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This book is for my growing family, which includes Monica, Ben, Lily, and now DeLaney and Mason, and all of you.
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Foreword

The first time I laid eyes on Phil Rosenthal in person was in New York City at the Ninth Avenue Food Fair in 1986. He was wearing a Joe Jackson Jumpin’ Jive T-shirt and had a rib in his hand. I say “in person” because in some ways he was a celebrity to my twenty-three-year-old self, as I’d been hearing about him since my first days as a drama major at Hofstra University on Long Island. (Phil Rosenthal was the reason my new pal Lori Gunty chose Hofstra in the first place. If it was good enough for the star of Little Me at Clarkstown North, it was good enough for her!) When friends and I put on a very-far-off-Broadway play earlier that year, word quickly made it backstage that Phil Rosenthal had seen the play and thought I was funny! And now there he was, being introduced to me by old college pals, so darn cute that I didn’t think it was disgusting at all that he had a giant piece of meat in one hand as he shook my hand with the other and said, “I’m a fan of yours.” I almost died.

A few weeks later, I found myself in a rehearsal with the Phil Rosenthal. It was for the workshop of a new play directed by his pal Rob Weiner and actor friends Tom McGowan and Susan Varon at Columbia University. I had a small part and Phil was a lead, but we had scenes together, and I had plenty of time to fall in love with this hilarious, talented, and handsome young man whose face reminded me of a statue—though I couldn’t quite place it. (I realized on my first trip to Florence that the statue was Michelangelo’s David. Phil’s face turns red every time I tell that story, so how could I resist putting it in print?)

On our first date, Phil told me about his travels. Mind you, we were starving artists; it was back in the days when you could live in NYC and pursue your dreams while getting by with very, very little money. “How can you possibly manage to travel?” I asked. Within months, I had my own passport and was meeting Phil in Zurich, Switzerland, where we would take trains to Paris, Rome, Florence (where I met our good friends Dania and Dario for the first time—you have to bake their cookies!), and then back to Zurich. Phil and his friends had found a way to travel to Europe for free, as DHL couriers, and he signed me up. Without internet and the Zero Point Zero dream team (the production team for I’ll Have What Phil’s Having and Somebody Feed Phil), Phil was a one-man show, researching cities, restaurants, accommodations, every detail… and I was the one-person audience.

It’s impossible to put into words how beautifully my life changed as I traveled with Phil and shared in his joy, enthusiasm, curiosity, and good will toward all. Fortunately, I don’t have to—it’s something everyone who knows him, loves him, and watches him on Somebody Feed Phil knows all too well. And I’m only too happy to share him with you all. As Phil says, “It’s only good if you can share it!”

—MONICA HORAN ROSENTHAL
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Introduction

We’re back. It’s been three years since Somebody Feed Phil the Book was released, and here I am again, with the great Jenn Garbee and our second book, Phil’s Favorites. I remember Richard, the team, and I were in Thailand filming the very first episode of Somebody Feed Phil. It had been two years since I’ll Have What Phil’s Having aired on PBS, and I was on a tiny seat in a tiny boat navigating the fantastic floating market in Bangkok. Richard and the crew were shooting what would become the very first scene in that first episode, and he turned to our director, John Bedolis, and said, “We’re back.” I was just as excited then, to be doing the show again, as I am now to be sharing another book with you. This time it’s not only the stories and recipes from my favorite chefs and places from three more seasons of the show (seasons five through seven) but further travels, on and off camera. I even want to share my favorite dishes from the very special people in my everyday life.

My travel life has expanded since (and because of) the show. I now do live speaking engagements around the world, and as always, the best part of this life is meeting all of you very sweet and amazing people. The food is secondary. I realize that may not be the best message to start with in a cookbook, but why do we cook? I know. To eat. But to me, eating has always been about sharing the food, the stories, the laughs, connecting to family and friends, and expanding the circle of friends and family. It’s a simple message as we share a meal: You’re included.

Food is the great connector, and laughs are the cement.

There are a lot of recipes and people we couldn’t include in this book because there wasn’t room, their recipe had already run in another book, or some other reason. And even today, it can be hard to get in touch with some people when you are thousands of miles away. (Another good reason to travel.) One of those recipes is the scallion pancake from the “Taipei” episode in season seven of the show. It’s some of the best street food I’ve ever had, anywhere. I could have that scallion pancake every day, any time of day, and be happy. But I can’t. We just stumbled upon that cart and didn’t get the contact information of the woman who made it for us. I blame Richard. Maybe you can help me. There are a lot of street vendors selling their own versions of scallion pancakes all over Taipei. I’m looking for the one run by the very nice lady who fries up an egg in the hot oil in her wok while she cooks the pancake, then she folds up the egg inside the pancake, so it becomes this crispy scallion breakfast wrap. It’s not just delicious but a very good example of how many different types of sandwiches there are around the world. If you go to the episode, about halfway through you can see her white cart with some red writing on it and a blue umbrella. She’s got two kinds of homemade sauces you can put on the pancake, but it doesn’t need a thing. When you find her, please tell her I love her.
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Me and Jenn!
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WHEN I GET UP

I start planning what I’m going to eat as soon as I wake up. If I’m meeting somebody for lunch, I’m not going to have a big breakfast. Or if Monica and I have a special dinner, that’s when I’ll go to one of my favorite neighborhood breakfast spots and get something that might last me till dinner. (I love Great White in Larchmont. Go there and get the breakfast burrito. Ask for it with avocado and, this is very important, light on the potatoes. It comes cut in half, so it’s perfect to share, and you’ll have room for something else.)

