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INTRODUCTION

From crisp waffles with buttery-sweet dulce de leche, fried eggs with asparagus and pancetta, and cacio e pepe mini scones to golden hash browns, this book covers the full spectrum of choices for the first meal of the day.

Breakfast or brunch provides fuel and flavor for both your body and mind, and the decision of what to eat is driven by an ever-changing combination of factors: nutrition, favorite seasonal ingredients, and nostalgia. And the choices we make each morning go a long way toward setting the tone for the day ahead.

Breakfast can be a quick grab-and-go meal while rushing out the door to work—think Overnight Oats with Cocoa Nibs & Raspberry Compote —or enjoyed leisurely on slow-paced mornings, when you can relax and savor your meal over a strong cup of coffee and unhurried conversation. Brunch can be a festive occasion with friends served alfresco, or a merry holiday gathering where multiple dishes are served family style.

This book shows you how to make the classics—eggs and bacon, pancakes, French toast, and muffins—along with plenty of variations for personalizing them. It also embraces flavors from around the world with dishes like flavor-packed North African shakshuka, Middle Eastern Za’atar Fried Eggs with Herb Salad & Yogurt, Mexican-inspired Huevos Rancheros, and Fried Egg, Bacon & Cheddar Sandwiches with Chile Crunch Mayo.

Easier access to a world pantry of ingredients and a better understanding of nutrition have also influenced morning meals. Breakfasts that star healthful grains, nuts, and seeds along with fresh fruit, fiber-rich oatmeal, protein-packed eggs, and whole-grain toast create nourishing fare. Try Chia Pudding with Fruit Compote, Soft-Boiled Eggs with Aleppo Chile Salt, Steel-Cut Oats with Honey-Glazed Pears & Pecans, and Kabocha Squash Toasts with Goat Cheese & Pepitas.

Breakfast & Brunch celebrates the morning meal as a time to renew and replenish with delicious food and good company. The inspiring recipes here give breakfast cooks plenty of ideas and flexibility, from the most scrumptious versions of beloved dishes to creative, innovative flavor combinations that nourish and satisfy.
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EGGS

Fried Egg, Bacon & Cheddar Sandwiches with Chile Crunch Mayo

Fried Eggs with Asparagus, Pancetta & Bread Crumbs

Mushroom, Spinach & Feta Omelet

Cajun Sausage, Bell Pepper, Green Onion & Jack Scramble

Potato, Egg & Cheese Breakfast Tacos

Flank Steak Hash with Poached Eggs

Huevos Rancheros

Tex-Mex Migas

Polenta with Poached Eggs, Prosciutto & Pecorino

Caprese Scramble with Cherry Tomatoes, Basil & Mozzarella

Za’atar Fried Eggs with Herb Salad & Yogurt

Smoked Salmon, Crème Fraîche & Chive Scramble

Eggs Blackstone with Roasted Tomatoes

Shakshuka with Feta & Farro

Roasted Red Pepper, Potato & Herb Frittata

Ham, Leek & Gruyère Quiche

Soft-Boiled Eggs with Aleppo Chile Salt

Deviled Eggs with Lemon Zest, Chives & Capers

Basic Eggs
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FRIED EGG, BACON & CHEDDAR SANDWICHES WITH CHILE CRUNCH MAYO

MAKES 4 SERVINGS

A great breakfast sandwich relies on the sum of its parts: fresh eggs, crisp bacon, slices of ripe tomato, and melty cheese all on your favorite rustic bread. Add a swipe of umami-rich chile crunch mayo to really take it over the top. If you like, swap out the bacon for ham or a sausage patty or omit the meat for a veggie version.


