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TITLE SCREEN

The logic of video games doesn’t always make sense. In the real world, it’s not a good idea to eat a roast chicken that came out of a trash can, no matter how many pipe-related injuries you’ve sustained. But the idea of food as something that heals and fortifies, that enhances our experience and reflects our surroundings . . . that makes perfect sense!

Just as in the real world, the food in video games can serve many purposes. Often, it heals or enhances the players’ stats. Cooking minigames can help with pacing, giving players a low-stakes break from combat. Gathering cooking ingredients can encourage players to explore the world in more detail and make new discoveries. Video game food also has important purposes outside of gameplay. Often, it enriches the lore and adds character to the environment. It can be humorous, like a strange taco in a glovebox. It can be deeply symbolic, like ice cream shared between friends, or a comforting soup made by a loved one. It can even break the fourth wall, like a giant anthropomorphic cheeseburger appearing in the middle of the California desert.

Video games are basically interactive stories; the purpose is to transport us to new worlds, placing the player behind the wheel—or the joystick, as it were. And food connects the player to the world and characters of the game. As the stories told in video games become more and more complex, we’re seeing game developers not only incorporate food but really invest in the experience, approaching in-game cuisine with an incredible level of interaction and detail. It’s a wild ride to look at where it started—quite literally just a few dots—to where it’s heading. We’ve come a long way from the pixelated cherries of yesteryear!

As gamers, we know that crafting skills can sometimes be tedious to level up. The aim of this cookbook is to help gamers use their passion for video games to bring that sense of adventure to the kitchen. A favorite game can give us the motivation we need to try something new, whether that’s a new dish or a new technique. In this book, you can learn things like how to make (olive-free) pizza from scratch, what the heck a “bouquet garni” is, or how to make delicious and moist chocolate cake that isn’t a lie. Use this book to unlock new cooking achievements and level up your chef skills. Think of it as the ultimate strategy guide for making your favorite video game foods come to life. So put on some chiptunes and get cooking!

From silly and meme-y to otherworldly and innovative and detailed and realistic, these are some of the most iconic and influential foods in video game history—with instructions for how to make them!

PRESS START




CONSOLE TO KITCHEN TUTORIAL

This book will take you on a culinary journey through the history of food in video games. To aid you in your quest, you’ve been equipped with a magical talking spatula to act as your kitchen guide. Not really—but here’s a quick walkthrough!


DIFFICULTY LEVELS

Though you’re an expert gamer, your cooking skills might be on a different level. And even if you’re an expert chef too, sometimes you’re just in the mood for something simpler. Each recipe in this book is labeled with a difficulty level so you can get an idea at a glance of what it might entail.
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	BEGINNER

These recipes are simple, easy, and don’t require a whole lot of EXP. They generally don’t involve a lot of prep and can be made with 30 minutes (or less) of actual work. They also entail no special techniques outside of chopping, heating, and opening containers. They can be completed with relative ease by novice or apprentice cooks.
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	NORMAL

You’re ready for these recipes if you’ve got a few cooking achievements under your belt and no one of questionable maturity could rightfully call you a “noob.” Although not difficult, these recipes might require multiple techniques, need more prep work, or take more time than beginner recipes.
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	EXPERT

You’re no stranger to the grind and you’ve invested quite a few points into the old culinary talent tree. These recipes have more steps, require more knowledge or skill, and often involve multiple techniques that are either highly RNG-based (like making a meringue) or time consuming (like assembling dumplings). If these recipes were mobs, they’d be the boss!







LEVELING UP

It’s never a great idea to wander into a high-level zone when you’re only level 1! The best way to get to the next level is to spend time slaying those beginner and/or normal recipes. Once you get comfortable, try out a more difficult recipe. Depending on how it works out, you’ll know whether you need to complete some more beginner recipes or you’re ready to unlock the next level.




