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Writing this cookhook was met with much resistance from certain Gwoks who, under the
circumstances, a/isagree with certain c‘ngreo/a‘enfs used in this plece; however J /oersona//g found
that pué/[s/u‘ng this work would serve great purpose for those across the ga/axg interested in
Ewok cuisine.

7/woug/wuf this cookbook, 3ou’// be able to ﬁ'nc/ a p/ef/zora af auf/xem‘c'ca//g proc/ucec/
recipes ranging f’rom f/avorfu/ meat dishes, comp/ementarg sides, and droid recipes that never
fac‘/ to impress dinner guesfs. In addition, due to the ram‘fg 07? some of the meats used in the
meals /orovia/ea/, Jve included a gu[c/e to coo/ec'ng and preparing the meats mentioned later on
in the hook.

€u/£nary art (s unc/oubfed/g a valuabhle pam‘ of Ewok culture, and the delectable recipes
found in this hook are mere/g pea/es into the greater cuisine of the Ewok /aopu/us. 7/woug/z these
rea‘pes users will fm/g be able to immerse themselves in Ewok culture, and consequenf/g be able
to appreciate the years of cu/inarg art presemf in Swok /u'sforg.

With that, J invite all readers to éﬁ'.r.r//m//g enjoy the recipes found within this hook.

£ ogray



R2D2 Pasta Salad with Green Onion Dressing

J ngrec/ lents:
%ress[ng gngredienfs.-
% Gne astromech droid.
0 oeup olive oil
% 7 bunch green onions

% 7 small clove gar/[c

X4

7% fab/espoons white wine vinegar

o,

o 7 teaspoon Difon mustard
e 2 faé/espoons sour cream

% Salt and grounc/ hlack pepper

Pasta Salad Jngrea/c’enfs.-
12 ounces how tie pasta
* 3 tab/espoon: vegefaé/e oil
% 7 red onion
1 red pepper
® 7 ge//ow pepper
% 1 orange pepper
7 cup chopped fresh pars/eg
% Salt and grounc/ hlack Jpepper

X cup shredded, unsweetened coconut, toasted

Instructions:
Gor the green onion c/ressing;
Heat a gm'//. Drizzle 1/2 feaspoon of olive oil over the white Jportion of the green onions.
Place the white bottoms of’ the green onions on the hot gm’// and gm‘// until f/zeg are S/c'g/nf/g
softened and charred. Put the gm‘//ec/ whites of the green onions, the green onion tops, gar/c‘c,
white wine vinegar Dijon mustard and remaining olive oil in a blender purec until smooth.
Transter the mixture to a howl and stir in the sour cream. Season the dressing with salt, and

black pepper. to taste. Set the c/ressc‘ng aside.



For the pasta salad:

Heat a gm‘//. Place the cooked pasta in a /arge bowl, toss with 2 teaspoons of vegefaé/e
oil. Drizzle the remaining 1 teaspoon of vegefaé/e il over the red onion rings and season with
salt. Place the red onions on the hot gmi// and gm‘// until softened, approxémate/g 10 minutes,
remove the onions from the grt'//. eoarse/g dice the gm‘//ec/ red onions. ﬁre}aare the droid ahead
of time bg carefu//g a/isconﬁguring it. Once the droid is a/isconﬁ'gurec/, add in Radar 5%,
Shoulder Fub, and Shoulder ﬂgdrau[ics into a /arge, water-filled pot. Once the water (s
/,voc‘/éng, cook the droid for 10 minutes, or until tender Add the chopped red onions, red pepper
ge//ow pepyper. orange pepper, c/zo/a/aec/ pars/eg, droid pleces, and green onion c/ressing, to the
pasta. Mix to {ncorporate all L'ngrec/[ents. Season the pasta with salt and pepper to taste.

g arnish with toasted coconut.



