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SFX:
WHAM.

MARCILLE,
LEND ME
YOUR

THE
ENTRANCE?

[ THE HIDDEN

1 ; NO WAY!
R o ma P T DON'T WANT
J_il=—""9 el | YOL SMACKING
i Karii | =\ STUFF WITH IT!
FINE, T'LL
USE LAIUS'
SWORD.

ENTRANCE
TO THE
SHORTCUT. |




RUMBLE
RUMBLE

HE PROBABLY T
CHILCHACK |

USED THE SOUND | wpaT JusT
OF THE ECHO TO IS A PRO e Hﬁ,HPﬂPENED?
FIGURE OUT THE AT FINDING |

LAYOUT OF THESE

HALFLINGS
HAVE
FINELY
HONED
SENSES.

JUST SO
WE'RE

1S BEING X
INTERFERED 71| AHEAD IS
WITH WHEN T - CHOCK

WORK, FULL OF

TRAPS.




HE'S LIGHT,
S0 HE
DOESN'T
SET OFF
TRAPS
EASILY.

WAIT HERE
WHILE T
CHECK FOR

TRAPS.

YOU CAN
STEP ON

AND

THIS TILE,
THIS TILE,

THIS ONE.




SFX: THUNK/

LOOK HOW
FAR OFF
YOU ARE!!
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WHAT THE
HELL
ARE YOU
DOING!?

3y x
)%
-

FROM NOW ON
JUST MOVE
EXACTLY AS T
TELL YOU...

ONCE ONE
TRAP HAS
GONE OFF,
ALL MY
PLANNING
HAS TO

TANDEM.

START
FROM
SCRATCH!

117

SOME TRAPS
GO OFF IN

SOMETIMES
THE EFFECTS
WILL CHAIN
TOGETHER!

IF YOU
DO THINGS
HALF-
ASSEDLY,
I'M THE ONE
WHO PAYS
FOR IT!

7

.......

I DON'T
WORRY
ABOUT
DETAILS.




SFX:
RUMBLE
RUMBLE




WHAT
AMAZING

MOOD FOR
WHOLE
ROASTED
DWARF!

BESIDE MOST

FIRE TRAPS

THAT SHOOTS
OlL OR FUEL.

FIREPOWER.

T SEE.

EVERY TRAP
REALLY /S
UNIQUE.

MOVE YOUR
DAMN LEG
ALREADY!

SFX:
FWOOM




LET Us
MAKE
TEMPLURA
FOR LUNCH

WE WON'T
KNOW 'TIL
WE SEE IT.

YER NOT
AN COIL

I'M NOT A

THERE ARE
MANY KINDS
OF OILsS.

VEGETABLE OILS
ARE THE MOsST
COMMONLY USED.




IF YOU CAN'T
AGREE TO
THAT, THEN I
WON'T HELP.

BUT IN
RETURN, YOU
NEED TO
SWEAR THAT
YOU'LL
FOLLOW MY
INSTRUCTIONS

AROUND
TRAPS!

IF IT'S

COOKING
OIL, THEN
T'LL GIVE
UpP.

NOT

ANYWAY,
WE'LL
NEED TO
SEE THE
REAL

YOURS IS
COOKING.
MINE 15
DISARMING
TRAPS AND
PICKING
LOCKS.

MARCILLE'S
IS MAGIC.

m EVERYONE

HAS THEIR
OWN AREA OF
EXPERTISE.

TO ME.

PLEASE
DON'T!

ASSIST YE IF |
NECESSARY. |z

I SWEAR
IT.

THOUGH I WOULD
GLADLY WELCOME
YER COMMENTS
AND ASSISTANCE
WHEN IT COMES
TO COOKING.

UNDER-
STOOD.

I'LL DO
AS YE
SAY.

IN RETURN,
I'D LIKE
YOU TO

LEAVE ME
ALONE WHEN
IT COMES
TO MY JOB.

I WON'T
BUTT IN WITH
ADVICE ABOUT
HOW TO COOK.




