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				Introduction

				“Winter is coming … ”

				That’s enough to give you goosebumps, isn’t it? The House of Stark’s words put a chill in the air, a sensation of icy wind and perhaps even snow, of chapped lips and cold hands seeking warmth. Even if Winterfell is just in our imagination, it can still feel real.

				George R. R. Martin has filled his series A Song of Ice and Fire with simple phrases and vivid passages that flood our minds with a torrent of feelings. Whether we’re reading the books or watching the show, we’re in Westeros in our minds. We envision ourselves sitting in the castles and fortresses of the Lannisters or the Starks. We ride with the Dothraki across a dreamscape. We feel the winds that blow at the top of the Wall, the bitter cold and the thinner atmosphere that somehow makes us more alert that out there, north of what we’ve come to know of the world, are creatures that should not exist and, worse, have taken notice of us.

				Humans, no matter what nation they are from or what kind of family raised them, are innately sensual. We always find ways to carry ourselves to places and times beyond our physical reach. Indeed, food can whisk us away in one sip, one bite, one breath. The moment we open a bottle of well-aged wine, we are breathing in the air of those long-ago times, air that was inadvertently trapped by whoever bottled the wine in the first place. When we eat a meal “from the old country,” we can imagine — in some corner of our mind where imagination keeps its best knick-knacks and mementos — that we are transported back, whether we’ve been there or not. We can imagine some aspect of how our ancestors lived because we know their food. We hunger for the fanciful and sate it with a bite of reality — so why not do the same for the fantasy of Westeros?

				With a book or show to guide you, you can picture the keep of Winterfell and see how it relates to the lands around it, but why not experience its flavors and smells, too? Let lobster and snails seat you in the Stark’s dining hall. Let the scent and taste of fire-roasted meat draw up a chair next to Drogo’s tent so you can listen as he recounts conquests of old and conquests yet to come. Pour spiced wine or a darker beverage and grin mischievously as you imagine yourself a warrior or an assassin.

				In Martin’s world, however, food means more; it is connected to the characters themselves and can be a respite from reality, a means of survival, or simply another pawn in the greater game. For Arya, a lemon cake is not just a dessert. As tragedy strikes, the treat becomes a symbol of a happier, seemingly simpler time, a taste of summer despite looming winter. For many characters, meals are the only times when they are able to have some peace and quiet amid political and personal chaos. Some of them know that each meal may not just be important … it could also be their last. 

				Each recipe includes a description of the scene; a discussion of characters, themes, or settings related to the food; and the book and chapter in which the food appears. In some cases, the recipes have been inspired by the characters and scenes, as well as other food and beverages. Brynden Tully’s Blackened Trout with Dornish Gremolata and Direwolf Ale, for example, may not have been mentioned in the books, but they still bring out the flavor of the fictional world. We hope readers will forgive artistic license taken and accept them in the spirit they are intended. 

				(And don’t worry: spoilers have been avoided!)

				Enjoy!

	
				Chapter 1

                Heroic Mornings: Breakfasts for Warriors

				The world that encompasses and surrounds Westeros is very different from our own. True, many of its people and customs seem familiar, as if borrowed from our history and the legends of our past. But it is clearly another world with its own stories and legacies, where dragons are not simply the product of imagination and where dead men may do more than tell tales.

				But while the Seven Kingdoms and the lands beyond the Wall may hold strange and magical creatures, the men and women who inhabit this world are just that: men and women like us. They bleed, they sleep, and they hunger. After hours of sleep, their bodies need nourishment, especially if it could be an entire day before they have another meal. Bran Stark and his father Eddard may eat a pleasing breakfast to ease their minds after troubling dreams. Jon Snow eats to gain enough strength so that he’ll not tire during his training and duties in the harsh Northern climate. Tyrion Lannister breaks his fast with savory tastes as a means of relaxing before he’s forced to face whatever cruel new obstacles await. Arya sees breakfast as a necessary chore to deal with before the exciting work can begin. The Dothraki take breakfast as they enjoy all pleasures: passionately.

