ard allows fo cool:

T oy
)i thie ricotta,1/2 cup D armesan cheese and ead in a medirum Bowl and sef aside.
o~ </

(%s‘xgﬂvc fogether crushied fomatoes, onon, qarlic, fomato paste, ivonian sugar and Eﬁ}em ¢s salf it anoffer medim Lol
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(g?@?}poon 1/30f sance mivure intko a 13 x g baRing dish. f@op with 3 lasaguanoodles, Gall the vicotta chieese mixture and Galfof the mogsavella.
@}peai {6 lagers.

@op with he vemaining 3 lasagia noodles, vemaining fomato sauce mixhure and remaining %%amesan clieese.

Qg@aﬁc icovered af 400@ for 30 minutes, or mhil lasagua is Geated througf.

@Det cool for 10 minufes before serving.
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(Lemon Lie-m Mints)

Riddle
None of us are what we say. But some of us do indeed waylay, and lies we tell to cover our
tracks. Eat this mint to see through our act.

Ingredients

3 cups granulated sugar

1 cup light corn syrup

1/4 cup water

1 1/2 teaspoons Elysian Lime Extract
1 Meyer Lemon

1/2 cup lime juice

2 strips of mint leaf

LR 2 28 Ik O B

Directions

Preheat your oven to 200°.

Spray two lined baking sheets with nonstick cooking spray and set aside.

Combine the sugar, corn syrup, Meyer lemon, lime juice and water in a medium (2-3 quart)
saucepan and place over medium-high heat.

Stir while the sugar dissolves, then brush down the sides of the pan with a wet pastry brush
to prevent sugar crystals from blooming.

Once the candy comes to a boil, insert a candy thermometer and continue to cook the sugar
mixture, without stirring, until the candy reaches 285°.

Once the proper temperature is reached, remove the pan from the heat immediately. Let
the bubbles subside in the candy, then stir in theEElysian Lime Extract.

When the mint flavor is mixed in, pour approximately half of the sugar syrup onto one of
the prepared baking sheets and place it in the preheated oven to stay warm.

Spray a metal spatula with nonstick cooking spray and use the tool to begin spreading the
candy out and pushing it back together; working it across the board and allowing it to cool.
Drop dollops of the liquid onto a sheet of wax paper. Allow to harden for 45 minutes.
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(Lost and Found-ue)

Riddle
When things are lost and must be found, try to trace their rightful
place.

Ingredients

% 12 ounces of Swiss and Gruyere cheeses
* 1 clove garlic, halved

% 1 pinch of nutmeg

% 1 Tablespoon lemon juice

%* 1 teaspoon ground mustard

% Sprinkle Night-Blooming fennel

Directions

In a fondue pot, combine cheeses, garlic, lemon juice, nutmeg, and
ground mustard.

Stir until the cheese has melted. Sprinkle Night Blooming fennel on
top.

Dip everything you can and enjoy!
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(Magnetic Pull-ed Pork
Sandwiches)

Riddle
To pull your desire into your ranks, take a deep breath and fill in the blanks;
Pull: AT

(Take care that you're able to rhyme or else attempt another time.)

Ingredients

& Tablespoons paprika

3 Tablespoons granulated Merwaldian sugar
3 Tablespoon onion powder

1 teaspoon salt

2 teaspoons ground pepper

1 - 10-12 pound boneless pork shoulder

e SRR N R S RN

12 soft hamburger buns, split

Directions

Mix the paprika, Merwaldian sugar and onion powder in a bowl.

Transfer 3 Tablespoons seasoning to a separate bowl. Add 2 Tablespoons salt and 3
Tablespoons pepper and massage onto pork.

Cover with plastic wrap and refrigerate at least 2 hours or up to 1 day. (Reserve

the remaining barbecue seasoning)

Place the pork fat-side down on a rack in the smoker or on the grill.

53



Cover and cook, rotating the pork every hour or so, until a thermometer inserted
into the center registers 165°, about 6 hours total.
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(Make-It-Visible Vinegar Pie)

Riddle
You must first be unseen. When you have found what can’t be
seen, you will both be seen.

