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Introduction

Thanks for picking up our book.

Before we were two work-from-home mom-on-the-go veterans with babies on our hips and recipe experiments in our fridge, we were young girls with a passion for the culinary.

For Natalie, that meant hours watching her grandma pack the perfect pierogi or simmer her meat sauce until it was “just so.”

“This is the proper way to dice,” she’d say as her wrinkled hand guided the knife down the crisscrossed cuts of an onion. Everything was the “proper” this and the “proper” that, leaving little room for mistakes or new ideas.

Growing up, Natalie’s mom always put a hot dinner on the table, but that dinner typically consisted of steamed vegetables and a plain baked chicken breast. Healthy, warm, and balanced, but often just that. It wasn’t until a nannying job in high school that Natalie’s eyes opened to the many flavors and ingredients she hadn’t yet discovered. One night her employer rushed out and left her with a whole chicken and a long list of instructions. This scene might have overwhelmed your average teenager, but not Natalie. She began preparing a honey mustard marinade, roasted the chicken, and shredded it into a salad with goat cheese, pistachios, and diced mangos. She was immediately hooked and looked forward to work, where she’d raid this family’s kitchen for exciting produce, grains, and cuts of meat she’d never even heard of. After her first encounter with such an array of whole foods, there was no turning back.

On one weekend mall trip with her friends, after a visit to the Cafe Nordstrom and the first slurp of their famous tomato basil soup, Natalie spent her hard-earned nannying income on her first cookbook, the store’s. From there, she unlocked dishes like a pear, walnut, and gorgonzola salad and shrimp simmered in spicy cream sauce.

Holly, too, turned outside of her family’s kitchen to fulfill her craving for cooking. In fourth grade, she signed up for her first cooking class, offered by her community. Much like Natalie had been with her grandma, in class Holly also was exposed to the correct techniques. There seemed to be a “right” way and a “wrong” way to accomplish each task and make every dish.

You might say Holly’s journey from community-class lasagna to gourmet everything began out of jealousy… well, sort of. After dinner at a friend’s home where every dish was cooked directly out of the latest issue of Bon Appétit, Holly’s new husband couldn’t stop raving about the food. Before marrying, Scott had rarely eaten vegetables at home that didn’t come from a can. He acted like his life had been changed, and Holly immediately subscribed to the magazine.

Holly soon found herself wowing friends, too. She’d add pesto to homemade tomato soup (also her favorite) and serve grilled cheese on good sourdough bread with quality cheddar. Today, it seems so simple, but at the time, her friends were used to cold deli sandwiches and potato chips at gatherings. Soon, they were raving like Scott had been. She sat back and watched how the hot soup and perfectly crusty sandwich made everyone feel. The effect a homemade meal had on those around her was intoxicating. She had to create more, cook more, host more! The occasional gathering of friends turned into dinner clubs, which turned into a catering gig, and…
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Fast-forward to the early 2000s, when jeans were low-rise and our still kid-free lives were flexible enough to allow our husbands to take off together on a carefree, eight-week-long band tour. (Yes—that’s how we met! Holly’s new husband was live-painting the shows while Natalie’s husband-to-be kept rhythm on the drums.) In 2009, Holly and Scott found themselves migrating from their Pacific Northwest roots to make a home in Texas. As the years went by, a long-distance friendship formed. Whenever we were together, our husbands bonded over art, music, and the like, while we found ourselves nerding out about the menus for the next big baby shower we were throwing, or for the friend’s backyard birthday soiree we were helping plan. Food always dominated our conversations.

In 2012, Holly and her family moved back up to the PNW, landing in the same city as Natalie and Mort. Babies were born. New homes were purchased. Our husbands began working together at the same creative agency. There was much to talk about! But food…

Food was always top of mind and tip of tongue.

It was during one of our many initial food-focused conversations that we realized we’d had similar food obsessions in our young adulthoods. We also discovered our shared hobby of folding up paper menus from restaurants and bringing them home to study later. Each time our friends took us to new local spots, we’d snag these like an elderly woman hoards sugar packets. Holly even went so far as to file all of her collected menus, so she could easily dissect the ingredients and experiment with food in her home kitchen later.