Crispy Droid-Cake Sliders with Citrus Slaw

gngrediemfs
Citrus Slaw Jngredéenfs:
® 7 red cabéage, shredded

* 7 1 faé/espoons raw sugar

o,

% 1 teaspoon sea salt

* 1 ocup fresh pars/eg leaves, minced
% Y cup mayonnaise

% 1 tahlespoon Dijon mustard

% 1 tablespoon poppy seeds

% 7 lemon, Juiced

% 7 lime, Juiced

X3 %es/z/g cracked black pepper

Droid-Cake Sliders Jngredienfs:
% 1 droid of choice (for the purpose of this recipe J have chosen to use an astromech
droid)

w7 faé/espoon extra—vc'rgin olive oil
7 rib ce/erg, ﬁ'ne/z; diced
% 1 red chile, minced

% 7 clove gar/c‘c, minced

< teaspoon cayenne pepper

< teaspoon ce/erg seed's

< teaspoon sea salt

R

o %es/z/g cracked black pepper
o Vs drg bread crumbs

R

** % cup fre&/z pars/ezéz /eaves, mincec/

X faé/ex/aoon /zeavgt cream

R

% 1 tahlespoon Difon mustard

3 green onions, f/u‘n/y sliced

1 egg heaten

» 2 faé/espoons a//-pur/oo:e f’/oui: p/us more for f/oum’ng your hand's

Y Canola oil

& 8 onion buns



Instructions

For the Citrus Slaw:

To a /arge bowl, add the cabéage, 7 faé/espoon of the sugar and 1/2 teaspoon of the salt.
Foss, cover and refm’gerate for 30 minutes to brine. Joss in the pars/eg m'g/zf éefore ac/c/c‘ng the
c/resséng. Into a jar add the mayonnaise, Difon, poppy seeds, lemon Juice, lime juice, the
remaining /2 faé/espoon sugas /2 teaspoon salt and (ots of fres/z/g cracked pepper Close the

Jar and shake until well mixed. Pour the c/ressing onto the slaw and toss to combine.

For the Droid-Cake Sliders:

Heat the olive ol in a jpan over medium heat. Throw in the ce/erg, chile, gar/[c, cayenne,
ce/er(t; seeds, salt and fres/z/g cracked pepper and saute for 3 to 4 minutes. Remove from the
heat and cool. In a bc‘g bowl, add the droid, breadcrumbs, pars/eg, cream, ch'jon, green onions
and egg. and mix. Add the cooled gar/ic—c/zi/e mixture and mix again. fig/zf/g f/our your hand's
and shape the droid mixture into small patties. Dred, ge them in Hlour and then place in the
freezer for 710 minutes to ﬂ'rm up. Heat the canola oil to 350 c/egrees &F ina /arge frging pan.
Fry until crispy and heated t/u«oug/z, 5 to 7 minutes. Drain. Place a patty onto a slider bun
and top with some of the slaw
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Slow Cooker Pulled Droid

Jngrediemfs
7 (15 ounce) can tomate sauce
3 fab/espoons chili powc/er
3 tahlespoons /ig/n‘ brown sugar
2 teaspoons grounc/ coriander
1 teaspoon grounc/ cumin
7 (3—}90un0/} droid shoulder (or skirt)
Kosher salt and fres/z/g cracked black pepper
5 cloves gar/c'c, minced or graiec/
2 yellow onions, diced
% cup fresh lime Juice

Instructions

Combine the tomato sauce, chili powder brown sugar coriander and cumin in the base of

your slow cooker Stir to combine and distribute the spices even/g,

Sprinkle the droid picces with salt and pepper and place it in the slow cooker Using

tongs, turn the pieces to coat it even/y in the sauce. Add in the gar/c'c and onions, stir again.

ﬂ/ace the lid on the slow cocker and cook until the pleces are tender and beg[nm’ng to fa//

apart, on low 8 to 10 hours or on /u'g;/z 4 to 6 hours.