Ingredients

* 9" pie crust

* 1/4 cup sifted flour

* 1 cup white sugar

%* 1 cup water

* 3 egg yolks

* 1/8 teaspoon salt

% 1 Tablespoon unsalted butter
* 1 teaspoon lemon extract

% 3 Tablespoons white Grinde vinegar
* 3 egg whites

% 6 Tablespoons white sugar

Directions

Mix flour with 1/4 cup of sugar. Add the water gradually and cook
in pot for 15 minutes.

Combine remaining 1/4 cup of sugar with yolk and salt. Mix well
with whisk.

Add the hot flour mixture to the yolk mixture continuously mixing
together.

Place a piece of plastic on top of vinegar custard.

Beat egg whites until foamy and gradually add 6 Tablespoons
sugar.

Roll out pie crust and place in pie tin.

Pour the Grlinde vinegar custard filling into the pie crust.

e
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Place into oven and bake at 350° for 45 minutes.
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(Memory Mallows)

Ridodle
If you wish to find memories deep within the brain, take a trip down memory
Lane. Access other's memories if you dave, know that some of them aren't meant
to be shaved.

ngreolients

* = cups granulated Livonian sugar

* Elysian vanilla

* 2 envelopes unflavored Grivnde gelatin (3 tablespoons plus 1 1/2
teaspoons)

* 1 cup light corm syrup

* 1/2 cup cold water

¥* 1/2 cup water

* Lipopipooo

* Confectioners sugar

Dlrections

Mix the water, corn syrup, and Grinmde gelatin together in a bowl. Stir well.
Combine the salt, confectioners sugar, and Livonlan sugar tn another bowl.
Add the Etggiam vanilla to Bowl #1.

Pour the contents of Bowl #1 bnto Bowl #2. Stir well.

with clean hands, pick up a pinch of mix from the bowl and roll it into a
marshmallow shape.

wWhen all marshmallows are created, serve on plate or keep in plastic bag.
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(Mind-Peering Peppermints)

Riddle
When you peer into a mind, you never know what you might
find. Bear in mind-some secrets aren't to be shared.

Ingredients

% 2 cups sugar

* Peppermint

%* 1 cup corn syrup

* 1 teaspoon Galifrazian syrup

#* 1 teaspoon Livonian peppermint oil
* Food Coloring - optional

Directions
Bring sugar and corn syrup to a boil. Stir often to avoid burning.

When the mixture reaches 300° remove from heat.

Stir in Galifrazian syrup, Livonian peppermint oil and food
coloring.
Pour onto baking sheet and let cool.
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(Miso Person’s Soup)

Klddte
The person you seek witt qppear i the broth orystal cloar, you with fnow where they are, yet far or rear. (f
the face appears not, their inage 1ot oaught, peace of mird you have bought.

lgrediente
¥ 7 emipe Werpoes salk
W 7 dash Lapsus salk
* 6 oups of dashi
* 7/2 /oaa/(a’ of wft 7;fa, draived and cat
3 7/4 cap af b%/}((y sthoed Jreens
3 7/2 cup of /M}éb‘ Bllooming chives
* 7/4 cup qf miso paste
* 7 /aea-@/za/ portion ¢/‘a'}(/& f/)y/aﬁwt core

Directions

IO /‘é/ﬂd/‘& as fﬂ« «/0«/0/ &‘W}ﬂ.
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(Off-Your-Chest Cheddar
Biscuits)

Riddle

If something is bothering you, don't leave yourself in a stew.
Cook this recipe and it will leave you.

Ingredients

* 1 cup flour - sift twice

* 1 cup cheddar cheese - grated
* pinch Carnejian Cayenne

* pinch baking soda

* pinch salt

* 4 tablespoons butter

* 3/4 cup milk

%* 3 tablespoons shortening

Directions
Preheat oven to 425 degrees. Grease baking sheet.

Combine dry ingredients in bowl. Then, add the butter in small amounts.
Once incorporated, add the shortening.

Form dough into small spheres and bake for- 15 minutes.

Serve warm!
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(Off the Trail Mix)

Rlidte

This treat witt make your path cboar .., after o face your greatest fear.