	½ cup (120 ml) mayonnaise

	2–4 tbsp chile crunch

	8 large slices thick-cut applewood-smoked bacon

	6 tbsp (90 g) unsalted butter, at room temperature

	4 large eggs

	Kosher salt and freshly ground pepper

	8 slices rustic country bread

	½ lb (225 g) sharp Cheddar cheese, thinly sliced

	8 thick slices ripe tomato, drained on paper towels



In a small bowl, stir together the mayonnaise and 2 tbsp of the chile crunch. Taste and add more chile crunch if you like. Set aside.

In a large frying pan, cook the bacon over medium heat, turning a few times, until crisp and brown, about 8 minutes. Transfer to paper towels to drain. Discard the fat in the pan. Rinse the pan with water and wipe clean with paper towels. Cut each bacon slice in half crosswise and set aside.

In the same pan, melt 2 tbsp of the butter over medium heat. Crack the eggs into the pan. Season with salt and pepper, cover, reduce the heat to medium-low, and cook until the whites are set and the yolks thicken, 2–3 minutes for sunny-side up eggs. Or carefully flip the eggs and cook to the desired doneness.

Lay 4 of the bread slices on a work surface and spread each with 1 tbsp chile crunch mayo, then top each with a slice of the cheese, 2 tomato slices, one-fourth of the bacon, 1 egg, and the remaining cheese. Spread the remaining bread slices with 1 tbsp of chile crunch mayo, then top each sandwich with a bread slice, mayo side down.

Spread the outsides of each sandwich with 1 tbsp of the remaining butter. Return the frying pan to medium heat or preheat an electric panini press according to the manufacturer’s directions. Add the sandwiches. Place a flat lid or a heatproof plate on top of the sandwiches in the frying pan to weight them down, or cover the press.

Cook until golden brown, about 4 minutes total. (If using a frying pan, turn the sandwiches to cook both sides, weighting the other side down to compress the sandwiches.)

Cut the sandwiches in half and serve.
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FRIED EGGS WITH ASPARAGUS, PANCETTA & BREAD CRUMBS

MAKES 4 SERVINGS

This dish is elegant enough for the most festive of brunches but is so easy to put together, you can serve it for a weeknight breakfast for dinner. Roasted asparagus and fried eggs are topped with crispy pancetta and herb-flecked bread crumbs for a meal not to be missed.


	16 medium-thick asparagus spears, tough ends removed

	Olive oil for drizzling

	Kosher salt and freshly ground pepper

	2 tsp plus 2 tbsp unsalted butter

	2 thin slices pancetta, chopped

	½ cup (20 g) fresh coarse bread crumbs

	¼ tsp minced fresh thyme or rosemary

	4 large eggs

	Grated Parmesan cheese for garnish (optional)



Preheat the oven to 400°F (200°C).

Spread the asparagus in a baking dish large enough to hold the spears in a single layer. Drizzle with the oil and season with salt and pepper. Toss to coat evenly. Roast the asparagus, turning once or twice, until tender-crisp, about 15 minutes; the timing will depend on the thickness of the spears. Remove from the oven and loosely cover with aluminum foil.

In a small frying pan, melt the 2 tsp butter over medium-high heat. Add the pancetta and cook, stirring occasionally, until it just darkens slightly, about 1 minute. Add the bread crumbs and thyme and cook, stirring occasionally, until golden, about 2 minutes. Remove from the heat.

In a large frying pan, melt the remaining 2 tbsp butter over medium-high heat. Break the eggs into the pan, spacing them about 1 inch (2.5 cm) apart. Reduce the heat to low and season the eggs with salt and pepper. Cover and cook until the whites are set and the yolks begin to firm around the edges, 5–7 minutes.

Just before the eggs are ready, arrange the asparagus on plates. Transfer the eggs to the plates. Sprinkle the eggs and asparagus with the bread crumb mixture. Garnish with cheese (if using) and serve.
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MUSHROOM, SPINACH & FETA OMELET

MAKES 2 OMELETS

With a little practice and a good-quality nonstick pan, making omelets can become a morning ritual. Start simply with a good melting cheese and maybe some chopped fresh herbs. This Greek-style omelet with mushrooms, spinach, and feta is a favorite. To change it up, add chopped, crisp-cooked bacon or swap out the feta for shredded Cheddar or crumbled goat cheese. Serve with sausage and Roasted Rosemary Potatoes.