It doesn’t matter what I’m doing the rest of the day; every single day I can, I take Murray on a morning walk to my favorite neighborhood coffee place to meet our friends (their iced latte is the very first recipe in this book). When I’m home on weekends, I never miss going out to breakfast with family and friends. (My rule: go early, before the crowds.) It’s one of the things I look most forward to every week. Beyond the great food, nobody’s in a hurry, so you can spend as much time together as you want. When I’m traveling, I’ll get some eggs or a fresh pastry or some bread from the local bakery. It’s a great way to get to know the local food scene without being too full for lunch.
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GGET’s Iced Almond-Macadamia Latte (The “New York”)


[image: ] Go Get Em Tiger, Los Angeles

Go Get Em Tiger, which goes by GGET, is my neighborhood coffee shop, and I’m there every single morning that I’m in town. I walk Murray there—a lot of people take their dogs—and we’ve made so many friends who have joined our little group. Some mornings the group is as big as fifteen people. The coffee shop has almost replaced the diner in this country as the community hub, so I see it as a very good retirement plan. Our friendships have started over one basic thing we have in common: we all like this coffee. (There are four other coffee shops on the same street.) I usually get my coffee black, and GGET’s house espresso blend is the best I’ve ever had. (I’ve learned the difference between good and not-so-good coffee: when it’s good, it doesn’t need anything in it.) This one is not as dark as most or at all bitter. (I buy their beans for the coffee I make at home.) When I do want something a little sweeter than my usual, this iced latte is what I get. The New York Times named it the best iced latte in all of America, and after the article came out, customers gave it the nickname the “New York.” The secret to their nut milk is they make it with both almonds and macadamia nuts. If you don’t have an espresso machine, Kyle Glanville, one of the cofounders, says you can use a good double-strength cold brew concentrate or even a good coffee capsule. Try it, and I think you’ll agree: the New York in LA wins.


For the espresso, we recommend a standard double shot, which for us means 20 grams of ground coffee in and 40 grams of extracted liquid out (in about 25 to 30 seconds) using a traditional home or commercial espresso machine. Make sure you use an excellent quality, medium(ish) roasted coffee for this. Our espresso blend is our darkest roast, but it’s still on the lighter end of the spectrum and far more balanced compared to much of what is out there. —KYLE



MAKES 1 ICED LATTE


	⅔ cup (165ml) GGET’s Toasted Almond-Macadamia Milk


	1 2-ounce (60ml) double shot medium roast espresso (GGET’s Minor Monuments) or 5 to 6 ounces (150 to 180ml) Cold Brew Concentrate (recipe follows)




Fill a large glass with 4 to 5 ice cubes and a cocktail shaker with 2 ice cubes.

Before measuring, stir the nut milk well and add it to the cocktail shaker. Add the espresso or 5 ounces (150ml) cold brew concentrate, cover the shaker, and shake vigorously until the milk is frothy, 15 to 20 seconds. If using cold brew concentrate, taste and add a splash more, if needed.

Strain the latte into the glass and serve.

TIP

For the cold brew concentrate, ask your local coffee roaster for a medium-coarse grind. To use a retail store’s bulk grinder, go with the “French Press” setting.





COLD BREW CONCENTRATE


Whether you’re using a cold brew concentrate as a stand-in for espresso in the iced latte or to make coffee, it’s important to keep the water-to-coffee ratio consistent. In this case, that’s eight parts water to one part coffee. Always use filtered water and a good roast coffee. —KYLE



MAKES ABOUT 16 OUNCES (480ML), ENOUGH FOR 3 ICED LATTES


	1 cup plus 1 tablespoon (75g) medium roast coffee (GGET’s Minor Monuments), medium-coarse grind

	20 ounces (600ml) filtered water



In a large pitcher, combine the coffee and filtered water, cover, and refrigerate for 24 hours.

Strain the coffee through a fine-mesh strainer into a container or bowl; scrape all the coffee solids into the strainer to fully strain the brew. (Discard the solids.) Strain the coffee concentrate a second time to remove any fine sediment.

Cover and refrigerate the concentrate for up to 1 week.

For espresso: Use the cold brew concentrate at full strength.

For cold brew coffee: Dilute the concentrate with equal parts filtered water.
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In Kyoto,

hearing the cuckoo,

I long for Kyoto.