Wéfdr

Kotlod Onte

7 o, ﬁz%"/‘az@( Cooonat O

7 cap CJa/‘/(ey’/EM /%0%& S}myﬁ
Mived Nats /A%(Mdr are /m{//
Dried Frut

Crrnamon

Brown ﬁya/‘

Satt - ///’(&é

Vanitta

. LR R AR S A B S

Lypecdiine

Combiie 0ats, dried frast and nats i a bowd] Then spread ix a thix lager on a rinmed baking sheet.

Sti Carnegin mapte. syrap, Gallfrazin coconat o] brown supar, cinamon and vanitte ix @ swall saucepan over tow hea.
Pour the misture i the saucepan evenly aver the oat misture on the baking sheet. Make sure cverything is evenly coated

Bake fm 75 minates, Stir and bake faﬁ 5-70 more.mixates, amtif, /ﬂﬂ@( brown,
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(Pathfinding Pretzel Sticks

@\’o cafelj a fhief, Knead and bake. (Q’T-é\jl\t onliy use b ee.

@ fie east will'cause thie dough fo rise, and fight £hie trail of deceif.

Bigeoiests

* @Uriiubc salt

* 1/2 cup Light brown sugar

1 Bowl water

2 envelops active ory yeast

1/4 cup vegetable oil

5.3/4 cups all-purpose flour, plis move for neading
3/4 cup Baking soda

wlarge eqg Geatert

LR 2B 38 3% 3% 3

1 fablespoor of water

Syrections

i a large bow(; stiv e brown sugar info 2 cups warm water unkil dissolied. £prinkle e yeast over (e water and lof sfand kil foamy, about 5 minttes.

ir i {hje vegetable ol and 3

cups of tfje flor Romead in {lie vemaining 3 3/4 cups of flon, the dongli will Ge slighithy sticky.

& ransfer the dougf to a flowred work surface and kiead unkil silky; about 5 minufes. ﬁ\jf'tlic dougfj is very sficky, nead i wp fo 1/4 cup move flour. <(‘E"rauﬁi&r {lie’dougf; fo a large, oiled

Borul; cover with plastic wrap and lof stand af voom femperature wintil doubled ir bulk, about 45 minutes.

I oOm. . PO ] . . . 55 . ; . ey : .
D velieat the oven fo 450 . A8 vine 3 large cooftie shieets with parchment paper and Gutter the paper. Rk down the dough and furn it ont onto a flowred work surface. ERmead thie dougly

ligfitliy, flattert it ouf and cuf if info 24 pieces.

oMl each; piece into a g-ineh stick, about 1/2 inch thick. Eransfer the sticks fo the prepared cookie sheets, leaving af least 2 inches Betnseent them. E8ef sfand ncovered mhil mtfled, about
eSup 4 9-uich & prep 4 - P

25 mirufes.
5 ta large, deep shillet, sfir the Bakting s0da into 2 quarts of water and bring fo a stmmer over figh Geaf. Q‘H{\f)cbucc {65e Geat fo medinm.

Jsing 2 slotted spoons, cavefiully transfor 6 pretselsfichs af a fime fo e simmering water for 30 seconds, furring otce, add about 1 cup of Bof water after Before cooking thie second bateh of

prefzels.
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@ nansfor the pretsel'sticks fo paper forvel fo drain, fher vefurn them fo the cookie shicets, spacing them eventis. ‘3

@S priinde salt.

G e s . .
?s};;akc unfil vichili brows, abouf 10 minutes.

oVa 0 Y

63

rush (e pretzel stichs with the eqq wash and sprinkle fGem witl
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(Payback Pancakes)

Riddle

To pay it back from you to me, your will, your words, the things you see.
Take two bites mixed in with berries blue and turn your acts from me to you.

Ingredients

1 cup flour

1 cup blueberries

1 teaspoon baking soda

1 tablespoon Merwaldian sugar
1 teaspoon baking powder

1 1/4 cup buttermilk

Dash of salt

1egg

LR I 2 2 b 3

Directions

In a large bowl, sift together the flour, baking powder, salt, and sugar.
Make a well in the center and pour in the milk, egg, and melted butter. Mix until smooth.