Aside from the grooming from Natalie’s overly opinionated grandmother and Holly’s lackluster time in a church basement, we were both self-taught cooks. These early influences trailed us into our kitchens in the years following as we ventured out and fell in love—with hosting and feeding of our nearest and dearest. But clearly, we had both left these humble beginnings to slowly shed the weight of the rigid rules we’d been taught, refining our palates along the way. Separately, we carved our paths to hospitality. We had each created a blog, venturing into the daunting world of recipe creation on our own. We were learning to write our own food stories and capture and edit photos, all while nursing babies and trying to budget groceries for our families. It was not for the faint of heart. And doing it alone felt impossible.

In August 2013, we took our kids out on an oh-so-PNW berry-picking adventure. As usual, we began to gush over all we could do with the ingredients.

“These would make a killer cobbler.”

“No, a galette!”

“Oh, or an arugula salad!”

Our hike ended with a bounty of berries—and the resolve to join forces and start our own brand together.

We set out to reinvent the idea of “proper” and the lost art of hospitality for the modern homemaker. Our original intent was to capture hosting in all its forms, and to make enough money to afford higher-quality food for our families. If we could up our grocery budgets, stock our pantries like the family Natalie had nannied for, and wow our friends more often, we’d be content. Not exactly pie-in-the-sky dreams, but definitely a worthy pursuit! In our early planning meetings, we’d sip coffee in each other’s living rooms while simultaneously kissing our kids’ owies and calming their tantrums.

And so The Modern Proper was born.
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The Early Days

We built a calendar for that first year, and we planned. We would focus on all the major holidays and feature not only food, but also decor and Do It Yourself crafts.

First up? Valentine’s Day. We decorated Holly’s entire house—it looked like Saint Valentine had thrown up on the place. We were spray-painting, die-cutting, and lost in a sea of crafts. Yes, there were pancakes, but we had very much lost track of why we had started this whole thing. When Natalie’s oldest son awoke that morning with a 103-degree fever and she still dressed him in red and made him smile for a photo, we knew we weren’t exactly living the blogger life we had envisioned.

Our kids got older. Our lives got busier. Crafting and DIY no longer made sense for us. We shifted gears to what actually worked for us, and as a result, our recipes naturally became more streamlined and approachable. We decided to create meals that were adventurous, but never intimidating. We wanted food lovers with full lives and limited time (like us) to know a boring dinner was never the only option. Above all, we wanted each meal to remind people of the simple joy of pausing to gather around the table.

Thanks to social media, we immediately heard how much our recipes were saving people’s weeknight routines. The type of feedback that had warmed Holly’s heart at her first dinner party was now right in the palm of our hands. That also meant we knew right away when something didn’t work. “I would make this if it didn’t have 25 ingredients!” read one of our early comments. After our fragile egos recovered, we yet again reinvented “proper” and simplified even further. After all, we wanted people to actually cook our recipes!

In 2016, we were nominated for the Saveur Blog Awards in the Most Inspired Weeknight Dinners category. While clinking glasses in New York City and feeling pretty good about ourselves, we realized that Inspired Weeknight Dinners really were our greatest challenge and our greatest joy. We were weeknight dinner girls through and through—we were not hot-glue-gun fanatics, and we were definitely not bakers. We realized dinner is a problem everyone has to solve every day. And as the demands of our increasingly busy schedules kept us from more elaborate cooking feats, we learned to be smarter about what we made and how we made it.

So maybe we don’t have forty-five minutes to whip up tomato sauce from scratch on a Wednesday night. But we can take what we love about that sauce and make it work for us. Simmer a little butter into a jar of store-bought marinara and, hello there, ten-minute dinner! This is cooking The Modern Proper way. Like our readers, we are always looking for efficiency at every turn, but without sacrificing flavor.


So, What’s for Dinner?