—Matsuo Bashō, seventeenth century








Wife & Husband’s Honey Cheese Toast

[image: ] Kyoto

I’ve never been to a place where I felt such serenity, peace, and incredible beauty as Kyoto. It’s hard now for me to imagine my life before I went there for the first time when we were filming season seven of the show. It’s the most exquisite place I think I’ve ever been to and the quietest city, and of course that beauty can be felt in the food and people.

One thing that takes me back to Kyoto is this cheese toast from Wife & Husband, one of the best coffee shops in the city. Ikumi (the “wife”) and Kyoichi (the “husband”) Yoshida not just live but work together, and they’re doing it exceptionally well. (They might have the secret of life.) Their daughter was working the counter the day we went, and their younger son also helps out, so it’s a true family effort. It’s a beautiful relationship, and we all benefit from the beautiful things to eat and drink that come from it. Like many places in Japan, the shop is tiny and specializes in only a few things—coffee, tea, two kinds of toast, maybe a slice of cake—so each is perfected. At anyplace else people might look at the menu, wonder why there isn’t more to order, and never walk inside. And if you did that, you’d miss one of the simplest and most perfect pieces of toast.


We are very honored to share our toast recipe with the world. As the base, we chose mild, shredded mozzarella cheese, which has no peculiarities and is moderately salty, so that the flavor of blue cheese is accented. We coat the bread with unsalted butter so the pure flavor of the butter can be felt without additional saltiness. For toasting, we recommend using a toaster with a steam function (like a Balmuda), as it keeps the interior of the bread moist. If you don’t have one, you can achieve a similar effect by lightly misting the bread with water before you put it in a regular toaster oven. —KYOICHI AND IKUMI



FEEDS 1


	1 very thick (1-inch/2.5cm) slice shokupan (Japanese milk bread) or loaf-style brioche (Texas toast)

	1 smear (about ½ tablespoon) unsalted butter, room temperature

	Small handful (about 3 tablespoons/20g) grated mozzarella, loosely packed

	Small spoonful (about ½ tablespoon/3g) crumbled Danish blue cheese (Castello Extra Creamy; see Tips)

	Mild honey, for drizzling

	Extra-virgin olive oil, for drizzling

	Freshly ground black pepper



TO SERVE


	A very good cup of coffee




Prep: Prepare a Japanese steam toaster for toasting the sandwich bread (level 4 on a Balmuda). Or use a regular toaster oven.

Make the toast: Lightly coat one side of the bread with the butter. Scatter enough mozzarella on top to evenly cover the bread in a single layer; be sure to go all the way to the edges.

Finely crumble any larger pieces of blue cheese and evenly disperse little bits of the cheese; the mozzarella should like it has blue cheese freckles.

If not using a steam oven, use a spray bottle to very lightly mist the bottom of the bread with water.

Put the bread directly on the toaster oven rack and toast until the cheese is golden brown in spots; watch the bread closely once the cheese begins to brown so it doesn’t burn. The time will vary depending on the toaster.

Generously drizzle the honey (about ½ tablespoon) evenly over the toast in a crisscross pattern, followed by a splash of olive oil and a sprinkle of black pepper.

Serve: Enjoy the cheese toast warm, with the coffee.

TIPS

The mild flavor of Danish blue cheese (“Danablu”), available at most well-stocked grocery stores, doesn’t overwhelm its more subtle mozzarella background. Kyoichi and Ikumi prefer Castello’s Extra Creamy Danish blue, but Castello’s traditional Danish blue is also great.

Oven toasting: To mimic the steam effect of a Japanese steam oven in a conventional oven, put a rack within a few inches of the broiler. Lay a baking rack over a rimmed sheet pan, put it in the oven, and preheat the oven to 375°F (190°C). When the oven is preheated, pour a little cold water into the sheet pan and put the cheese bread on the baking rack. Bake the bread just until the cheese has melted and the bottom starts to crisp up, 3 to 4 minutes; the bread will only be lightly toasted instead of golden brown (don’t leave it in too long or it will dry out). Turn off the oven and broil the bread just until the cheese caramelizes in spots.
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Ludo Lefebvre’s French Omelette

[image: ] Petit Trois, Los Angeles

In Somebody Feed Phil the Book, I told you that an omelet like the one at Camellia Grill in New Orleans is one of the things I really do make for myself at home. That’s because it’s a great omelet, but also because even somebody like me can make it. (You can get the recipe in that book.) All you have to do is blend up the eggs in a blender, cook them in some butter, put some grated cheese in the middle, and fold it up when it’s ready. It’s a delicious, classic dinner-style omelet, very fluffy and light, but the best omelet I’ve ever had is the one that my friend the chef Ludo Lefebvre serves at Petit Trois, one of his California-French restaurants in LA.

I actually know how to make this omelet, too, because we did a scene in the “Los Angeles” episode of I’ll Have What Phil’s Having where Ludo taught me how to make it. Like so much French cuisine, you have to get the very best ingredients and pay attention to how you make it. The eggs, which Ludo gets at the farmers’ market, are so creamy and buttery, almost silky. To cook the omelet, you’ve got to use really good French butter from Normandy, and you’re also going to need Boursin cheese, which Ludo calls the “French Velveeta.” (You want the black pepper flavor in the brown-and-white package, not the garlic and herb one in the green-and-white package.) The cheese almost melts into the eggs, so together the two become the creamiest thing you can imagine.