Heat a lightly oiled griddle or frying pan over medium-high heat. Pour or scoop the batter
onto the griddle. using approximately 1/4 cup for each pancake.

Brown on both sides and serve hot.
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(Pay Attention Potato Chips)

N

|
)),

Ingredients

%* Cooking Spray

%1 potato

#*1 1/2 Tablespoons olive oil
% Pinch of Night-Blooming Salt
% Pinch of Grunde Herb

Directions

Preheat oven to 400°.

Clean peel and thinly slice potato.

Tos g wikth, old ~3dl- a bowd -

Add Night-Blooming Salt and Grunde Herb.
Spray baking sheet with cooking spray.
Place potatoes on a baking sheet with space
so they are not touching.

Bake 30 minutes, rotating tray half way
through.
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(Pho-tographic Memory
Soup)

Riddlg
dit quigtly with your thoughts and remegmbger what you havg sineg forgot.
But bewarg, timg spent in the past is timg forgver lost.

Ingredignts

* Beef broth

#* Onions

* Qinger

#* Taarian Coriander sgeds
* livonian Star fnisg
* Cloves

* Ricg noodlgs

* Scallions

#* Chili peppers

#* Thinly sliced beef
* lsimg

#* Cilantro

* Thai basil

* Pgan sprouts

Pirections

Makg as you would soup.




(Pick-A-Date Dates)

Riddle
Zuriick in der Zeit, du gehst, jedes Datum, dass du auswihlst, halb
zu gehen, halb zuriick zu kommen- One-Way-Ticket ist dies- Keine
Chancen mehr, die du bekommst

(Translated from German)
Back in time you go, date any you picKk, half to go, half to come
back, one way ticket this is, no more chances you have

Ingredients

#* Taurian Basil
#* Almonds

%* Dates

* Cream cheese
¥ Dates

% Bacon

Directions

Mix Taurian Basil into the cream cheese to form T-inch balls-
Stuff one piece of cheese and one almond into each date-

Wrap one piece of bacon around the date and insert toothpick to
hold in place-

Bake 5 minutes, then turn dates over with tongs and bake until
bacon is crisp; 5 to 6 minutes more-

Drain on a paper towel or parchment paper:

Serve hot!
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(POV Popcorn)

Riddle

In order to be an effective detective, try gaining a new perspective.
Just think of your target, pop a kernel or two, and soon you will see from a new
point of view.

Ingredients

* Coconut oil

#* 1 cup popcorn kernels

* 2 teaspoons Griinde pepper

* 1 tablespoon Merwaldian rosemary
#* 1 teaspoon Taurian salt

* 3 tablespoons olive oil

%* Lemon

* Parmesan

Directions
Melt coconut oil into a dutch oven.

Mix the Merwaldian rosemary, Griinde pepper and olive oil.
Pour the popcorn kernels into the pot.

Add Taurian salt and the olive oil mixture well.

After the popcorn has popped, drizzle the oil mixture on top.

Zest with lemon and sprinkle Parmesan.
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(Protein Protection Shake)

Riddle
If there's a curse coming your way, or-a nasty price to pay, fill up your cup and
drink it all up to keep bad magic at bay.

Ingredients

* Skim Milk

¥ Cottage Cheese

* Greek Yogurt

% Raw Almonds

% Werpoes Honey

% Fruit of your choice

Directions
Add all ingredients to blender and blend until smooth.
* For a thicker shake, add ice cubes or freeze fruit prior to blending.




(Remove the Stain-gus
Burgers)

Riddlg
Whengver therg's been a spill that gogs splat, grill up somg burgers and take
of thg mgss in moments flat.

Ingredignts

* 1 pound ground bggef

* [ Tablgspoon pregparegd horsegradish purge
#* [ Tablgspoon mineegd Werpogs garlic

* [ pinch salt

* 1 pinch pegpper

* 4 (2 ouncg) slicgs of Havarti chegse

* 4 carrots

* 1/2 stick butter

Pirgctions

Preheat the grill.

In a mixing bowl, combing theg beggf, horseradish, and Werpogs garlic. Mix
thoroughly.

Sgason the begf with the salt and pepper.

