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The Royal Decree on Flavor:
The Grand Codex of the
Apothecary (Volume If)



By the Hand of Friar Frijole Charros Royal Apothecary of the Pepper Kingdom, Keeper of the
Cauldron, Warden of the Eternal Heartburn, and Dean of the School of Violent Gastronomy
J &

To the Tavern Keepers, Pitmasters, Lords of the Kitchen, and Those Who Seek to Tame the
Flame:

|, Frijole Charros, present to
you the Grand Codex,
updated, expanded, and
fortified by Royal Decree. It
has come to my
attention—mostly via a very
loud squire named Scotch
Bonnet and a pigeon that
looked suspiciously like a tax
collector—that the culinary
landscape of our fair Kingdom
is shifting. The people cry out
not just for the comforting
heat of the Habanero, but for
the sharp discipline of the
Mustard and the crunchy
melancholy of the Cabbage.

We have expanded our
borders. General Habanero
has returned from the jungle
(mostly intact, though he
keeps checking the sky for pterodactyls %), and Sir Reginald has briefly stopped weeping
long enough to chop a vegetable. Thus, this Codex now includes the Expedition Strength
Kingdom Mustard and the Wolfsbane Relish, alongside our classic potions.

Be warned: This is not a pamphlet for the faint of heart or the bland of palate. This is a tome
of Alchemy. We do not deal in "condiments" here; we deal in viscosity, in thermal dynamics,
and in the violent molecular marriage of acid and fat. We do not use gums to thicken our
sauces; we use the flesh of the earth itself. We do not merely season meat; we baptize it.

Read on, and may your skillet never cool. Q



# Part I: The Philosophy of the Potion (A Treatise on
Alchemy)

Before one can understand what to pair, one must understand why we pair. The tongue is a
battlefield, and flavor is the artillery. In the Pepper Kingdom, we do not subscribe to the timid
schools of thought that suggest food should be "mild" or “polite." Food should have an
opinion. It should announce itself.

< The War of the Receplors

In the lesser lands—those sad, beige territories where boiled potatoes are considered "spicy"
and ketchup is viewed as an exotic indulgence—cooking is merely the application of heat to
matter. In the Pepper Kingdom, cooking is Chemosensory Warfare.

The human tongue possesses receptors for Sweet, Sour, Salty, Bitter, and Umami. But we, the
Alchemists of the Pepper, introduce a sixth element: Pain. Capsaicin, the volatile oil of the
Habanero, triggers VR1 receptors—biological liars that tell your brain, "You are on fire." Your
brain responds with endorphins. This is why we eat. Not for sustenance, but for the rush.

The Viscosity Profocol

A sauce must have body. Unlike the watery vinegars of the west, which run off a piece of meat
like a coward fleeing a dragon, a Royal Potion must possess cling.

e The Suspension: We use vegetable pulp (carrots, tomatoes, onions) to create a matrix. A
thick sauce holds more volatile aromatic compounds against the palate for longer.

e The Emulsion: By violently thrashing fruit juice and vinegar together, we create a creamy
mouthfeel without dairy. It is a diplomatic marriage in a bottle.

2 The Acid-Fat Dialectic

This is the Golden Rule of the Apothecary: Fat coats the tongue; Acid strips it clean.

e @& The Heavy Meats (Pork/Beef): Require the sharpest acids (Apple Cider Vinegar,
Mustard).

e < The Light Meats (Fish/Chicken): Require the brighter, lighter acids (Lime, Lemon,
Pineapple).



# Part Il The New Arrivals (The Expansion)

The Kingdom grows. Two new jars have been added to the Royal Pantry. Treat them with
respect.

V2 Chapter 1: General Habanero's “Expedition Strength”
Kingdom Mustard

The Lore: The General, The Jungle, and The Donkeys
Formulated deep in the African rainforest while hunting the elusive Greater Crested
Pygmy-Saurus, this mustard is the only condiment capable of keeping morale high in the face
of prehistoric danger. Developed by General Mustard Habanero—a man of conflicted
Spanish-English heritage (See Image 2)—this blend marries the disciplined sharp bite of
Grade #1 English Mustard Powder with the fiery, passionate heat of fresh Habaneros and
garlic. It is currently being packed onto the General’s faithful donkeys, Trabuco and Canon, by
his trembling steward. A sauce so noble, it is rumored to be the true heritage of Queen Anna.
Tastes like victory; burns like a scandal.
The Alchemy: Isothiocyanates vs. Capsaicin
This mustard fights on two fronts:

1. The Nasal Strike: Mustard seeds release allyl isothiocyanate, a volatile oil that shoots up

the retro-nasal passage. It is a "cold" heat that clears the mind.’
2. The Throat Burn: The fresh Habaneros provide the "hot" heat that sits on the tongue.

