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      Chapter 1: A Study Session in the Post Town


      1


      On the sixteenth of the yellow month, the leading clan heads of the forest’s edge and the nobles had a special meeting in the castle town.


      Back when the Suun had still been the leading clan, such meetings had been held on a regular schedule. But really, they hadn’t been much more than Count Cyclaeus Turan and Zattsu Suun getting together to scheme in private and put into motion the plans that had caused harm to so many people over the years.


      Nowadays, Melfried and Polarth served as the negotiators from the noble side, and they were attempting to form a more proper relationship with the people of the forest’s edge. They had decided that one regular meeting every three months wasn’t enough, so they had changed it to every other month instead. Furthermore, they would arrange for additional special meetings when urgent situations arose. Since this was one such case, the leading clan heads were having to make a sudden trip to the castle town.


      There were going to be two main topics of discussion at the meeting: the fast approaching return of the Black Flight Feathers and the sale of giba meat in the post town.


      The Black Flight Feathers were a merchant group from the Eastern Kingdom of Sym. With thirty-two members, they were the largest group from Sym that visited Genos. After entering into an agreement with Cyclaeus seven years ago, they had started bringing live gyama and all sorts of other goods to Genos. They were the ones who had gone to Duke Marstein Genos and proposed cutting a new path through the forest’s edge. It was a bold plan meant to make trade easier, as it normally required around two months to go between Genos and Sym in each direction. But though that path had been completed back in the rainy season, it had still never been used, except to test it for safety. There were also people in Genos planning to build a new post town on the other side of the forest of Morga where the path ended.


      Of course, there was no getting around the fact that the path ran through the dangerous forest of Morga. And after you made it to the other end, you still had to go through the barren, uninhabited wastelands beyond. According to the head of the Black Flight Feathers, Kukuluel, you could reach the highway that led north to the town of Aboof after a few days of travel, but that still needed to be confirmed by someone actually following the route.


      Who could tell what sort of harm might result from an ill-prepared traveler attempting the journey? If people used it without proper planning and the worst happened, then that could result in everyone choosing to avoid it and the whole thing becoming useless. In order to avoid that kind of screwup, Marstein had tasked the Black Flight Feathers, who had suggested the idea, with being the first to test the path.


      Long journeys across the continent were considered incredibly dangerous in general. There were all sorts of risks, from bandits to wild beasts to even natural disasters. If you wanted to travel the roads between towns, common practice was to have a skilled bodyguard or guide accompany you. However, easterners would travel about the continent without any guards. That was because they were famous for their skills with both totos and dangerous poisons. They themselves were a bigger threat than any bandits or wild beasts they might come across.


      And yet, the easterners who worked as merchants came from the grasslands and were pacifists. It was readily apparent how much Shumiral and Radajid from the Silver Vase, Kukuluel from the Black Flight Feathers, and even the star reader Arishuna—who was no merchant but who came from a related lineage—despised conflict and were gentle-natured. Though they possessed dangerous skills that could easily put any outlaw or beast to sleep, they would never use violence for any reason other than self defense.


      This was something I had just heard from Shumiral recently, but apparently, Sym was roughly divided up into four regions: the mountains to the north, the grasslands in the center, the coast to the east, and the commercial cities to the south that included the capital, Rao.


      The people were split into seven tribes that ruled over the land. The only ones who traveled the world as merchants came from the Zi and Gi tribes that lived in the grasslands. Though the cities to the south were places of trade, it was the people of the grasslands who left their home country in order to do business.


      People from the grasslands weren’t fond of conflict. Since they were born and raised in the peaceful center of the nation, they didn’t get involved in the war with Jagar, and they lived more or less nomadic lives. And some portion of them traveled to Selva and Mahyudra as merchants.


      As one would expect, the Black Flight Feathers also came from the grasslands, and if I remembered correctly, their leader Kukuluel’s full name contained Gi. Currently, they were on a trip that had them traveling to the capital of Selva, Algrad, and when they returned to Genos, they intended to use the new path through the forest’s edge to prove its safety. They were a fair bit behind schedule, but they would be coming back soon. Since the path would start seeing use in less than a month after they returned, the special meeting today was intended to clear up a variety of issues beforehand.


      And then there was the second topic of discussion: the sale of giba meat. Naturally, the Fa clan was far more involved in that than the other matter. There had been plenty of problems there too, but ultimately, we were granted permission to take part in the meat market.


      We were also given a new condition, however: to sell the same amount of giba meat to the castle town as we did to the post town. That command was handed down in order to preempt a situation where the nobles would try to buy up all of the giba meat. At present, we were permitted to sell sausages and smoked meat in Genos, and going forward, we would be selling fresh meat too. But there was a concern that the nobles would try to take it all for themselves, leaving none for the post town.


      Since the people’s trust in him had already been damaged because of Cyclaeus’s actions, Marstein feared that outcome and had come up with a simple solution. He seemed to be approaching things even more cautiously than we were out of fear that a noble like Cyclaeus might appear again and start hoarding ingredients, ruining all of his efforts up to this point. That was why he was imposing his new rule on us. If we sold the same amount of giba meat in both the post town and the castle town, neither side would be able to reasonably complain about it.