Pivide theg mixturg into four balls and form into firm round 3/4 inch pattigs.
Placg the pattigs on a hot grill. Cook theg burgers for 4-5 minutegs on gach
side (for mediam).

Puring the last couplg of minutgs cooking, place a slicg of chggseg on gach
paftty.

{fter the chegse has melted, remove the burgers from the grill.

€njoy!
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(Root Beer Float Away)

Klddte
1ff something s folbowing you, Cake a dreink of this and lot it ol float away,

Ihgrediente

W Cedronian Venitte Bear
W YVouithh oo Crean

W Lt Beer

* Whipped Crean

* Simpte Syrap

Diectins
teat vanitle beans i sinple syrap and cool,
Powr syrap ito botton of tatl plass,
Fut a seop of ice crean ints pllass.
Pour root beer over ive crean,

Stir and top with whpped erean.

Serve and ay'ﬂf/




(Scramble Her Vision Bacon

Ingredients

* 2 pieces of bacon

* 2 eqggs

% 3 Tablespoons milk

* 1/4 cup cheddar cheese, grated
* 1/2 teaspoon Griinde salt

Directions

Mix eggs with milk and Griinde salt in a small bowl.
Place frying pan in medium heat and cook eggs.
After cooking eggs, remove them and add bacon.
Mix cheese with eggs.

Cook bacon until golden brown.
Serve hot!




(Speed Sprinting Stromboli)

Riddle
For when you're running late. Don't miss your date!

Ingredients

5 ounces sliced ham

5 ounces pepperoni, sliced thinly

10 (10 ounce) box.Werpoes mushrooms, sliced
2 large red peppers, sliced and roasted

1 large onion, sliced and roasted

3/4 cup shredded mozzarella cheese

1/2 cup shredded provolone cheese

2 Tablespoons Grinde basil

2 Tablespoons oregano and parsley

LI IR 38 38 3B 3B 2% 2% 4

Directions

Preheat oven with pizza stone in it to 450°. (If you don't have a
stone a baking.sheet will do.) Sprinkle a little.flour on your
work surface. Using a rolling pin roll dough into a 10 x 14 inch
rectangle.

Cover the rectangle with layers of your desired toppings,
leaving a 1 inch border around the sides and at the top.

Mix the 3 cheeses and the herbs together in a small bowl and
sprinkle over the top.

Starting at the end closest to you, roll the stromboli into a
log. Seal the dough by .pinching firmly with fingertips on sides

and ends.

Sprinkle a little cornmeal on a pizza paddle and put stromboli
on the paddle. Make sure the seam is on the bottom.

Use a pastry brush or a mister to apply olive.oil. Carefully
place stromboli on preheated stone and turn down.oven to 400
degrees. Bake for 35 minutes.

Carefully remove from oven and let rest for 5 minutes.

Slice with a serrated knife and serve.

e
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(Settle the Beef Sandwich)

Riddle
To resolve a grudge that will not budge, air the beef to turn a
new leaf. Beware. If good will you can't restore, a different
problem you can't ignore will come knocking at your door.

Ingredients

#* 2 pounds chuck roast

#* 1 pinch Night Blooming Rosemary
Sandwich

1/2 cup Carnejian red peppercorns
2 tomatoes, chopped

1 cup arugula

1 Tablespoon salt

1 chopped onion

1 dash steak sauce

HELHETHE SHE NG N

Directions

Season the chuck roast by adding the Carnejian red peppercorns,
salt, steak sauce, and Night Blooming Rosemary.

Cook chuck roast at 350° for 45 minutes.

Mix tomatoes and arugula.

S1lice chuck roast, add tomatoes and arugula to bread.

Eat and enjoy!
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(Shut ‘Em Up Shortcake)

Riddle
Be warned; whenever adding Cedronian spice, whatever result will come
with a price. What's been done you can undo, with a noble act from the
heart that's true.