%ansfer the droid pieces to a serving bhowl. Allow to cool s/c'g/n‘/g, and then shred using

2 forks, removing any excess parts.

Skim any excess parts off of the sauce remaining in the slow cooker Stir in the lime

Juice and season with salt and pepper Add the shredded droid pieces back into the slow

caoker and mix it with the sauce that was created c/um'ng; the coo/a'ng g{ou can store the droid

in its sauce for 3 to 4 c/ags.



ﬂre/aam'ng Meat: drg heat

d?oasﬁng
§fe/a . ﬂrep}aing the Meat
Once you have caug/zf your meat, you must start the prepwor/e for the roasting process.
For the jpurpose of this meal T will be using Luke g/egwa//aer meat, however many other fzézpe:
of human meat can he substituted for similar results. Roasting is good for /arge cuts of meat,

so the /arger the better! First, we will start 62; pre/zeafing our oven for 20 minutes.

Step 2. Avoiding Common Mistakes
Never take your meat Sfraiaa/n‘ from refpm'geraﬁon to the oven. Instead, let your meat
come to room fempemfure. Master meat c/zefs know that fging up your meat to wooden po/es to

/zeep it f’rom escapmg s a grem‘ way f’or your meat to acgusf to room femperafure.

Step 3 €oo/a'ng¢ the Meat 5ven/g

Use a wide roasfc‘ng pan to make sure your meat cooks even/%. As T mentioned 6efore,
I am using Luke Skywalker meat, so my pan will be selected based on the size of meat Jve
chosen. Meat racks a/ways /ze//o in terms 072 hot air circulation around the roast, and can be

substituted with vegetab/es L'f’ you dont have access to racks.

Step # Tying the Roast
Cfsua//g, the roast is tied when successfu//g caug/n‘. However when coo/emgb make sure to
tie several ropes around your meat, as this ensures your meat will cook even/g f/zroug/zout and

decrease the chances of your meat escaping,

Step 5 Keep it Juicy
g m‘c% meat (s a/wags better so make sure to /eee/a your meat /uicgz 6g covering it with

butter or oil Additiona//g, this will /ze//o any seasoning you ap/a/g, stick.

Step 6 Adding Seasoning
Affer capfum‘ng your meat, a very }a/zgsc‘ca/ ordeal, it is /L’/ze/g your meat will he sweafg.
While ac/c/éng butter and oil can reduce the taste of nasty sweat, ac/c/c‘ng additional seasoning

to your meat can enhance f/avom'ng, and reduce the taste of sweat.



§t‘ep 7. Roast!

Next, you will cook the roast to meet the expectations of your recipe, which may vary.
Keep in mind, some cook high and fast, while others cook low and slow. Gne expert tip is that
you lose 50% heat each time you open the oven, and addc‘f[ona//g hear /oenefrafing screams from
your meat as it cooks. So /eee/a that door closed!

Step 8 Test and Run

A huge issue many cooks face is heing ahle to ic/emfifg when the meat is done. Using a
thermometer test your meat approximately 30 minutes before it is estimated to he done cooking.
Once the roast reaches the correct temperature, which varies 6g recipe, take it out 07? the oven
and let the meat rest. Expert tip: insert thermometer into the thickest part 07? meat. &or
examp/e, in Luke g/zgwa//aer meat, the meat of choice for this instruction, I would insert the

thermometer into the g/ufeus maximus.

Step 9 Enjoying your Work!
Affer your roast has rested for at least 1045 minutes, gou're welcome to cut in, and

enjozéz/



ﬂre/aam'ng Meat: drg heat

5ro£/£ng
§fe/o 1. Preheat and Wre/a
The obvious first step in preparing your meal is catching your meall Once this has heen
comp/ez‘ed, p/ace your meat in the fm‘dge to let it cool. For the purpose of this instruction, we
will he using Luke g/eywa//cer meat. Per your recipe, to prepare your meat, pu// it from the
frid. ge and season it accorc/ing/g. Then, turn on your broiler I recommend using a éro[/[ng pan,
as this will allow for even coo/ct‘ng and catch any c/rip/aéngs. Remember to /eee/a a timer nearbg.