      Of course, there was no particular reason for us to complain either way. The only concern we had was how much we should be selling. Any other problems past that point were all internal ones, the biggest of which was securing a stable supply. That was something we had discussed a great deal at the forest’s edge, with the Fa and Ruu at the center of it all. We had been getting ready for this throughout the first third of the yellow month, and had finished settling all the issues that we could at almost the exact same time that we got permission from the castle town to proceed. The final conclusion was that the Fou and Dai would be the ones in charge, while the Fa and Ruu would offer support.


      The Fou and Dai had been the ones chosen because they were located close to the Fa and Ruu clans. The Gaaz and Ratsu were larger, but we prioritized the convenience offered by their proximity in this case.


      Additionally, it wasn’t simply a matter of selling meat at the market in the post town. Securing the meat to be sold in advance was also a crucial task in order to keep doing business. On top of that, given how much demand there would likely be for giba meat, it would be very difficult for the Fou and Dai to provide it all on their own. They would need to make arrangements to purchase giba meat from other clans. Then they would have to store it, and transport it as well before it could be sold. That was pretty much all that their job amounted to, but the only business they had done prior to this had been selling giba pelts, horns, and tusks, so managing all that would be somewhat difficult for them.


      One particularly important issue was the processing of the meat. At the settlement at the forest’s edge, clans would sell dressed carcasses of giba—either whole ones or half ones—to one another, but smaller portions would need to be prepared for the townsfolk.


      Presently, the Fa and Ruu were selling fresh meat to four inns. We used known portion sizes used in town to estimate the amount we needed to provide in those cases. The Fou and Dai would need to figure out something similar.


      Of course, quantities of meat weren’t measured very precisely in either the forest or the town. You only got vague guidelines like “How much for a single meal’s worth?” But if the amount you sold for a price changed too much, it would be difficult to build up trust. It was necessary to carefully measure the weight of each block you cut before loading a specified amount into a box. That was the first step toward selling meat at the market.


      The payment for all that work was no small issue either. At present, it wasn’t clear to us how much profit there would be after the costs were subtracted from the sale price. After all, the price of giba meat sold between clans was simply divided into three vague levels based solely on the size of the animal.


      Naturally, our rough calculations showed that we wouldn’t be suffering losses. The Fa and Ruu had been careful to adjust things so that we wouldn’t go into the red selling meat to the inns, which meant that the price for purchasing giba from other clans had to be set fairly low. But since the scale we were working at was so much larger this time around, there were all sorts of uncertainties to keep an eye on. And so, the Fou and the Dai were a little concerned, as it was unclear just how much profit they would be earning.


      Thus, a fixed sum had been set for their payment. If the profits exceeded that amount, they would go into a sort of insurance account, and if there happened to be losses, the Fa and Ruu would cover them. The amount was set at twenty-four red coins per day. If that seemed too small for the amount of effort they were putting in, then it would be raised at once, but we had decided to start with a modest sum. Twenty-four red coins happened to be what you would typically earn for a single giba’s horns, tusks, and pelt. We hadn’t really had anything to go on when deciding the amount, so the Ruu had eventually proposed that.


      Of course, they wouldn’t only be paid that amount on the day that they actually sold the meat. No, they were going to be paid for every day they spent working on the task. For the first ten days, they were going to be given 240 red coins, and if that didn’t prove to be enough, the amount would be raised. If the clans couldn’t handle the work any longer, a different clan would be placed in charge instead. Those were the arrangements we had made leading up to our first experiment with selling meat on the market.


      We also felt it would be risky to max out our capacity right from the start, so we would only be participating in the meat market once in the first ten days. The market was held every three or four days, so we would adjust as needed once they got used to the work.


      The amount of meat we decided to prepare was roughly 450 kilos—about a dozen giba’s worth. You could pack about fifteen kilos into the boxes used in the post town, so we were preparing thirty of them. Half of those would go to the castle town, while the other half would go to the post town. Over the next ten days, they were going to need to procure the meat, weigh it out, and preserve it. That was their initial task.


      “I’m sure there will be all sorts of difficulties at first, but we’ll just have to overcome them,” the Fou clan head Baadu Fou’s wife had said with a smile. Naturally, their subordinate clans, the Ran and Sudra, would also be helping out with the work. At least for the time being, it seemed like they weren’t going to be able to assist the Fa clan with our prep work anymore, so we ended up having to rely on the Gaaz and Ratsu in their place.


      “Things sure are getting interesting! I’m looking forward to seeing how the clan head meeting is gonna go!” the Liddo clan head Radd Liddo had said. His parent clan, the Zaza, were opposed to the Fa clan’s actions, but the Liddo and the Deen were hoping to get them to reverse their position at the clan head meeting.


      At any rate, the forest’s edge was undergoing yet another quiet yet significant change again today. We would be taking part in the meat market ten days from now, in the last third of the yellow month. Until then, we were all going to be working hard to get everything done.


      Of course, we had all sorts of tasks other than that to handle. The first of those was set for the day after the meeting in the castle town, on the seventeenth of the yellow month. On that day, we would be participating in the confection-making study session being held at Tanto’s Blessing.