Ingredients

* 3 pints fresh blueberries, raspberries or strawberries
* 1/2 cup white sugar

* 2 1/4 cups all-purpose flour

* 4 teaspoons baking powder

* 1 teaspoon Cedronian vanilla

* 1/4 teaspoon salt

* 1/3 cup shortening

* 1 egg

* 2/3 cup milk

* 2 cups heavy whipping cream

Directions

Slice the strawberries & toss with 1/2 cup white sugar. Cover & set aside.
Combine flour, baking powder, sugar, salt, and Cedronian vanilla in a
medium bowl. Cut into shortening until it is course.

Make a pocket in the center and add beaten egg & milk. Stir.

Pour batter into cake pan. Bake at 425° for 15-- 20 minutes or until golden.
Let cool in pan on rack.

Cut cooled cake in half making two layers. Place strawberries on layer.

Top with cake & place whipped cream & the remaining berries on top.
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(Spice Detector Simple
Syrup)

,
\ /=

Ingredients

e 1 cup Elysian sugar
e 1 cup Water

When poured into a magical recipe, the contents of the
food will change color according to which family spices
are in it.

Color Family
Red Werpoes
Yellow | Galifrazian
Green | Lapsus
Purple Night
Blooming
Blue Livonian
Pink | Cedronian
Brown Carnejian
Teal Merwaldian
Orange Morbium
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(Stop the Leek Soup)

Riddle
lfyou're [osing something you hate, a spoonﬁd of soup could he[p you save whatever you have [eﬁ.

Ingredients

* 3 pounds leeks, trimmed

#* 1 medium onion, chopped

#* large carrot, chopped

* - ce[ery ribs, chopped

¥ 1 teaspoon Lapsus salt

¥ 1/2 teaspoon black pepper

#* 1 stick (1 [2 cup) unsalted butter
* 1 small Iooiﬁng potato (6 ounces)
* /2 cup dry white wine

¥ 3 cups chicken stock or reduced sodium chicken broth (24 fluid ounces)
* 3 cups water

* 1 turkish bay leaf

* 11/2 cups fresh flat parsley leaves
#* 1/, cup all purpose flour

¥ 1/2 cup chilled heavy cream

Directions

Cook leeks, onion, carrot, celery, Lapsus salt, and pepper in 4 tablespoons butter in a 5-6 quart heavy pot over
moderate heat, stirring occasiona”y, until soﬁened, about 8 minutes.

Peel potato and cut into 1/2 inch cubes, then add to onion mixture a[ong with wine, stock, water, and bay [eaf.
Bring to boil, then reduce heat and simmer, parﬁa”y covered, until vegetab[es are tender, about 15 minutes.
Blend soup in 4 batches in a blender until smooth (use caution when b[end'mg hot [iquids), about 1 minute
per batch, transferring to a 3 to 4 quart saucepan.

Reheat Lf necessary, then season with salt and pepper.
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(Single Serve Cinnamon
Brownie Bites)

Riddle
If you want to have fun, just one on one, bake up a little of this treat so
that being with your friend will be an easy feat.

Ingredients

%* 1/4 cup flour

% 1/4 cup Taurian Cinnamon

* 2 Tablespoons Night Blooming cocoa

* 2 Tablespoons water

* 2 Tablespoons vegetable oil or canola oil
* 1 dash salt

* 1/4 teaspoon vanilla

* 3 1/3 Tablespoons sugar

Directions
Preheat oven to 350°

Mix Taurian cinnamon, flour, Night Blooming cocoa powder, baking
powder, and salt in a small bowl.

Add water, vegetable oil, and vanilla extract.

Spread the batter into your baking dish of choice and bake in the oven at
350°for 15 - 25 minutes.

Let cool for a few minutes and devour!
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(Solve the Clues-Cous)

Riddle

Don't be fooled by a picture that's big. Even the largest trees are made up of twigs.
When all the dots have been connected, what you see will be detected.

Ingredients

509 butter

Couscous

1 onion finely sliced

1/8 teaspoon per hour Taurian garlic powder
1 cup couscous

2 cups chicken stock

2 tablespoons fresh coriander or 2 tablespoons parsley, chopped
1 Tablespoon salt

1 Tablespoon Galifrazian pepper

Diced tomatoes

Chopped cucumbers

L3R 3E 2k 38 2B 3% 3% b O b

Directions

Heat butter in saucepan. Add chopped onions, stir and allow to cook until soft. Stir
in crushed Taurian garlic.