HINTS, MODS, AND EASY MODE

In a rush? Don’t know what “Frenched” means? Can’t find catnip tea? Look for these useful quick tips, tricks, and cheats throughout this book.
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	HINTS

These helpful nuggets offer tips, suggestions, or supplementary information that may help you complete the recipe. Hints may tell you more about certain ingredients—what they are, what they taste like, and where they might be found—or explain a certain technique or method in more detail.
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	MODS

Here’s where you can find suggestions for alternative ingredients or cooking methods. Mods might tell you how to make a recipe vegan, turn something a different color, or air fry a recipe instead of deep-frying.
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	EASY MODE

These cheats and exploits will make things significantly easier, allowing you to do speedruns or cheese your way through a recipe. This might be something like using boxed cake mix instead of making batter from scratch. Use these with caution! As in video games, some cheats or shortcuts might result in more instability and/or a less satisfying overall experience.







KITCHEN INVENTORY

“It’s dangerous to go alone!” These items, tools, or specialty appliances will help you in your kitchen quest.




COMMON ITEMS

Most recipes in this book can be made using your stovetop, oven, and a few common kitchen tools, such as:




	Baking and/or casserole dishes

	Baking pan

	Baking sheets

	Blender

	Colander

	Cookie sheets

	Dutch oven

	Electric hand mixer

	Glass measuring cups

	Kitchen knives

	Ladle

	Large skillet

	Mixing bowls

	Rolling pin

	Rubber spatula

	Saucepan

	Saucepot

	Slotted spoon

	Spatula

	Tongs

	Wire whisk

	Wooden spoon




RARE ITEMS

Less common but not unheard of, you’ll occasionally need these slightly more specialized tools, such as:




	Cake pan

	Cookie cutters

	Deep fryer (or air fryer)

	Food processor

	Glass bottles

	Grater

	Grill and/or smoker

	Ice cream scoop

	Meat thermometer

	Mini pie tins

	Oven-safe skillet

	Pitcher

	Ramekins

	Rice cooker

	Stainless steel mixing bowls

	Stand mixer (with attachments)




EPIC ITEMS

You’ll only need these items for one or two recipes in this cookbook:




	Bamboo mat

	Candy thermometer

	Cheese knife

	Double boiler

	Food steamer

	Grill pan

	Loaf pan

	Offset spatula

	Pastry roller

	Piping bag (with attachments)

	Pizza pans or pizza stones

	Popsicle molds

	Slow cooker

	Springform pan

	Waffle maker




LEGENDARY ITEMS

Just a few recipes in this book require truly specialized equipment—but if you don’t have these tools on hand, there are suggested alternatives for each:




	Broiler pan

	Cake stand

	Canoe pan

	Fondue pot

	Ice cream maker

	Melon baller

	Mini bundt pan (or dariole, canelé, or pudding mold)

	Ring molds

	Takoyaki pan (or ebelskiver)

	Wok




FARMING INGREDIENTS

From Japan to France, North America to Poland, video game foods have a range of cultural influences. While you can find most ingredients at your local supermarket, you might have to go on a side quest to find a few. For these ingredients, you may need to mount up and fly over to your local Asian market, baking supply store, health food store, Eastern European deli, or another specialty store. If you don’t have these options nearby, you can always order any ingredients online!
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POWER PELLETS

VIDEO GAME: Pac-Man∙YEAR: 1980

It all started with a tiny gobbet of pixels. Pac-Man can be credited with cementing the link between food and video games. Its meteoric rise to popularity acted as the catalyst for other food-centered arcade classics, such as BurgerTime (1982) and Food Fight (1983), as well as more nefarious retro titles created to sell specific food products, like M.C. Kids (1992), Too Cool to Fool (1992), and Cool Spot (1993). And then there’s Tapper (1983), which exists somewhere in between. In Pac-Man, the player controls a ravenous little creature (the titular Pac-Man) as he devours pac-dots, power pellets, and fruit, all while avoiding malevolent murderous ghosts. When you think of Pac-Man food, you might first think of the cherry, but the Power Pellet is arguably more important. Once eaten, the Power Pellet turns the tables and Pac-Man can eat the ghosts, making it a very early example of a consumable power-up.