      “Heh heh, I’ve really been looking forward to today!” Rimee Ruu said with a big smile as we walked down the street in the post town. Having finished up our work with the stalls, we were now heading over to the inn for the study session.


      At the inn meeting we had taken part in the other day, we had unveiled a number of giba dishes and desserts. Based on the conversation there, it had been decided that we chefs from the forest’s edge and Yang, a chef from the castle town, would instruct some folks from the inns on how to make delicious treats.


      “You say that, but we’re going to be on the teaching side of things, you know? Even if we make samples, the folks from the inns will be the ones eating them.”


      My statement could have put a damper on things, but Rimee Ruu’s smile didn’t shift in the least. “But we’ll be able to learn all sorts of stuff from that Yang guy, won’t we? He made really yummy sweets, so I’m still really excited!”


      “That’s true. You and Toor Deen are sure to gain a lot from today.”


      There were only four of us taking part in today’s study session. The size of the kitchen was limited, so we were asked to keep our numbers to a minimum. And so, it was just me, Toor Deen, Rimee Ruu, and Sheera Ruu.


      The last member of our group had gotten married to Darmu Ruu the day before yesterday, and she was now calmly walking beside her fellow Ruu chef. As always, she looked quite neat, trim, and reserved. However, her blackish-brown hair had been cut short and to an even length all the way across behind her neck, and she was wearing a dress that came from her chest down to her knees. That attire for married women really suited her, so much so that it felt as if she had always worn it.


      “When it comes to cooking sweets, I’m sure Rimee Ruu is all the Ruu clan needed to send, so I’m sorry for forcing my way in,” she said.


      “Ah, no, we’ll need enough hands to prepare sample dishes. Really, it’s nothing to worry about.”


      “Yeah!” Rimee Ruu energetically chimed in, turning Sheera Ruu’s way. “Darmu’s pretty fond of sweets, so I’m sure you’ll have to work hard at making them from now on!”


      “Indeed,” Sheera Ruu replied with a smile of her own. In the past, that would have been enough to cause her to go beet red, but now she just looked ever so slightly embarrassed. Ever since her wedding, she had seemed more calm and composed than ever before.
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      After arriving at Tanto’s Blessing, we entrusted Gilulu and his wagon to be stored away in the rear, and then we were led to the kitchen. This place was the post town’s largest inn, and so the kitchen was also appropriately big. For today, though, the place was packed to the absolute limit. Roughly eyeballing it, I would say there were around twenty people present. We had people from most of the inns participating in the study session, but somehow the number was still reasonably low.


      “Ah, we’ve been waiting for you guys!” Yumi of The Westerly Wind called out, with her usual earnest grin on her face. She had shown up at the stalls as well, so it had only been a few hours since we had last seen her. She had also congratulated Sheera Ruu on her wedding during her visit.


      Telia Mas was there too, standing next to Yumi, and Nail and Naudis had secured spots as well. We greeted them all while heading farther in, where we found the owner of Tanto’s Blessing, Tapas, and his guest chef, Yang.


      “Ah, dear guests from the forest’s edge, thank you so much for coming. Please, come this way,” Tapas, head of the inn firm said with a smile, beckoning us over to stand beside Yang. Yang smiled with his eyes alone, and we bowed politely to him. Meanwhile, his cooking assistants Sheila and Nicola stood quietly behind him, waiting.


      “I’m looking forward to working with you today, Yang. Oh, and we also brought along Arishuna’s food. We’ll hand that over to you after the study session is over.”


      “Of course.”


      “I’m really sorry for pushing a chore like this onto you all the time.”


      “Think nothing of it. She is a precious guest of Duke Genos, so you needn’t worry yourself.”


      I was still using my connection to Yang to deliver food to Arishuna on days when I served giba curry at the stalls. Yang and Polarth had both generously agreed to it, but Sheila was the one tasked with actually making the delivery, and so I bowed to her as well.


      “It is no problem. As I have said before, it is along my route back to the Daleim manor, so it is nothing to worry about,” Sheila said, then she brought her face close to mine. “By the way...is Lady Ai Fa not with you today?”


      “She isn’t. We’re expecting to get home while the sun’s still high in the sky, and we generally don’t bring along guards on days like that.”


      “I see,” Sheila replied, her eyes drifting down in disappointment. She was quite attached to Ai Fa.


      Nicola was standing beside her with a sullen look, which seemed to prompt the keen-eyed Rimee Ruu to greet her with a smile.


      “Hey there! We met at the tea party, didn’t we? Do you remember me?”


      “Hmm? Ah, yes... I do...” Nicola ended up mumbling a bit, appearing to be uncertain as to how politely she should speak to a young girl like Rimee Ruu. She really was the complete opposite of the gentle Sheila, and was always wearing a sour look on her face.


      The tea party she had participated in was the time before last, so it had already been several months since then. She had shown up fairly often in the post town after that as a maid working for the house of Daleim, but she wasn’t as friendly as Sheila, so it had been a good while since we had properly talked.


      “You’re helping out today too, huh?! I’m gonna give it my all, and I’m really looking forward to working with you!” Rimee Ruu said.


      “L-Likewise... You know that there is no need to greet a maid such as myself, though, don’t you?”