ALL THOSE
TRAPS ARE
PROBABLY
PROTELCTING
THIS PLACE
FROM
INTRUDERS.

THE CHESTS
HAVE LONG
SINCE BEEN

VAULT...

TREASURE

" IT'S FIXED




CHILCHACK'S
HOLDING
ALL OUR

LIVES IN HIS
HANDS.

I'M SURE
HE'S ON
EDGE.

MOsST
TRAPS
WILL KILL
INSTANTLY.

-

HERE'S THE
NOZZLE, AND
HERE'S THE

|-

THE MOST
MATURE ONE
HERE.

RUN THE
THREAD
THROUGH
AND HOOK IT
ON HERE...




ALL RIGHT,
T'LL HOLD UP
THE POT.

Al BUTTHIS IS
THE NOZZLE
WHERE THE
OlL SHOOTS
our.

TRIGGER 15 |

PULLED, | AN |
Al THENTHE [ 2 o I'M NOT
{|olL sHouLD | &= QUITE
SPRAY - SURE...
our.

WHAT ABOUT
THE OILY

HOW DOES IT
COME OUT?

HOW CAN
I NOT!?

{ NO WAY!
IT'S PROBABLY
BOILING OIL!

Mm

KINDLY PULL
THE TRIGGER
AND RELEASE
THE OIL.

SELF!!

"--.f,{.——...___“_
| remenBer that v

F
H was awdul to watch | N

HURRY IT

NN
(=R AN
| AND V7

_ n'l'

I'VE GOTTEN
CAUGHT BY
A TRAP
LIKE THIS
BEFORE.

IT'S EVEN
WORSE THAN
DYING
INSTANTLY!

\
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HOT!!!

180 DEGREES.

IT'S THE
PERFECT
TEMPERATURE
FOR FRYING.

YOUR

THUMB
IS IN
THE OIL!

i

OKAY,
SENSHI?

ARE YOU &

WHATDID T
TELL YOU?




YOU'VE W
A\ NO MISTAKE.

KIDDING...

[ ™

'TIS OLIVE OIL.

SURPRISED
TO SEE IT
BEING USED
IN A TRAP
DOWN HERE.

OLIVE OlL IS
RELATIVELY
% EASY TO

W7 | MANUFACTURE.

N 7

I STILL CAN'T
BELIEVE IT...

PEOPLE USED
TO GROW
OLIVES IN THE
COUNTRYSIDE
ABOVE, TOO.

s
LILLOTIN IN ANY CASE,
TRAP FROM THIS MEANS WE
CUT THE MEAT?

DEEP FRYING.

_,g

Q)b
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"

\ WILL FALL THE
SAME WAY!

MEDDLE WITH
THINGS
YOU DON'T

FINE, THEN
T'LL LEAVE
CUTTING THE
MEAT TO YE.

T DON'T
KNOW HOW
THE TRAPS

WORK,
AFTER ALL.

BECAUSE T'M | b4

IN CHARGE OF | [4
COOKING,

REMEMBER!?

YE'LL FOLLOW
MY ORDERS!

I NEVER
SAID THAT.

Ry




?.




SFX:
CuT

WHAT'S THE
MATTER?

HURRY
IT UP.

WANT YE TO
HEAT THIS
OIL ON THAT
FIRE TRAP.

HERE, T
FINISHED
CHOPPING

UP THE
GIANT BAT.

RUB IN THE
SEASONINGS.

REMOVE THE
SKIN AND cUT
THE MEAT INTO
CHUNKS.

WHILE WE WAIT,
LET'S PREPARE
THE MANDRAKE
KAKIAGE.




I WANT TO
TAKE THEM

HURRY UP |
AND THROW
THEM nwnv

LOOK, THEY'RE
SUPRISINGLY LIGHT,
YET STRONG.

A GIANT
BAT HAS
S0 LITTLE

EDIBLE
MEAT...

LIMBS, YE
CAN TEAR
THEM OFF

TANGLED-UP

FIRST YE

CUT OFF

THE ARMS
AND LEGS.

