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  BRUNCH (n): a late morning meal that is often

  shared with family and friends.
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  Introduction

  I’ve always believed food tastes better when shared with others, but we so often struggle to make the time to gather with friends to partake in it. These days, it’s hard to find a moment when every friend is free and all can agree on a time and place to meet. This is followed, of course, by the ever-present dilemma of what to eat: paninis, pasta, salad, pancakes, seafood, steak, vegetarian—and is anyone bringing dessert?

  Thanks to social media, sending a text once a month and following someone are enough to maintain a friendship. We all know deep down that this isn’t enough and that gathering together is imperative. Brunch is the perfect remedy, and let me tell you why:

  The Food. Something about the combination of breakfast and lunch is quite appealing. It’s lighter than a full-scale breakfast and more decadent than a lunch. And the variety! You can go heavy on the sweet with dishes like my Bananas Foster Pancakes and Tiramisu Crepes, or go savory with dishes like my Italian Meats Quiche and Eggs Milanese.

  Let’s Celebrate. More often than not, brunch is a celebration. Be it a celebration of friendship, an engagement, a promotion, or a reunion. Brunch is the happiest meal come to life.

  Not Too Late, Not Too Early. As any friend of mine will tell you, I’m not an early riser. So for my weekends, brunch is the most ideally timed meal for me. It’s not too early that I can’t sleep in, and it’s not too late that I can’t finish my errands afterward and make evening commitments.

  It’s the Weekend. Brunch is a sure sign that your weekend has arrived. It’s time to relax, kick back, and eat some delicious food. However, brunch can be any day of the week. All that matters is that you’re present and ready to eat.

  The recipes in Beach House Brunch are appropriate for any home cook. They’re straightforward and call for everyday ingredients. As you can imagine, as a professional baker, I’m in the kitchen a lot, both at home and at work. When hosting a brunch, I prepare dishes that allow me to spend more time with my guests instead of sweating over a hot stove. I hope you enjoy these dishes, which I often make for my beach house guests—which now includes you!

  [image: images]


  Setting the Table

  I’m often asked for easy tips for setting a table. With just a few simple steps, you can create the perfect table setting for your brunch. I’ve put together a checklist of items to consider that will help you along the way.

  *   Color: The colors you use will depend on the type of brunch you are hosting—formal, casual, festive, morning, afternoon, etc. In general though, I recommend you choose up to two colors and stick to them. If you choose one color, try using different shades of that color. Once a decision is made, use those colors for select few items. For instance, if you choose to go with teal and coral, consider using a bold teal runner against a white tablecloth. Toss in some coral napkins and teal napkin rings. Then that’s it—don’t overdo it. Small pops of color go a long way. As with everything, there are of course exceptions. For instance, if you’re hosting a fiesta themed brunch then numerous bold and bright colors are the way to go.

  *   Dishware: Shallow bowls and platters are ideal so guests can see the food you worked so hard to prepare. I prefer solid color dishes that provide a nice backdrop for the food; patterned dishware detracts from the food. For salads, I recommend clear bowls.

  *   Glassware: Invest in quality stemware and sturdy drinking glasses. If your dishwasher is like mine, soap spots on glassware are the norm. Take the time the night before to polish your glassware with a soft cloth. It’ll be one less thing you have to worry about the next day.

  *   Plates: Choose medium to large plates for your guests to use. You don’t want them to feel restricted in any way; they should feel free to eat as much as they want. If you’re using disposable plates, choose sturdy ones with a lip. Oh, and it’s perfectly fine to mix and match plate designs. They’re great conversation starters.

  *   Utensils: Even if you choose to use disposable plates, I always prefer to use silverware. Make sure to polish them the night before, as this is a task that always seems to be overlooked on the day of the brunch. During the meal, I never fail to somehow exchange, misplace, or misuse the utensils, so I always keep a canning jar full of extra utensils on the table just in case.

  *   Flowers: Flowers are an easy way to make your brunch special, but you have to use them wisely. Most flower centerpieces prevent guests from seeing each other and can limit conversation. They often get knocked over during the meal and deter guests from sampling dishes blocked from their sight or out of their reach. While they do work well on a brunch buffet table as a backdrop, if you’re setting a dining table, I recommend using short, clear glasses filled with blooms, pebbles, and water. Another great way to incorporate flowers into your brunch is to set single stem blooms on each plate setting.