The most important thing when cooking this omelette is to be gentle (cook the eggs over low heat), and every ingredient counts. Get good, fresh eggs from the farmers’ market. The yolks are so much richer; you will notice the flavor. The black pepper in the Boursin is the only black pepper; you need to use white pepper in the omelette so you don’t overwhelm the flavors of the eggs and butter. The butter at the end has to be the very best (Bordier from Normandy is my favorite), but as you cook the omelette, you can use a different good butter (it must be French, like Rodolphe le Meunier or Isigny Sainte Mère). Rubbing the surface of the omelette with a little butter at the end makes it shiny, so the omelette looks nice. We serve it with a salad with our Dijon vinaigrette. —LUDO




FEEDS 1


	3 large good-quality eggs (from the farmers’ market)

	Fleur de sel

	Freshly ground white pepper

	2 tablespoons (28g) good-quality salted artisan French butter (Le Beurre Bordier), divided

	2 packed tablespoons (28g) Cracked Black Pepper Boursin cheese



TO SERVE


	1 tablespoon finely chopped chives



Prep: In a small bowl, use a fork (not a whisk) to vigorously whisk the eggs, a generous pinch of fleur de sel, and 2 pinches of white pepper until you can’t see any visible egg whites at all, about 1 minute.

Make the omelet: Put 1 tablespoon of the butter in a cold 9-inch (23cm) nonstick skillet. (If you don’t have one that size, go with a larger, not smaller, nonstick skillet; see Tips.) Slowly melt the butter over medium heat; swirl the butter around so it covers the bottom of the skillet as it melts. Pour the beaten eggs into the skillet and use a large rubber spatula to constantly stir the eggs in a circular pattern; don’t lift the spatula off the bottom of the skillet as you stir. After 1 to 1½ minutes, the eggs will begin to firm up and look like undercooked scrambled eggs (they will still look very “wet”). Use the spatula to spread out the eggs so they cover the bottom of the pan in a single layer without any gaps. If you are using a nonstick skillet larger than 9 inches, spread out the eggs into a roughly 8-inch (20cm) circle.

Crumble the Boursin cheese in a straight line down one side of the omelet, closest to the handle side of the pan. Use the spatula to gently lift up one edge of the omelet; it should hold together. If it starts to break apart, let the eggs cook a few seconds longer. Use the spatula to roll up about a third of the omelet toward the center.

Cut the remaining 1 tablespoon of butter in half. Put half of the butter in the now exposed part of the skillet and use the rubber spatula to gently rub the butter as it melts on the sides and top of the omelet section that you just rolled up. Keep rolling up the omelet until the cheese is fully enclosed, then shake the skillet or use the spatula to move the omelet to the other side of the skillet so the eggs absorb all the butter that’s left in the pan.

Serve: Carefully slide the omelet out onto a serving plate. Rub the top of the omelet with the remaining ½ tablespoon of butter, scatter the chives on top, and finish the omelet with a pinch of fleur de sel. Don’t think about doing anything else but eating the omelet right away.

TIPS

The omelet is as much about the technique and recipe portions (if you try to increase the serving size, you’ll end up with a frittata; even the skillet size matters) as it is about the very best ingredients.

A nonstick skillet is essential, ideally one that’s 9 inches (23cm). Even with a classic, slightly smaller 8-inch (20cm) “omelet pan,” you’ll end up with that frittata. To use a larger nonstick skillet, when the eggs begin to set up, make a slightly smaller circle of eggs in the middle of the skillet so your omelet isn’t too thin.
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Max’s Fluffy Eggs with Slab Bacon and Toast

[image: ] Max & Helen’s, Los Angeles

We now have Max & Helen’s in Larchmont (which I’ll be frequenting by the time this book comes out).

I think if I had to pin down Dad’s great loves in his life, it would be his family and soft scrambled eggs every morning, and I’m not sure if this is in the right order.

Eggs every day? Every day. Through the cholesterol scares of the eighties, back around to when eggs were declared “the perfect food” by scientists who had even deeper nutritional knowledge than Dad.

“Are my eggs fluffy?” he would ask Mom every day as she cooked them for him.

“Max, I’ve been cooking your eggs for sixty years; do you think I know how to do them yet?” she’d reply.

“I’m just checking,” he’d say. And then, “I like them fluffy.”

It’s a miracle he never got hit with a frying pan.

If we went to a diner, it was all we could do to keep him from going back into the kitchen and telling the chef who might be overcooking his eggs, “That’s enough.”

Fluffy eggs. That was his thing. For Mom it was listening to the opera.

There’s a lesson here for me: This little thing gave him such pleasure every day. If we could find such pleasure in a simple little thing like this every day, wouldn’t we be happy every day?

Dad lived to ninety-six (with a little help from Lipitor), and it actually says on his tombstone, “Are my eggs fluffy?”

And on Mom’s right next to him it reads, “I’m listening to the opera.”

