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SCREENSHOTS CORNER!

View some of the stunning screenshots created by your FC mates recently!

Kai Linh




SCREENSHOTS CORNER!

Kellin Silverwillow

O’zetta Laqi



SCREENSHOTS CORNER!

Moonlight Mura

Brock Hampton

Diana Waters
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SCREENSHOTS CORNER!

Admiral Ackerman

Helbhar Rhoteyhawyn




Adori Amanthis
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: JOKER

Featuring



What's your favorite toy to play with?
plastic straws. I love tossing them around and
chewing on themmmmmm.

How do you feel about your mommy and
daddy?

I love mummy cause she feeds me and daddy
cause he's warm!!!

Are you a good boy?

[ think I am a very good boye. My parents
don't always think I am a good boye, but they
are wrong.

What is your opinion of hit MMORPG Final
Fantasy 14?

FEXIV is pretty neat! I'm just sad sometimes
because mummy doesn't let me talk to her
friends on the keyboard. Sometimes I have to
distract her away from hit MMORPG. But I like
to sit by and watch her play it from time to
time.

Do you have any siblings? If so, how do
you feel about them?

I have an older sister named Yoyo, she's
cranky sometimes but she is a good pal. She
just doesn't like when I get close to her
sometimes and wants to be left alone. I also
have a GF named Tiny Cat and we run and

play a lot together, especially with our
shared favorite toy, plastic straws.

Where is your favorite nap spot?

[ have a guest bed all to myself so my parents
just call the guest room "Joker's Room" now.
It's very cozy and nobody bothers me there,
plus my food is there!

What are your opinions on Funko Pops?
Funko boxes are very tasty!!

Any final words of wisdom you would like
to share with the audience?

Thank you for coming and please feel free to
give me food donations on your way out.









[HE OPEN HOUSE

EC Boom 15
Kellin Silverwillow

Shirogane, W 23, P 27



[HE OPEN HOUSE

Shirogane, W 23, P 47
Noriko Takaya

Admiral Ackerman
__ gh'ro ane (Subdivision), W 12, Room 9
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[HE DPEN HOUSE

~ Vexwryn Cayce

Mist, W 18, Room 84



[HE OPEN HOUSE

Mufinella Pemstein

.
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LB, W 20, P 44












Head: Far Eastern Schoolgirl's
Hair Ribbon

+Dye: Gloom Purple

Body: Ao Dai
+Dye: Gloom Purple
' Legs: Yorha Type 51 Halfslops
of Maiming
+Dye: Gloom Purple
- Feet: vorha Type 51 Boots of
Y% Maiming
“ +Dye: Gloom Purple
%\ Hands: Eastern Lady Errant's
Gloves
+Dye: Gloom Purple

-

W
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In a world full of edgy bois and

: tryhards, there must rise...the Cute
\ . Reaper!

Padjali War Scythe



neral Katana

Hea d/N eck: Auiance

Necklace of Slaying
+Dye: N/A

Body: kirin's 0sode of Striking
+Dye: N/A
Legs: Exarchic Bottoms of
Striking
+Dye: Deepwood Green
Feet: poman Steel Greaves of
Striking
+Dye: N/A

Hands: Tekko #55
+Dye: N/A

A Samurai built for battle. The
armor is an old FFXI| armor piece.
The rest is just colors that match

" well, primary being green, iron, and

gold.



a Lunastar

Head/Neck: Elegant

Rimless Glasses
+Dye: Metallic Purple

BOdY' Nezha Lady Togi
+Dye: Metallic Purple

Legs: collegiate Skirt
+Dye: Metallic Purple

Feet: no2 Type B Boots
+Dye: N/A

Hands: pirndts wrist Torque
+Dye: Metallic Purple

Ny likes to have freedom of
movement, while staying stylish
whenever she's out and about or
dancing across the battlefield.