Step 2. Under the Broiler

5ro£/£ng your meat works best when the meat is closest to the broiler (roug/z/g 24 inches).
a4ffer s/io/mg your meat under the broiler set a timer go//owing the time in your recipe, make
sure to f/[p your meat once it is cooked /za/fwag f/zrough. gx/aerf ft'p: c/epenc/éng on your oven,
/zeepc‘ng the door open may /ze/p when broc‘/ing, Just make sure to /eee/a an eye out for escaping

meals!

Step 3. Timing timing timing!
A few minutes éefore your prec/écfeo/ comp/efion time, check your meat for doneness.
CKSan an instant-read thermometer (s recommended. g ust remember your meats fempemture

will rise ég a few c/egrees once taken out af’ the oven.

Step 4 Letting the meat rest

A/fhoug/z your meat may Look scrumpfious, make sure to let it rest affer removal f’rom

the oven. I recommend /etfc‘ng the meat sit for at least 5 minutes éefore cutting in.

Step 5 Enjfoying your work

Make sure to slice your meat agac'nsf the grain, s/icing across the narrow pam‘ of your
meat first. Then be sure to top with your favorite seasonings and sauces, especially if youre
/oo/a‘ng to eliminate that sweaty taste that forms from the process of trying to catch your meal.
£asf/g, enjog/ afffera//, its not evergdag you can catch such a good meall
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Preparing Meat: moist heat

Braising
Step 1. Preparation
For starters, gou'// want to make sure to season your meat, to gei any taste af’ sweat
that f’orms from cafc/u'ng your meat out. Next, gez‘ your pan nice and hot. I recommend using
a deep pan and adding some oil to the hottom. Tt should he noted that while there are many

meat selections that can he substituted for these instructions, I am using Luke Skywalker meat.

Step 2 Sear the Meat
Next, add the meat to your poz‘ and éegin to sear (t. g/ou want your meat to he dark
brown on all sides. Gnce this occurs, remove the meat and set it aside. Tt should bhe noted that

c/um'ng the Seam'ng parf, excrua'aﬂng screams may be heard.

Step 3. Prepare your comp/emenfarg veggties
5ra£s£ng your meat a/wazo/;s tncorporates veggc‘es/ Add your veggies to your pan aﬁ.‘er

removing your meat, and get them nice and brown.

Step 4 %eg;/aze
When the veggies are sojef, c/eg/aze the pan with wine!

Step 5 Start Braising
Add the meat to the ot with veggies and 6eg£n the émising process!

Step 6 Add fiqm’c/
Add water /za/fwag up the meat and bm’ng to a hoil, then to a simmer When it starts

to simmern add your f/avom‘ng of choice! Now cover the meat and let it sit at a low simmer

Step 7: Eook the Meat
eoo/a'ng low and slow allows the meat to become tender and delectable! Note that while
coo/u'ng the /L'qm'd levels need to remain the same, so add /[7“[6/ as needed. It could take the

meat 1 Y to 3 hours to hecome tenden but once its tender its done!
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Luke g/zgwa//zer Pot Pie

Ingredients
¥ 2 cups diced pee[ed potatoes
@ % cup sliced carrots
1 cup butter cubed
* Y5 cup chapped onion
% 1 cup all-purpese flour
% % teaspoon salt
< 1 teaspoon dried thyme
% % teaspoon pepper
% 3 cups chicken broth
¥ 4 cups cubed cooked Luke §/egwa//cer
o 7 cup frozen peas

w7 cup frozen corn

R
°

4 sheets refrigeratec/ p[e crust

Instructions

Preheat the oven to 425 and p/ace /aofafoes and carrots in a /arge saucepan; add water
to cover 5m‘ng to a hoil. Reduce heat; cook, covered, 810 minutes or until crisp-fenc/er; drain.