Put on La Traviata and enjoy this recipe.


Pushing the eggs through a sieve to strain them thoroughly mixes the eggs so they are fully combined without adding additional air. Be sure to plate each egg spiral as it is ready. —NANCY SILVERTON



FEEDS 2


	2 8-inch (20cm) slices slab applewood smoked bacon (sliced ½-inch [12mm] thick)

	3 tablespoons (42g) unsalted butter, divided

	2 slices good-quality crusty white bread, sourdough or similar (sliced roughly ¾-inch [2cm] thick)

	4 extra-large or 5 large eggs

	Kosher or coarse sea salt and freshly ground black pepper



Cook the bacon and toast the bread: Preheat the oven to 350°F (175°C).

Arrange the bacon slices in a single layer on a sheet pan and bake, rotating the pan front to back halfway through, until completely cooked but not crispy, 30 to 35 minutes. (Check the bacon after 20 to 25 minutes if you’re using thick-cut instead of slab.) If the underside is not cooked, flip the bacon and bake for about 5 minutes longer. Transfer the bacon to a baking rack, or paper bags or towels, to drain.

Meanwhile, heat a large sauté pan over medium heat. Add 1 tablespoon of the butter and, when melted, add the slices of bread to the pan. Rub the bread into the melted butter to evenly coat one side, immediately flip the slices, and toast the unbuttered sides until nicely golden brown, about 4 minutes. Flip the bread again to the buttered side and toast another 4 minutes, or until golden brown.

Arrange the toast on two serving plates, and lay a slice of bacon in the center of each.

Make the eggs: Lay a fine-mesh sieve over a medium bowl. Crack the eggs into the sieve and use your fingers to push the eggs through. Occasionally wipe off the underside of the sieve to loosen the strained eggs clinging to bottom, if needed. (With the finest-mesh sieves, it takes some patience to fully strain the eggs.) Transfer the eggs to a measuring cup, add ½ teaspoon salt, and gently stir to evenly distribute the salt.

Have a large rubber spatula nearby and heat a medium 8- or 9-inch (20 to 23cm) nonstick sauté pan over medium heat until hot, 1 to 2 minutes. (A larger pan will distribute the eggs too much and you’ll end up with more of a crepe.) Add 1 tablespoon of the butter and swirl the pan to evenly melt; it should sizzle but not brown quickly. (If it browns, the pan is too hot; start over.)

Pour half the eggs (about ½ cup/120ml) into the pan and shake the pan back and forth gently and continuously to prevent the eggs from sticking to the pan, cooking until the outer edges are set, 30 to 45 seconds; the eggs will look like a crepe that hasn’t finished cooking, as the center should still be very wet. Remove the pan from the heat.

With the pan off the heat, stand the rubber spatula upright in the center of the eggs and gently pull the eggs toward you in a straight line toward the edge of the pan, creating several folds. (With a smaller spatula, you may need to do this a few times.) The folds should be very loose because of the wet eggs in the center, but if the eggs are too wet to make any folds, return the pan to the heat for a few seconds to slightly firm up the eggs. Create the next fold by cutting into the eggs on the right side of the pan and pushing them clockwise toward you (and toward the middle of the first fold), forming the center of your spiral. Now start at the top of the pan and push all the remaining eggs counterclockwise, along the outer edges of the pan, toward the egg spiral. Tidy up the eggs by slightly folding up the edges to create a roughly 5-inch (12.5cm) egg round. Now tilt the pan toward you so any excess uncooked egg liquid runs down into the eggs; if needed, return the pan to the stove over low heat and cover it with a lid for 15 to 30 seconds to let the steam cook off any remaining liquid-y eggs. Be careful not to overcook the eggs at this point; the folds should be very moist and glossy in the center.

Assemble and serve: Slide the egg round onto a slice of bacon-topped toast and finish with a pinch of kosher salt and freshly ground black pepper. Serve the first batch of egg toast right away to whoever will be enjoying it, then wipe out the sauté pan and repeat the cooking process with the remaining 1 tablespoon of butter and the eggs.

TIP

Like Ludo’s omelette, it’s best to plate each serving of eggs as you make them. The process of making multiple folds in a very loosely set, crepe-like egg mixture takes some attention, but after mastering the first batch the eggs are not difficult to make. And, because the “folds” are made with the pan off the heat, unlike most stovetop eggs, you can take your time without worrying about overcooking them.
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The Yolko Ono (Fried Egg, Sausage, and Basil Pesto on Sourdough)


[image: ] Fried Egg I’m In Love, Portland (Oregon)

I love street food. It’s casual, it’s convenient and affordable, and it’s delicious. (You can’t put a price on delicious.) I’ve been to the best cities in the world for street food, like Marrakesh, Rio, and Bangkok, and I live in LA, home of the taco truck. But I’d never been to Portland, what people say is the best street-food city in all of the US. It’s only a two-hour flight from my house. How had I never been? I’m so glad I finally went for season five of the show. I loved all of the young, creative people I met there.

