[image: image1.png]1 ounces 5 t06 heads)
baby bok choy

2 tablespoons toasted
sesame oil

Starge garlic coves, sliced

teaspoon minced
fresh ginger

pinchof salt

1 (6-ounce) tofu
blck, autincubes.

395 cups vegetable stock
3 tablespoons soy sauce
segeyolis

2 green onions,
siied,fo senig

sesame seecs, forserving

chil pepper, siced,
forserving

PEARL AND
JADE Soup

Cubes offresh white tofu and sices of vibrant green bok choy

become Jewel-like delcacles when ghstening in a light broth.
Pearl and Jade Soup s one of those modest recipes that feel
and taste ke the most luxurious dish,

1. Slicethe bok chay heads n half lngthuise. Forlrge bundies,
quarterthem.

2. Preheat a mediumsoup pot over mediurmlow heat untit feels
warm. Add the sesame ol gic ginge,and pinch of sat. Rase
the hestto meclum and sauté uni fagrant sbout 1 minute

3. Add the tofu cubes and vegetable stockand cover with a i
ing 102 boilover medivmm-tigh het, bt & minutes. Then
ower the hest to low and simmer or & minutes.

4. Addthe soy sauce. Raise the heatto medium and add the bok
choy.Cookfor 1 to 2 minutes, uncoveredthen turn off the heat

5. Whisk the egeyolks in » small bowl, acding  few splashes of the
soup while whisking Then pour the mixtur into the soup and

6. Diide the soup nto 4 srvig bovls and srinkl green orion
sices sesame seeds, and sicd chill pepper on 0p.

SERVES: 2| PREP TIME 10 minites | COOK TIME: 5 minutes

T COOKROOK
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类    型：生活时尚
内容简介：
从蒙德的山丘到须弥的大漠，分享60种非官方食谱，沉浸在《原神》的广袤世界中。
The Game Awards“2021年最佳手游”，自2021年上线以来，《原神》风暴般席卷整个电子游戏界。玩家们扮演命定的旅行者踏上揭秘之旅，结识新朋友，接受令人兴奋的委托，踏入史诗级的Boos战，来到一个个风景如画的领地，而最棒的莫过于数十种美味的食物。
这本烹饪书以玩家从提瓦特大陆各地收集的食谱为灵感，精选了60道美味菜肴，增强攻击力、恢复生命值——现在，旅行者们终于可以将《原神》的食物带到现实世界：
· 薄荷果冻
· 三彩团子
·炸萝卜丸子

·冒险家蛋堡

·日落莓莓茶
·还有更多
无论你是资深游戏玩家、烹饪鉴赏家，还是一位单纯的《原神》狂热粉，这本《旅行者的<原神>烹饪书》都将是各位旅行者的完美选择。

作者简介：
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基耶拉·桑德芮克尔(Kierra Sondereker)，Ulysses出版社副编辑，《原神》的狂热粉丝（冒险按等级59），也是真实犯罪鸡尾酒书《混合与谋杀》(Mixology and Murder)的作者。
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涅维亚娜·迪米特洛娃(Nevyana Dimitrova)是一位专业美食摄影师。
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[image: image2.png]3 cunces porkfat
(prferably leaf
ardor fatback)

2 cups porkbone broth
2cups urswestened
Soy mik
2 cups dashistock
4 cup fresh bean spouts
Tpacketinstant
ramen roadles.
2t0 3slces of chashu pork
310 b tablespoors.
tsuyu (apanese soup.
base)orchashu tare
green onion, chopped,
forsening
1 ramen egg or soft
boiled ege habed
1 dovegaric optional)

TIP: Several linds of pork
fat canbe found inyour
toca grocery storearmore.
casil—online. Leaflard and
fathackare two of the hgher-
qualty versions and therefore
e best for tis recipe.Lard
and leaf e ren' the same.

thing 30 don't get them
mixed upt Ancther common
type of porkfat s caul,but
it can be diffcult to clean

PORK BROTH
RAMEN

The secet to ramen s the broth—simmering pork ft, broth,
and dashi together to create a deeply flavorful broth that will
absorb into your springy noodles and make a dish that you'll
want to eat over and over again. And If you'e feeling more.
on the adventurous side, ry experimenting with al Kinds of
topping, rom soft-bolle eggs and pork slices to beansprouts,
green onions, and garlic

1. Place the porkfat in 2 medium pot and add water untl the fatis
completly covered. Bing t0: bl over medium-high heat and
ook for5to7 minutes, o until oretender.

2. Remove the porkfat rom the pot, discad the water, and cut
the atnto smallchunks Place in 3 blender, add the pork
banebroth,and blend on ighspeed unil smooth, about 110
2 minutes Pour the mixture backint the o, then acd the
unsweetened soy milk and dashi stock Str well and bring 02
simmer over low heatstiring occasionaly.

3. Inanother medium po, bring water 03 bol to blanch the bean
Sprouts or 1 minute then scoop them out with a sbtted spoon
and setaside.In the same boiing wate,cook the irstant ramen
noodles according tothe packet istructions, leaving out any
seasoning that came with the noodles.

broiing it at a igh temperature for 3t0'§ minutes. et aside.
5. Add the tsuyuor chashu tae to 8 serving bowl, carfully pourin

¥ cups of the prepared brath, and mix wel. Drai the cooked
noodies and add them tothe serving bow.

6. Armangs toppingsof banched bean sprouts, chopped green
nians,chashu pork slces, and haved ramen egg ver the
noodles. Gate a dove of garlc on op 1o sene,f desied.

SERVES: 1 | PREP TIME: 10 minutes | COOK TIME: 1 minutes
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