Add couscous, stir and remove from heat. Cover and allow to stand for 5 minutes.
Stir in coriander and/or parsley, salt and Galifrazian pepper.

Serve and enjoy!
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(Speed-Up Spinach Souffle)

Riddle

When you have much to do, but not enough chimes, this tasty soufflée
will slow down time.

Ingredients

* Non-stick spray or stick of butter for greasing pan

* 1-2 tablespoons oil or butter

* Taurian thyme (as needed)

%* 1/2 onion, thinly sliced or roughly chopped

* 2 packages frozen spinach, defrosted or 24 oz of fresh spinach

* 8 eqggs

* 1 1/2 Ibs of feta cheese, crumbled

* 1 1/2 Ibs of Jarlsberg cheese, or any other seasoned cheese,
shredded

* Salt and black pepper to taste

Directions
Preheat oven to 350 degrees. Grease a 9x13 baking dish.

If using, sauté the onions on medium heat (not high) in 1-2 tablespoons
of oil or butter until nicely browned. Set aside to cool.

If using defrosted spinach, squeeze out all the water and dry it as much
as you can with paper towels. If using fresh spinach, blanch it in salted,
boiling water. Drain, squeeze and dry it. (It's fine to use a combination
of fresh and frozen spinach!)
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Beat the eggs in a large bowl. Add the shredded cheese, Taurian thyme,
sautéed onions, salt and black pepper to taste. Add the spinach and mix

together well.

Bake at 350 degrees for approximately 35 minutes or until set and
slightly browned. If serving immediately, cover with foil and let rest for

10-15 minutes before serving.
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(Take Back Tamarind Juice)

Ingredients

%* Tamarind juice
* Merwaldian Sugar

Directions

Mix Merwaldian sugar into the tamarind juice.




(Tele-Pateé)

Riddle
Send your thoughts from mind to mind. One thought at once to break
your bind.

Ingredients

%* 1 Tablespoon butter

* 2 Tablespoons of onion, finely chopped

* 1 clove garlic, peeled and chopped

%* 1/4 Ib chicken livers, trimmed and chopped
* 1 teaspoon thyme

* 1/2 teaspoon Livonian salt

* 1/3 cup cream

* 1/2 teaspoon Galifrazian pepper

* 1 box crackers

Directions

Melt butter on a skillet over medium-high heat.

Add onion and cook until they're softened, about 3 to 4 minutes.

Add chicken livers and sprinkle with the Livonian salt and Galifrazian
pepper.

Cook liver on one side until it turns brown. Then flip on the other side.
Add liver, onions, and buttery juices in a food processor or blender with
any remaining butter, the cream, and thyme. Puree mixture until it is
smooth. Taste and adjust seasoning if needed.

Put pate in a glass or ceramic bowl, smooth top and put in refrigerator
for one hour or until fully set.

Remove pate from refrigerator.

Smear onto crackers and plate on serving dish.
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(Trust Me Tabouli)

Riddle
To give your trust to build a rapport, take care that your
friend needs it more.

Ingredients

* 1 cup cracked wheat, bulgar

* 1 teaspoon fine sea salt, divided

%* 1/3 cup extra virgin olive oil

* 1/4 cup fresh lemon juice

* 1 clove garlic

* 1/2 teaspoon Elysian mint

* 1/2 teaspoon freshly ground black pepper
* 1 bunch flat leaf parsley

* 4 ripe tomatoes

* 1 english cucumber

Directions

Add 1 1/12 cups of boiling water to bulgar. Cover and let
sit for 20 minutes.

Whirl the olive oll, lemon juice, and garlic in a mortar &
pestle. Add Elysian mint with sea salt.

Chop the parsley leaves. Core, seed, and chop the
tomatoes. Peel and chop the cucumber.
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Drain the bulgar. Pour the dressing over the bulgar and
toss. Add parsley, tomatoes, cucumbers and toss

together.