      “But I haven’t seen you in a long time!” Rimee Ruu said, her smile growing even wider, causing Nicola to turn away with a rather uncomfortable look. But the direction she turned toward was where Toor Deen was standing, and the other young chef bowed to Nicola as well.


      “We met at the tea party as well. Your name is Nicola, isn’t it? I’m sorry for not noticing right away, but I’m also looking forward to working with you.”


      “No, but... Seriously, what is with you lot?!”


      “Is something the matter?” Yang asked, looking over at them.


      “Not really,” Nicola replied with a frown, holding her tongue.


      It was around then that there was a great commotion from the entrance. I could hear things like “What are you doing?!” and “Don’t push!” right before a figure appeared, coming toward us through the crowd. She was a middle-aged noticeably muscular woman with a rugged face—the owner of The Arow Bud, Lema Geit. Tapas had been smiling since our arrival, but when he saw her, his expression turned rather weary.


      “Lema Geit, I can’t say I’m overly fond of you shoving your way to the front like that.”


      “Hmph! With this many filthy men packed in here, I couldn’t see anything. If you’ve got a complaint about that, then you should’ve prepared something for me to stand on!”


      She was clearly the same as always.


      And then, there was a faint chuckle from the crowd.


      “So you’re that interested in sweets as well? I can certainly understand how you feel, Lema Geit.”


      That voice belonged to a tall and lean older woman with darker skin and gray-brown hair—the owner of The Ramuria Coil, Jizeh. She was taller than your average man from the west, so I could easily pick out her smiling face among the other innkeepers. After shooting a piercing glare her way for a moment, Lema Geit gave a loud snort of, “Hmph!”


      It seemed that everyone had arrived now. And so, as the one in charge, Tapas called out, “Let us begin this lesson on how to prepare desserts.”


      2


      “My name is Yang, and I have been invited to take charge of the kitchen here at Tanto’s Blessing once every few days. Today, I will be providing some basic lessons on making desserts,” Yang calmly stated. As he had been giving lessons on how to handle new ingredients fairly frequently over the last several months, he was clearly accustomed to the process. “We do not have all that much time, so I shall focus on the key points. Firstly, I recommend using both poitan and fuwano when preparing desserts. It goes without saying that your costs will be lower if you solely employ poitan, but the dough you make will lack stickiness, and will be quite difficult to handle. Do you agree, Sir Asuta?”


      “Yes. I think if you were making those pancakes I showed off before, you could get them to work with just poitan, but to make the cooking process easier, it would still be ideal to mix fuwano in too.”


      “Pancakes are that dish you made by mixing poitan, sugar, karon milk, and kimyuus egg, and then cooking them with milk fat, correct?”


      “That’s right.”


      “I see. You cook them by pouring the batter onto a metal tray or the like, and that would be why they can be prepared with poitan alone, despite it lacking stickiness. In fact, it seems as if they would be more difficult to prepare in any other manner,” Yang said with a nod, and then he turned back toward the innkeepers. “Now, many desserts prepared in the castle town use metal or stone ovens, but I have not seen any such equipment in the post town, so I believe the methods of preparation available to you will be somewhat limited. That is all the more reason to use a combination of both poitan and fuwano.”


      “How exactly should we go about cooking them, then?” a familiar voice called out from the crowd. That was most likely Naudis, the owner of The Great Southern Tree. As the country of origin for sugar, sweet foods were common in Jagar, so he seemed to be quite interested in the lesson.


      “It will be quicker to show you rather than to try to explain with words alone. Sheila, Nicola, please light the stoves.”


      The two cooking assistants did as they were told, then Yang walked over to the workstation in front of him, where a bunch of ingredients for making desserts were lined up.


      “We shall begin with dumplings, which are often eaten in the post town. Let us try making them with just fuwano, poitan, karon milk, and sugar.” As he spoke, Yang began swiftly sorting out ingredients. The folks in the back seemed to be leaning in as much as they could so they could see what was happening better. “The ratio should be seventy percent poitan and thirty percent fuwano. If you use any less fuwano than that, it will become difficult to knead by hand. As for the amount of sugar, it should be half of the combined amount of poitan and fuwano.”


      “You’re adding that much sugar to it? Sounds like it’ll cost an awful lot,” Lema Geit grumbled.


      Yang didn’t seem to mind at all, however, and continued working. “As you say, sugar is most certainly not cheap, as it must be brought in from Jagar. But ever since permission to purchase it in the post town was granted, it has become possible to purchase in larger quantities than before, which allows room for negotiation to buy it cheaper.” Polarth or Torst must have been the ones in charge of those negotiations. Though the profits the house of Turan earned from fuwano had plummeted, because some of the other ingredients they controlled were seeing more circulation, they had apparently stabilized their finances fairly well. “The next step is to knead karon milk into the dough. If you then add kimyuus egg and fruits, your final result will be even better, but our aim today is to show you how to make a basic example of what a sweet dough should be, so we shall omit them for now.”


      Yang then took some of the dough and made a small dumpling the size of a ping-pong ball. Then he stabbed a metal skewer through it and turned toward the stove Nicola was in charge of.


      “This should be cooked over the heat of a stove. If you let a flame directly touch it, it will burn quickly, so you’ll have to be patient as you wait for it to finish.”