				Across cultures and even across worlds, we all can relate to the emotions and sensations of beginning the day with a fine meal, either as a moment of peace before the day begins or as a deliberate intake of energy that we know we’ll need later. The morning dishes offered here are sure to satisfy whatever needs you have when you rise in the morning.
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				Last Bite of Summer Blackberry Preserves

				In times past, this treat was seen as a healing agent that could help with weakness and disease. Winterfell’s cook Gage would likely keep plenty of sweet options on hand to chase away anxiety and illness. This preserve will brighten a morning — or ward off worry about things that go bump in the night. (A Game of Thrones, Chapter 14 — Catelyn) 

				Makes about 6 pints

				3 quarts blackberries

				71⁄2 cups granulated sugar

				2 (3-ounce) pouches liquid pectin

				
						Rinse fully ripe blackberries in cold water and drain.

						Place blackberries into a stockpot.

						Crush with a potato masher to extract juice. Stir in the sugar and mix well.

						Bring to a full rolling boil over high heat, stirring constantly.

						Add pectin and return to a full rolling boil. Boil hard for 1 minute. Remove from heat.

						Skim off foam. Ladle preserves into sterilized Mason jars. Wipe rims. Cap and seal. Place on a rack in a water-bath canner or a large stockpot with a lid. Cover jars 1–2 inches with boiling water. Put a lid on the bath or pot and begin timing when water is boiling; boil for 5 minutes. Remove jars with a jar lifter and place them on a towel-covered counter to cool. Leave undisturbed for 12–24 hours. Check the seals and remove the screwbands.

						Serve preserves on toast with butter and honey.

				

				
                A Word of Wisdom

				Canning your own food can produce delicious results, but always make sure you’re familiar with the best practices and tools necessary for safe and successful canning before you jump in. Put food safety first: your work area should be clean and you should never skimp on processing times or you could risk contaminating your food. Mason jars with tight-fitting lids are the only ones suitable to use when canning as they are intended for multiple uses (unlike commercial food jars) and are made with materials considered food-safe by modern standards (unlike antique canning jars).
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				Northmen’s Soft-Boiled Eggs and Bacon 

				In the colder climates of the North, the vegetable harvest becomes more scarce and more important as the next winter approaches. Fortunately, pigs and chickens can be kept year-round to provide food. Noble lords and ladies of Westeros and stable boys alike would enjoy this commonplace breakfast alongside fire-toasted Winterfell Black Bread, a dollop of jam, and a mug of cider. (A Game of Thrones, Chapter 14 — Catelyn)

				Serves 2

				6 slices of bacon

				2 pasteurized eggs, any size

				
						Place bacon in a pan, laying pieces side by side without overlapping.

						Cook bacon on medium heat for approximately 10 minutes or until edges brown and curl.

						Flip bacon once and continue to cook until it reaches your desired level of crispiness. Remove bacon from pan and set aside on a plate covered with a paper towel.

						Fill a pot with enough cold water so that there will be at least 1⁄2 inch of water above the eggs. Bring the water to a rolling boil. Place the eggs in the pot and cook for 3 to 5 minutes (depending on your own preference for soft-boiled eggs).

						Remove the eggs from the pot and place in cold water until cool enough to handle. 

						Serve bacon and peeled eggs together with toasted bread.

				

				
				A Word of Wisdom

				Timing boiled eggs is a matter of much debate. Many suggest 3–6 minutes for a soft yolk, 6–8 minutes for a medium yolk, and 8–10 minutes for a firm yolk. You may want to invest in an egg pricker, which will allow a little air to escape the egg as it boils, preventing it from cracking. 
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				Black Brothers’ Blood Sausage Breakfast

				Life in the Night’s Watch isn’t easy. Long hours of patrol and training mean the hours between food and sleep can grow longer and longer. Blood sausage breakfast would help Brothers of the Watch keep energy up on even the coldest days, and the ingredients keep well in cold storage through the long nights. (A Game of Thrones, Chapter 48 — Jon)

				Serves 4

				4 blood sausages, sliced into medallions

				2 tablespoons butter

				4 yellow onions, sliced into half-rings

				4 apples, cored and sliced (preferably Jonathan, Jonagold, or Golden Delicious)

				
						Cook sausages in 1 tablespoon of the butter in a frying pan on medium-high for about 20 minutes, turning every 5 minutes, until casing is crispy and browned. Remove sausages from pan and set aside.

						Add remaining butter to pan and fry onions and apples together on medium-high until apples are golden brown.

						Serve sausages, onions, and apples together.

