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On this food adventure
of mine, I’ve had a guide who has steered me every step of the way. Elijah, you lived your life by your own set of rules, never letting a moment pass you by without acknowledging it. Forever chasing life, you were authentic in everything you did, every friendship you held, and every belief you practiced. You showed me the essence of a truly lived life can be found in something as exhilarating as jumping out of a plane, and in something as simple as cooking dinner.


Without your incredible spirit, food wouldn’t taste half as good and this journey wouldn’t be nearly as sweet. You inspired me to leap from great heights and cook up my own life. This book is for you.
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A Letter to My Readers


AS A GIRL, I USED TO SIT GLUED TO THE TELEVISION watching my early teachers Julia, James, and Jacques create magic on-screen. I always chose cooking shows over cartoons, much preferring the magical sounds of the kitchen to Scooby Doo.


Perhaps this is why I paid such close attention to the cooking and entertaining that went on in my own home. I can still see my grandmother running around the house before a party, making last-minute touches just before the guests arrived: the magnolia and forsythia peppering the dining and living room just so; the table settings as elaborate as anything I’d ever seen (my favorites: the gigantic ceramic horse heads that came out of hibernation for her annual Kentucky Derby party, or the enormous collection of coral and sea glass that covered the table when seafood was on the menu); what seemed like a hundred mirrors and oil-filled glass tapered candlesticks of different heights running down the length of the table. It was enchanting.


My Mama Neida was such an incredible, beautiful woman in every way, and anyone who walked through that front door was made to feel like the most important person in the world (and, of course, she made the entire night seem effortless). My grandfather was the president of the University of Memphis, so there were lots of parties, and it was always entertaining at its best. Back then, throwing a dinner party meant a lot of work, but Mama Neida loved to “fudge” the details. She was not a cook—a businesswoman and a social butterfly, yes, but definitely not a cook. Most of her events were carefully themed and catered or stocked with prepared food purchases. But she did have a small arsenal of recipes that rotated through her many dinner party menus, like Smothered Quail with Rice and English Peas (so simple but one of my favorites), Bacon-Wrapped Oysters Baked on Rock Salt, and, to cap it off, the best little individual Pecan Tarts. Her advice to me was always, learn how to make a handful of dishes well. She pulled off the delicate balance between presentation, ease, and home cooking with grace, and no one ever suspected she’d “fudged” a thing.


My mother, on the other hand, has a traveler’s heart and entertaining was never her forte. With her hippie spirit she didn’t allow candy or junk food in the house, somehow convincing two children to believe carob-coated protein bars were candy. (They’re not bad, I swear!) She even made her own baby food for my brother and me, pureeing boiled, fresh, seasonal ingredients. Mom would let me sit on the countertop and I would “assist” while she made pita bread, éclairs, or even egg rolls—all from scratch. We had dinner at the table as a family every night, even when I was in high school and wanted to be out with friends.


My mother has lived everywhere, even for a short while in a cave in Greece (did I mention she was a hippie?), and her rotating repertoire of recipes reflects her globe-trotting days. When we were growing up, dinner might have been roasted chicken with mashed potatoes one night, lamb shish kebobs with tahini sauce and couscous the next night, followed by homemade pizzas—dough and all—the next. (My brother and I always like to top a pizza with extra “foo foo dust,” which was just ground fennel seed—I’m pretty sure you won’t find that at your local pizza parlor.) Mother would spend hours in the kitchen making all kinds of different breads or an out-of-this-world cheesecake with laundry lists of ingredients and steps. I’m sure the grocery shopping alone took half the day.