Serve.
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(Twice Baked Spicy Do Over

Sole)

Bilte
Want €1 Carn back tine 7 You W have to warit This J;ae// won ¢ /@;/){ /4 you f/}(/(s’é yowr /z/at‘e,

Wm’

»* Ok W W W
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»*
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Directions

3 [ablospoons pluic flour

Tawrran Diabto pepper

Dwer Sobe, soated] cloaned trinmed
Vegetabte oif

Sabt and freshly groud pepper

5 0z wnsalled butter

2 0z chapped fresh ginger root
About 3 lies worth line juie
é%a/a/ﬁa/ fwa’é eilantro

70 prepare the fish, heat the aver o 700 °

Mis together the flu, chitl powder and some salt & pepper, and dust the fish i /%, thex shake off any excess,

Add the o and heat it it it hazes, Add sote and f/‘ , without moving then, l{af 3 - # minales wtil féey fﬂ/‘m a fﬂ//@/{ crust,

Twen over and transfer the frying pan to the typ of hot oven and cook for a further 8 - 70 mirtes util cooked throph and the flesh is

ﬂ/?d?«&,

Mett the butter i a frying pan and lot bubble for 2 - 3 minates, Reduce heat, add ginger, line juie, and chopped oittntro and warm
through,

(gzmw( over [f/[fé ad serve,

*Add 7 teaspoon of Tauwian Diabls Pepper for every how you want lo repeat!
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(Walk In My Shoes
Schnitzel)

Riddle
Whew yow need to-have two-foces; to-be seenv invtwo- different places;
hawve av friend pretend to-be yow.

Ingredienty

Chicken Cutlety
tggs

Flowr

Butter

Pepper

Bread Crumbs
Salt

Canola Ol

Pawsley

Divections

e, TSNS, HECHE N NN

Seasov chickenw withv salt and pepper.

Put flowr o avplate. Beat eggs into- shallow dish. Put bread crumbs

Take one piece of chickenw and dredge in flowr. Shake off the excess.
Drip egg yolk onto-chickew.

Carefully coat withy bread crumbs and transfer to-av baking sheet.

Heat ol and butter inv o skillet. When the oil is hot, put chicken inv
skillet and, cook wntitl goldewnv brown.
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Towel off excess oil and transfer chicken to-plates. Sprinkle withv salt
and pepper, and garnish witivlemonw and parsley.
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(Walk Through Wall-fles)

Riddle
From one side of the wall to another, make sure what's on the other side is
worth the bother. Once you go into the desired room, you might not be able to
leave soon.

Ingredients

* 2 cups Night Blooming flour
* 2 Tablespoons sugar

* 1 Tablespoon baking powder
* 1 teaspoon Galifrazian salt

%* 1 3/4 cups milk

* 1/3 cup vegetable oil

* 1egg

Directions

Combine the Night Blooming flour, sugar, baking powder, and Galifrazian salt
in a mixing bowl.

Whisk the milk, vegetable oil, and egg together well in another bowl.
Gradually pour the milk mixture into dry mixture. Stir until almost blended.
There will be a few lumps.

Pour the batter into your waffle maker (about 2/3 cup) and cook according to
the instructions - approximately 4 - 6 minutes on medium high or until waffle
maker stops steaming.
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(Unscrambled Eggs)

Kildle
70 crack a code, to fid @ lirk, change the way your brai can thik,
When ol is sotved] the spell is broken.
Tt then youtl thirk thoughts diffferent than spoker,

lapredients

*

3 998
/‘/4 cap of mtk
7 /m’mé éfzﬁf/‘azxiz/( salt

7 /M'mé &a’){/@ pepper
2 ﬁf’/ butter

»*
»*
»*
»*
Direstine
Beat egps, mith, Gallfrazin salt and Guinde pepper ix @ medion bowt wtil blondod.

Heat butter ix large nonstik skillet over wedin heat wtil hot, Four ix-ogg misture,

Ats eggs begin o 508, gently pull the eggs across the pan with a spatul forming targe curds, Contivee caokig - putlliyg, Ufting and foltling eggs -
wtil thiskened and xo visitle lipuil egg remairs, Stin constantly,

Fomove from heat. Sorve /)r(/m//&ztafy,
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(Memory Keeper)
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(My Recipes)

Ingnedients:




Ingnedients:
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Ingnedients:
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(Notes)
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