				

				
				A Word of Wisdom

				Blood sausage also goes very nicely with sides such as mashed potatoes, lingonberry jam, crusty bread, or a plate of steamed vegetables.
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				Tywin Lannister’s Garlic Sausage

				More summery than its black Northern cousin, garlic sausage would be much more common among Lord Tywin Lannister’s troops. A knight’s life of constant travel and isolation requires food that stores well and can be prepared quickly, in case a speedy departure is needed. Whether requiring a main dish for a journey through the countryside or enjoying the comfort of home, this is a recipe you’ll want to know. (A Game of Thrones, Chapter 62 — Tyrion)

				Serves 10

				21⁄2 pounds chicken

				1⁄4–1⁄2 pound pork fat

				1⁄2 bulb garlic

				1 yellow onion

				1⁄2 bunch fresh oregano, chopped

				Freshly cracked black pepper to taste

				Kosher salt to taste

				1 tablespoon butter or cooking oil

				
						Grind the meat and fat separately. Keep chilled. Peel and mince the garlic and onion.

						Mix together all the ingredients except butter in a chilled bowl with chilled utensils. If using an electric mixer, be sure not to overblend the meat and fat.

						Either stuff the mixture into casings or form into patties.

						Heat butter or oil to medium temperature in a large sauté pan. Add the sausage, cover, and cook for about 30 minutes, turning at 5-minute intervals. Uncover and cook for 10 to 15 minutes, until thoroughly browned. 

				

				
				A Word of Wisdom

				There’s more to homemade sausage than the option to choose the meats and flavors you get to feature. Grind the meat and fat in your own kitchen or buy ground goods from a butcher. Pick your preferred casing or make patties in a pinch. Just keep the meat and fat ice-cold throughout the process to ensure food safety.
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				Sansa’s Buttermilk Biscuits

				Lady Sansa Stark sipped buttermilk with her biscuits, but the two can be combined into a classic breakfast treat. Fluffy and rich, these biscuits are reminiscent of the life Sansa thought she had and the dream she believed was destined to become her future reality. Served warm and fresh with a fried breakfast, these just might remind anyone of safer, happier times. (A Game of Thrones, Chapter 67 — Sansa)

				Makes 12–15 biscuits

				2 cups all-purpose flour

				4 teaspoons baking powder

				1⁄4 teaspoon baking soda

				3⁄4 teaspoon plus 1 pinch kosher salt

				1⁄4 cup (1⁄2 stick) cold unsalted butter

				1 cup cold buttermilk

				1 egg

				1 tablespoon water

				
						Line a baking sheet with parchment or lightly grease the sheet. In a large bowl, sift together flour, baking powder, baking soda, and 3⁄4 teaspoon salt. Cut in butter until it is broken down into pea-size pieces. 

						Make a well in the center of the flour mixture, and pour in buttermilk. Using a fork, blend the flour mixture and buttermilk until the dough just comes together. 

						Turn onto a floured surface and fold dough over onto itself 6–8 times. (Be careful not to knead or overwork.) Pat into 1-inch thickness. Cut into circles using a floured round cutter. Place biscuits 2 inches apart on prepared pan and set aside to rest 10–15 minutes. Preheat oven to 425°F.

						Mix egg with a pinch of salt and 1 tablespoon water. Brush lightly onto biscuits, then bake 15–20 minutes, until golden brown. Turn pan halfway through baking to promote even browning.

				

				
				A Word of Wisdom

				Make sure the buttermilk you use for these biscuits is fresh. Buttermilk can spoil quickly and you don’t want to ruin the flavor of your treats! If you don’t think you’ll use enough buttermilk to warrant buying a whole container, buy powdered buttermilk instead. It stays fresh much longer.
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				Dothraki Antelope and Spicy Sausage 

				The meat used in sausage changes between the diverse regions of Westeros and Essos, making it a food fit for many tastes. Lamb, antelope, and horse meat are just a few varieties that grace tables noble and rustic. Daenerys Targaryen may turn such food away because her mind is troubled by where her new marriage might take her life, but other characters enjoy the spiced meat for breakfast, lunch, or dinner, and you should as well. This particular sausage with antelope caught in the Dothraki Sea makes a fine brunch dish and can bring out the Dothraki within. (A Game of Thrones, Chapter 11 — Daenerys)

				Serves 8–10

				1⁄2 pound ground antelope or venison

				1⁄2 pound spicy breakfast sausage

				Kosher salt and freshly ground pepper

				2 (4-ounce) cans green chilies, chopped

				1 cup shredded Monterey jack cheese

				12 eggs

				11⁄2 cups whole milk

				Salsa, sour cream, chopped green onions (for serving)

				
						Preheat oven to 350°F. Grease large baking dish and set aside.