	DIFFICULTY: [image: image] BEGINNER

	YIELD: 25 POWER PELLETS









INGREDIENTS

2 cups (250 g) all-purpose flour

½ teaspoon kosher salt



1 teaspoon lemon zest

½ cup (50 g) confectioners’ sugar, plus more for dusting

1 cup (2 sticks/225 g) unsalted butter, at room temperature

1 teaspoon vanilla paste or extract

¾ cup (100 g) macadamia nuts or pecans, finely chopped

¼ cup (40 g) mini white chocolate chips

1 tablespoon whole milk or light cream, if needed

Fresh fruit, to serve (optional)



DIRECTIONS

1 Preheat the oven to 375°F (190°C; gas mark 5). Line a baking sheet with parchment paper and set aside.



2 In a small bowl, mix the flour, salt, and lemon zest until well combined. Set aside.

3 Prepare a stand mixer fitted with the paddle attachment or a handheld electric mixer and a large bowl. Beat the confectioners’ sugar, butter, and vanilla on medium speed. Then turn the mixer to low speed and add the flour mixture until combined. Add in the nuts and white chocolate chips, and continue to mix until evenly dispersed.

4 Form the dough into 1-inch (2.5 cm) balls and place on the prepared baking sheet about 1 inch (2.5 cm) apart. If the dough is too crumbly to roll, add a tablespoon of milk or cream and knead the dough with your hands to help it come together. (You want to avoid too much moisture, so only add a tiny bit at a time.) If your dough is too soft to hold its shape, add more flour, 1 tablespoon at a time, until you can form balls. Refrigerate for 10 to 20 minutes before baking.

5 Bake for 8 to 10 minutes, until the cookies are lightly browned on the bottom. Let the cookies cool until they’re safe to handle.

6 Meanwhile, add the extra confectioners’ sugar to a small bowl. Roll the slightly warm balls in the sugar and place them on a rack to cool completely. Once cooled, dust the balls in more of the sugar before serving, perhaps with an assortment of fresh fruit?
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◁ MUSHROOMS

VIDEO GAME: Super Mario Bros.∙YEAR: 1985

Like Mario’s former rival Donkey Kong and bananas, Kirby and tomatoes, Sonic and chili dogs, Dante and pizza, or Bayonetta and lollipops, Mario and mushrooms belong together. Quite possibly the most iconic video game food, mushrooms made their first appearance in Super Mario Bros. in 1985. Initially, the mushrooms were orange-ish with brown spots, but they were later changed to the red-and-white toadstools we all know and love for the Super Mario All Stars compilation in 1993. In some games (and certain other Mario adaptations), it’s been established that the bros, being Italian, have a taste for pizza and pasta. This recipe incorporates those Italian flavors in mushroom-shaped steamed buns filled with marinara sauce, cheese, and, of course, mushrooms.




	DIFFICULTY: [image: image] EXPERT

	YIELD: 8 MUSHROOMS









INGREDIENTS

MUSHROOM TOPS

3 cups (375 g) all-purpose flour, plus more for dusting

¼ cup (50 g) granulated sugar



1 packet (¼ ounce/7 g) instant yeast

2 teaspoons baking powder

2 to 3 teaspoons red beet powder (optional)

2 tablespoons neutral oil (such as vegetable or grapeseed oil)

½ cup (120 ml) lukewarm water

½ cup (120 ml) lukewarm whole milk

1 teaspoon red gel food coloring (optional)


MUSHROOM STEMS

1 cup (125 g) all-purpose flour

2 tablespoons granulated sugar



¼ packet (1/16 ounce/1.75 g) instant yeast

1 teaspoon baking powder

2 teaspoons neutral oil (such as vegetable or grapeseed oil)

2 tablespoons lukewarm water

2 tablespoons lukewarm whole milk


FILLING

2 tablespoons unsalted butter

10 baby bella mushrooms, chopped



5 cloves garlic, minced

1 tablespoon dried Italian seasoning

½ cup (120 ml) marinara sauce

½ cup (55 g) grated mozzarella cheese


TOPPING

5 to 6 slices provolone cheese




DIRECTIONS

1 To make the mushroom tops and stems: In a medium bowl, sift together the flour, sugar, yeast, baking powder, and red beet powder (if using). In a separate bowl, whisk together the oil, water, milk, and red gel food coloring (if using). Add the wet ingredients to the dry and mix until well combined and a dough forms.



2 Lightly flour a clean work surface. Turn the dough out and knead until it is elastic and shiny. Form the dough into a ball and place it in a large well-oiled bowl. Cover with plastic wrap.