Head: scion Rogue’s Bandana
+Dye: N/A

Body: Neo-ishgardian Top of
Fending

' +Dye: Pure White

Legs: No.2 Type B Leggings
+Dye: Metallic Red

Feet: High House Halfboots
+Dye: Pearl White

Hands: Neo-Ishgardian

Gauntlets of Fending

+Dye: N/A

A recreation of Beatrix from Final
Fantasy 9.




ass Anantanoke

Head: Warg Pelt of Healing
+Dye: N/A

BOdy: Coliseum Shawl
+Dye: N/A

Legs: Migo'te Loincloth
+Dye: N/A

Feet: Lominsan Officer Boots
+Dye: N/A

| Hands: Aurum Dress Gloves
+Dye: N/A

When | became a sage, | was
accompanied on my travels by a
young Ananta, Alpa. Together we
traveled the fringes of Ala Mhigo in
a quest that led to the creation of
the gatekeepers. As we journeyed
together, | adapted my armor to fit
in more with the Ananta tribe.



B Head: Endless Summer
| Sunglasses

. +Dye: Pure White

. BOdy: Faire Joi

8 +Dye: Pure White

Legs: Star Spangled Subligar
A +Dye: N/A

. Feet: Lominsan officer Boots
+Dye: Pure White

Hands: bemonic Gloves
+Dye: Pure White

B When you wanna really feel that
Bowie vibe while you bounce on out
of this world.




in Need
eanne Aykiz

. Head: cotton Scart

+Dye: Celeste Green

BOdy: Extreme Survival Shirt

+Dye: Celeste Green
Legs: Craftsman’s Coverall
Bottoms

+Dye: Celeste Green

Feet: casual Boots
+Dye: Snow White
Hands: cloves of Eternal
Passion
+Dye: Turquoise Blue

The first person you see after
saying, “Hold my beer and watch
this”.






Spanis]:l Flan

By: Mufinella Pemstein

S

Directions:

Preheat oven to 350 degrees I (175
degrees C)

In a medium saucepan over medium-low
~ heat, melt sugar until liguefied and

golden in color. Carefully pour hot syrup

into a 9 inch round glass baking dish,
Ingredients: turning the dish to evenly coat the
bottom and sides. Set aside.

- 1 cup white sugar

In a large bowl, beat c88s. Beat in

- Degss condensed milk, evaporated milk and
vanilla until smooth. Pour egg mixture

-1 (111, 01) can sweetened condensed milk into ]:)aking dish i:]nrough fine mesh sieve
to remove any eggy bits. Cover with

-1 (12 fluid oz) can evaporated milk aluminum foil to prevent burning.

~ 1tablespoon vanilla extract Place dish in water bath and bake in

preheated oven 00 minutes. Let cool

completely.
P 2

To serve, caretully invert on serving plate

with edges when completely cool.




Cajun Style KFC Famous Bowl
By: Xavdak Oreblood

o

Ingreéﬁ_@nts:

—

~ Potatoes, diced

~ 2 thsp butter

~ Dash of milk

~ Chicken breast or thigh

~ Q e88s, scram]alecl (uncookecl)

~ Breacl cru l‘ll]Z)S

Maque Choux ( corn mixture ) Directions:

Boil potatoes about 25-30 minutes. Mash
and mix in butter and a dash of milk.
Optional: add a dash black pepper and

sarlic powder to taste.

- 04 oz ]3618 of corn

~ 10 thsp butter

45 cup red onion, diced
5 cup celery, diced
-2 cup green peppet, diced Bread and fn_] chicken accorcling to
~3D t]:)sp minced 8ar1ic favorite fried chicken recipe.

'Y thsp T]u] me

~ 25 tsp cayenne flake
-4 thsp salt

~ 2 thsp black pepper

For Maque Choux: Combine ]outter, corn,
onion, green pepper, and celery in large
pan. Cook on medium until the corn
caramelizes. Add everything else until it's

~ O cup heavy whipping cream a delicious creamy chunky mess.

- 10 tbsp of chicken demi

- 10 t]DS}) white wine Lager it Potatoes, Maque Choux, then

%) tsp sweet paprika Chicken. Drizzle your favorite hot sauce on

top and enjoy!




Broccoli Cheddar Soup

BLJ: Kag mia Evenriver

Directions:

Cook the onion in butter until
translucent (about 1 tablespoon butter )
then add in 1/4 cup butter and melt.
Whisk in flour and stir constantly until a
~ light brown. Once you have a rue,add in
the broth slowly while whisking then the
half and half until fully blended.