And then there’s my style—the result of learning from a classic entertainer and a do-it-from-scratch, all-natural bohemian. I take the best parts of these women, throw in my French culinary education, pay attention to seasonal ingredients, keep it fresh, and add my wholesome and delicious southern taste. This is my world of food: one inspired by an effortless elegance, and my five-ingredient approach keeps it simple (and possible!) for everyone. My life has been a never-ending exploration of the world of food as culture and entertainment, and I am the luckiest person in the world to be able to share this adventure with you.


xo,


Claire
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5 Ingredient Philosophy


WOULD YOU BELIEVE ME IF I SAID SCALLOPS changed my life? When I was a student at the French Culinary Institute one of my teachers presented our class with a beautiful display of fresh scallops and gave us a challenge: come up with the best way to cook them. Simple enough, right? I remember all of us digging through the pantry, grabbing spices, vegetables, herbs, sweating to come up with innovative and daring combinations that would wow our professor, someone who’d truly seen it all in his many years of teaching.


We each presented him with our creations, and after he’d dutifully tasted each one, he let us in on a little secret—or rather, a big secret. Turns out his simple challenge was met with a very simple answer: the best way to cook fresh, in-season scallops is to throw them in a dry pan with some salt and pepper. No oil, no fancy herbs, no elaborate sauce…nothing. As the scallops sear, they release their own beautiful flavors—that sweet, rich taste that you either love or you don’t, but that really is the core of the scallop. It was a straight-forward lesson, but a total game changer for me. From that day on I understood that the more ingredients you use, the greater risk you run of losing the essential flavor of your food.


This was my first and most important lesson in simplification, one that I’ve made the cornerstone of my cooking philosophy. When your ingredients are good, there’s no need to mask and muddle the flavor with unnecessary add-ons. I always want to know what my food really tastes like. My focus ever since that day was learning how to choose the best main ingredient—my star—and figuring out how to enhance and maintain its natural flavor by adding a small supporting cast of ingredients to dance with it and make it shine. After years of cooking, playing, experimenting, and learning, I’ve found that my magic number of ingredients is five or fewer.


What this means is that you have to cook food at its best, which means buying food at its best. Sure, you could make my Grandma Moore’s Creamed Corn (page 164) with frozen corn (I’ve done it!), but you’d have to add a ton of cream and sugar just to mimic those natural flavors and juices found in fresh, height-of-season summer corn. Not sure what produce is in-season? Here’s a little hint: when you walk into your grocery store, notice what’s immediately on display in the produce section. Peaches piled sky-high right as you enter the store? Their price slashed? The abundance lets you know that they’re in season and they’re ready for you. Sometimes it’s about grocery shopping with an open mind and choosing your ingredients before you settle on a recipe. My advice next time you see that pile of peaches is to buy a whole bunch and make my Smoky Roasted Peaches (see page 161)!


Let the seasons help you decide what to cook, and be sure to talk to the people you’re buying from—they’re the experts, and they’ll know what’s good, what’s fresh, and what’s ripe for the picking. The better the main ingredient, the less you’re going to have to add to it to make a delicious dish. The bottom line is, I don’t want you to work so hard! Simplify your cooking and you’ll be amazed at what one ingredient can really do.


And here’s another amazing trick: the way you cook something can totally transform its flavor. I go to the farmer’s market, buy handfuls of beautiful, green haricots verts, and come up with fifty ways to cook them just by changing a few of the secondary ingredients. The dish is different every time, but the haricots verts always remain the star.


Technique is equally important. Take garlic, for example. You like it bitter? Fry it. You want that pungent, intense flavor? Sauté it. Prefer it sweet and melt-in-your-mouth good? Roast it. All the methods make the garlic taste totally different, and it’s just a testament to the varying flavors you have the power to unlock in your food.


Each ingredient should truly stand out in a recipe, and with five or fewer ingredients, you’re really going to taste the food you’re cooking. My dishes are ones that are simple to shop for, easy to prepare, and fun to serve, and they promote healthy, seasonal eating. By following my recipes you’ll wind up with lighter grocery bags, a heavier wallet, an uncluttered kitchen, and, most important, delicious meals to share with your family and friends.


Happy Cooking!