  *   Candles: I like tall, skinny candles for brunch buffet tables, but make sure to place them in the back behind the food so they aren’t disturbed. Votive candles on a dining table are particularly lovely for a late autumn brunch. Choose lightly scented or unscented candles if you plan to place them near food.

  *   Tablecloth and Napkins: Unless you have a table whose artistic design must be seen by all or a varnished wood table, I typically recommend using tablecloths. Aside from protecting your dining table, a tablecloth dresses up the occasion and buffs any noise caused by plates and glasses clanging around the table. Cloth napkins are the way to go for brunch. I typically like less fuss, but there’s something about cloth napkins for brunch that make your guests feel special.

  *   Music: Playing soft music in the background is always a nice touch, especially once people start eating. Everyone appreciates a little background noise.
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  Basic Knife Cuts

  One of the first things I learned in culinary school is the basic knife cuts used when cooking. Many of these knife cuts are mentioned throughout this book and should be followed in order to achieve the best recipe results. While these cuts may seem a bit elementary, it is really important to make them a part of your set of kitchen skills.

  Large dice = ¾-inch cube

  Medium dice = ½-inch cube

  Small dice = ¼-inch cube

  Brunoise = ⅛-inch cube

  Mince = very fine pieces, smaller than Fine Brunoise

  Coins = sliced into coin-shapes

  Julienne = ⅛ × ⅛ × 2½-inch strips

  Chiffonade = thin shreds of leafy vegetables and herbs, prepared by stacking and rolling up the leaves and slicing very thin
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  Prosecco and Guava Bellini


  Beverages

  Drinking beverages is a great way to start any meal, especially brunch. Many brunch lovers even feel that the beverages served are more important than the food. No matter on which side of that argument you fall, these drink recipes will allow you to beautifully represent the liquid side of brunch.

  Countless brunch beverages exist, so what follows is a sampling of some classics and variations on others. I’ve shared a great recipe for Infused Water that I’m confident is more delicious than you expect, and I’ve used roasted beets in my Bloody Mary, which adds a touch of sweetness and a gorgeous red hue that always takes guests by surprise. Need a beverage for a celebration? Try my Guava Bellini, a refreshing variation on the classic Italian beverage.

  Roasted Beet Bloody Mary

  Cafe Au Lait D’almande

  Classic Mimosa

  Vanilla Bean French Press Coffee

  Infused Water

  Slow Cooker Mulled Cider

  Strawberry Smoothie

  Prosecco and Guava Bellini

  Gin Fizz

  Jasmine Lime Iced Tea

  White Cocoa with Cinnamon Marshmallows
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  ROASTED BEET BLOODY MARY

  MAKES 4 SERVINGS

  By adding roasted beets to my Bloody Mary, I’ve achieved a brunch cocktail with an earthy sweetness and gorgeous shade of red. Be sure to select beets that are firm and have noticeable weight to them.

  

  Preheat oven to 375°F and place a sheet tray on the middle rack.

  Place the beets and olive oil in a large bowl and toss to coat. Wrap each beet in aluminum foil, place on the sheet tray, and roast until cooked through, about an hour. Insert a sharp paring knife into the beet centers to check for doneness. You should be able to insert and remove knife without any resistance. Let beets cool for 30 minutes. Peel and cut beets into small wedges. Place in a blender or food processor, and purée until smooth.

  In a large pitcher, whisk together 2 cups of the puréed beets and the remaining ingredients. Pour into mason jars filled with ice cubes and garnish with celery stalks, lemon wedges, and pickles.

  3 medium beets, scrubbed, leaves trimmed

  ¼ cup olive oil

  3 cups tomato juice

  1 cup filtered water

  ½ cup vodka

  4 teaspoons celery salt

  4 teaspoons Worcestershire

  4 teaspoons fresh lemon juice

  4 dashes tabasco sauce

  2 tablespoons pickle juice

  2 teaspoons horseradish cream

  ½ teaspoon salt

  celery stalks, lemon wedges, and pickles for garnish

  Other fun garnishes include pickled carrots, chilled cooked shrimp, pepper jack cheese cubes, and cucumber slices.
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  CAFE AU LAIT D’ALMANDE

  MAKES 4 SERVINGS

  This is a simple way to make coffee a bit more interesting. Your lactose-sensitive guests will be especially appreciative of it, too. This recipe calls for homemade almond milk which requires you to soak the almonds overnight. If you’re short on time, store-bought almond milk is a fine option. You’ll need a mesh strainer and cheese cloth for this one.

