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I dedicate this to my parents—because they always supported me, even if they didn’t necessarily understand what interested me.

I dedicate this to my beautiful, supportive family to whom I couldn’t be more dedicated.

I dedicate this to the scholars who came before me—real and unreal.

I dedicate this to the folks who believed so hard that this book became real.

But most of all, I dedicate this book to my buddy Tom, because without his boundless energy and ability to trust my crazy ideas, this book would not exist. May this book nourish your body, soul (if you still have one), and sense of humor. It’s been a wonderful journey.

—Mike Slater (The Five O’Clock Shadow Out of Time)
October 2019

Thanks to all my family who loves me for who I am. I dedicate this to them, who I hope know how much I truly love them.

Thanks to Mike, my true friend, who can make a great joke turn into an idea I can run with, then trip over, fall on my face with, get creative on, lose then find again, juggle with, cook up and take pictures of, and ultimately spin gold with. Thanks for making “this” worthwhile.

To whoever reads this: Everything happens for a reason (a quote that my mom gave me at an early age that I believe with all my heart). I also believe that ideas and experiences have weight and power. It is up to you to do what you will with them. But, if you follow your ideas and learn from your experiences, you will have reasons for the good things that happen in your life.

—Thomas R. Roache, PE (The Disembodied Voice)
October 2019

“The most merciful thing in the world, I think, is the ability of the human stomach to correlate all its contents . . . Someday the cooking together of dissociated recipes will open up such terrifying platters of comestibles, and of our frightful position before them, that we shall either go mad from their ingestion or flee from the table into the pizza and savories of the Packaged Food Age.”

—(apologies to) H. P. Lovecraft

I have come into possession of a most singular tome. The circumstances of its arrivals are beyond strange, as it is an aged book of strange and fascinating recipes - but as my wife will tell anyone within hearing, I am no cook. I must keep it concealed from her, for I fear that her adventurous nature would dispose her to try to bring these dire dishes to fruition - and I am not at all certain that would be wise. There is evidence that others before have tried, and I shudder at the hints I have uncovered as to their fates. Such work requires insightful interpretation, research, and experimentation. I must proceed cautiously. Not all is as it seems with this volume . . .
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FOREWORD AND FOREWARNINGS
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The tome you hold in you hands or other manipulatory appendages derives from an older codex. Attempts were made to civilize it. Niceties were added: tables of content, appendices, measures and servings (but . . . serving what?). They seem to have held. No more of the editing staff have mysteriously vanished, though the sanity of some may have . . . suffered. Be warned: If cooking is a science, eldritch cooking is alchemy, prayer, and sacrifice!

We have tested these versions of the terrifying dishes found in these pages. The probability of summoning a faceless elder being from beyond Time and Space is much smaller, you’ll be comforted to know. Your stove is far less likely to be replaced by a yawning black portal to the Dimension of Unending Wimpering.

All of this came at a cost. This is not a tome for the faint of hearth. You will be called upon still to make your best guess, to experiment, to strive and curse and rail against the forces of Unnature who laugh at our quaint and specific conventions of the kitchen. Be glad for the civilizing influence exerted by the intrepid cadre of chefs and sleuths who have tried to protect your sanity. Most of you can rest easy in the knowledge that this is and shall be all in good fun. Most of you.

A Word About Specific Diets

We neither accept nor reject any mortal food religion. The Necronomnomnom serves the will of the Great Old Ones—and they shall consume all. You are, of course, free to remove, add, or substitute anything you find objectionable. We’re sure the uncaring ancient entities from whom these rites flow won’t mind, and it’ll all be perfectly safe. May Vega shine brightly on your efforts.

Auditory Hallucinations

Most of this book was composed to Cryo Chamber and its collection of Lovecraftian collaboration albums. I don’t know if you can cook to it, but it sure helped put in whatever you call the frame of mind necessary to covert perfectly good recipes into Lovecraftian horrors from beyond the furthest kitchens of night . . .
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martini: shaken, not hastur
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[image: Image]  Serves 1, but invoke it not thrice—at peril of your very consciousness

What Must Be Offered

Wasabi sauce from the Men of Kikko

4 ounces soul-shatteringly cold Reyka vodka

4 ounces dried voormis dry vermouth

One Spanish olive

Summoning the Unspeakable Martini

Prepare a large glass: bless it with the touch of a thin tendril of wasabi. Do not completely encircle the rim, as this will allow revelers to imbibe as much or as little of the garnish as they wish. Chill the glass.