The Basics Every Kitchen Warrior Should Own


CONTRARY TO WHAT YOU HEAR FROM ALL THE TELEVISION shows, infomercials, advertisements, and catalogs, a savvy cook needs only a few basic tools and supplies to be a real master of the most popular room in the house. Five-ingredient cooking will streamline your time in the kitchen, and there’s no need to clutter the cabinets with excess gadgets and unused products. My cooking style not only uses simple ingredients, but minimal tools. Here is a basic list of the tools, equipment, and supplies I couldn’t live without!


COOKING EQUIPMENT


[image: ] 4 skillets: 2 large skillets—one 10- or 12-inch and one large nonstick; and 2 small skillets—one 6- or 8-inch and one small nonstick (omelet pan)


[image: ] Cast-iron skillets (optional): these are great if you have them; they can also serve as nonstick if they are well-seasoned


[image: ] 2 saucepans: one large (3- or 4-quart) and one small (1 quart), with lids


[image: ] 1 large (8- to 12-quart) stock/soup pot with lid


[image: ] One 8- to 10-quart Dutch oven


[image: ] 2 large (11 × 17-inch) sheet pans


[image: ] 1 large roasting pan with a rack


[image: ] 1 grill pan


[image: ] 1 large colander


[image: ] 1 cooling rack


[image: ] 1 muffin tin


[image: ] Two 8- or 9-inch cake pans


[image: ] 2 casserole/baking dishes


[image: ] 1 mixing bowl set


KNIVES


[image: ] One 8- or 10-inch chef’s knife


[image: ] One 6-inch paring knife


[image: ] 1 large serrated knife


[image: ] 1 boning knife


[image: ] 1 sharpening steel or whetstone


SMALL WARES


[image: ] One 2-cup-capacity glass liquid measuring cup


[image: ] 1 set of dry measuring cups


[image: ] 1 set of measuring spoons


[image: ] Wooden spoons


[image: ] Rubber spatulas


[image: ] Whisk


[image: ] Fish spatula


[image: ] Metal tongs


[image: ] 2 fine-mesh strainers (1 small, 1 large)


[image: ] Microplane zester


[image: ] Box grater


[image: ] Vegetable peeler


[image: ] Can opener


[image: ] Rolling pin


[image: ] Kitchen shears


[image: ] Pastry brush


[image: ] Pepper grinder


[image: ] Plastic cutting boards for meat


[image: ] Large wooden cutting board
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SMALL APPLIANCES


[image: ] Blender


[image: ] Food processor


SUPPLIES


[image: ] Aluminum foil


[image: ] Plastic wrap


[image: ] Parchment paper


[image: ] Kitchen string


[image: ] Resealable plastic bags


[image: ] Plastic storage containers


BASIC FOOD PANTRY ITEMS


[image: ] Olive oil


[image: ] Balsamic vinegar, white and red


[image: ] Chicken stock


[image: ] Unbleached all-purpose flour


[image: ] Granulated sugar


[image: ] Honey


[image: ] Grade B maple syrup


[image: ] Dried fruits


[image: ] And, of course, salt and pepper


WHAT I LIKE TO CALL “DOUBLE-DUTY INGREDIENTS”


I keep a few ingredients on hand that offer double the flavor and have more than one use, to keep my five-ingredient cooking versatile and simple:


[image: ] Infused olive oils, such as garlic, lemon, and chili


[image: ] Self-rising flour


[image: ] Spice blends, such as BBQ or Creole/Cajun (Be sure to check sodium content when buying spice blends.)
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UP AND AT ’EM



BREAKFAST ON THE TABLE WITH 5


Breakfast has always been my favorite meal. It’s that perfect balance of savory and sweet that fills you up and tastes like a treat at the same time, and maybe that’s why I like breakfast any time of day. And if you’re anything like me (not a morning person), breakfast better be worth waking up for! Who wouldn’t want to get out of bed for Maple Candied Bacon?