3 In a separate bowl, repeat this process for the stem dough (excluding the coloring agents). Let both the doughs rest in their bowls in a warm place until they have doubled in size, about 1 hour 30 minutes.

4 Meanwhile, make the filling: In a medium skillet over medium-low heat, melt the butter. Add the mushrooms, garlic, and Italian seasoning and cook, stirring, until the mushrooms have softened and the garlic is fragrant, 3 to 5 minutes. Remove from the heat and let cool.

5 Punch down the dough for the mushroom tops and roll it into a log on a lightly floured work surface. Portion the dough into 8 equal-size pieces and, using your hands, roll them into balls. Set them on a parchment-lined baking sheet. Cover with a damp kitchen towel and let rest for 15 minutes.

6 To assemble: Punch down the dough for the mushroom stems and roll it into a log on a lightly floured work surface. Portion the dough into 8 equal-size pieces and, using your hands, form each piece into a squat teardrop shape with a flat bottom. Set them on a parchment-lined baking sheet. Cover with a damp kitchen towel and let rest until it’s time to steam them.

7 Line a baking sheet with parchment paper. On a work surface, flatten or roll one of the dough balls into a 5-inch (13 cm) disc. Add 2 teaspoons of marinara to the center of the disc, then top with 2 teaspoons of the mushroom mixture, followed by 2 teaspoons of the mozzarella. Bring the edges of the dough up around the filling, gathering the dough discs in the center and pinching them together to seal. Place the filled dough ball back onto the parchment-lined baking sheet, smooth side up. Repeat with the remaining dough balls, marinara sauce, mushroom mixture, and cheese. Cover the mushroom tops with a damp kitchen towel and let rest for another 10 minutes.

8 Fill the pot of a food steamer with water and bring to a boil. Place the dough stems into the basket of the steamer about 2 inches (5 cm) apart. Be careful not to overcrowd the basket because they will expand. Once the water in the pot is boiling, place the basket on top and cover with the lid. Steam the stems for 5 to 7 minutes, until they have expanded and are firm. Remove the stems from the basket and set aside. Add a few mushroom tops to the steamer basket, again being careful not to overcrowd. Steam the tops for at least 15 minutes. Repeat until all the buns have been steamed.

9 While the buns are warm, prepare the topping: Cut 32 to 40 circles (1 to 2 inches/2.5 to 5 cm) out of the provolone slices for the spots on the mushrooms. You can use a vegetable cutter, a shot glass, or even a bottle cap. Place 4 or 5 cheese circles on top of each mushroom top to decorate. Poke a small hole into the bottom of each mushroom top and stick the smaller end of a stem into it to assemble mushrooms.




[image: image]


HINT

You can color the mushrooms a few different ways, using either vegetable powders or a gel food coloring, or a combination of both. Vegetable powder has no artificial ingredients, but it might add a subtle flavor and the color might be dull. Gel food coloring creates a more vibrant hue and has little or no flavor, but it is artificial.
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MOD

To make 1-Up mushrooms, use green spirulina powder or green gel food coloring in the mushroom tops. For “classic” mushrooms, use carrot-orange powder or orange gel food coloring for the mushroom tops and place pepperoni slices on top of the warm cheese.








RED POTION

VIDEO GAME: The Legend of Zelda∙YEAR: 1986

A nearly universal rule of video games is that healing potions are red. Diablo, Prince of Persia, and Ultima are just a few notable examples of those that use it. Aptly called “Red Water of Life” in the original Zelda, the healing potion is one of the first video game inventory consumables. Using the rules established by the progenitor of the RPG, Dungeons and Dragons, healing potions can be traced all the way back to the text-based adventure games of the 1970s. However, Legend of Zelda was one of the first times it was shown on screen—and in the iconic bright red color. This recipe has a bunch of healthful ingredients brewed into a comforting, fragrant, crimson potion.