Every recipe in this book serves as a simple solution to that perennial problem. Whether you’re a novice or a pro, a busy parent or a workaholic, our goal is to arm you in the kitchen with what you need to make cooking work for you. If you’re the type who finds themselves ripping out recipes from glossy culinary magazines, but never seems to get around to making that fancy meal, you’ve come to the right place. The longing to live and eat gourmet, whole, delicious foods is real—and the struggle to get there holds back many closeted foodies. We don’t want your sweat-suit uniform, untidied house, or basic spice cabinet to keep you from good food. Forget the “fancy” and focus on the food—the food that will gather friends and family.

We’ve spent years filling our toolbox with basic culinary tricks. Want food that tastes like it’s been cooked over an open flame without having to actually do it at the end of a long week? Add smoked paprika to, well, pretty much anything. And there’s plenty more where that came from, like drying chicken with a paper towel to ensure extra-crispy skin, using a fork to remove the leaves from the stalks of herbs, or partially freezing your meat before cutting it for extra-thin slices. We’re ready to equip you, fellow food lover.

From the Clean-Out-the-Pantry Pasta to the Sweet and Sticky Pork and Asparagus, all the recipes here are doable. No ingredient is too difficult to find—if it’s not at your grocery store, it’s just a few clicks away. You should always feel like you can work with what’s at your fingertips and in your freezer, so we’ve offered plenty of options and swaps throughout the book. And you’ll find one-pot meals because none of us gets into cooking for the dirty dishes (no matter how rockin’ your sudsy playlist might be). Because at the end of the day our first love is hosting, many recipes are meant to feed a family or a table of friends.

This Book

We organized the book pretty traditionally, separating it mostly by the main ingredients we know you like to cook with. The first of those is eggs, which we strongly believe are meant for way more than just breakfast. After meatless dishes and the usual proteins, you’ll find meatballs, a most beloved staple we believe can hold any flavor profile in a single bite. More meatballs, please! We separated out soups because we thought you might want them on repeat during the colder months, like we do. And finally, you’ll find recipes for our go-to sauces and condiments. Why buy when you can make your own—and make them better?

We’ve also added some quick-reference tags for when you’re recipe hunting for something very specific. With the flip of a page and a fast glance, you’ll be able to spot recipes that fall into the following categories: <35 Minutes, Dairy-Free, Gluten-Free, Kid-Friendly, Sheet Pan, and/or Vegetarian. Sure, we could have kept going, but we know you well enough to know these features go hand in hand with figuring out what’s for dinner on any given night.

This book is meant to expand your “go-to” list and to help you explore new territory. Our goal is for every home cook to graduate to a place where cooking can be intuitive and creative. Never allow someone else’s definition of “proper” keep you from creating elevated meals your way.
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The Essentials

Ingredients

A reader—let’s call her Jane—once sent us a message saying she hadn’t had any red wine vinegar on hand for a recipe, so she’d combined distilled white vinegar with her leftover merlot and was surprised when the recipe didn’t taste quite right. While we definitely don’t recommend that, we will call out as many ingredient swaps as we can, both here and throughout the book, so these recipes can work for you as often and as easily as possible. And when you really can’t make a sub, we’ll make sure you know it so you don’t end up like Jane.

This list is not a comprehensive counting of every last thing in our pantries. We work with food day in and day out, so our kitchens are a bit more stocked than most. Rather, these are the star ingredients that have swept in and rescued us time after time and that will, therefore, appear over and over again in the recipes ahead. They’re all familiar and findable—after all, the last thing we’d want to do is to send you on a wild goose chase after something obscure that’ll go largely unused in the back of your cupboard. Having these key ingredients on hand will set you up for success in making most, if not all, of the recipes in this book.

EGGS

Eggs stay good for weeks in the fridge, so they’re pretty easy to keep around. Especially for a recipe in which the egg is front and center, you’ll want to use the best large eggs you can buy. In the grocery store, look for the words “pastured” and “free-range” on the label. Or better yet, head to the farmers’ market for fresh, local eggs of the highest quality and flavor. If you have any questions, a quick conversation with the vendor will tell you everything you need to know.

BUTTER

Throughout this book, we use both salted and unsalted butter, and each serves its own purpose. We like salted for things like sautéing shrimp or spreading on good bread, and unsalted for baking or in recipes that have a lot of other salty ingredients. If you’re going to keep just one kind on hand, make it unsalted. It’s more versatile, since it can be used in sweet or savory dishes, and you can always add salt if needed.