	2 tbsp unsalted butter

	¼ lb (115 g) cremini mushrooms, sliced

	3 oz (90 g) baby spinach

	½ tsp minced fresh oregano

	¼ tsp kosher salt, plus more as needed

	Freshly ground pepper

	4 large eggs

	2 tbsp whole milk

	½ cup (70 g) crumbled feta cheese



In a frying pan, preferably nonstick, melt 1 tbsp of the butter over medium heat. Add the mushrooms and cook, stirring occasionally, until the juices evaporate and the mushrooms begin to brown, about 6 minutes. Stir in the spinach and cook, stirring, until wilted, about 1 minute. (If there is any excess water, drain it off). Stir in the oregano and season with salt and pepper. Transfer to a bowl and set aside.

Preheat the oven to 200°F (95°C).

In a bowl, whisk together the eggs, milk, ¼ tsp salt, and a few grinds of pepper just until blended.

In the same frying pan, melt ½ tbsp of the butter over medium heat until hot. Tilt the pan to cover the bottom evenly with butter.

Add half of the egg mixture to the pan and cook until the eggs have barely begun to set around the edges, about 30 seconds. Using a heatproof spatula, lift the cooked edges and gently push them toward the center, tilting the pan to allow the liquid egg on top to flow underneath, then cook for 30 seconds. Repeat this process two more times. When the eggs are almost completely set but still slightly moist on top, sprinkle half of the cheese over half of the omelet. Scatter half of the mushroom-spinach mixture over the cheese.

Using the spatula, fold the untopped half of the omelet over the filled half to create a half-moon shape. Cook the omelet for 30 seconds longer, then slide it onto a heatproof serving plate. Keep warm in the oven. Repeat to make a second omelet in the same manner. Serve at once.





CAJUN SAUSAGE, BELL PEPPER & JACK SCRAMBLE

MAKES 4–6 SERVINGS

Scrambling is a quick and almost foolproof way to cook eggs and is also delightfully versatile. Add a sprinkle of cheese and some veggies or meat and you have an endless combination of flavors. This Cajun version features smoked andouille sausage, green and red bell peppers, green onions, and a splash of hot pepper sauce.


	2 tsp olive oil

	½ lb (225 g) andouille or other spicy smoked sausage, cubed

	½ cup (70 g) chopped green bell pepper

	½ cup (70 g) chopped red bell pepper

	2 green onions, white and green parts, minced

	1 clove garlic, minced

	12 large eggs

	½ tsp kosher salt

	¼ tsp hot pepper sauce

	2 tbsp unsalted butter

	½ cup (60 g) shredded Monterey Jack or Cheddar cheese



In a large frying pan, warm the oil over medium-high heat. Add the sausage and cook, stirring occasionally, until it begins to brown, about 5 minutes. Add the bell peppers, reduce the heat to medium, cover, and cook, stirring occasionally, until the peppers are tender, about 4 minutes. Uncover and add the green onions and garlic. Cook, stirring occasionally, until the garlic softens and is fragrant, about 2 minutes. Transfer the sausage mixture to a medium bowl and cover with aluminum foil to keep warm.

In a large bowl, whisk together the eggs, salt, and hot pepper sauce until just thoroughly blended. Do not overbeat.

In the same frying pan, melt the butter over medium-low heat. Add the egg mixture to the pan and cook until the eggs begin to set, about 20 seconds. Stir with a heatproof spatula, scraping up the eggs on the bottom and sides of the pan and folding them toward the center. Repeat until the eggs are barely cooked into moist curds.

Add the sausage mixture and the cheese and stir to distribute throughout the eggs. Remove the pan from the heat and let the eggs stand in the pan to allow the residual heat to finish cooking them and melt the cheese, about 1 minute. Serve at once.