Under chill Aldebaran, by the shore of the Lake of Hali (ideally), combine the two spirits. The vessel must be strong enough to contain the inevitable clash between the two. Shake violently, and strain.

Once the conflict subsides, pour the conjoined spirits into the large, chilled, and prepared glass of the traditional geometry.

After pouring carefully to avoid washing the garnish into the glass, add a small Spanish olive without pimento for the look of mindless cosmic horror, or with pimento if you prefer the abyss staring back.
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at the fountains of madness
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[image: Image]  Serves 1

Provisions

3 to 6 Ursus-Gao-mai encased in ice

10 ounces carbonic tincture of Black Cherry

2 ounces Scarlet Syrup of Maraschin-Yoh

1 ounce half-and-half

Additional Ursus-Gao-mai or similar confections

Preparation

Freeze the creatures and keep them frozen! The bears cannot be trusted. Place them in a chilled cylinder.

Mix the carbon-bearing base substrate with the dark syrup.

Damn the Professor’s theory about the milk proteins! Add for disturbing results.

Take the additional gelatinous subjects. These must be submerged fresh. Perfectly safe, vivisected as they are.

Serve and drink down your helpless victims.
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gin and miskatonic
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[image: Image]  Serves 1 (but . . . which one . . . ?)

Medicinals

3 ounces Hendrick’s Gin

3 lime wedges

4 to 5 ounces Fever Tree tonic water

1 ounce Hpnotiq liqueur

1 rosemary sprig, trimmed properly OR a Yellow Sign made of lemon rind

Apothecary’s Craft

Having selected a highball glass able to accommodate the dose, fill with ice, and add the measure of Dr. Hendrick’s fortifier.

Squeeze in fresh lime from three wedges (the number is important—admittedly, we don’t know why).

Add the tonic generously; stir to combine.

Pour the Hpnotiq liqueur over the back of a spoon to layer on top and make the subject amenable to the rest of the elixir.

The next bit is important, and your choice will determine much!

Place the cut rosemary sprig prominently in front of the glass. Hendrick insists this is the only way and anything else is too dangerous. He is too cautions. Tonight I shall try thte xanthous triskelion and note what effect it has . . .

Serve by the light of a black lamp to behold an eldritch radiance not meant for the human eye. Look you not upon it directly, nor let the eye linger!

[image: Images]

[image: Images]

[image: Images]

nog-sothoth: the liquor at the punch bowl

[image: Image]  Serves as the Gate and the Key for 7 mortal beings of fortitude

Spell Components

4 egg yolks + 4 egg whites separated

⅓ cup + 1 tablespoon sugar

1 pint whole milk

1 cup heavy cream

1 teaspoon freshly grated nutmeg

4 to 8 ounces The Kraken Black Spiced Rum (depending on how much family is visiting)

1 cup black bubble tea boba tapioca pearls

½ cup light Karo or sugar syrup

Ritual of Manifestation

Froth the yolks in a large bowl with a suitable turbulence inducer and unhurriedly add ⅓ cup sugar, mix until completely dissolved. Set this abomination aside.

In a ‘saucepan,’ swirl together a vortex of milk, cream, and the nutmeg—stir as it begins to bubble. Now remove it from heat and combine with the yolk mixture previously set aside. Bring this new admixture to 160 degrees F, then remove it from the heat. Let stir the Kraken at this point, stir in, and allow to chill for one hour.

Heed well these instructions, for the next steps create unnatural states! Beat the white remainder of the four eggs to soft peaks with the turbulence inducer. With the device still oscillating, add the tablespoon of sugar. Will stiff peaks to form.

Whisk now the egg whites into the mixture, and—if you of strong spirit would complete the ritual in full and shatter all previous conceptions of nog—spoon into your goblet the pearls prepared as described below!

Adding Sothoth to Your Nog—
Preparing the Black Bubble Tea Boba Tapioca Pearls

Boil the pearls in water until they break the surface and float. Stir them that they may not adhere. Reduce the heat slightly and cook uncovered for 10 agonizing minutes, stirring occasionally. Remove the saucepan from the heat and let stand for 15 minutes. Drain and rinse the pearls, contain them in a small receptacle, and submerge them in the syrup of Karo before adding to the nog.

herbert west’s deanimator

This version has all the desired effects! The fresher the subject, the more apparent the efficacy. Warning: Polluted subjects deanimate very quickly at this potency!