Inéreclients:

Add broccoli, carrots and spices to taste
then cook until tender about 10-1D mins
on med heat. Take off heat and either

leave chunky or make it creamer using

=] large onion, diced

= 2 carroi:s, peelecl anc]. s]:lrec].c].ecl

~ 12 oz fresh broccoli an immersion blender. Add shredded
~ 1tbsp +1/4 cup Butter cheese until melted in.
i 1/ 4 cup ﬂour Serve wit]a sprinl«cle . { Cheese o dollop 0{
= 2 cups chicken broth ( or veggie broth ) sour cream if you want, also great with
Q hLalf d half Crackers!
~ < cups halt and ha

=t 2 cups c]:1ec1clar c]neese, s]nrec].clecl

~ Salt, pepper, garl ic powc].er, paprika




Coffee Biscuit (FFXIV Coolc]:)ook)

By: Solilqui _Viq_tor

=
e — — =

=

Directions:

]
i

Combine espresso powder and hot water
in small bowl. In medium ]aowl, combine

flours, salt, and baking powcler.

-_ In large bowl, cream butter and sugars
' until smooth. Add eggs, vanilla, and

espresso powder mixture until just

blended. SlOWl‘L] mix in flour mixture

Ingreients: until the dough just comes together. Fold

in chocolate chips.
[ thsp espresso powder Line two baking sheets with parchment
11tb sp hotwates paper. Divide the dough into e88~sizec1

balls and place on baking sheets. Using

21/2 cups all-purpose flour palm of hand, gently press dough down

1/4 cup whole-wheat flour to make thick disks. Refrigerate for 1
1/ 4 tsp salt hour.
Itsp baking powder Preheat oven to 300 degrees F. Line
1 cup unsalted butter, room temp not-cold cookie sheet with parchment
1/2 cup beet sugar paper. Place cookies with 2 inches of
. space between. Bake for 19-20 minutes
1/ 2 cup {n'mlg packec].c]. brown sugar until Slightlg spre ad and 801 den on
2 eggs eclges.

1 tsp vanilla extract

Let cool completely on coolin rack.
8 oz dark chocolate chips a




I—IOI'Hel'ﬂaCle 1_111111111118
By: Grimm thera Skogkatt

Ingredients:

- lcan c]nickpeas

- Y4 cup lemon juice, possibly less (to taste)
- mec].ium-to-large clove 8arlic

. 3 teaspoon fine sea salt, to taste

~ 4 thsp tahini

- 2tc4 tbsp ice water, more as needed

~ 1 thsp extra-virgin olive oil

- Black Pepper, to Taste

Directions:

Combine ingreclients using a food
processor. For best results, do in the
{ollowing order:

Add tahini and lemon juice, blend for a

minute or so until a paste forms.

From here, add in one i1'18rec1ient ata
time for chickpeas and garlic, allowing it
to blend for a minute between additions.
Mix in spices as well before finishing.

When mixture is smooth, add in ice

water and blend until light and fluity.

Serve topped with a drizzle of EVOQ,
optional dash of paprika.

Note: You can spice up your hummus
using a dash of 81’011nc1 cumin during the

mixing process!

If you want an even smoother hummus
and have the time to spare, peel the
C]Aicl(peas betfore ]Dlencling.



Starlight Dodo (FFXIV Cook])ook)

By: Lyra Belnades

By |

Ingredients:

~ One 01b whole duck
~ Salt

- Black pepper

~ D garlic cloves, crushed

- 1shallot, halved
~ llemon, halved

= 1 Sl’].‘].c'll]. 01’611’18@, ]Jalvec].

- 1rosemar1; sprig

G]. aze.

~ 1/ 2 cup ]:1011e1_]

- 1thsp orange juice

- 1thsp molasses

JJI "

Directions:

Remove neck and trim excess fat/skin
from duck. Place duck, breast side up in
mesh strainer in sink. Boil O cups water.

Pour half of the hot water over the duck.
Turn the duck over. Pour rest of the water

~ over. This will tighten the skin.