  

  The night before:

  Place the almonds in a small bowl and cover completely with water to about an inch high. Cover bowl with a dish towel and let sit on the counter overnight. The almonds will soak up the water and plump overnight.

  The next day:

  Drain the almonds in a colander and rinse well with cool running water. Transfer the almonds to a blender and add 2 cups water. Blend on high until almonds are broken down to a fine meal, about 2 minutes. The water will turn to milky white. Place the strainer over a bowl or bain-marie. Line the strainer with a large piece of cheese cloth. Pour the almond milk through the cheese cloth. Gather the cloth and squeeze out as much milk from the almond meal as possible. You should end up with about 2 cups of almond milk. Discard cloth and set aside milk while you brew the coffee.

  When the coffee is ready, warm the almond milk and sugar in a small pot over medium heat. The milk will thicken as it warms. Combine coffee and warm almond milk. Serve immediately.

  1 cup whole almonds

  2 cups water, plus more for soaking

  4 cups fresh brewed dark roast coffee

  2 tablespoons sugar
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  Vanilla Bean French Press Coffee

  

  CLASSIC MIMOSA

  MAKES 6 SERVINGS

  I’ve found that Spanish Cava is an affordable and tasty sparkling wine that makes outstanding mimosas. Paired with freshly squeezed orange juice, an equal proportion of Cava is the way to go.

  

  Fill six champagne flutes halfway with the Cava.

  Top with orange juice. Serve immediately.

  1 (750 mL) bottle Cava, well chilled

  3 cups (about 10–12 oranges) fresh squeezed orange juice, well chilled

  I prefer Brut Cava which is dry, not sweet.

  

  VANILLA BEAN FRENCH PRESS COFFEE

  MAKES 2–3 SERVINGS

  This artisan coffee is so much better than the flavored ones found in grocery stores—those always taste so artificial and overly sweet to me. Stick to this recipe and you, too, will never go back. You’ll need a grinder and a coffee press for this one.

  

  Coarsely grind the coffee beans. (I have a small hand-held grinder and pulse it twice for 3 seconds each time. You want the grounds to resemble steel-cut oats.) Add the grounds and the split vanilla bean to the coffee press.

  Add the water to a pot and bring to a boil over high heat. Pour the water slowly over the grounds and bean. Let sit for 30 seconds then gently stir the grounds with a spoon for a few seconds. Place the plunger on top and let soak for 6 minutes. Slowly depress plunger, pour into coffee mugs, and enjoy immediately.

  1 cup whole coffee beans, medium roast

  1-inch vanilla bean, split

  4¼ cups filtered water
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  Infused Water

  

  INFUSED WATER

  MAKES 1 GALLON

  This is a great way to make sure your guests stay hydrated during their meal (especially if they’re partaking in bottomless cocktails). Guests will find themselves refilling their glasses with this surprisingly delicious water.

  

  Add the raspberries, orange slices, mint, and lime slices to your pitcher. Slowly pour the water over and keep chilled in the refrigerator until serving time. Chill the water at least 10 minutes before serving to allow sufficient infusion.

  1 (4-ounce) pack raspberries

  3 cross-sectional slices of an orange

  2 mint sprigs

  1 lime, sliced

  1 gallon filtered water, chilled

  

  SLOW COOKER MULLED CIDER

  MAKES ½ GALLON

  Nothing warms your guests on a cool day better than this soothing cider. Use of a slow cooker makes this recipe easy to make, and its long simmering time allows the flavors of citrus and spice to shine through.

  

  Add the apple cider and sugar to your slow cooker. Stir to dissolve sugar.

  Insert the cloves into the flesh of the apple and orange halves. Place the fruit flesh-side down in the cider. Add the remaining ingredients. Cook on high for 2 hours. Strain and serve warm.