[image: Image]  Makes 1 fast-acting dose (per 150 pounds subject body weight)

Reagent Components

2 ounces Santoni’s Limoncello

½ ounce of the spirit of St-Germain

1 dash blue curaçao

2 ounces VDKA 6100 solution

Reagent Synthesis

Bind together the Santoni’s formula and the St-Germain in an Erlenmeyer flask.

Add the slightest dash of the cerulean stabilizer: less than a quarter ounce, or you’ll ruin the effect. It is critical; excess leads to overcompensating with the other ingredients . . . which can have dire consequences.

Lastly, dilute with the VDKA 6100 solution.

You may decant doses from the flask, but a large syringe used to administer orally is . . . better.
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mi-go brain cylinder
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Chemical Requirements

1 ounce ScHNaP2S compound, Scottish variant, buttered subtype

1 tablespoon chilled Celtic spirit (creamed)

1 drop Red Ice, isotope 101

Procedure

Utilizing a target-commodious ferromagnetic cylinder, fill to half capacity with the ScHNaP2S compound base.

Pour the creamed celtic syrum over the reverse of a concave metallic transfer implement, a spoon perhaps, to add without haste.

Finally, initiate gravity-assisted insertion of the isotopic solution with a dropper of eyes, force one drop of the Red Ice into the center of the liquid mass.

Subject to cryo-storage if not administering immediately.
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sunken moo

[image: Image]  Serves 4 degenerate primates

Harvested Nutriments

1 cup fresh parsley

1 teaspoon dried oregano

3 tablespoons fresh lemon juice

2 large cloves of garlic, 1 whole, 1 minced savagely

¼ cup + 5 tablespoons extra virgin olive oil

¼ cup water

1 ½ pounds sirloin steak, ruthlessly cubed into 1-inch pieces

30 cherry tomatoes

1 teaspoon salt

1 teaspoon sundered black pepper

2 cups kale, rent into raw shreds

Needful Labors

Conserve your strength. Use a blending artifice to combine the parsley, oregano, and lemon juice with the whole clove, ¼ cup of the olive oil, and the water. Consider just bending one of the monkey spawn to the task. Stop when the liquid is green in hue. Seal a majority of this in an amorphous container with the cubed cattle meat. Allow the ichor to penetrate the cubes, imbuing them with its essence, then place the cubes in the cold for half an hour. Save the unused residue to submerge the final elements.

Coat the tomatoes with 2 tablespoons of the oil, and thence with also the salt and pepper. Put these on a heat transfer foil upon a metal slab, and place into a 375 degree F oven, as we did with the recalcitrant ones in the lost days. Unlike those times, remove them before they burn and as they start to burst.

Oil and heat a small skillet to medium-high, add the kale and remaining garlic, sauté until wilted, dark, and utterly defeated. Season with salt and pepper.

Cook the marinated cattle meat in a larger skillet with the remaining olive oil over medium-high heat, turning frequently, to desired rarity. Skewer all elements, drape with the green remains, and devour.
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the grape old wons
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[image: Image]  Serves 4 Who Would Serve (4 appetizers per person)

The Sacrifice

The skins of 16 of the wanton and willing

¼ pound uncased sausage from the Mediterranean

¼ pound slaughtered and pulversized cattle

16 ounces shredded from the neophytes Colby, Monterey, and Jack

½ cup of the White Ichor of Hellmann

¼ cup soured cream

¼ cup whole milk

2 tablespoons mixture from the Ranch hidden in the Valley

16 large firm black or red grapes, peeled and hallowed

1 ounce Emerald Powder of Wa sab-i

Season of Srira’cha

Desecration

In the time before the meat of the slain and flame combine, press the skin wrappings into the receptacles of a muffin slab with wan-ton abandon. Be sure to shape the skins in the manner pleasing to those who shall inhabit them (eyelids or petals).

Imbue the preheated chamber with the strength of 350th degree F and cook for 3 minutes, such that the skin is still pliable. Set aside.