One of those people is Jace Krause. He set up his first food cart in 2012, after the last recession, when city governments streamlined regulations to make it easier for food carts and other outdoor dining places to set up shop. (I think we can all agree that’s something our governments did well.) Mike Russell, who writes about the food pods all over Portland (a food pod is like a food court, only with a curated collection of food trucks), took me to one of his favorites, Prost Marketplace, where Jace has his truck, Fried Egg I’m In Love. Everything I ate at that pod was great. There was an Indian place called Desi PDX run by Deepak Saxema with cardamom tea–brined chicken and really good lamb (it closed, but Deepak has a couple of other places in town you can go to). We also went to Matt’s BBQ, where Matt Vicedomini brought out a huge platter of barbecue (including my favorite, turkey legs), and then there was Jace’s fried egg sandwich with sausage and a really garlicky basil pesto. A lot of times you get an egg sandwich that’s got scrambled eggs. This egg was perfectly fried up by a nice young woman named Madison. I love a fried egg sandwich because you get extra sauce when you bite into the sandwich; all this delicious yolk comes out. This is what dry cleaners are for.


Your skillet shouldn’t be too hot when you add the egg. When the egg hits the pan, we carefully “swirl” the stiffer whites that directly surround and are beneath the yolk (when you crack an egg, it looks like the yolk is sitting on top of an egg-white pillow). It gives those whites closest to the yolk a creamier texture that contrasts with the fried, crispy brown edges and allows you to move the yolk back to the center of the whites (good for a sandwich). We cook our eggs “over medium” so they’re no longer super jiggly and have an oozy, lava-like consistency. Tap the yolk with your finger. It should move a little, but not too much. —JACE



FEEDS 6


	¾ cup (1½ sticks/170g) unsalted butter, divided

	6 large slices loaf sourdough bread, cut in half, or 12 smaller slices

	Jace’s Basil Pesto Sandwich Spread

	About ¾ cup (75g) grated parmesan cheese

	6 Spiced Breakfast Sausage patties (recipe follows)

	6 large eggs

	Cayenne pepper

	Freshly ground black pepper



Toast the bread and partly assemble the sandwiches: Melt half the butter (6 tablespoons) in a cast iron skillet over medium heat. Brush the melted butter on both sides of the bread. Increase the heat to medium-high and toast the bread, 1 or 2 slices at a time, until lightly toasted on both sides.

Spread about 2 tablespoons of the pesto sandwich spread on each slice of toasted bread, going all the way to the edges. Scatter about 2 tablespoons of parmesan over each bottom slice of bread and set aside.

Fry the sausages: Increase the heat to medium-high, and when the skillet is very hot, add 2 sausage patties. Use a large metal spatula to flatten the sausages to roughly the size of the bread; if the sausage sticks to the spatula, you can scrape it off at this point and reshape it. Fry until dark golden brown on the bottom, about 2 minutes. Flip and cook until golden brown and cooked through, about 2 minutes more. Transfer the sausages to a plate and cover to keep warm while you fry the remaining sausages.

Cook the eggs, one at a time: In a large nonstick skillet, melt 1 tablespoon of the butter over medium-low heat. Firmly double tap 1 egg on the flat surface of the pan to crack it directly over the butter. The egg should sizzle when it hits the pan; adjust the heat as needed. If the egg yolk isn’t in the center of the whites, gently guide it back the center, then use a corner of the spatula to move the stiffest whites directly surrounding the yolk in a circle around the yolk a few times; the whites should “follow” the spatula around the yolk. Sprinkle a pinch each of cayenne pepper and black pepper over the egg. When the whites are only translucent in the very center near the yolk, about 2 minutes, loosen the egg all around the edges with the spatula. Flip and cook just until the yolk is no longer super jiggly when gently tapped, about 1½ minutes.

Assemble and serve: Lay 1 sausage patty on top of a piece of toast and finish with the fried egg. Gently lay another slice of toast on top (don’t press down) and serve the sandwich right away.

Wipe out the skillet before continuing to fry the eggs.





SPICED BREAKFAST SAUSAGE


Get a basic country-style breakfast sausage, nothing too herb-y or sage-y that will overpower the eggs or basil pesto. —JACE



MAKES ABOUT 1¼ POUNDS (570G), ENOUGH FOR 6 SANDWICHES


	1 medium yellow onion

	1 garlic clove, minced

	1 teaspoon yellow mustard

	½ teaspoon sweet paprika

	Generous pinch dried oregano

	Kosher or coarse sea salt and finely ground black pepper

	1 pound (455g) ground pork breakfast sausage



Cut the onion in half vertically from the root to stem, then peel. Hold one half by the root end and coarsely grate the onion over a large bowl. (Save the second onion half for another use.) Add the garlic, mustard, paprika, oregano, and a generous pinch each of salt and pepper and toss to combine.

Break the sausage into small chunks over the bowl, and use your hands to massage the spices into the sausage until the sausage is almost paste-like. Divide the sausage into 6 large meatballs (about 3 ounces/85g each), and shape each into a firm ball in the palms of your hands. Be sure the balls are very compact, as it helps the sausage stay together when smashed on the griddle.