In a /arge skillet, heat butter over med[um—/zc‘g/z heat. Add onion; cook and stir until tender

Stir in flour and seasonings until hlended. Gradually stir in bhroth and milk. Bring to
a hoil, stirring constantly, cook and stir for 2 minutes or until thickened. Stir in Luke
§/e2¢wa//eer meat, peas, corn and potato mixture: remove from heat.

Unroll a ple crust into each 07" two 9in. pie /Q/ates; trim even with rims. Add
‘S/aywa//aer mixture. Unroll remaining crusts; /a/ace over ﬁ//mg Trim, seal and f/ut‘e eo/ges. Cut
slits in tops.

Bake 3540 minutes or until crust is /L'g/zf/g browned. €et stand 15 minutes hefore cutting.
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Traditional Luke gkgwa//eer Meatloaf

In grea/ lents

% 3 slices of bhread
7 /arge egg /L'g,/lf/% beaten

2
X

DS

» % cup 2% milk

7 cup shredded cheddar cheese
& 7 medium onion, fine/g c/w/apec/
% cup fine/g shredded carrot

X teaspoon salt

¢

o,

o,

4

K2

< Y teaspoon pepper

R

S 1t pounc/s grounc/ Luke g/zgwa//zer meat.

R

** % cu/a pac/eed /,mown Sugar

< cup /aetc/zu/o
X taé/espoon pre/aarec/ mustard

Instructions

Preheat the oven to 350° and Tear bread into 2-inch pleces; p/ace in a blender Eover
and pulse to form coarse crumbs. transfer to a /arg;e bowl. Stir in egg. milk, cheese, onion,
carrct, salt and pepper Add Luke Skywalker meat; mix /L‘g/ztf/g but f/zoroug/l/g. Transter to a
greased 9xsin. loaf pan.

In a small bowl, mix g/aze ingredienfs; Jpreao/ over /oaf Bake for 6075 minutes or until
a thermometer reads 160°. Let stand for 10 minutes hefore s/ia'ng
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Zucchini Boats with Luke Skywalker Meat

In grec/ lents

% 2 medium zucchini
% graund Luke g/egwa//zer meat

R

% 1 small onion, c/zop/aec/

R

* % ocup c/zoppec/ fres/z mushrooms
LX) cup c/zoppec/ sweet red pepper
% cup cﬁop}aec/ green pepper

&7 cup shredded cheddar cheese, divided

R

X z‘aé/espoom /eefc/zup

R

% Salt and pepper for taste

Instructions

Trim the ends off the zucchini. €ut zucchini in /za/f /engf/zw[se; scoop out pu/p, /eavc’ng
1/2-in. shells. gme/y c/zo/a /ou/p.

In a skillet, cook ground Luke Shkywalker meat, zucchini pulp, onion, mushrooms and
peppers over medium heat until meat is no /onger }ain/c,- drain. Remove from the heat. Add 1/2
cup cheese, ketchup, salt and pepper; mix well. Spoon into the zucchini shells. Place in a
greasec/ 13x%in. ba/zc‘ng dish. gpm'n/e/e it with remaém'ng cheese.