						Brown meat and place evenly in the baking dish. Season to taste with salt and pepper. Sprinkle green chilies, then cheese, evenly over meat.

						With the back of a spoon, slightly hollow 12 places for the eggs (away from the edge of the baking dish). Break eggs into the indentations and lightly break yolks with a fork. Pour milk over all and bake for about 30 to 40 minutes, just until set.

						Serve with salsa, sour cream, and chopped green onions on the side.

				

				
				A Word of Wisdom

				Of course, game breakfast sausage works just as well and, like any good meal, is fit for a feast among peasants or nobility. If you need more spice (and what warrior doesn’t?), throw on some fennel, red pepper flakes, a few drops of hot sauce, or additional chilies. 
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				Northern Harvest Oat Biscuits

				As Bran and his guests would attest, oat biscuits serve as welcome additions to any breakfast or harvest feast, acting as commonplace snacks yet subtly complementing the flavor of other dishes. Serve these flavorful scones on their own with a piping hot mug of breakfast tea. Or enjoy them later in the day with Harrenhal Vegetable Stew, Littlefinger’s Lamprey Pie, Brynden Tully’s Blackened Trout with Dornish Gremolata, or a Stag Strongwine Snifter. (A Clash of Kings, Chapter 16 — Bran)

				Makes 6–8 scones

				1 cup Scottish oats

				11⁄2 cups milk

				1 egg

				1 teaspoon vanilla extract

				1 cup cake flour

				1⁄2 cup oat flour

				1⁄2 teaspoon ground cinnamon

				1⁄2 teaspoon kosher salt

				2 teaspoons baking powder

				11⁄2 cups brown sugar

				1⁄2 cup (1 stick) unsalted butter, diced and well chilled

				1 egg yolk

				1⁄2 cup cream

				
						Combine oats and 1 cup milk. Refrigerate overnight to soften.

						Preheat oven to 375˚F. Line a baking sheet with parchment or lightly grease the sheet. In a small bowl, whisk together the egg, vanilla, and remaining 1⁄2 cup milk; set aside. In a large bowl, sift together cake flour, oat flour, cinnamon, salt, baking powder, and 1⁄2 cup brown sugar.

						Cut the chilled butter into the dry ingredients, breaking it into small, pea-size pieces with your fingertips or a pastry blender. Be sure not to mix too much. Butter and flour should create a dry, crumbly mixture, not a paste.

						Make a well in the center of the flour-butter mixture. Add the egg mixture and the soaked oats. Stir gently until just moistened. Turn the dough onto a lightly floured work surface and fold it 7 or 8 times, until it holds together. (Do not knead.) Flatten the dough into a disk 1-inch thick. Cut the disk into 6–8 wedges and place them on the prepared pan, evenly spaced.

						Whisk together the yolk and cream and brush it generously on the top of each scone. Sprinkle the tops with remaining brown sugar. Allow scones to rest 10 minutes and then bake until golden brown, about 15 minutes.

				

				
				A Word of Wisdom

				The wedge shape used in this recipe recalls a time when baking focused on sustenance rather than any concern with appearance. Today’s scones are often cut out of the dough like biscuits or formed into decorative shapes. This practice is fine but also results in some wasted dough, something that bakers of past centuries (and likely in Westeros) would not have tolerated.
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				Direwolf Beef and Bacon Pie

				The sigil of the House of Stark is the direwolf, a beast that is much larger and more fearsome than any other canine predator found in nature. With such a noble carnivore on their shields, it is no wonder that the Starks seem to enjoy meats at every meal, even at the start of the day. Direwolf Beef and Bacon Pie makes for a hearty, savory breakfast for anyone, wolf or not. (A Game of Thrones, Chapter 70 — Jon)

				Serves 4

				12 slices bacon 

				1 pound ground beef

				1 small onion, diced

				2 carrots, peeled and diced

				1 celery stalk, sliced

				2 tablespoons vegetable oil

				1⁄2 cup chopped mushrooms

				2 tablespoons flour

				11⁄4 cups beef broth

				1 tablespoon Worcestershire sauce

				1⁄4 cup heavy cream

				1⁄2 cup peas, fresh or frozen

				Salt and pepper to taste

				2 cups shredded potatoes

				1⁄4 cup mayonnaise

				1 cup shredded Cheddar cheese

				Pinch paprika

				
						Preheat oven to 375°F.