If not using right away, cover the sausage balls with plastic wrap and refrigerate for up to 2 days, or freeze for up to 3 months.
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Jimmy Shaw’s Huevos Rancheros with Salsa de Chile Morita and Frijoles Negros


[image: ] Lotería Grill, Los Angeles

Monica and I have been going to the Original Farmers Market at Third and Fairfax since we first moved to LA. We were still dating, and I wooed her with the most beautiful California fruits and vegetables, ice cream, and other delicious things. The last episode of I’ll Have What Phil’s Having was all about Los Angeles, so of course we had to go there. Monica and I met two of our dearest friends, Ray and Anna Romano, at the market one morning. (Anna’s got a recipe in this book.) We had breakfast at Lotería Grill, which is owned by another longtime friend, the great chef Jimmy Shaw. (His Farmers Market restaurant is no longer there, but Jimmy has several other LA locations you can go to.)

Jimmy’s huevos rancheros is different from any I’ve had. The tortillas and fried eggs are covered in a dark, smoky chipotle sauce that’s so delicious—and spicy. Ray doesn’t like anything very spicy, so he took the tiniest bit of sauce from my plate. You could barely hear him, but before he took a bite he said, “I don’t know if I wanna do it.” You want to do it.


I don’t know a better breakfast than huevos rancheros with black beans. With the spicy chile morita salsa, it really does wake you up! This recipe calls for one to two tortillas per plate. At my grandmother’s house, it was always two tortillas. My mother served huevos rancheros with one tortilla. —JIMMY



FEEDS 6


	Vegetable oil, for frying

	6 or 12 corn tortillas

	
Jimmy’s Salsa de Chile Morita (full recipe)

	Frijoles Negros (recipe follows)

	12 large eggs

	About ⅔ cup (160ml) Mexican crema (see Tip)



TO SERVE


	½ cup (60g) queso fresco

	1 medium white onion, finely chopped

	¼ bunch cilantro, tender top stems and leaves chopped




Fry the tortillas: Line a plate or pan with paper towels. In a skillet wide enough to fit the tortillas, heat about ½ inch (12mm) of the vegetable oil over medium heat.

When the oil is very hot, fry the tortillas, one at a time, for about 10 seconds. Use tongs to flip the tortilla by lifting up the end farthest from you (this directs any hot oil splashes away from you), and fry until the edges are crispy but the middle is still soft, about 5 seconds. Transfer the tortilla to the plate and blot off any excess oil. Fry the remaining tortillas, stacking them on top of one another after they are fried. (Leave the frying oil in the pan.)

Warm the salsa and beans: In a saucepan or pot, warm the salsa over medium heat, stirring often to prevent the salsa from sticking, until darkened in color and reduced to the consistency of a thin gravy, about 5 minutes; the cooking time will vary depending on the amount of salsa. (Do not boil.)

With the tongs, fully submerge each crispy tortilla, one or two at a time, in the warm salsa and transfer to serving plates. If using 2 tortillas per serving, slightly overlap them.

Turn off the heat and cover the pan to keep the salsa warm.

In another saucepan, rewarm the Frijoles Negros over medium heat, stirring occasionally.

Fry the eggs: Pour off all but a thin layer of oil from the skillet and reheat over medium heat. Fry half the eggs until the whites are only translucent in the very center near the yolk, about 1½ minutes. Use a large metal spatula to flip the eggs and cook until the whites are fully set but the yolk is still runny, about 15 seconds. Transfer the first batch of fried eggs to a large plate while you fry the rest. (The warm salsa will rewarm the eggs when they’re ready to be served.)

Assemble and serve: Drizzle a little of the Mexican crema over each serving of tortillas and lay 2 fried eggs on top. Make sure the salsa is very hot before you pour it over the eggs; they should be completely covered by the salsa. Scatter the crumbled queso fresco, chopped onion, and cilantro on top and serve the huevos rancheros with the warm Frijoles Negros.

TIP

If you don’t have Mexican crema, whisk just enough heavy cream into crème fraîche or sour cream to make it easier to drizzle with a spoon; it should still be fairly thick.





FRIJOLES NEGROS


These black beans are so good with the huevos rancheros. Throw in one or two small dried avocado leaves (not too many), if you have some. You’ll like it. —JIMMY



FEEDS 6 TO 8


	Vegetable oil

	½ white or yellow onion, chopped

	3 to 4 garlic cloves, minced

	1 or 2 Roma tomatoes, chopped

	3 leafy sprigs fresh thyme or 2 teaspoons dried thyme

	2 teaspoons dried epazote or oregano

	1 quart (about 1L) chicken or vegetable stock

	16 ounces (about 450g) dried black (turtle) beans

	1 or 2 small dried avocado leaves or bay leaves

	Kosher or coarse sea salt and freshly ground black pepper



In a stock pot, heat a thin layer of vegetable oil over medium heat and add the onion, garlic, tomato, thyme, and epazote. Cook, stirring, until the onion softens, about 5 minutes. Add the chicken stock and black beans. Cover the beans with water by about 2 inches (5cm).