Move duck to wire rack. Generously salt
entire duck. Tie legs together with
butcher s twine. Refrigerate uncovered

for12-24 houus.

Preheat oven to 3D0 F. Take duck out of

fridge and pat dry. Season duck with

pepper. Stuff duck cavity with garlic,
shallot, lemon, orange, and rosemary.
Place duck breast side up on wire rack
over baking sheet or in roasting pan and

bake for 1 hour. Turn duck over and bake

another 2D minutes.

In small bowl, combine glaze ingredients.
Remove duck from oven and brush with
glaze. Bake for another 2D minutes.
Repeat process for opposite side for
additional 20 minutes. Glaze once more
and cook until 160 F in breast meat.

Remove and cover in aluminum foil to
rest for 1D minutes before carving,



Ingredients:

~ 1 medium butternut squash, deseeded
- Ismall pumpkin (cleseec]ecl) orl large can pumpkin
puree
~ 1sweet potato, diced and roasted (optional)
R shauots, fi neIg minced
= 5ar1ic cloves, minced
~ 1celerg stauc, minced
- 1large carrot, minced
- I medium white onion, minced
- = 2-3whole sage leaves
- Butter or olive il (for cooking)
S cups soup stock of choice
| cup half and half or heavg cream (almoncl milk
can sub)
~ Donop of ricotta cheese
- Salt, to taste
~ One 8 oz tub ricotta cheese
=4 large egsg golk
- J-4 thsp grated parmesan cheese
w4 tbsp flour
- 1/2 tsp salt
] tsp ground sage
- 1tbsp tresh-chopped sage

Squash Soup with Ricotta Dumplings 4

By: Rin Stormrazer

Directions:

Sou P

Roast and puree I medium butternut squash and 1
small pumpkiu (or use | large can of pu mpkin
pu ree); if you like it chunky, dice 1/3 of the

= butternut squash before roasting and add to soup

W]Jel‘l ClDll@..

_ Saute in butter or olive oil shallots, garlic, celery,

carrot and onion; add a few whole sage leaves

about haltway through sauteeing.

Add puree to sauteed veggies. Pour in soup stock
and half and half / heavg cream / almoncl milk. If
you want it smooth, use immersion blender when
fully cooked. This recipe is also good with chunks
of sweet potato. Add ricotta cheese and salt to
taste.

Dumplings:

In a medium mixing bowl, combine last seven
ingredients from list.

Heat a flat griddle or large skillet on medium,
add olive oil to coat the pan or oil spray and drop
1 tbsp of the cheese mixture, leave room for
flipping. Flatten out cheese mixture once in the
pan by wetting the back of a spoon and gen tly
tapping the tops. Cook for J mins per side.



BBQ Chicken Bacon Pizza
By:Marshal Keen

Ingredients:

- lunbaked pizza crust or premade c].oug]:l
~1-2 T]:)S}C) olive oil

~1 large Garlic clove, smashed

- cups cooked chicken, 1'01.18]111_.] C]JO}C)})@C].
-~ 2.3 strips bacon

- 3/ 4 cup barbecue sauce, or to taste

- 8 oz Mozzarella cheese

- Half one small red onion, diced

Directions:

Toss the chicken with about 1/4 cup of
barbecue sauce until lightly coated. Set
aside. Can use less sauce if pre{erred.

Cook bacon until Crispy. C]JO}) into bits.

~ Set aside.

Prepare pizza dough according to the
directions. Place olive oil and garlicin a
microwave safe container and
microwave for 0 seconds, then allow it
to sit for D minutes.

Brush prepared pizza crust with 8arlic
oil. Top with cheese, chicken, ]aacon, and
red onion. Drizzle remaining barbecue
sauce over the top.

Bake according to the pizza crust
directions.















THANK YOU

Thank you to the following for their

efforts in making this issue possible:

Asterin Whitethorn: Interviewer
Diana Starborn: Graphics Designer, Photog
Mufinella Pemstein: Editor,Writer
Freya Stormfall: Editor
Brock Hampton: Cover Design, Graphics Designer
Soliloqui Asantiani: Writer and Interviewer

Hydri Paradus: Content Provider

And YOU, our awesome readers!

See you next issue!
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