      This cooking method wasn’t all that common in the post town, even back when fuwano was the main type of flour they used. In fact, eating fuwano and poitan bread on their own hadn’t really been a thing people did in the past, so most folks would just use a metal tray to cook whatever they were making quickly. When preparing dumplings, they would generally either wrap the ingredients in lightly cooked dough, or otherwise would simply heat up the round dumplings in a soup.


      “As I recall, you sell giba meat manju at your stalls, do you not, Sir Asuta?” Yang asked, his gaze still fixed on the stove. “I believe you steam them, but do you use both fuwano and poitan in the dough?”


      “No, I just use fuwano. I came up with that dish before I thought of mixing the two.”


      “I see. Well, steaming baskets are not overly expensive, and if people start selling them in the post town as well, that will allow for a wider variety of sweets to be made,” Yang said, lifting up the skewer as he did so. The fuwano and poitan dumpling had grown a bit larger and appeared to have cooked up nicely. It seemed slightly burnt on the surface, but it looked very delicious. “Cooking it until it looks like this should be plenty. I have prepared a number of others using the same method, so please, give them a try.”


      Nicola then lifted a cloth off of a large plate, revealing a pile of dumplings underneath. The way she presented them reminded me of a cooking show, which I couldn’t help but find rather amusing.


      At any rate, everyone went ahead and tried the fuwano and poitan dumplings, and once again, the first person to voice their opinion was Lema Geit.


      “You added all that sugar, but it’s still not especially sweet, eh?”


      “Correct. In order to make this dough as sweet as you would probably want, you would need to use an amount of sugar equal to the combined amount of fuwano and poitan. It’s much cheaper to use fruits and the like to give it that kind of taste instead.”


      Part of what made Yang so amazing was how he could understand the mindset of the common folk despite being a chef from the castle town. He had always held the opinion that you could make food delicious even without rare and precious ingredients, going back to when Cyclaeus had been monopolizing such things. In those days, even chefs in the castle town couldn’t easily get ahold of sugar unless they had ties to Count Turan, so it made a lot of sense that he would have come to think that way.


      “Personally, I would either knead fruit into the dough itself, dip it in a sauce made from boiled-down fruit, or add sweet-smelling herbs. Ideally, I would recommend using all of those methods together, while being very careful not to ruin the overall flavor.”


      “Hmm. We tried to make baked poitan mixed with sugar on a metal tray at our place, but it turned out really different from this,” one of the innkeepers said.


      “That is why I would suggest going with dumplings for your desserts instead,” Yang explained. “If you wrap thin bread around fruits and the like, that would also be a fine treat. But by making it into a ball shape like this, you create quite a different texture. Adding kimyuus egg or gigo to them can make them softer and fluffier as well. There are many different things you can try as you experiment on your own.”


      I heard a number of voices go, “Hmm...” all throughout the crowd. It sounded like they were excited about all the possibilities this plain dough presented all on its own. Just flavoring it like Yang had suggested could lead to lots of different viable products they could sell.


      “Moving on, I would like to talk about fried treats a bit. Sheila, are your preparations complete?”


      “Yes. The pot should be hot enough now.”


      The stove she was manning had a pot partially filled with heated reten oil on it. Yang gave her a single nod before reaching out toward the ingredients once again.


      “Now I will make some more dough using the same ratio as before, but this time I will make it flat and fry it. It hasn’t been long since reten oil first started seeing use in the post town, so this seems like a good opportunity to learn about frying.”


      “Asuta, you’ve sold fried dishes at your stalls too, haven’t you?!” I heard Yumi call out from the back.


      I looked in her direction and replied, “Correct. I’ve sold fried giba meat before. Making that dish involved dipping all of the ingredients in heated oil and letting them cook.”


      “That sure was delicious! And wait, why are you talking all formally like that to me too?”


      “Because everyone is listening to us speak.”


      A few of the innkeepers chuckled in amusement at that. Even Yang gave a slight smile as he lifted the formed dough up above his head. It was oval in shape, and looked to only be around five millimeters thick.


      “You should prepare the dough so that it’s about this thin. You can still cook it through to the middle if it’s a little thicker, but this thickness will allow the true appeal of fried dishes to shine through.” Yang then placed the dough into the oil, and a pleasant crackling sound filled the air.


      As she listened to it, Rimee Ruu’s eyes started sparkling with anticipation. “You made a fried sweet before too, didn’t you, Asuta?! What’ll it taste like when it’s that thin?”


      “I’m not sure, but it will probably have a really interesting texture.”


      Since it was so thin, the sweet was finished in no time, with the thin oval of dough taking on a nice golden brown color.


      “Now we just need to wait a bit for the excess oil to drip off, and it will be ready. Please give this a try as well.”


      Unsurprisingly, he had yet more finished goods on another large plate, ready to be eaten. When she tried one, Rimee Ruu made a satisfied noise and said, “Delicious! Oh, and this is like the sweet you made for the last tea party, isn’t it?”


      “That is correct. I used a metal oven for that, but since these are also very thin, they probably have a similar texture.”


      I bit into one myself with anticipation, and found that sure enough, it had a pleasant texture to it that reminded me of pie crust. It was crispy and flaky, and not too oily. I also thought that the texture was very appropriate for a dish that was faintly sweet thanks to its sugar content, and also featured the rich flavor of karon milk.


