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Puzzied Least of a Feast
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It's ho surprise the feast was ruined as well
(Though stolen or eaten, one couldn’t quite tell).
This was the full menu, save for ohe dish:
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Start with something excellent!
Add 3 (or 4!') tsp of pepper. Tigs
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Carefully catch a striped predator, and ROasT for
22 minutes. Serve.

Tip: due to the Maillard reaction, roasting is a
process that transforms every part of a dish. When
| roasting, be sure to rotate every element of an
ingredient so that it evenly cooks by the
appropriate amount.

Be sure not to roast anything
for too long,

however; if you take the PECAN and
roast for another 4 minutes,

you'll end up with a
very angry beast again!
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Begin with pasta. Chop, then
- ‘roast for 3 minutes. Bread the

then roast for another

> ‘result,
e"15 minutes. Serve.
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Start with a hair color. Ch&ﬁ;
Trim. Stir; take what remains,
and mix with a sung poem. Serve.
‘I Tip: the order you mix things
matters; mixing MN and AE will
result in long hair, while
mixing AE and MN will result in
an exclamation.

What holy plate was left off the list?

To the left are a humber of recipes, each containing

ohe or more cooking instructions in bold. Every
recipe starts with a one-word ingredient.

The answer to this puzzle is the hame of the final

recipe.
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