Suggested Uses & Pairings

1, = The Binder of the Beast (Pork Rib Binder)

Usage: Technical/Binder

Before applying your dry rub to a rack of pork ribs, slather the raw meat in Expedition
Strength. The vinegar denatures surface proteins, creating a tacky surface for the rub to
adhere to. The mustard flavor mellows during smoking, leaving a savory "bark".2

2, GO The Bavarian Negotiation (Soft Prefzels)

Usage: Dip
There is a natural alliance between the alkaline crust of a soft pretzel and the acidic bite of
mustard. The General’s blend cuts through the dense dough and salt, creating a
Neutralization Harmony on the tongue.
e Menu Idea: "The General’s Knot" — Hot salted pretzels served with a side of Expedition
Strength whipped with a touch of honey and dark beer.*



3, *=* The Garden Grenade (Vinaigrette)

Usage: Emulsifier/Dressing
Mustard is a powerful emulsifier that stabilizes oil and vinegar.
e Recipe: Whisk 1 tbsp Expedition Mustard with honey, apple cider vinegar, and olive oil.
e The Pairing: Drizzle over bitter greens like arugula or kale. The intense heat obliterates
bitterness, making the salad palatable even to a carnivore.?




- Chapter 2: Wolfsbane Relish

The Lore: The Knight, The Onion, and The Cry

Concocted by the perpetually weeping Sir Reginald the Onion Knight and the audibly
combustible Friar Frijole Charros, this relish is not merely a condiment; it is an existential crisis
in a jar. A crunchy, tangy, and spicy union of Red Cabbage and Habanero that provides
enough heat to start a small brushfire and enough garlic to offend an executioner. Perfect for
silencing the howl of hunger, or simply confusing a wolf who is trying to audit your taxes (See
Image 1 for the Ware Wolves).

The Alchemy: The Anthocyanin Indicator

Red cabbage gets its color from anthocyanins, which turn vibrant pink/red in acid. This relish
relies on turgor pressure (the water inside the cells) to maintain a deafening "CRUNCH".8
Suggested Uses & Pairings

1, ¢.) The Mariner’s Remorse (Tarfar Sauce)

Usage: Ingredient/Mix-in
Traditional tartar sauce is fine, but it lacks drama.
e The Recipe: Mix 1/3 cup Wolfsbane Relish into 1 cup of high-quality mayonnaise. Add a
squeeze of lemon.
e The Result: A neon-pink, crunchy, spicy sauce. The cabbage provides texture to break
up the softness of fried fish, while the acid cuts the grease.

2, %, The Silencer of Howls (Sausage & Bratwurst)

Usage: Topping
Pork fat coats the mouth; Wolfsbane strips it clean. The sulfurous compounds in the cabbage
mirror those in the pork and garlic, creating a chemically sound flavor bridge.
e Menu ldea: "The Werewolf Dog" — A grilled bratwurst buried under a mountain of
Wolfsbane Relish. The cold crunch against the hot snap of the sausage is a texture
victory.'

3, & The Sovereign's Fish Taco (Garnish)

Usage: Slaw
Fish tacos require a "roof" to protect the delicate fish. The Wolfsbane Relish acts as a
pre-made, spicy slaw (curtido).
e The Pairing: Corn tortilla, grilled Mahi Mahi, a stripe of Wolfsbane Relish, and a drizzle of
crema to cool the burn[™].



Tastes like Victory.
And{Sorrow..




&4 Part Ill: The Established Pantheon (The Four
Kingdoms)

The Sunrise Sauce (The Morning Sovereign)

Profile: Optimistic, Vegetal, Bright.
The Alchemy: A potion of pure vitality. We emulsify a bounty of Tomatoes and heaps of Carrots into a
velvet base, sweetened with Pineapple Juice and Brown Sugar. The heat comes from a touch of Orange
Habaneros, creating a "creeper" heat that waits until you have tasted the fruit.1

e & The Breakfast Taco (Chorizo & Egg):

o The Pairing: The high acidity of the pineapple and apple cider vinegar cuts through the heavy
grease of chorizo, while the fiber from the carrots binds with the soft texture of scrambled
eggs, preventing a soggy tortilla.*

o Menu Idea: “The Royal Awakening" — House-made chorizo and farm eggs finished with a
Sunrise glaze.

e 1 Seafood (Grilled Prawns):

o The Pairing: Carrots and shrimp share a natural, compound sweetness. The fruity esters of the
Orange Habanero complement the char of grilled shellfish without overpowering the delicate
meat.

o Menu Idea: "Sun-Glazed Gulf Shrimp" — Grilled shrimp brushed with Sunrise Sauce in the
final seconds of cooking.

e Y Chicken (Fried Chicken Biscuit):

o The Pairing: The sauce’s thick, carrot-pulp viscosity clings to the nooks of fried breading,

offering a sweet-heat contrast to the savory batter.