						Cook bacon, remove from pan, and set aside. Chop into small pieces. Brown the ground beef, remove from pan, and set aside. 

						Sauté the onion, carrots, and celery in the vegetable oil for 5 minutes over medium heat. Add the mushrooms and cook 5 more minutes, then add the meat back to the pan. Break up any large chunks of meat.

						Sprinkle the meat mixture with the flour, stir, then add the beef broth and Worcestershire sauce. Simmer until thickened, stir in the cream and peas, and season with salt and pepper. (Use extra pepper and add some hot sauce if you want to spice up the pie.) Pour the mixture into a casserole dish.

						Mix the shredded potatoes, mayonnaise, and cheese together in a bowl and then spread over the mixture in the dish.

						Sprinkle the potatoes with paprika and bake for 30 minutes.

				

				
				A Word of Wisdom

				Refrigerate any meat pie or quiche soon after baking to ensure they are safe to eat. Cool the pie on the counter until just warm, cover it with plastic or foil, then place it in the refrigerator. If kept well chilled, it should last for two days.
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				Weasel’s Oatcakes

				The girl known as Weasel at Harrenhal has always been strong and smart for her age, but the ease with which she accepts a simple existence may be the thing that keeps her out of harm’s way. Oatcakes fuel her long days of hard, physical work, and the little dash of dried apricots in this recipe would be a true treat on a dull morning, especially for someone just trying to blend in. (A Clash of Kings, Chapter 38 — Arya)

				Serves 8

				3 cups rolled oats

				2 cups flour

				1⁄4 teaspoon baking soda or powder

				1 egg white

				1⁄3 cup plain yogurt

				1⁄2 cup sugar

				1⁄2 cup honey

				1⁄2 teaspoon vanilla extract

				1⁄2 cup dried apricots, chopped

				
						Preheat oven to 325°F. Line a baking sheet with parchment or lightly grease the sheet.

						Pulse the oats in a food processor 10 times, then add the flour and baking soda or powder and pulse to mix.

						In a bowl, whisk the egg white until frothy, then add the yogurt, sugar, honey, and vanilla. Add the oat mixture and dried apricots to the yogurt mixture. Mix with a wooden spoon.

						Roll the mixture into 8 balls and flatten them into thick, cylindrical patties.

						Place the oatcakes on prepared baking sheet and bake for 15–20 minutes. Let cool and then refrigerate unless eating right away.

				

				
				A Word of Wisdom

				For a crunchier treat, replace the apricot with 1⁄2 cup chopped nuts. Or, just trade 1⁄4 cup of apricots for 1⁄4 cup of nuts to enjoy both. You can serve your oatcakes cold and any time of the day, but they’re lovely hot with a pat of butter and syrup.
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				Dragonstone Meat and Mash

				Sitting in the dark dungeons below the castle of Dragonstone, Ser Davos Seaworth ponders life and death with relief only coming through regular meals. Meat and mash is one of the dishes that keeps him healthy. This warm, home-style meal of rich sausage, potatoes, and gravy belies his captivity. (A Storm of Swords, Chapter 25 — Davos)

				Serves 4

				4 large potatoes

				Water to cover potatoes, plus 1 cup water

				Pinch salt

				1 tablespoon oil

				8 Cumberland sausage links

				2 tablespoons flour

				1 cup milk

				4 tablespoons (1⁄2 stick) butter or margarine

				About 21⁄2 tablespoons cream

				Salt and pepper to taste

				1 teaspoon dried or 2 teaspoons chopped fresh parsley, optional

				
						Wash and peel the potatoes, then cut into quarters.

						Fill a medium-size saucepan with enough salted water to cover the potatoes, and bring to a boil over medium-high heat. Cook the potatoes in the boiling water until tender and easily pierced with a fork, about 20 minutes.

						While potatoes are cooking, heat oil in a frying pan on medium-high. Prick sausage casings to prevent them from splitting, and cook sausages until brown. Remove sausages from pan and set aside.