	DIFFICULTY: [image: image] BEGINNER

	SERVES: 4 OR 5









INGREDIENTS

¾ cup (30 g) hibiscus tea leaves

4 cinnamon sticks



2 whole star anise

2 whole cloves

2 whole allspice berries

3 pieces fresh orange peel, 2 to 3 inches (3 to 8 cm)

2-inch (5 cm) piece fresh ginger

2 or 3 (¼ teaspoon) whole peppercorns (optional)

3 tablespoons grenadine or simple syrup, or to taste

¼ cup (60 ml) spiced rum, or to taste (optional)

½ cup (120 ml) cinnamon whiskey, or to taste (optional)

3 tablespoons blood orange juice (optional)

Edible luster dust (optional)



DIRECTIONS

1 In a large pot, combine 6 cups (1.4 L) water with the hibiscus tea leaves, cinnamon sticks, star anise, cloves, allspice berries, orange peel, ginger, and some peppercorns if you want a kick. Bring to a gentle simmer over medium-low heat and let cook for about 10 minutes. Remove the pot from the heat and allow the mixture to steep for 30 to 45 minutes.



2 Strain the mixture into a heatproof pitcher (glass is best, as the hibiscus can stain plastic). Place it in the fridge to chill for at least an hour, up to overnight.

3 When ready to serve, stir in the grenadine or simple syrup and the rum (if using), whiskey (if using), juice (if using), and luster dust (if using). Taste and add more grenadine, rum, or whiskey, if desired.

4 Serve over ice in glass bottles, with additional water, if desired.





WALL MEAT

VIDEO GAME: Castlevania∙YEAR: 1986

There are a lot of unanswered questions about Wall Meat—like how long has the meat been in the wall and why is it in such great condition? The item known as Wall Meat was called “pork chop” in most of the early Castlevania game manuals, and it does resemble a large bone-in tomahawk-style pork chop. This wall-sourced protein is served with garlic butter, both because it’s delicious and it helps ward off Dracula’s minions. Best of all? Even inexperienced cooks can whip it up with ease . . . Get it? Whip it up.
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	SERVES: 2









INGREDIENTS

2 extra-thick bone-in pork chops, Frenched (see HINT)

½ teaspoon smoked paprika



½ teaspoon dried marjoram

½ teaspoon dried oregano

½ teaspoon onion powder

2 tablespoons extra-virgin olive oil

½ cup (1 stick/115 g) salted butter, melted

6 cloves garlic, minced

3 or 4 sprigs thyme

Salt and ground black pepper, to taste



DIRECTIONS

1 Pat the chops dry with paper towels. Season the pork with smoked paprika, marjoram, oregano, onion powder, and a generous sprinkle of salt and pepper. Let the chops absorb the seasoning for at least 30 minutes, up to 2 hours.



2 Preheat the oven to 375˚F (190°C; gas mark 5). In an oven-safe skillet, heat the olive oil over medium-high heat. Sear the pork chops for about 3 minutes per side, until browned. Remove the skillet from the heat.

3 In a small bowl, combine the melted butter and minced garlic, then pour the garlic butter over the chops. Arrange the thyme springs alongside the pork in the skillet.

4 Place the skillet in the oven and cook for 5 to 7 minutes, then take the skillet out, flip the chops, and baste them with the garlic butter. Put the skillet back in the oven and cook for another 5 to 7 minutes, until the internal temperature at the thickest part of the biggest chop reaches 145°F (63°C) on a meat thermometer. (Cooking times might vary slightly depending on the size of your pork chops.)

5 Carefully remove the skillet from the oven. Let the chops rest for 10 minutes, then transfer them to serving plates. Serve the chops balanced on their edge, so that the bone sticks up and out. (You may need to cut the edge of the chops flat so they stay upright.) Spoon the garlic butter over the pork chops and serve.
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HINT

Frenched means that meat is removed from the exposed bit of the bone. A butcher can do this for you or you can scrape the bone clean using a sharp knife.
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◁ GROG

VIDEO GAME: The Secret of Monkey Island∙YEAR: 1990

The Secret of Monkey Island is a cult classic and an early and enthusiastic user of food as key items. Grog is a corrosive substance with a radioactive green color. It’s used to bust Otis out of prison so he can join Guybrush’s crew and help him sail to the titular Monkey Island. Unlike real grog, which is a mix of rum, water, and sometimes spices and fruit juice, the grog of MI is full of hazardous ingredients like battery acid, kerosene, axle grease, and “scumm,” named after the Scumm engine, which powered this series and many other point-and-click classics like Maniac Mansion (1987). The scumm syrup in this recipe uses some ingredients that might be found in real-world grog, which takes the flavor of this lime punch to a more deep-in-the-Caribbean place. Grog! Grog! Grog!




