
Food production on Duskara is among the most carefully managed aspects of the economy. The
scarcity of arable land, combined with strict resource conservation principles, has driven
settlements to develop specialized agricultural systems.

Vertical hydroponic farms dominate surface settlements, where water is recirculated through crops
in stacked growing beds. This method maximizes yield per unit of water and land—essential given
that free water is the planet's scarcest resource. Primary crops include nutrient-dense leafy greens,
root vegetables adapted to hydroponic culture, and grain-bearing plants like modified Earth wheat
and native drought-resistant varieties. Wind-powered pumps circulate nutrient solutions, making
these farms sustainable without fuel consumption.

Secondary agriculture focuses on hardy fungi, legumes that fix nitrogen into nutrient-poor soils,
and fast-growing seed crops that produce oil and protein. Greenhouses positioned on the edges of
settlements cultivate these crops, with transparent panels allowing the Duskaran twilight to
supplement grow lights powered by wind and geothermal energy.

Protein sources are carefully managed. Domesticated small livestock—primarily wind-hardy goats
and cold-adapted fowl in high settlements—provide meat and dairy products, though meat
consumption is rationed based on settlement population and survival status. Fishing in isolated
freshwater reserves provides supplementary protein, though water use for aquaculture is strictly
controlled. Insect farming—particularly crickets and other high-protein arthropods—is becoming
more common in resource-constrained settlements, offering efficient protein with minimal water
needs.

The Deep Roads produce additional resources: blind fish in underground pools, fungi cultivated in
geothermal-warmed caverns, and algae that thrive in near-darkness, providing both nutrition and
oxygen generation for cave communities.

Deepkin settlements have distinct advantages and constraints. Geothermal warmth allows year-
round cultivation of heat-loving crops, particularly fungi species that produce high nutritional
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density. Bioluminescent fungi serve dual purposes: they provide light and nutrition simultaneously,
representing one of the Deepkin's greatest innovations.

Underground aquaculture utilizes geothermal-heated water to raise temperature-tolerant fish
species in vast cavern pools. These pools require minimal management once established and
provide reliable protein supplies. Algae farms in shallow geothermal waters produce food
supplements and oxygen.

Deepkin settlements trade these unique resources—particularly fresh fungi and geothermal-
processed minerals—to surface settlements in exchange for grains, fresh produce from twilight
farms, and other twilight-belt goods.

Duskaran cuisine reflects environmental constraints and available ingredients. Bread remains a
staple across all settlements, typically made from locally grown or traded grain. Common varieties
include wind-grain loaves (dense and nutritious), algae-flour flatbreads (in cave settlements), and
fermented grain breads that preserve longer and provide beneficial digestive compounds.

Preserved foods dominate because fresh produce is limited and seasonal variations are minimal.
Drying, salting, and fermentation are the primary preservation methods. Dried fruit, pickled
vegetables, fermented vegetable pastes (similar to Earth's miso or kimchi), and salted fish provide
essential nutrients while lasting for extended periods. These preserved foods are carefully rationed,
with winter reserves (though "winter" is a cultural rather than climatic concept on Duskara)
maintained in every household.

Proteins vary by settlement location and access. Twilight communities relying on livestock
consume goat meat (typically stewed to tenderize tougher cuts), preserved dried meat, and locally
caught fish. Deepkin communities feature fish, fungi, and insects as primary proteins. All
settlements supplement with legume-based dishes: lentil stews, bean paste, and seed porridges
provide plant-based protein.

Fermented beverages are essential to Duskaran diet and culture. The most common is wind-
wine, made from preserved fruit and cultivated yeasts, which provides both hydration and a mild
psychoactive effect; it's consumed at celebrations and in smaller quantities for medicinal purposes.
Herbal teas made from foraged mountain plants are consumed hot or cold and are believed to
enhance psychic abilities or provide medicinal benefits. Grain-based ferments produce
beverages with varying alcohol content, from light, barely-fermented versions suitable for children
to potent versions saved for ritual use. Fresh water is reserved for drinking and critical bodily
functions; beverages replace much of daily fluid intake.

Communal meals in settlement evening gatherings typically feature a grain or bread base,
cooked vegetables from preserved stores, a protein component, and fermented accompaniments.
A typical substantial meal for an adult might include: hand-sized bread portion, vegetable stew,
small portion of preserved meat or legume paste, and a cup of fermented beverage. Portions are
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calibrated to settlement resources and individual labor contributions.

Dining customs emphasize gratitude and conservation. Before eating, most Duskarans perform a
brief water-blessing ritual, acknowledging the precious resource used in food preparation. Waste is
virtually non-existent—bones become broth, vegetable scraps feed livestock or are composted, and
leftover meals are shared or stored rather than discarded.
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