POTATO, EGG & CHEESE BREAKFAST TACOS

MAKES 4 SERVINGS

There are countless variations on what you can include with fluffy scrambled eggs tucked into warm tortillas. Pan-fried potatoes and shredded cheese are a terrific starting point for a hearty breakfast taco. Swap out the flour tortillas for corn tortillas if you prefer, and have fun adding other veggies or meats to create your ultimate breakfast dish.


	2 russet potatoes, scrubbed

	¾ tsp kosher salt, plus more as needed

	2 tbsp olive oil

	1 small yellow onion, finely chopped

	¼ tsp freshly ground pepper, plus more as needed

	8 large eggs

	1 tbsp unsalted butter

	8 flour tortillas, each about 6 inches (15 cm) in diameter, warmed

	1 cup (115 g) shredded Monterey Jack or Cheddar cheese

	
Pico de Gallo or your favorite salsa for serving



Put the potatoes in a large saucepan and add enough cold salted water to cover. Bring to a boil over high heat. Reduce the heat to medium-low and simmer until the potatoes are tender when pierced with the tip of a knife, about 25 minutes. Drain and rinse under cold running water. Refrigerate until chilled, at least 2 hours or up to overnight.

Peel the potatoes and cut into small cubes. In a large frying pan, preferably nonstick, warm the oil over medium-high heat. Add the potato cubes and cook, stirring occasionally, until browned, about 10 minutes. Add the onion and cook, stirring often, until softened, about 4 minutes. Remove from the heat and season with salt and pepper.

Meanwhile, in a bowl, whisk together the eggs, ¾ tsp salt, and ¼ tsp pepper just until thoroughly blended. Return the pan with the potatoes to medium-low heat. Add the egg mixture to the pan and cook until the eggs begin to set, about 20 seconds. Stir with a heatproof spatula, scraping up the eggs on the bottom and sides of the pan and folding them toward the center. Repeat until the eggs are barely cooked into moist curds. Remove the pan from the heat and let stand to allow the residual heat to finish cooking the eggs, about 1 minute.

Fill the tortillas with equal amounts of the potato-egg mixture, sprinkle with the cheese, and top with a spoonful of pico de gallo. Serve at once.

VARIATION

Add crisp-cooked bacon, diced ham, or cooked and crumbled Mexican-style chorizo to the potato-egg mixture.
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FLANK STEAK HASH WITH POACHED EGGS

MAKES 4–6 SERVINGS

“Hash” can describe any number of meat-and-potato preparations, or even root veggie combos, all cooked up in a large frying pan for a medley of textures and flavors. This version uses diced flank steak, a colorful mix of bell peppers, potatoes, and a toasty panko bread crumb topping that gives the finished dish a wonderfully crunchy texture. A runny poached egg ties everything together.


	Unsalted butter for greasing

	2 tbsp olive oil

	1 yellow onion, chopped

	1 red bell pepper, seeded and chopped

	1 yellow bell pepper, seeded and chopped

	1 small green bell pepper, seeded and chopped

	1 tsp ground cumin

	3 Yukon gold potatoes, about 1 lb (450 g) total, cut into ½-inch (12-mm) dice

	1 lb (450 g) flank steak, cut into ½-inch (12-mm) dice

	2 tomatoes, peeled, seeded, and chopped

	2 tbsp heavy cream

	Kosher salt and freshly ground pepper

	1 ½ cups (170 g) panko bread crumbs

	½ cup (115 g) unsalted butter, melted

	4–6 Poached Eggs




Preheat the oven to 375°F (190°C). Grease a 2-qt (1.9- l) baking dish with butter.

In a large frying pan, warm the oil over medium-high heat. Add the onion, bell peppers, and cumin and cook, stirring frequently, until the vegetables are softened, 5–7 minutes. Add the potatoes, reduce the heat to medium, cover, and cook, stirring often, until they are almost tender but still hold their shape, about 15 minutes. When you stir, be sure to scrape the bottom of the pan to ensure the potatoes don’t stick. Add 1 tbsp water if the pan becomes too dry.