	DIFFICULTY: [image: image] BEGINNER

	SERVES: 10 TO 15









INGREDIENTS

SCUMM SYRUP

Peel of ½ lime (optional)

2 cinnamon sticks



2 teaspoons ground nutmeg

1 whole clove

½ teaspoon sea salt

½ cup (100 g) sugar


GROG

3 cups (720 ml) cold pineapple juice

1 packet (3 ounces/75 g) lime-flavored gelatin dessert mix



½ can (6 ounces/180 ml) frozen limeade concentrate

2 cups (480 ml) cold water

1 cup (186 g) lime sherbet

1 cup (240 ml) white rum (optional)

½ cup (120 ml) coconut rum (optional)

2 cups (480 ml) cold lemon-lime soda

Ice (optional)



DIRECTIONS

1 To make the scumm syrup: In a small saucepan, add ½ cup (120 ml) water, the lime peel (if using), cinnamon sticks, nutmeg, clove, and salt. Bring the mixture to a boil over medium-high heat. Reduce the heat to low, cover, and simmer for 15 minutes. Uncover and, using a slotted spoon, carefully remove the lime peel and cinnamon sticks. Continue cooking and add the sugar, stirring until it’s dissolved. Increase the heat to medium-high and bring the mixture back to a boil. Boil for 2 minutes and then remove from the heat. Allow the syrup to cool to room temperature before using or storing it in a sealable bottle or jar.



2 To make the grog: In a large punch bowl, stir together the pineapple juice, lime-flavored gelatin dessert mix, frozen limeade concentrate, water, and sherbet. Add some scumm syrup to taste.

3 When ready to serve, stir in the white rum (if using) and coconut rum (if using), or let folks add their desired amount directly to their cups. Top off with the soda and add ice, if desired. Ladle into tankards to serve. Or use it to break your friends out of jail.
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HINT

Scumm syrup adds a little kick to any beverage. Try it in cold brew coffee or even some milk, like the dairy farmer you are.






[image: image]EASY MODE[image: image]

You can substitute falernum, a Caribbean liqueur, for the scumm syrup.








SPICY FOOD (AKA SUPERSPICY CURRY)

VIDEO GAME: Kirby’s Dream Land∙YEAR: 1992

The consumable that eventually became the iconic “Superspicy Curry” started out as “Spicy Food” in Kirby’s Dream Land. An early example of food giving the player a special ability, Spicy Food allowed Kirby to spit a giant ball of fire. Eventually, Superspicy Curry became a special item in the Smash Bros. series (with the same effect). This curry is spicy enough that you’ll at least feel like you might spit fire, and it includes some tomato flavor because . . . obviously.
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	SERVES: 6 TO 8









INGREDIENTS

ROUX

3 tablespoons salted butter or coconut oil, cut into small pieces

2 tablespoons all-purpose flour



2 tablespoons curry powder (I prefer S&B brand)

1 tablespoon garam masala

⅛ teaspoon cayenne pepper, or to taste


CURRY

2 tablespoons neutral oil (such as vegetable or grapeseed oil)

2 pounds (450 g) boneless skinless chicken thighs or soy curls, cut into 2-inch (5 cm) pieces



1 yellow onion, chopped

2 cloves garlic, minced

1 tablespoon peeled and minced fresh ginger

2 bird’s eye chili peppers, or to taste, seeds in and finely chopped, plus more sliced for garnish

2 large carrots, chopped

2 Yukon Gold potatoes, peeled and chopped

4 cups (960 ml) prepared dashi stock, chicken broth, or veggie stock

2 tablespoons tomato paste or ketchup

1 Fuji apple, peeled, cored, and grated

Salt and ground black pepper, to taste

Steamed rice, for serving

Fukujinzuke (Japanese curry pickles), for serving

DIRECTIONS

1To make the roux: In a small saucepan, melt the butter or coconut oil over low to medium-low heat.
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