						Lower heat to medium and add 2 tablespoons of flour to pan drippings. Whisk carefully until flour is browned. Slowly whisk in milk and then 1 cup water until drippings from pan are well combined with liquid. Cook until gravy thickens.

						When potatoes are soft and easily pierced with a fork, drain the saucepan.

						Place the potatoes in a bowl and add the butter or margarine. Use a fork or potato masher to whip the potatoes until fluffy. Add the cream as you mix, being sure not to add more than is needed. Stir in salt and pepper to taste. 

						Serve sausages on top of potatoes. Drizzle with gravy, and dress with parsley if desired.

				

				
				A Word of Wisdom

				Though less traditional for the region, you can substitute just about any meat-and-gravy combination for a good, hearty breakfast. Leftovers from a feast of auroch steak or roast boar might give you everything you need for this sturdy plate of proteins and starch to break your fast.


	
				[image: crown art]

				Septa Mordane’s Porridge

				Even in the plush Red Keep, the good and kind Septa Mordane enjoys a simple breakfast rather than something extravagant or worldly. This porridge — gussied up with dried fruit, spice, and honey — would meet her approval and bring a smile to her usually serious countenance. And she certainly wouldn’t fault you for adding a little creamy almond milk! (A Game of Thrones, Chapter 44 — Sansa)

				Serves 4

				2 cups water

				1 cup rolled oats

				1⁄4 teaspoon salt

				1⁄2 cup dried currants

				1 teaspoon ground cinnamon

				4 teaspoons honey

				2 tablespoons cream

				1 cup almond milk, chilled

				
						Bring water to a boil. Add the oats and salt and stir. Turn the heat to low and simmer 5 minutes.

						Stir in the currants and simmer for 10 minutes, stirring occasionally. 

						Remove from heat and spoon cooked oatmeal into four bowls.

						Sprinkle 1⁄4 teaspoon cinnamon and drizzle 1 teaspoon honey on oatmeal in each bowl.

						Mix the cream with the cold almond milk and serve it on the side in a small pitcher.

				

				
				A Word of Wisdom

				Oats have been enjoyed throughout civilized history, and remain an important part of a healthy diet. Threshing oats removes the hard, outer chaff, and winnowing separates out the edible oat from the chaff. Because oats lose only the outer husk during the milling process, they are more nutritious than refined wheat. 
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				Back at the Wall Thick Cream of Wheat

				Samwell may have been considered an embarrassment to the Tarly name, but his life in the Night’s Watch is a chance for purpose. When he finds himself unprepared to travel the dark paths ahead, Three-Finger Hobb’s unforgettable breakfast is like an island in his storm. One bite of this hot cereal is fortification against daily foes — and is a meal that makes it worth fighting to reach home again. (A Storm of Swords, Chapter 33 — Samwell)

				Serves 1

				2⁄3 cup milk

				1 cup Cream of Wheat or farina

				Honey to taste

				Butter to taste

				
						Heat milk on medium in a heavy saucepan until bubbles form on edges. Do not boil the milk.

						Stir in Cream of Wheat. Cook on low, stirring occasionally, for 15–20 minutes, until wheat is thick and milk is well combined.

						Serve in a bowl with honey and butter to taste.

				

				
				A Word of Wisdom

				Farina is simply a coarsely ground wheat cereal. Though it’s best known as a breakfast cereal, you can also cook it like polenta as a side dish for other meals.
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				Night’s Watch Breakfast Loaf

				On the Wall, the Black Brothers can always rely on Three-Finger Hobb to keep their strength replenished. Practical and flavorful, this loaf packs sweet fruit and hearty nuts together to stave off the Brothers’ hunger as long as possible. (A Storm of Swords, Chapter 55 — Jon)

				Makes 1 large loaf (15–20 slices)

				11⁄2 cups plus 1 tablespoon water

				1⁄2 cup honey

				13⁄4 teaspoons active dry yeast (1 package)

				3 eggs

				1⁄4 cup canola oil

				1 teaspoon kosher salt

				4–5 cups bread flour

				1 tablespoon ground cinnamon

				1 teaspoon ground nutmeg

				1 teaspoon ground ginger

				1⁄4 teaspoon ground cloves

				3⁄4 cup dried apples, chopped

				3⁄4 cup golden raisins

				1⁄2 cup pine nuts

				
						In a large bowl, combine 11⁄2 cups water, 2 tablespoons honey, and yeast. Stir to dissolve and let stand until foamy, about 10 minutes.