Maple Candied Bacon


Pumpkin Seed Dried-Cherry Trail Mix


Deconstructed Sweet Potato Hash with Fried Eggs


Spinach and Eggs en Cocotte


Brioche French Toast with Strawberries and Cream


Breakfast Croque Madame


Baked Fresh Ricotta with Stewed Cherries


Smoked Salmon and Pumpernickel Strata


Roasted Plums with Greek Yogurt


Homemade Maple Breakfast Sausage


Brown Butter Banana Muffins


Spiced Apple Oatmeal


BACON · MAPLE SYRUP · DIJON MUSTARD


MAPLE CANDIED BACON


Preheat the oven to 400°F.


Line a rimmed baking sheet with heavy foil. Place a baking rack over the lined sheet pan and arrange the bacon slices across the rack next to each other, not overlapping.


In a small bowl, whisk the maple syrup and mustard. Generously spoon over the top of the bacon, and bake 12 to 15 minutes. Turn the bacon over and baste with the syrup mixture. Bake an additional 5 to 10 minutes, or until the bacon has reached desired crispiness.


Carefully remove the sheet pan from the oven. Sprinkle the hot bacon with a scant pinch of finely ground black pepper. Let the bacon rest on the rack for 5 minutes before serving.
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1 pound good-quality thick-sliced bacon


½ cup pure Grade B maple syrup


1 teaspoon Dijon mustard


Finely ground black pepper, to taste


————————————


YIELD: 4 TO 6 SERVINGS


————————————


What makes this recipe really sing:


Dijon mustard has a nice vinegary bite that cuts through the saltiness of the bacon. Grade B syrup, richer in flavor, is the only syrup I use.
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What to toss in if you have it:


Throw a pinch of chili powder or smoked paprika into the syrup mix for added zip. Make extra of this stuff—it flies off the plate.
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PUMPKIN SEEDS · ALMONDS · SUNFLOWER SEEDS · MAPLE SYRUP · DRIED CHERRIES


PUMPKIN SEED DRIED-CHERRY TRAIL MIX


Preheat the oven to 300°F.


Line two baking sheets with parchment paper or silicone baking mats.


In a large bowl, toss the pumpkin seeds, almonds, and sunflower seeds with the syrup until evenly coated. Spread the nuts and seeds out in an even, single layer on the lined baking sheets and season with salt. Bake them, stirring several times with spatula or wooden spoon, until just golden, about 20 minutes. Cool the nuts and seeds completely on the sheet tray, then add the cherries and toss to combine.


Store the cooled trail mix in an airtight container at room temperature for up to two weeks.




2 cups baby pumpkin seeds (pepitas)


1 cup slivered almonds


¾ cup raw sunflower seeds


6 tablespoons pure Grade B maple syrup


Coarse salt, to taste


1 cup dried cherries or cranberries


————————————


YIELD: ABOUT 6 CUPS


————————————


What makes this recipe really sing:


This is the perfect combination of crunchy, soft, salty, and sweet; it’s fantastic on yogurt or as a quick energy snack before a workout.
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What to toss in if you have it:


Any other nuts you have to throw in will make it even more addictive—even salted peanuts. For a real treat, toss in finely chopped chunks of bittersweet chocolate.
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BUTTER · SAGE · SWEET POTATOES · VIDALIA ONIONS · EGGS


DECONSTRUCTED SWEET POTATO HASH with FRIED EGGS


Melt 4 tablespoons butter in a large skillet over medium-high heat. Add 4 sage leaves and fry quickly until crisp, about 30 seconds. Transfer to a paper towel–lined plate to drain.


Add the sweet potatoes to the skillet, toss until coated in butter, and then add the water and remaining 8 sage leaves. Bring the water to a simmer and cook the potatoes, uncovered, until water has evaporated and potatoes are just fork-tender, about 10 minutes. If there is any excess water in the pan, remove it with a large spoon and reserve. Continue cooking the potatoes, scraping the pan frequently with a spoon, until crusty brown, about 10 more minutes. Add a tablespoon of the leftover cooking liquid or fresh water if the potatoes stick or begin to scorch.


