
Rada’ke 

 

In 5168 AOP, Steamreach Coal set up operations and brought humans to an area that had 

been sparsely inhabited by other creatures. The workers came from the Xaggarene Empire, 

Moirena, and Corleon, and the traditions that had always sustained them soon morphed into a 

culture all its own. Most people meet in taverns on the eve of Yuletide for community-wide 

parties that carry far into Yuletide morn. Gifts tend to be handmade or practical in nature and are 

exchanged among friends as much as family. There are few private celebrations of this holiday in 

the Shizzuria Wasteland, though there are those who prefer to be alone.  

Rada’ke is a cheap Yuletide dessert popular in the mining towns of the Shizzuria 

Wasteland. Since many of the miners have little to spare, their holiday lacks the opulence seen in 

other parts of Grevared. The main Yuletide meal consists of game, preserved fruits and 

vegetables, and rough bread made from what little flour can be spared. As work tends to 

continue, regardless of the day, celebrations are short but intense.  

Rada’ke is a chewy, cake-like treat topped with a piece of dried or candied fruit. The fruit 

varies depending on what is available. 

 

Ingredients: 

1 ½ c premade, add water pancake 

mix 

½ c dark brown sugar 

½ - 1 c water 

Candied fruit of your choice 

1-2 teaspoons ginger paste 



1-2 teaspoons ground cinnamon 

¼ - ½ teaspoon ground cloves 

1-2 teaspoons vanilla 

¼ - ½ c self-rising flour 

 

Instructions: 

1. Preheat over to 350°. 

2. Grease baking sheet. 

3. Combine pancake mix, brown sugar, cinnamon, and cloves in a bowl. Add ginger 

paste and vanilla. (The amount of spices 

depends on taste.) 

4. Add water a little at a time until you have a very 

soft dough. The consistency should be a touch 

softer than spritz cookie dough. If you add too 

much water, add flour until the dough is the 

right consistency. (I used flour in mine.) 

5. Mix well. 

6. Spoon or spritz dough onto greased baking sheet (the dough will not hold its shape 

well). Add a piece of dried or candied fruit to the top of each one. 

7. Bake 10-15 minutes until the edges are a darker brown. Cake will be springy. 

 