WHEN YER
SKINNING A
MANDRAKE...

YE CAN
JUST PARE
AWAY THE

DISCOLORED

PARTS WHERE [

THE LIMBS

WEEE. ji {'/

B CHOP UP THE

NEXT, YE
THOROUGHLY
PEEL AND

BODY.
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BEAT A
BASILISK
EGG WITH

SOME

Preparing the batter...

ADD THE
MANDRAKE TO

STIR IT
LIGHTLY
SO IT
DOESN'T
CLUMP.

SIFT IN

HOW'S
THAT?

DAMN IT.

I HAVE
NO IDEA.

HOW |5
THE FIRE
COMING
ALONG?

HOW'S IT
COMING?

ARE YOU
KIDDING?

IT'S NOT
LIKE T
COOK WITH
TRAPS
EVERY
DAY...




SFX:
SIZZLE

SCOOP THE
MANDRAKE
INTO THE OIL.

LOOKS TO BE THE
PERFECT
TEMPERATURE.

SFX: SIZZLE

FALL APART.

FRY IT JUST
ENOUGH SO
THAT IT
DOESN'T

BURNED IT! oo . v . A N

0




il HOW'S IT
FIRE TRAPS COMING?
ARE YER AREA
OF EXPERTISE,

RIGHT?

¥ T

T.
)
1«

N
YEAH, BUT o y \t
KNOWING ; ;

HOW TO FRY

KAKIAGE 1S
NOT MY AREA
OF EXPERTISE!

......
LT g Y

.........
S s ik
.........

THEY LOOK T HMM, SOUNDS Ly
ABOUT DONE LIKE IT'S NOT IF THE HEAT
NOW, DON'T ; YER AREA, . IS TOO LOW
- ot AFTER ALL. THEY TURNM

: 4 INTO A

GOOEY

IF IT'S TOO
HOT THEY
BURN RIGHT |2k
BEFORE My K%
EYES.




3 med. size

iMandrake

" Giant Bat breast meat — 400 g
Basilisk egg 1
Weak flour 150 g
Water 170 cc

Oy, sauce 1 thsp
a 1 thsp
a dash

LO taste

Calories

Vitamins

I NEVER
IMAGINED
I'D BE EATING
FRIED FOOU IN
THE MIDDLE OF
A DUNGEON.

FRIED TO
PERFECTION!

L

' iﬂiﬂ#.
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I DOUBT

ANYBODY - re
BYEN THINKS IF You TRY FRIED FOODS |% BECAUISE
ERYING T0 DO IT OVER NEED | THE

THINGS A CAMPFIRE, IT'S PERFECT AMOUNT

OVER A VERY DIFFICLLT, HEATING TO Y OF HEAT
COOK WAS
CAMPFIRE QUICKLY. Juer

RIGHT.

BE?G&IF& \\ I PASS
oul | THROLIGH
i Corvenient? THIS AREA
YOU'LL DIE f
DON'T | \ QUITE OFTEN.
FOR SURE! EVER TRY THIS
WHEN T'M NOT

AROUND!

BUT I NEVER
KNEW THERE
WAS SUCH A
CONVENIENT
ROOM IN HERE.

WHEN I
I REALIZE T THINK ABOUT
WDN;_{EE THE DAY
ABLE TO WE'LL
WORK THOSE O OUR I KNow
TRAPS ON MY SEPARATE
OWN, AND YER SKILLS
IT'S TRULY A ARE AMAZING.

YER SKILL
WITH HANDLING
TRAPS IS
SOMETHING
I CANNOT
MATCH,
CHILCHACK.




YOU TAUGHT
ME HOW

TO COOK. '

T THINK T'LL
REGRET IT,
BUT YES.

YE SURE?

[s=nt that

Jer area?

\\ (7,

WHEN WE'VE
GOT SOME
SPARE TIME,
TI'LL TEACH
YOU A
LITTLE
ABOUT
TRAPS.

L

.:_ i A _.I".r :
P W T T
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