      Sure enough, it seemed to surprise the innkeepers a lot more than the dumplings from before had, causing a real commotion among them. Even Lema Geit was carefully chewing rather than complaining.


      “This was quite a while ago, but there used to be a popular sweet in the castle town that used fuwano and milk fat. If you added too much milk fat, however, the taste became overly heavy, and it was also more expensive than using reten oil,” Yang lectured in a flat tone. Since he was dealing with people who had no experience with making desserts, he had chosen simple and practical topics to be the focus of his lessons. The things he was explaining were pretty basic, but he was imparting the information so logically and precisely that I couldn’t help but think he was quite well suited to being a teacher. Honestly, it would be difficult to find someone more fitting for this role than Yang, especially considering his masterful skills at making desserts. “At any rate, frying is a rare technique here in the post town, so it should be easy to attract attention this way. Also, if you add fruit, it will come out nice and soft in the end. I believe you should be able to try a variety of different flavors with this dish as well.”


      Yang then proceeded to offer a detailed explanation on how to utilize fruit in this kind of dish. With sour arow or sheel, you could steep or boil them in sugar water in order to make them more suitable for adding to desserts. Ramam, meanwhile, was sweet to begin with, so it could simply be used as is or boiled down. He calmly expounded on topics like how much of each ingredient was needed, how strong of a flame should be used, and how long to boil for.


      “I have also steeped kimyuus meat in sugar and honey in order to prepare sweets.”


      “Oh? You can use meat in sweets as well?” Jizeh asked, sounding impressed.


      “Yes,” Yang replied with a nod. “Karon leg meat has too strong of a flavor and is not suited to such dishes, but kimyuus meat should not present any issue. However, I believe it works best when you slice it into fine strings and prepare it such that you cannot tell it is meat.”


      “I see. I certainly wouldn’t ever think of such an idea on my own. This has proven quite informative.”


      “I am glad to hear you say that. Now then, I would like to ask the chefs from the forest’s edge to take over at this point.”


      “Of course. We’ll be preparing the samples for everyone to try as we go, so it may take a bit of time, but I hope that you’ll stick with us all the way through,” I said.


      It was finally our time to shine. Yang, Sheila, and Nicola all stepped back, and the four of us from the forest’s edge stepped forward.


      “To start with, we’ll discuss how to use kimyuus eggs. It can be very effective to simply mix them into your dough, but there’s an even more interesting way to use kimyuus eggs which I’d like to tell you about.”


      I was referring to the method of using the whites to make meringue that I had developed recently. The leftover yolks could just be mixed into the dough down the line. By combining whipped whites with the batter, you could create a unique, incredibly soft texture.


      “I’ll be proceeding with the same ratio of fuwano, poitan, and sugar that Yang used before. Then we’ll cook this on a metal tray.”


      As the four of us were busy beating the eggs, Yang and company prepared the other ingredients. Then we lit the other four stoves and started cooking, somehow managing to make enough for all twenty innkeepers to have a small sample.


      When they gave it a bite, they reacted with the same sort of surprise they showed when eating Yang’s fried dish. I even managed to spot Lema Geit’s eyes shooting open wide in pleasure.


      “If you compare this to the pancakes I made at the previous meeting, the difference should be quite clear, even though we used basically the same ingredients.”


      Next up was the topic of flavoring. Yang was more skilled when it came to working with fruit, so I was going to focus on sugar instead.


      “There’s an ingredient known as panam honey that comes from Jagar. It’s very handy when making sweets, but it definitely costs more than sugar. Because of that, I often process sugar in a way that makes it usable as a substitute for honey.”


      Naturally, I was talking about caramel sauce. It really wasn’t too tricky to make. It just involved dissolving sugar in water and boiling it until it turned nice and brown. Then you added more boiling water, and it was done.


      “This is what the honey-like substance I poured on top of the pancakes really was. By adjusting the amount of boiling water you add at the end, you can make it more viscous than the example I made before, and it can even work well as a small snack you can eat with your hands.”


      I went ahead and smeared some of the caramel atop the baked goods, then waited for it to congeal, showing everyone a new way it could be used.


      “If you eat them like this, the sweetness of the sugar comes at you more directly, so I believe this should let you cut back on the amount you use in the dough. And it should also pair quite well with desserts like the fried one Yang demonstrated a little while ago.”


      I also showed them how to prepare fresh cream. Most inns already knew how to make milk fat, so that made the explanation quite simple. After all, whipping the fresh cream further and separating out the fat was how milk fat was made.


      “If you whip it with a wooden skewer like we did with the eggs before, it ends up nice and fluffy like this. You can also add more sugar to it, and it should pair quite well with sweet fruits. It also has a rather intriguing appearance, so I’m sure your customers will enjoy it.”


      I went ahead and showed off each of the things I had mentioned and had everyone give them a taste test, which ended up taking quite a bit of time. But after this, I only had one topic left to cover.


      “I’d also like to show you how to make something that only uses kimyuus eggs, no fuwano or poitan.”


      “Only kimyuus eggs? Who’d order something that stinks that badly of poverty?” Lema Geit protested for the first time in a while.