Combine the two fleshes over medium heat until the hue of life has fled, and is drained away. The Sacred Seven, in minutes, should suffice. In an amply sized bowl, fuse this flesh then with the other various tinctures and essences—but not the grapes nor wasabi paste nor Sriracha—until uniform.

Implant 2 tablespoons of the mixture into each skin wrapping form, and return to heat following the same ritual requirements as before for 7 to 8 minutes or until heated through.

Force the wasabi powder evenly onto the eviscerated fruit, dotting each one in the center. Press each grape, so prepared, into the flesh vessels to summon forth the eyes. Spatter with red humor of Sriracha, enfold the eyes within their lids.

Serve faithfully, serve warm! Arise the Grape Old Wons! Iä! Iä!!
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sacrificial lamb

[image: Image]  Serves the Black Goat of the Woods! (or 4 of her faithful)

What Must Be Given

1½ pounds lamb, flayed and slabbed

1 cup each parsley, cilantro, and mint, roughly chopped

1 teaspoon ground ginger (soulless)

2 garlic cloves, crushed mercilessly

1 teaspoon paprika

½ teaspoon ground cinnamon

Essential salts and the common black pepper, cracked

Honey, for brushing and dipping

2 gnarled fistfuls bean sprouts

What Must Be Done

In a crystalline vessel, place the prepared animal sacrifice and layer atop all other sacraments, excepting the salt, the black spice, sweet honey nectar, and the bean sprouts.

Begin the chant, and maintain it as you or a minion combine all the contents of the vessel thoroughly. Set aside and allow half of one hour to recover your mana while it marinates.

Thread now the sacrifice onto metal or wooden stakes, and season with the purifying salt and the black spice.

On a grill or griddle with high heat, cleanse with flame the impaled sacrifice. Achieve an even brown on one side, then apply flame to the other side for an additional minute. Brush with sweet nectar and sear before laying upon a bed of sprouts.

Provide those who will come for the offering a small bowl of the nectar for dipping. Iä! Iä! Shub-Niggurath! The Goat with a Thousand Yum!

[image: Images]

atlach-nachos

[image: Image]  Serves (the) 8 (Legged Queen of the Chasm to Dream)

Ingredients

½ pound shredded brisket or pulled pork or chicken

Taco seasoning, to taste

10
OEBPS/halfa.jpg





OEBPS/part02.jpg





OEBPS/part01.jpg





OEBPS/f0019-01.jpg
Al nds o ceplocs 1l ﬁm:. welges.
Yallr or ECSer — 4=~ e
2\ ey
O TR s vk betr! =
(gﬁn./nx,é taems 2o fore faun iy /
Wl

Za efffjio Vorrtas






OEBPS/f0017-01.jpg





OEBPS/f0023-01.jpg
T come s2eking 9
he e ¢hot T
may king i€ boek.

e boggis stor.

A connection ?

rot hr

i . Tnvst- me .

atravency s vie

nfemof Barng
—whichgccor Ling to D)

wos > Quebec-boizd ol
obeefe) with the eotmaml
recurreetion o ibs mombes,
ewnntvs 1l 2 Ronng the ewr/amb
ceign of Hed afflost mmbers

of sodety which it bred &
lor in. Thot it completely vanshed
2/is res 3n unvesfiobla nite
T founlin ann pow-m>d salbisks
notebask chiol 1 think ansuer
ony qoestion o5 to thair mq/s’.






OEBPS/f0017-02.jpg
E

z—ﬁl ﬁem/'nf.r: ~e af rmté:] Tie con — T Hhink in 3 dreom. .
T ly weet <oily Gesns) éA-a_K,Tﬁ_ {74“3‘“‘ T ﬁ%f‘f’yv





OEBPS/f0015-01.jpg
‘ U%gﬂﬂ(
e

s (a/%





OEBPS/common1.jpg





OEBPS/f0032-01.jpg
Bl e Yy

Sartee oS Plonene fort e





OEBPS/f0030-01.jpg





OEBPS/titlea.jpg
RECIPES AND RITES FROM THE LORE OF

H.P. LOVECRAFT

MIKE SLATER

Edited by Thomas Roache
Illustrations by Kurt Komoda

The Countryman Press,
A division of W W Norton © Company
Independent Publishecs Since 1923