The Midday Scorcher (The Queen's Fire)

Profile: Tropical, Electric, Relentless.
The Alchemy: A "Molten Gold" emulsion. We blend plenty of Yellow Datterino Tomatoes (prized for their
honey-like sweetness) with generous Mango and a splash of Coconut Water. The heat is aggressive,
driven by a heavy hand of Yellow Habaneros, softened only by the cooling electrolytes of the coconut.
e 1 Chicken Wings:
o The Pairing: The high sugar content of the mango and Datterino tomatoes allows this sauce to
caramelize instantly under a broiler, creating a sticky "lacquer" that adheres to the wing skin.
o Menu Idea: "Scorcher Sticky Wings" — Double-fried wings tossed in reduced Midday Sauce
and garnished with cilantro.
e < Fish Tacos:
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The Pairing: White fish (Cod/Mahi) is a blank canvas. The mango and yellow tomato profile
functions as a pre-made tropical salsa, while the coconut water mirrors the flavor of an island
ceviche.

Menu Idea: "The Queen’s Catch" — Beer-battered cod topped with a slaw dressed in Midday
Scorcher.

 Light Meats (Pork Tenderloin):

The Pairing: Pork and fruit are a culinary constant. The mango bridges the gap between the
savory pork fat and the intense, citrusy heat of the Yellow Habanero.

The Sunset Sauce (The Stoic King) &R

Profile: Savory, Umami, Pungent.
The Alchemy: This is a "Red Sauce" powerhouse. We use massive amounts of Roma Tomatoes and
enough Garlic to ward off spirits and vampires alike. A Triple Acid Blend (Lemon, Lime, Apple Cider
Vinegar) is engineered to break down heavy beef fats.6

e & Steak Ranchero:
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The Pairing: This is essentially a concentrated Ranchero sauce. The Roma tomato glutamates
amplify the beefy flavor of skirt or flank steak, while the heavy citrus juice tenderizes the
meat fibers.’
Menu Idea: "Ranchero Royale" — Seared skirt steak simmered in a reduction of Sunset
Sauce and beef stock.

Beef Fajitas:
The Pairing: When this sauce hits a hot cast iron skillet, the abundant onion and massive
garlic dose caramelize instantly. The sauce’s body allows it to coat the peppers and onions
rather than steaming them."

. The Bloody Mary:

The Pairing: It replaces the need for Worcestershire, Tabasco, and horseradish. It provides the
tomato body, the citrus acid, and the garlic punch in a single pour.”

Menu Idea: "The King’s Hangover Cure" — Vodka and Sunset Sauce, rimmed with smoked
salt.

The Midnight Sauce (The Dark Emperor)@

Profile: Dark Fruit, Salty, Ginger-Spiced.

The Alchemy: A mysterious fusion of BBQ and Asian profiles. A base of loads of Black Plums provides a
deep, tannic sweetness, spiked with savory Soy Sauce and fresh Ginger. The heat comes from a kiss of
Red Habaneros, creating a savory, sticky glaze.



@ Brisket & Pork Ribs:

o The Pairing: Plum sauce is the traditional pairing for rich meats (think Peking Duck). The soy
sauce adds umami that matches the smoke of the BBQ, while the ginger and vinegar cut
through the rendered fat of the brisket.

o Menu Idea: "Black Plum Bark Brisket" — Oak-smoked brisket glazed with Midnight Sauce.

#< Tuna Steaks:

o The Pairing: A spicy twist on the classic Tuna Tataki. The soy and ginger in the sauce align
perfectly with seared tuna, while the black plums provide a tart sweetness similar to a
gastrique.

o Menu Idea: "Emperor’s Seared Ahi" — Sesame-crusted tuna served over a pool of Midnight
Sauce.

e 1 Chicken Thighs:

o The Pairing: Dark meat requires a dark sauce. The brown sugar and plum sugars glaze
perfectly over the higher fat content of thighs, creating a sticky, charred finish on the grill.

" Part V: The Apothecary’s Efiquette

R o 1. Do Not Shake Like a Polaroid Picture:
- < These sauces are thick. Turn the bottle
upside down and strike the bottom firmly
(The "Monk’s Slap").

: 2. Temperature Matters: Serve
Wolfsbane cold for crunch. Serve Midnight
warm for ginger notes.

3. The "Use By" Date: If it smells like a
farm, eat it. If it smells like a revolution, you
have waited too long. !

Signed and Sealed by the Order of the Pepper,

Friar Frijole Charros #

PS: Please stop feeding the Expedition Mustard to the donkeys. Trabuco has become
unmanageable. %
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