  ½ gallon apple cider

  ½ cup sugar

  1 large Fuji apple, halved with skin on

  1 large Navel orange, halved with skin on

  10 cloves

  5 cardamom pods

  2 strips lemon zest

  1 (2-inch) cinnamon stick

  1 large bay leaf

  1 black tea bag (I like Bigelow’s Constant Comment)
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  Slow Cooker Mulled Cider
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  Strawberry Smoothie

  

  STRAWBERRY SMOOTHIE

  MAKES 4 SERVINGS

  This energizing smoothie is made with lots of fresh strawberries and protein-packed yogurt. It’s a quick and yummy way for your guests to cool off and fill up.

  

  Combine the strawberries, yogurt, sugar, and lime juice in a blender. Pulse until combined. Add water to thin if desired. Serve over ice.

  24 ounces strawberries, hulled and halved

  2 cups Greek strained yogurt (I prefer Fage)

  ½ cup sugar

  1 tablespoon fresh lime juice

  ice cubes

  Because it is strained of liquid whey, Greek yogurt has a wonderfully thick texture and tangy flavor that makes it ideal for smoothies. Additionally, this creamy yogurt has a higher protein, lower carb, and lower sodium content than regular yogurt.

  

  PROSECCO AND GUAVA BELLINI

  MAKES 5 SERVINGS

  This classic beverage was first seen in Venice, Italy, at the famed Harry’s Bar. Owner Giuseppe Cipriani created the drink in the 1940s, inspired by his love of white peaches and the pink glow of a painting by fifteenth-century Venetian painter Giovanni Bellini. My version uses guava in lieu of peach yet still retains the beautiful pink hue of the original. I prefer my bellini chilled so I like to add a few extra ice cubes on really sunny days.

  

  Pour ¼ cup of nectar into each champagne flute. Top off each flute with Prosecco. Add ice cubes, if desired. Cheers!

  1¼ cups Kern’s guava nectar, well chilled

  1 (750mL) bottle Prosecco, well chilled

  ice cubes, if desired

  I prefer Ecco Domani Prosecco.
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  GIN FIZZ

  MAKES 4 SERVINGS

  My favorite cocktail is Hendricks and Tonic. When I’m in the mood for something a little sweeter, I treat my guests to a Gin Fizz with solid undertones of gin and a sweet playfulness.

  

  Combine gin, lemon juice, and powdered sugar in shaker. Shake vigorously and divide evenly into four highball glasses filled with ice. Top each glass with the club soda and garnish with fresh mint or lemon slices.

  1 cup Hendrick’s gin

  ½ cup fresh lemon juice

  4 teaspoons powdered sugar

  ice cubes

  2 cups club soda

  mint sprigs or lemon slices for garnishing

  

  JASMINE LIME ICED TEA

  MAKES 4 SERVINGS

  Jasmine green tea is a mild and aromatic tea full of antioxidants. When flavored with lime and served chilled, it’s a refreshing beverage your guests will savor and recall for days to come.

  

  In a medium pot over high heat, bring water and 4 lime slices to just a boil. Remove from heat and gently stir in the honey and tea bags. Cover and let steep for 5 minutes.

  Fill a pitcher with 2 trays of ice and the remaining lime slices. Strain tea into pitcher. Serve over additional ice.

  4 cups filtered water

  2 limes, thinly sliced

  2 tablespoons orange blossom honey

  6 jasmine green tea bags

  2 trays of ice plus more for serving

  I recommend Numi Jasmine Green Organic Tea.
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  WHITE COCOA WITH CINNAMON MARSHMALLOWS

  MAKES 4 SERVINGS

  This sweet white chocolate beverage is a nice change from traditional hot cocoa. It’s fun to make something that your guests think they know and switch up the ingredients to surprise them. This drink is perfect for serving at holiday brunches with a candy cane garnish.

  

  Make cinnamon marshmallows:

  Grease an 8-inch square pan and then coat it with powdered sugar. Set aside. Bloom the gelatin in ¼ cup of the water in a mixing bowl and set aside. Add the remaining water to a small pot, along with the sugar and corn syrup. Place pot over high heat and cook to 240°F. Immediately pour the sugar syrup over the gelatin and whip on high speed until fluffy and white, about 4 minutes. In a separate bowl, whisk the egg white, cinnamon, and vanilla until aerated and foamy. Add to the mixer and whip on medium speed to incorporate the egg white. Immediately transfer the marshmallow to the prepared pan with a greased spatula. Smooth out the top and place in refrigerator to set up, about 30 minutes.
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