OEBPS/f0025-01.jpg
1

b p “ il I

X: Ty Gorns Within ?
d i 2 T o ity IS
NAH DL moniny, 23 1 £ closdsf milk
s e /4 ks chorning ~F
1‘323 Yeinny el
RN ;
NS
\ﬁﬁi

D.=m
_yeste/ys

b/érz: sl
SRLT
TRa iferraf MEo ovices

Een mue vz dhon The
Lrontferen e ~ gﬁw f,r/

Jatellect 2nd Lmses o S
of w,{,:;w et is Lhe aaa\7
Haf his per—adyonce
"*0 fe:ém!:/j N aca%( e ”rf/}(%
: °fg74w Aill des Lnobs
& /

Z0d Wi






OEBPS/f0029-01.jpg





OEBPS/f0018-01.jpg
v‘.\mlv g/
& G

]





OEBPS/tocr.jpg





OEBPS/nav.xhtml




Contents





		Cover



		Title



		Dedication



		Contents



		Foreword and Forewarnings



		Drinks



		Martini: Shaken, Not Hastur



		At the Fountains of Madness



		Gin and Miskatonic



		Nog-Sothoth: The Liquor at the Punch Bowl



		Herbert West’s Deanimator



		Mi-Go Brain Cylinder











		Appetizers



		Sunken Moo



		The Grape Old Wons



		Sacrificial Lamb



		Atlach-Nachos







































Guide





		Cover



		Foreword and Forewarnings



		Contents











Page List





		1



		2



		3



		4



		5



		6



		7



		8



		9



		10



		11



		12



		13



		14



		15



		16



		17



		18



		19



		20



		21



		22



		23



		24



		25



		26



		27



		28



		29



		30



		31



		32



		33



		34

































































































































































































































































































































































OEBPS/f0024-02.jpg
O oer A,:szm Yo ha 5€ Lerordlitz il i F7or Jun kK V-

724 bropnr
MUt Undern o
;’A/:"" bedome
o0e Dlace S
/"g i//}gﬁnkﬂ.

—

b /i) AT e Al
‘/ﬁl/‘éédg/O, brew
tHey MZ/A;‘:Z‘ ﬂez
— Z seq Lecte o5
4\.‘/ i /C/\Aw Thi's,

Pe o the Migo f
Jastrome S 2J Z_ﬁﬁd/ )
o bosic methodT N






OEBPS/serve.jpg





OEBPS/f0016-01.jpg





OEBPS/f0018-02.jpg
od £ e &74:—2‘\14;&
expeserce of 3%(/\//4% =
fcture by P»fﬁ’ Jyer Aue,
i my First it o the
vl ty oad Gis Frasl [ectvre,





OEBPS/f0024-01.jpg





OEBPS/common.jpg





OEBPS/f0022-01.jpg





OEBPS/f0020-01.jpg
| 2o
gt it clorifier 9}& vistan . |||
2 U

Coel vision !






OEBPS/f0014-01.jpg
~4 Pl e Zo R
fér,;,‘g_{ . 7! §=
WA N‘NK/A"‘Y ZL&I_( f//\
5K 4o o s

- V)'Je‘q\ )
o brel g0 St f;&





OEBPS/f0033-01.jpg





OEBPS/9781682684399.jpg
L v
EL‘/PES nn RITES FROM THE LN\E“ _

[ovEanFT

MIKE SLATER - ™01

2l B S B led P helP Gan D s W ok W e W Rl RS BN W e W e W el S ed O Lk @ R Y ke W e B OLL B LS






OEBPS/f0031-01.jpg





OEBPS/f0014-02.jpg
AN J/\A-VLn BTy v

For Lhis—
@
O -
O Ly T
O van Mﬂ%vfggwmé
O = o 77;1—71 /71/3’
b Y i o £ qi
: /a T Pl
(0 2 = @: o S
o ;
Q SiplF el
Q \ i Gy
Z fosrthon- 3 T G e Ak ol o
aeey VEG, 1 i
ond ritusls 92]" all, & Sncthiog— Lt L J//,,,f—,.rét’
oFrcorel fir woions T d0re

act tﬂr‘«ﬁ_bn faﬁa‘fj o ——





OEBPS/tocl.jpg





OEBPS/f0028-01.jpg
L ol orgarte S

& T s e <
\ e tha componsets mu fex
h},w A gfgr s\n”//(m_;g«/ 43\ one.,