						Add 2 eggs, oil, salt, and enough bread flour to create a firm dough. Turn onto a floured surface and knead 8–10 minutes. Add flour only to reduce stickiness. Return to bowl, dust the top lightly with flour, and cover with plastic wrap. 

						Rise at room temperature until doubled in volume, about 2–3 hours. Punch dough down, fold in half, and rise again, until doubled, about 45 minutes.

						Coat a baking sheet with pan spray. Turn risen dough onto a floured surface and with a rolling pin, roll into an 18" × 24" rectangle. Warm remaining honey and brush over entire surface. Mix together cinnamon, nutmeg, ginger, and cloves, and sprinkle over honey. Evenly distribute apples, raisins, and pine nuts over the spices. Starting on a long edge, roll the dough up into a log. Join both ends of the log to make a circle, and place on baking sheet, seam-side down. Cover with plastic wrap, and rise again 30 minutes.

						Preheat oven to 325˚F. Combine remaining egg with the remaining tablespoon of water and brush over the surface of the bread. Slice two-thirds of the way into the log every 2 inches all round the ring. Turn each slice at a slight angle, so the resulting ring looks like a flower. Bake until golden brown and firm, about 50–60 minutes. Cool completely before slicing.

				

				
				A Word of Wisdom

				Too little yeast means that your bread won’t rise properly. Too much, and it will simply collapse in the end. It’s important to watch the dough as it rises and bakes. Don’t be afraid to open the oven and check. If it isn’t rising, your yeast may be past its expiration date or the room or oven may be too cold. Heating your oven slightly or placing the bowl on a heating pad set to low may help your dough rise.
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				Fiery Dornish Frittata

				In the Queen’s Ballroom, the guests break their fast with this hot plate before a feast of seventy-seven courses. As Tyrion Lannister jokes, there’s “nothing like a hearty breakfast to whet one’s appetite” for food to follow. Under the shadow of the Queen, Sansa is fearful of the future and what plans are being made for her, and Tyrion’s jokes hide deep concerns. When there’s such an air of foreboding, a tasty dish can help alleviate one’s spirits and calm the nerves for what tasks are yet to come. (A Storm of Swords, Chapter 59 — Sansa)

				Serves 6–8

				4 tablespoons olive oil, divided

				6 large mushrooms, sliced (about 11⁄4 cups)

				1⁄4 cup chopped onion

				1 red chili pepper, chopped

				3 large eggs

				1⁄2 cup milk

				1⁄8 teaspoon nutmeg

				Salt and freshly cracked pepper to taste 

				1 small tomato, chopped

				3⁄4 cup grated cheese, such as Cheddar

				6–8 slices French bread, toasted

				
						Heat 2 tablespoons of the olive oil in a frying pan over medium-low heat. Add the mushrooms, onion, and red chili. Cook until the onion is tender. Remove from pan and set aside. Clean the pan.

						Lightly beat the eggs with the milk. Stir in the nutmeg, salt, and pepper. Stir in the cooked mushrooms, onion, and chili pepper, the tomato, and 1⁄2 cup of the grated cheese.

						Heat the remaining 2 tablespoons olive oil in the frying pan on medium-low heat. Swirl the oil around the pan to coat the pan entirely. Pour the egg mixture into the pan. Move the vegetables around if necessary to make sure they are evenly mixed throughout the egg. 

						Cook the frittata, uncovered, over medium-low heat. Tilt the pan occasionally or lift edges of the frittata with a spatula so that the uncooked egg runs underneath.

						When the frittata is firm on top, cover the frying pan with a lid or plate. Turn the pan over so that the frittata falls onto the lid. Return the pan to the stovetop and slide the frittata back into the pan, so that the bottom of the frittata is on top. Sprinkle the remaining 1⁄4 cup of grated cheese over the frittata. Cook over medium-low heat until the cheese is melted and the frittata is cooked through.

						To serve, cut the frittata pizza-style into wedges and serve on top of the toasted French bread.