Add the dried avocado leaves, bring to a boil, reduce to a simmer, and cover the pot. Cook the beans, stirring occasionally so they don’t burn (add a little more water if needed), until very creamy and beginning to burst apart, 2 to 3 hours.

Scoop out the avocado leaves and season with salt and pepper.
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Steve Nathan’s Vanilla Pancakes

[image: ] Huckleberry, Santa Monica

Steve Nathan and I have been friends for nearly thirty years. We first worked together when he was a writer on Raymond, then he went on to run this other show you might know called Bones. One day I was reading about this great new bakery in Santa Monica called Huckleberry (this was back in 2015), and so I had to go there for the “Los Angeles” episode of I’ll Have What Phil’s Having. I get there, and there’s Steve, up to his elbows in turkey meatballs. His daughter happens to be Zoe Nathan, the owner and a fantastic pastry chef. Steve hands me an apron and says I have to work for my breakfast, so we made these pancakes, which are actually based on his recipe that he used to make at home when his kids were growing up.

I learned from Steve that it’s best to crack the eggs with your hands and let the whites slip through your fingers. (I don’t do that. It’s disgusting. I crack my eggs on the counter and hope for the best.) The other thing that’s important is how you whip the egg whites and fold them into the batter to make the pancakes lighter. In the episode, Steve and I thought we got an actual pancake order, and so after my ten-minute internship, I became a professional line cook. Zoe was bluffing and rang the order bell just so we wouldn’t feel bad, so we found some people to share the pancakes with, and they loved them, or at least they said they did. My career as a chef ended when Zoe taught me to make kouign-amann, which is a cross between a puff pastry and a croissant. Mine were “Phil’s Smushballs.”


My father used to make these almost every weekend when I was growing up. They’re so simple and the perfect example of why we say color is flavor. If these pancakes aren’t done on a super-hot griddle and don’t get that deep brown color, they become an entirely different, sadder animal. So please, cook these properly and make my dad proud. —ZOE



FEEDS 5 TO 6; MAKES 12 PANCAKES


	1 vanilla bean or 1 tablespoon vanilla bean paste

	2 cups (480ml) whole milk

	2 cups (240g) all-purpose flour

	1 tablespoon baking powder

	1 tablespoon plus 1 teaspoon granulated sugar

	Kosher or coarse sea salt

	1 cup (2 sticks/225g) unsalted butter, melted and cooled, plus more for the pan

	4 large eggs, separated



TO SERVE


	Plenty of room-temperature butter and maple syrup




Prep: If using a vanilla bean, split it lengthwise, scrape the seeds into the milk, and add the pod. Bring to a boil, whisking occasionally to help break up the vanilla bean. Refrigerate the infused milk until completely cool or, better still, overnight.

Make the batter: In a large bowl, mix together the flour, baking powder, sugar, and 1¼ teaspoons salt. Add the melted butter, egg yolks, and vanilla bean–infused milk (discard the pod) or milk and vanilla bean paste and whisk to combine. The mixture should be slightly lumpy.

In a stand mixer fitted with a whisk attachment (or with a hand mixer), whip the egg whites on medium-high speed to soft peaks, 3 to 4 minutes. Use a rubber spatula or large spoon to gently fold the whites into the batter until just combined; don’t overmix.

Cook the pancakes: Lightly butter a large skillet and heat over medium-high heat until very hot, about 5 minutes. A few droplets of water should sizzle and dance across the surface. Drop about ½ cup (120ml) of batter into the skillet and cook until bubbles set on the surface and the bottom is golden brown, about 1 minute. Use a large metal spatula to flip the pancakes and cook until fully set, about 1 minute.

Serve: Serve the pancakes as soon as they come off the griddle with the butter and maple syrup. Lightly butter and reheat the pan before cooking the remaining pancakes.
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Siggi Hilmarsson’s Geothermal Lava Bread

[image: ] Laugarvatn Fontana, Iceland

Talk about a transporting dish. I can taste this bread that Monica and I had when we went out to Laugarvatn, which is about an hour outside of Reykjavík, as I write this. The drive is worth it for the scenery alone; this traditional Icelandic bread at the bakery at Laugarvatn Fontana (a spa that’s fueled by geothermal springs) is another reason to go. Siggi Hilmarsson, the general manager, took us out to the lake to show us how he makes it. (It’s his family’s recipe.) You dig a hole, put the pot in the hole, cover it up with the bubbling black volcanic sand, and walk away. That’s it. Twenty-four hours later, you dig up the pot and inside is this sweet rye bread that tastes almost like gingerbread even though it doesn’t have a single spice. (If you don’t have a geothermal spring in your backyard, you can make it in your oven.) You eat the bread warm with the very best local butter and smoked trout that they also make there, which is closer in color and flavor to smoked salmon because of the type of trout, along with eggs that are boiled right in the hot springs. The recipe makes a very large loaf, so I recommend doing what Siggi’s grandmother did whenever she made this bread: invite friends over so you can share.
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