Meanwhile, melt 2 tablespoons butter in medium skillet over medium heat. Add the chopped onions and cook, adding water as necessary when the pan gets dry, until deep golden brown, about 20 minutes. Transfer the onions to a serving bowl. Wipe out the pan, add the remaining 2 tablespoons butter, and fry the eggs, 2 at a time, to your preference (I like mine over easy).


Plate the potatoes in the center of four plates with the caramelized onions beside them. Top each plate with 2 fried eggs, garnish with a fried sage leaf, and enjoy!




¼ pound (1 stick) unsalted butter, divided


12 fresh sage leaves, divided


2 medium sweet potatoes, peeled and cut into ½-inch cubes


1 cup water plus more as needed


2 Vidalia or sweet onions, chopped


8 large eggs


————————————


YIELD: 4 SERVINGS


————————————


What makes this recipe really sing:


Sage, probably my hands-down favorite herb, gets a boost from a quick fry in the hot butter. It adds a little crunch to the creamy egg yolks and soft, pillowy sweet potatoes.


[image: ]


What to toss in if you have it:


A spicy Italian breakfast sausage or lamb merguez will round out the plate and make the onions taste even sweeter.
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SPINACH · HEAVY CREAM · PECORINO ROMANO CHEESE · NUTMEG · EGGS


SPINACH and EGGS en COCOTTE


Preheat the oven to 425°F.


Fill a large pot with 1 inch of water and place a vegetable steamer basket inside. Bring the water to a boil over medium-high heat; add the spinach, cover, and cook until spinach is wilted, 3 to 4 minutes. Using tongs, squeeze the excess water from the spinach leaves and transfer them to a skillet. Add the cream, season with salt and pepper, and simmer over medium heat until cream has nearly evaporated, 10 to 12 minutes. Stir in ¼ cup Pecorino Romano and nutmeg to taste.


Transfer the spinach to four oven-safe single-serving chafing dishes or four wide 8-ounce ramekins set on a baking sheet.


Make an indentation in the center of the spinach in each dish and crack 2 eggs into the center of each dish. Cover each dish tightly with aluminum foil. Bake in the center of the oven until the whites are set completely, approximately 6 to 12 minutes.


Remove from the oven, season with salt and pepper, and sprinkle a little grated Pecorino Romano cheese over each. Serve immediately.




1 ½ pounds spinach leaves, woody stems removed


1 cup heavy cream


Kosher salt and freshly cracked black pepper, to taste


¼ cup grated Pecorino Romano cheese plus more for garnish


Freshly grated nutmeg, to taste


8 large eggs


————————————


YIELD: 4 SERVINGS


————————————


What makes this recipe really sing:


Creamed spinach for breakfast? Need I say more? Pecorino Romano is a great alternative to Parmesan; it’s sharper and is great on creamy pastas or eggs.
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What to toss in if you have it:


Brown some maple breakfast sausage and toss it with the spinach before baking the eggs; and, of course, have a toasted English muffin on the side to soak up all the yummy egg yolk and creamy spinach.


[image: ]





[image: ]







STRAWBERRIES · EGGS · HEAVY CREAM · BUTTER · BRIOCHE


BRIOCHE FRENCH TOAST with STRAWBERRIES and CREAM


Preheat the oven to 200ºF and warm an ovenproof serving platter in the oven.


In a medium saucepan, combine 2 cups berries with the water and bring to a simmer. Cook over medium heat until the berries are softened and set aside until ready to serve. Keep warm.


In a shallow bowl, large enough to soak a few slices of bread, whisk together the eggs and 1 cup cream.


In a large nonstick griddle or skillet over medium heat, melt a large pat of butter. Be sure to cover the cooking surface with the melted butter. Working in batches, dip however many slices of brioche that can be cooked on the griddle at a time in the egg-cream mixture. Turn the slices over and be sure not to let them get too soggy.