      I kept my hands moving properly as I shot her a smile. “Kimyuus eggs have a bad reputation because poor people tend to eat them in place of meat, right? But they can be an amazing ingredient when you use them in other ways. And you can buy as many eggs as you please here in Genos, so it would be a real waste not to use them.”


      To start with, I simply used sugar to make sweet rolled eggs. When Tapas took a bite, his eyes immediately opened wide. “Oh my. It’s been quite some time since I last ate kimyuus eggs, but it goes quite well with this sweet flavoring.”


      “Right. Back in my home country, people would do things like add sugar to make them sweeter or salt to make them saltier.”


      As people were trying those samples, I had Toor Deen and the others get our steaming baskets ready. Though it would definitely take a fair bit of effort, I intended to demonstrate how to make steamed pudding as well. “With the chatchi mochi we served you before, you have to extract the starch from the chatchi first, which takes a lot of effort. We don’t have enough time today for that, so instead, I was thinking I’d show you how to prepare a different unusual sweet.”


      It took a fair bit of doing to make enough for this many people, but the process itself was really simple. You just combined whipped eggs with karon milk and sugar, then steamed them in a container with a lid. Rimee Ruu took charge of measuring out the proportions for the ingredients, so it was probably going to taste even better than it did when I first unveiled it in the castle town.


      “Since we’re so short on time, we’re going to have to pass it around and have each of you take a single bite. Is that all right?”


      With that we used a large spoon to scoop the pudding out onto a plate, which we then passed around to all of the innkeepers. Even the folks who were leery of it at first had expressions of admiration and satisfaction on their faces after they tasted it.


      “What a surprise. To think that you could make such a strange dish with kimyuus eggs. It feels like magic,” Jizeh remarked. Lema Geit also looked astonished. In a way, the pudding might have been the most surprising dish we had prepared all day.


      “That’s all we have to tell you. If you combine this with the dough and fruit Yang taught you how to prepare, you should be able to produce a huge variety of different treats,” I concluded.


      “But it’s such a wide variety that I don’t even know where to start. I’m seriously at a loss,” one of the closer innkeepers said, scratching his head as he spoke.


      Then the guy next to him called out to me, “Hey, those things are called steaming baskets, right? How do we get ahold of those?”


      “I had Yang help me purchase these.”


      When my gaze turned toward him, Yang gave a slow nod. “They are sold in the castle town, and I am willing to act as an intermediary for anyone who wishes to purchase one. As I mentioned before, they are not overly expensive.”


      Several of the innkeepers asked to do so on the spot. I figured that was proof of just how much they liked the steamed pudding. Or maybe they had tried the giba manju we served at our stalls before. Steaming baskets had a lot of uses outside of making sweets.


      “Well then, that will wrap things up for today. When we have time, I would like to hold another study session like this one, which I will contact you about as soon as I can,” Tapas said.


      With the lesson over, around half of the innkeepers promptly exited the kitchen. However, the other half stayed, and they were all looking at me.


      “Hey, these sweets are all well and good, but what about giba meat? You still haven’t sold any at the meat market.”


      “Ah. We got official permission from the castle town to go ahead with that just yesterday. We should be able to start selling meat there around the end of the yellow month.”


      “What do you mean by ‘around the end’?” one of the innkeepers inquired, crowding around me.


      “Er, for the moment, all I know is that we should be ready around ten days from now. But from what I’m told, the official dates for the meat market aren’t announced until the day before.”


      “How much meat are you going to sell? Will we not be able to get any unless we show up first thing in the morning?”


      “We’re planning to bring around fifteen boxes. The amount of each cut will vary, though.”


      “Fifteen boxes? Then only five inns will be able to buy any!”


      I assumed they were getting that number from the fact that you had to buy at least three boxes in order to be allowed to pay the wholesale price.


      “Well, we’re not really sure yet how much demand there’s going to be.”


      “Maybe none of us will jump right to buying five or ten boxes, but I’m sure nobody’s gonna buy it at the higher price if they don’t have to. That means only five inns will be able to buy any, right?”


      “I suppose that’s true. But we’ll be happy as long as we don’t have any leftover stock.”


      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      
    




















































  


  Table of Contents


  
    	Cover


    	Characters


    	Chapter 1: A Study Session in the Post Town


    	Chapter 2: The New Path


    	Chapter 3: An Invitation to The Silver Star


    	Chapter 4: Birthday


    	Intermezzo: A Later Development After the Study Session


    	Group Performance: The Girl from the Castle and the Girl from the Forest’s Edge


    	Group Performance: The Past and the Future


    	Afterword


    	Color Illustrations


    	About J-Novel Club


    	Copyright

  

  
    Landmarks

    
      	
        Color Images
      

      	
        Table of Contents
      

    

  

OEBPS/Images/Cover.jpg





OEBPS/Images/FrontMatter5.jpg
% Character Introductions 4

~ People of the Forest’s Edge ~

Asuta Tsurumi [

1
N A chef-in-training born in Japan. @ \ .‘\ The only female hunter at the
Though he remembers losing his life \ | forest's edge. She seems calm and
in a fire, some strange power has 2 composed at a glance, but she hides
taken him to another world. strong emotions inside. She has
made the decision to welcome
Asuta into the Fa clan.