Bake, uncovered, at 350° until zucchini is tender 2530 minutes.
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Traditional Ewok Cornbread cDressc'ng

In grea/ lents

R/
%

16 ounces of o/rg cornbread mix

R/
°

2 tabl. espoons butter

K/
L <4

l/2 CM/O 6/10/9}966{ ce/erg

4 sma/ / onton

K/
L X4

R/
L 44

2 eggs, beaten

R/
%

2 cups chicken stock

>

e 2 taé/espoons dried sage

K/
L <4

Salt and Jpepper for taste

Instructions

Any gooc/ captive dish is c'ncomp/ete without a comp/imenfarz; side dish to g0 a/ong with
it. For Traditional Ewok Cornbread cDresslnaa,, prepare the dry corn bread mix accorc/t’naa, to
pac/aage directions. €ool and crumble and /ore/zeaf the oven to 350 o/egrees F In a /arge skillet
over medium heat, melt the butter and saute the ce/erg and onion until soft. In a /arge bowl,
combine the ce/erg, onions, 3 cups crumbled cornbread, eggs. chicken stock, sage and salt and
pepper to taste; mix well. Place into a }areparec/ dish and bake at 350 c/egrees &F for 30

minutes.
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& rilled ﬂaﬁ‘gﬂan gquas/z with Hot Chorizo Vc‘na[greffe

Jngredienfs
& 8 pattypan squas/z, trimmed. cut in /za/{ a/ong sca//o/aec/ ec/ge
% Kosher salt, for taste

&7 fab/espoon olive oil

L)

% 6 ounces fresh, raw chorizo sausage (made of Han Solo meat)
< cup extravirgin olive oil
< cup J/zerrg vénegar

X faé/espoon c/zop/aec/ fres/z mint, p/us more for gam[s/z
Instructions

One of the most /ao/ou/ar dishes amongst Swoks is § rilled Pattyfan Squash, especia//g
when made with FHot Chorizo Vina[greffe. While the vinaigrette can incorporate many dc‘fferenf
meat substitutions, for the purpose of this recipes instruction, I will he using Han Solo meat.

Place squas/z cut side up on a paper towel-lined ba/eéng sheet. generous/g :pm’n/e/e with
kosher salt. Let it sit for 15 minutes to extract some moisture from the squash.

HAeat a /zeavy skillet over medium heat: add olive oil and grounc/ Fan Solo chorizo.
Cook until chorizo (s very well browned, 6 to 8 minutes, érea/a’ng up the meat into fine pieces
with a wooden spoon as it cooks. Remove from heat. Leave ahout 2 taé/espoons of rendered fat
in the Jpan; remove the rest. Stir olive oil, vinegar, and fres/z/g sliced mint into the Han Solo
chorize mixture.

Preheat an outdoor gm'// for medium—/zig/z heat and /L‘g/u‘/g oil the grate. Blot off
moisture from squash with a paper towel.

Grill squash rounds, turning them often, until tender and m’ce/g charred, about 3
minutes total per side. %ansfer to a serving dish. Top with warm chorizo vinaigrette. g arnish

with more c/zop/oed mint.
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€/zees«a4 Potato Pancakes

In gzrec/ lents

K2

% 4 prusset /oofafoes, pee/ec/ and gratec/

R

w2 egg:

R

L) cup milk

R

w7 cup a//—purpose f’/our

<& 1/2 cup grafec/ Warmesan cheese

& cup shredded Cheddar cheese

K2

* Y ocup real hacon bits (ﬁpﬁona/}

< 7 teaspoon onion salt

R

1 teaspoon ba/cing powa/er

< 7 teaspoon salt

R

LX) teaspoon grounc/ hlack pepper
< cup corn oil

o

> 2 z‘aé/espoons butter

L)

Instructions

Andther fan favom’fe, €/zeesg Potato Pancakes are best served with Droid recipes, as
their f/avor prav[c/e: a saveory taste for eaters.

Start 6g mixing foget‘/zer the potatoes, eggs, and milk in a /arge howl.

Stir flour Parmesan cheese, Cheddar cheese, hacon hits, onion salt, baking powder salt,
and black pepper into potato mixture using a for/e.

Heat corn oil and butter in a /arge skillet over medium heat.

8poon ahout 2 tablespoons of potato mixture, per patty, into the skillet. ook patties
until go/c/en brown, about 4 minutes per side.

Drain cooked panca/zes on a paper towel-lined p/at‘e.