				

				
				A Word of Wisdom

				Don’t worry if the frittata falls apart the first few times you try to make it. It can take a few tries to know when it’s firm enough to turn over. Besides, a little breakage won’t affect the taste!
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				Hard-as-Cersei Boiled Eggs, Bread, and Honey

				Queen Cersei is known for her cold rage and quick temper. When plans do not go as she intends, it is those around her who suffer, and only a fool would expect mercy or sympathy from the woman. Yet, when making sure to calm herself so she can find a new solution, Cersei Lannister knows a good way to start is with a fine breakfast. Who would dare argue with a Queen’s logic? (Feast of Crows, Chapter 12 — Cersei)

				Serves 1

				2 eggs, any size

				2 slices of bread, such as Westerosian Barley Bread or Inn at the Crossroads 7-Grain Loaf

				Honey to taste

				
						Place the eggs in a saucepan and cover with cold water to at least 1⁄2 inch above the eggs. Cover the pot with the lid and bring to a rolling boil over high heat.

						As soon as the water is boiling, remove from heat. Let the eggs stand in the hot water for 17 to 20 minutes. Remove the eggs from the saucepan and place in a bowl filled with cold water for at least 2 minutes, or until cool enough to handle. Peel off the shells.

						Serve with slices of bread drizzled with honey to taste.

				

				
				A Word of Wisdom

				The trick to perfect hard-boiled eggs is to start with cold water. As soon as the water has boiled, remove the eggs from the burner. 
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				Westerosian Fried Breakfast

				Many folks across Westeros agree: fried foods are delicious! Characters throught the land enjoy plates of fried eggs and meat when they wake up. This Westerosian breakfast has fed Ned Stark at King Robert’s table, Jon Snow at the Wall, Jaime Lannister at the Inn of the Kneeling Man, and many other adventurers and warriors of the Seven Kingdoms. 

				Serves 2

				6 slices bacon

				4 sausage links

				4 duck eggs

				2 slices of bread, lightly buttered on both sides

				Freshly ground salt and pepper to taste

				
						Place bacon in a pan, laying pieces side by side without overlapping.

						Cook bacon on medium heat for approximately 10 minutes or until edges brown and curl.

						Flip bacon once and continue to cook until it reaches your desired level of crispiness. Remove bacon from pan and set aside on a plate covered with a paper towel. Leave drippings in pan.

						Prick sausage casings and cook on medium heat in the same pan until casings are well browned. Remove sausages from pan and set aside with bacon. Leave drippings in pan.

						Crack eggs into the same pan. Cook on medium until bottoms set. Flip eggs over and continue to cook until edges pull away from pan and yolk is at desired firmness. Use a spatula to remove eggs from pan and set them aside. Leave drippings in pan.

						Lay slices of bread in the same pan and lightly fry in drippings until both sides are golden.

						Serve together with freshly ground salt and pepper to taste.

				

				
				A Word of Wisdom

				If you are watching your fat intake, lean smoked ham or prosciutto can be substituted for bacon.
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				The Blind Girl’s Piping Hot Fish and Pepper Breakfast

				In the House of Black and White, there is no common language and many perform their work and pursue their agendas without sharing anything — except Umma’s food. The child known as the Blind Girl may not understand much more than the cook’s name and delicious cooking, but this dish of fish and pepper says it all. (A Dance with Dragons, Chapter 45 — The Blind Girl)

				Serves 4

				3⁄4 cup mayonnaise

				Zest and juice of 1 lemon

				1 clove garlic, minced

				1 cup cornmeal

				1⁄2 cup flour

				1 teaspoon salt

				1 teaspoon pepper

				1⁄2 cup vegetable oil or more

				2 large green tomatoes

				2 pounds catfish fillets, skinless

				2 jalapeño peppers, sliced

				
						Combine mayonnaise, lemon, and garlic in a bowl and whisk to blend. Set aside.

						Combine cornmeal, flour, salt, and pepper in a bowl large enough for dredging.

						Heat vegetable oil in a large skillet over medium-high heat.

						Slice green tomatoes 1⁄2-inch thick and dredge in cornmeal mixture. Place in the skillet and cook until brown on each side, about 3 or 4 minutes per side. Remove and keep warm.

						Dredge fillets in the cornmeal mixture. Place in skillet with jalapeño peppers and fry until fish is golden brown, about 3 or 4 minutes per side, depending on how thick the fillets are. Add more oil as needed. Serve catfish and tomatoes with the mayonnaise sauce on the side.

				

				
				A Word of Wisdom

				Never refreeze fish or seafood. If you must store it in the refrigerator, tightly wrap or place in an airtight container for no more than 2 days.


	


End of sample
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