Transfer the bread to the preheated and buttered griddle and cook until golden brown and slightly crisp, about 3 minutes per side. Place the cooked French toast on the warm serving platter in the oven and cover loosely with foil. These will keep warm in the oven while the remaining slices are prepared.


Whip the remaining 1 cup cream, in a medium bowl, with a hand-held mixer, until soft peaks form.


Serve the French toast topped with the warm strawberries, remaining sliced fresh strawberries, and whipped cream.
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3 cups fresh strawberries, trimmed and sliced


2 tablespoons water


6 large eggs


2 cups heavy cream, divided


1 pat unsalted butter


Eight 1-inch-thick slices brioche (from a day-old loaf)


————————————


YIELD: 4 TO 6 SERVINGS


————————————


What makes this recipe really sing:


Although you can make French toast with any bread—even hot dog buns—splurging for a buttery, eggy brioche or challah bread sends this breakfast classic over the top.
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What to toss in if you have it:


A splash of pure vanilla extract in the custard and a pinch of cinnamon will make this dessert-worthy. Pick your favorite berries at their seasonal peak and toss them with the strawberry syrup and sprinkle toasted sliced almonds over the plate.
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TRIPLE-CREAM CHEESE · CROISSANTS · BUTTER · EGGS · HAM


BREAKFAST CROQUE MADAME


Put the cheese in the freezer for 20 minutes to make it easier to slice.


Preheat the oven to 350°F.


Halve the croissants horizontally and toast them in the oven 10 minutes, or in a toaster oven. Spread a light layer of butter on each half and set aside.


Melt 2 tablespoons butter over medium-low heat. Crack the eggs into a bowl, season with salt and pepper, and whisk well. Pour the eggs into a large skillet and cook gently, stirring constantly, until creamy and set but not dry.


Remove the cheese from the freezer and cut into thin slices with a sharp knife.


To build the croque madame, put 1 ounce of ham on the bottom half of each croissant. Top each with ¼ of the scrambled eggs, followed by ¼ of the cheese; place the croissant top halves in place, transfer the sandwiches to a baking sheet, and heat in the oven until the cheese is beginning to melt and the sandwiches are hot, 5 to 10 minutes. Serve warm.




4 ounces triple-cream cheese, such as St. Andre, Brie, or Explorateur


4 croissants


4 tablespoons unsalted butter, divided


8 large eggs


Kosher salt and freshly cracked black pepper, to taste


4 ounces thinly sliced rosemary-steamed or smoked ham, or your favorite ham


————————————


YIELD: 4 SERVINGS


————————————


What makes this recipe really sing:


A classic croque madame has ham, Gruyère, and a fried egg. I’ve sent this version to another level with buttery croissants and triple-cream cheese; once you’ve had eggs with Brie or Explorateur, you’ll never use that pregrated, bagged cheddar again.
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What to toss in if you have it:


A tablespoon of chopped chives in the eggs will truly make this breakfast sandwich fit for a queen!
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RICOTTA CHEESE · EGG · HONEY · LEMON · CHERRIES


BAKED FRESH RICOTTA with STEWED CHERRIES


Preheat the oven to 350°F.


Put the ricotta in a fine-mesh strainer set over a bowl and let stand 10 minutes to remove excess liquid. Transfer the cheese to a bowl; add the egg, 1 tablespoon honey, the salt, and half the lemon zest and stir until well combined. Transfer to an 8-ounce shallow baking dish and place on a baking sheet. Bake in the center of the oven until puffed and beginning to brown, about 35 minutes. Remove from the oven and let stand 10 minutes before serving.


Meanwhile, put the cherries, lemon juice and remaining zest, and 2 tablespoons honey in a small saucepan. Bring to a simmer over medium heat and cook until thickened and the cherries are broken down, about 15 minutes.