Stir in the steak and tomatoes, raise the heat to medium-high, and cook, stirring frequently, until the meat shows no traces of pink, 3–5 minutes. Stir in the cream and season with salt and pepper. Transfer to the prepared baking dish. (At this point, the hash can be covered tightly and refrigerated for up to 1 day before baking.)

Sprinkle the panko over the hash and drizzle with the melted butter. Bake until the top is golden brown and the hash is heated through, about 15 minutes (or a little longer if the dish has been refrigerated).

Serve at once, topping each serving with a poached egg.
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HUEVOS RANCHEROS

MAKES 4 SERVINGS

This popular breakfast dish—a hearty combination of fried corn tortillas topped with eggs, crumbled fresh cheese, and spicy ranchero sauce—originated in rural Mexico. If you like, add sliced avocado and a dollop of Mexican crema. For brunch, offer guests an icy cold Watermelon-Lime Aqua Fresca.

FOR THE RANCHERO SAUCE


	1 tbsp avocado oil or canola oil

	1 small yellow onion, chopped

	½ jalapeño chile, seeded and minced

	2 cloves garlic, minced

	1 can (410 g) diced tomatoes with juices

	½ cup (120 ml) canned tomato sauce

	1 tsp chili powder

	1 canned chipotle pepper in adobo, chopped, plus 1 tsp adobo sauce (optional)

	Kosher salt and freshly ground pepper

	¼ cup (60 ml) avocado oil or canola oil

	8 corn tortillas, each 6 inches (15 cm) in diameter

	8 large eggs

	Kosher salt and freshly ground pepper

	½ cup (70 g) crumbled queso fresco or feta cheese

	Chopped fresh cilantro for serving

	Cooked black beans, warmed, for serving



To make the ranchero sauce, in a saucepan, warm the oil over medium heat. Add the onion, chile, and garlic and cook, stirring occasionally, until softened, about 5 minutes. Transfer to a blender.

Add the tomatoes and their juices, tomato sauce, chili powder, and chipotle pepper and sauce (if using) to the blender and puree until smooth. Return to the saucepan and bring to a boil over high heat. Reduce the heat to medium-low and cook, stirring frequently, until reduced to about 2 cups (475 ml), about 30 minutes. Season with salt and pepper. Cover and keep warm over very low heat.

Preheat the oven to 200°F (95°C). Have ready 4 ovenproof plates large enough to hold 2 overlapping tortillas.

In a large frying pan, warm 2 tbsp of the oil over high heat. One at a time, fry the tortillas just until they begin to crisp (they should not be crunchy), about 30 seconds. Transfer to paper towels to drain. Overlap 2 tortillas on each plate and keep warm in the oven. Discard the oil in the pan.

In the same frying pan, warm the remaining 2 tbsp oil over medium heat. Crack 4 of the eggs into the pan. Season with salt and pepper, cover, reduce the heat to medium-low, and cook until the whites are set, about 2 minutes for sunny-side up eggs. Or carefully flip the eggs and cook to the desired doneness.

Transfer 2 eggs to each of 2 plates in the oven, placing them on the tortillas, and keep warm while frying the remaining eggs.

For each serving, spoon about ½ cup (120 ml) of the warm ranchero sauce over and around the eggs, top with one-fourth of the cheese, and sprinkle with cilantro. Serve hot. Pass the beans at the table.





TEX-MEX MIGAS

MAKES 4 SERVINGS

A much-loved Tex-Mex breakfast, migas are a delicious blend of scrambled eggs, pico de gallo, crisp tortilla chips, and melty cheese. Serve them with your favorite salsa, such as the Ranchero Sauce, and warm flour or corn tortillas.