Darmu Ruu

The second son of the main Ruu
house. He can be curt and rough at
times and is emotional in general.
He's slowly opening up to Asuta and
company.

Jiza Ruu

The eldest son of the main Ruu
house. He has a strict personality
and highly values the laws of the
forest’s edge. He also keeps a strict |
eye on the actions of the Fa clan.

Ludo Ruu

The youngest son of the main Ruu
house. Mischievous by nature. A
stronger hunter than most. One of
the top eight under the Ruu clan.

Vina Ruu

The eldest daughter of the main Ruu
house. A peerless seductive beauty.
The easterner Shumiral asked her to
marry him.

Rimee Ruu

The youngest Ruu daughter.

An earnest, innocent child

who specializes in making sweets.
She adores Ai Fa and Tara.

Reina Ruu

The second daughter of the main
Ruu house. An excellent chef. She
also runs the Ruu clan’'s stalls
alongside Sheera Ruu.

Shumiral

A member of Silver Vase—
amerchant group from ng. Having
asked Vina Ruu to marry him, he has
been accepted as a member of the
Ririn clan. However, he hasn't been
given their name yet.

Tsuvai Rutim

The youngest daughter of the former main
Suun house. Currently a member of the
main Rutim house. Short tempered and
has quite amouth on her, but cares greatly
about her family and is very skilled when it
comes to calculations.

Sheera Ruu

Shin Ruu’s older sister and the
eldest daughter of a Ruu branch
house. She has a mild-mannered
personality, is an excellent chef, and
is Darmu Ruu's wife.

Yamiru Lea

The former eldest daughter of the
main  Suun house. Currently a
member of the Lea clan. She
possesses both bewitching beauty
and a strong intellect.

Yun Sudra

A member of the small Sudra clan.
An earnest and kind woman. Greatly
adores Asuta.

Toor Deen

Originally belonged to a Suun
branch house. She is introverted by
nature, but she gives her all to assist
Asuta with his business. Her skills
at making sweets are blossoming.
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~ Townsfolk ~

Yang
The head chef of the house of Daleim. He is currently working
hard to promote the flow of new ingredients into the post town.

.
Yumi

The daughter of the owners of an

inn called the Westerly Wind.

Friendly, cheerful, and seventeen H
years old. She acts as a bridge KUhul“el G" Ad“muftan
between Asuta and her father, who | The leader of the Black Flight Feathers, a merchant group from Sym.

iali . A middle-aged man with a gentle nature but sharp eyes. He is the
dislikes the people of the forest's one who proposed carving a new path through the forest’s edge.

.
Lema Geit

The owner of the inn known as The Arow Bud. She’s a

haughty, bulky middle-aged woman, and she’s strongly

antagonistic toward the people of the forest’s edge.

The owner of the restaurant known
as The Silver Star. He possesses a -
very sharp sense of taste, and he has

intense emotions when it comes to ]l‘zeh
his pursuit of delicious cooking.

Shilly Rou

An apprentice of the master chef
Varkas. A strong-willed girl with a
powerful sense of rivalry toward
Asuta and Toor Deen.

The owner of the inn known as The Ramuria Coil. She is an older woman
with mixed blood from the east and a very gentle personality. She is very
interested in both the people of the forest’s edge and giba cooking

Roy

A young chef from the castle town.
After being shocked by the quality Of  |——
Reina Ruu’s and Myme's cooking,
he asked to become Varkas’s
apprentice.

Myme

Mikel’s daughter. Following in her father’s
footsteps, she has put a great deal of
effort into improving her cooking skills.
Having been deeply moved by Asuta’s
cooking, she is experimenting with giba
meat on her own.

Melfried

The eldest son of Duke Genos. He is
the arbitrator for all matters
involving the people of the forest's
edge. A coolheaded man who values
law and order above all else.

Arishuna Zi Mafraluda

A fortune teller of eastern heritage.
A composed woman who does
things her own wa{. She is currently
staying in the castle town as a guest
of Duke Genos.

e
Odifia
Eulifia's young daughter. Like an
expressionless doll, she doesn't
allow her emotions to show, but she

is exceedingly fond of Toor Deen's
sweets.

- , Torst
Melfried’s wife. A noblewoman who gives off an Lefreya’s guardian. An honest man who

impression of elegance, though she is actually is working to revive the house of Turan
quite exuberant and unrestrained.

Merrim

Polarth’s wife and a noblewoman with a youthful appearance.
She has a gentle nature and a relaxed personality.

The second son of Count Daleim. He collaborates closely
with the people of the forest’s edge and has been trying to
popularize delicious food throughout Genos.

~ Group Performance ~

Raielfam Sudra

The Sudra clan head. He has a wrinkly face and is
both incredibly intellectual and loyal. He
approved of the Fa clan’s actions from early on.

Cheem Sudra

A member of the Sudra clan. A skillful young man with a small

Li Sudra

Raielfam Sudra’s wife. She used to help out with Asuta’s stalls,
but Yun Sudra took over that work due to Li’s pregnancy.

build. He is deepening his bond with Asuta by working as a
bodyguard. He took a Fou woman as his bride.