Serve the ricotta spread over toast or English muffins and top with stewed cherries.
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1 ½ cups fresh whole milk ricotta cheese


1 large egg


3 tablespoons honey, divided


½ teaspoon kosher salt


Zest and juice of 1 lemon, divided


6 ounces fresh dark cherries, pitted and quartered


————————————
YIELD: 4 SERVINGS


————————————


What makes this recipe really sing:


This is a fantastic, warm alternative to yogurt and fruit. Baking the ricotta removes moisture, turning this into a sort of cheesecake-for-breakfast treat without all the fat.
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What to toss in if you have it:


Stir some fresh blueberries and raspberries into the stewed cherries when you remove them from the heat for a fresh, sweet burst of juicy flavor. A scoop of the cheese and fruit is great on waffles or with a bagel.
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EGGS · CRÈME FRAîCHE · PUMPERNICKEL · SMOKED SALMON · CAPERS


SMOKED SALMON and PUMPERNICKEL STRATA


Preheat the oven to 350°F.


Line the bottom of an 8-inch square cake pan with parchment paper.


Whisk the eggs and 2 ounces crème fraîche in a large bowl and season well with salt and pepper. Add the pumpernickel cubes and let stand 20 minutes, until the bread has soaked up some of the egg and softened. Pour the mixture into the lined pan and bake until the eggs are just set, 25 to 30 minutes.


Let the strata stand for 10 minutes to cool slightly. Run a knife around the edges and cut into 6 to 8 pieces and transfer to a serving platter.


Serve the strata with the remaining crème fraîche, smoked salmon, and capers on the side as garnish for your guests.




12 large eggs


4 ounces crème fraîche, divided


Kosher salt and freshly cracked black pepper, to taste


2 large slices (about 3 ounces) pumpernickel bread, lightly toasted and torn into 1-inch pieces


4 ounces sliced smoked salmon


2 tablespoons drained capers


————————————
YIELD: 4 TO 6 SERVINGS


————————————


What makes this recipe really sing:


Pumpernickel, smoked salmon, and capers is a classic combination in any bagel shop in New York, but it’s the crème fraîche, with its creamy, velvety texture and tart flavor, that turns plain eggs into a breakfast fit for a four-star hotel.
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What to toss in if you have it:


Although the capers add a tart bite, some finely minced red onion scattered over the strata will add a savory kick that is a great partner with the salty salmon.
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PLUMS · BUTTER · HONEY · CINNAMON · YOGURT


ROASTED PLUMS with GREEK YOGURT


Preheat the oven to 400ºF.


Put the plums cut side up in a baking dish. Melt the butter in a small saucepan, whisking in the honey, cinnamon, and a pinch of salt. Drizzle the hot honey butter over the plums and roast in oven until very soft, about 12 minutes.


Spoon the warm plums and sauce over yogurt and serve immediately.




8 fresh black plums, halved and pitted


1 tablespoon unsalted butter


3 tablespoons honey


½ teaspoon ground cinnamon


Pinch of kosher salt


Fat-free Greek yogurt


————————————
YIELD: 4 SERVINGS


————————————


What makes this recipe really sing:


Roasting fruit helps concentrate their juices and natural sugars. It’s particularly helpful to roast fruit that are not at their seasonal peak to coax more flavors out of them.
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What to toss in if you have it:


Sprinkle your favorite organic granola or a few handfuls of toasted almonds and walnuts for a complete breakfast full of protein.
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PORK · MAPLE SYRUP · SAGE · SHALLOT · DIJON MUSTARD


HOMEMADE MAPLE BREAKFAST SAUSAGE


Combine all the ingredients and wrap tightly with plastic wrap. Chill in the refrigerator for at least an hour and up to overnight.


When ready to cook, form the mixture into small patties about ¼-inch thick and 3-inches wide; cook in a skillet over medium-high heat, turning once, until golden brown and completely cooked through, about 8 minutes total. Serve warm.
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1 ½ pounds ground pork shoulder
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