	10 large eggs

	½ tsp kosher salt

	¼ tsp freshly ground pepper

	2 tbsp avocado oil or canola oil

	2 cups (475 ml) Pico de Gallo or store-bought

	1 ½ cups (130 g) coarsely broken thick tortilla chips

	½ cup (60 g) shredded sharp Cheddar cheese

	½ cup (60 g) shredded Monterey Jack cheese

	1 cup (240 ml) Ranchero Sauce, warmed



In a large bowl, whisk together the eggs, salt, and pepper.

In a large frying pan, preferably nonstick, warm the oil over medium-high heat. Add half of the pico de gallo and cook until the onion softens, about 1 minute. Add the egg mixture to the pan and cook until the eggs begin to set, about 20 seconds. Stir with a heatproof spatula, scraping up the eggs on the bottom and sides of the pan and folding them toward the center. Repeat until the eggs are just beginning to form moist curds, about 1 minute.

Add the tortilla chips and stir to distribute throughout the eggs. Cook, stirring occasionally, until the eggs are barely cooked into moist curds, about 1 minute longer. Remove the pan from the heat and let the eggs stand in the pan to allow the residual heat to finish cooking them, about 1 minute.

In a bowl, combine the cheeses. Divide the migas among 4 plates. Top each serving with a few tablespoons of the ranchero sauce and sprinkle with ¼ cup (30 g) of the cheese mixture. Serve at once and pass the remaining ranchero sauce and pico de gallo on the side.





POLENTA WITH POACHED EGGS, PROSCIUTTO & PECORINO

MAKES 4 SERVINGS

Creamy polenta topped with poached eggs, crisp-cooked prosciutto, and nutty pecorino cheese might be the most comforting breakfast imaginable. For the best flavor, use coarsely ground polenta—not instant. If you like, stir more pecorino and some chopped fresh spinach into the polenta at the end of cooking.


	2 tsp olive oil

	8 thin slices prosciutto

	3 cups (700 ml) water, plus more as needed

	1 ½ tsp kosher salt, plus more as needed

	1 cup (155 g) coarse-ground polenta

	1 cup (240 ml) whole milk

	2 tbsp distilled white vinegar

	4 large eggs

	½ cup (60 g) grated pecorino cheese

	Freshly ground pepper



In a large frying pan, warm the oil over medium heat. Add the prosciutto slices in a single layer and cook, turning once, until the slices are hot and begin to crisp at the edges, about 5 minutes. Remove from the heat and keep warm.

To make the polenta, in a large, heavy saucepan, bring the water and salt to a boil over medium-high heat. In a small bowl, stir together the polenta and milk. Gradually stir the polenta mixture into the boiling water. Stirring constantly, bring the mixture to a boil. Reduce the heat to medium-low and cook, stirring frequently, until the polenta is thick and creamy, about 25 minutes. Add up to ½ cup (120 ml) water, 1 tbsp at a time, if the polenta begins to stick. (Be careful, as the hot polenta can bubble and splatter.)

To poach the eggs, pour water to a depth of 2 inches (5 cm) into a large, deep sauté pan and add the vinegar. Bring to a gentle simmer over medium-low heat. Fill a bowl halfway with hot tap water and place it near the stove. One at a time, crack the eggs into a ramekin or small cup and gently slide the egg into the simmering water. Adjust the heat to keep the water at a gentle simmer. Cook until the whites are set and the yolks are glazed over but still soft, 4–5 minutes. Using a slotted spoon, lift each egg from the water and slip it into the hot water.

About 1 minute before the eggs are done, spoon the polenta on plates or in shallow bowls. Lay 2 prosciutto slices over each serving. Using a slotted spoon, lift each egg from the water, draining well and blotting the bottom briefly on paper towels. Trim any ragged edges of egg white with kitchen scissors. Place on the prosciutto and sprinkle each egg with 2 tbsp of the cheese. Season lightly with salt and pepper and serve.
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