SALT

Salt is easily our desert-island ingredient. We’re crazy for it, and in awe of its incredible transformative power. In a perfect world, you’d keep three sizes of salt crystals in the pantry at all times: flaky, kosher, and fine. Flaky salt is the largest crystal, and we use it for finishing dishes. Kosher salt is coarse, but smaller than flaky salt, and we use it the most since it’s so versatile (think a big pinch of salt added to pasta water, or a sprinkle over vegetables before grilling). The last is fine salt, which we mostly use in dressings and sauces, where it dissolves nicely. All three sizes are produced not only from rock salt (such as Himalayan), which is mined, but also from sea salt, which is evaporated from seawater; and salts from different origins have differences in mineral content, flavor, and saltiness. Taste a variety and choose the ones you like best. If you’re going to pick just one for cooking, however, make it kosher salt: It can stand in for the other two in a pinch.

OIL

We draw a lot of our culinary inspiration from the cultures that ring the Mediterranean, so it’s no surprise that extra-virgin olive oil is one of the most ubiquitous ingredients in this book. Extra-virgin olive oil is, quite simply, the best of the best. Depending on the olive varieties used and the region it comes from, the taste of this incredibly healthy, richly golden oil will vary vastly from bottle to bottle. Have fun exploring! It can be pricey, so we use it in recipes where the buttery, peppery, fruity flavors will really shine, to make ultra-delicious vinaigrettes, or to finish off a dish. For cooking that involves high heat, we reach for neutral oil with a higher smoke point (meaning it won’t start smoking until it gets very, very hot). For this type of cooking, we call for vegetable oil throughout the book, but feel free to use any neutral oil you prefer—avocado, canola, corn, grapeseed, or peanut oil will work just fine.
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VINEGAR

Vinegar can be tricky. While we want to say you can get away with only stocking one kind, that’s just not true. To make the recipes in this book, you’ll need a few. The good news is that all of these vinegars are widely available and inexpensive, so it’s not a big deal to stock up. And having the right kind for the right recipe makes all the difference. We recommend keeping rice vinegar, unfiltered apple cider vinegar, distilled white vinegar, red wine vinegar, and balsamic vinegar in your pantry.

STOCK

Soups are big in our world, and there’s no soup without stock, so we always have a lot of it on hand. And we do mean stock—we prefer it to broth. Stock is always made with animal bones, so it is richer and more nutritious than broth, which doesn’t necessarily include bones and is generally not cooked for as long. That said, they’re relatively interchangeable, so feel free to use broth if that’s what you have. We like the low-sodium kind, so we can control the saltiness in the recipe ourselves. Tetra Paks are quick and convenient, but cans are fine, too. If you’re short on space, grab yourself some Better Than Bouillon. The little jars of stock concentrate are terrific space-savers and last a long time in the fridge. If you go with bouillon, start with just a little bit. You can always add more, but there’s no going back once you’ve added too much.

SPICES

There are a handful of spices you’ll reach for over and over again as you cook your way through this book and (hopefully) make a few of our go-to DIY spice blends. Buy the best quality you can, and always make sure your spices are fresh. Different spices have different shelf lives—for example, whole spices last longer than pre-ground—so be sure yours are well within their good-by date.


	Black peppercorns

	Chili powder

	Cumin

	Granulated garlic

	Onion powder

	Paprika (sometimes this will be labeled sweet paprika or Hungarian paprika)

	Smoked paprika

	Yellow curry powder



CHILI PASTE

We like spicy food, so our pantries bear a vague resemblance to the hot sauce aisle at the grocery store, and at least one (and usually more) jar of Asian chili paste is always in the mix. Sambal oelek, an Indonesian chili paste, is our go-to because it is so simple—just chilies, vinegar, and salt. It goes well with many dishes and doesn’t compete much with other flavors. Garlic-chili paste and sriracha also have a place in our hearts, and if you prefer them to sambal, feel free to stock them instead. Or make like us and load up on all three.

BREADCRUMBS

Breadcrumbs are a go-to for us, and you’ll see us use them over and over again in the recipes ahead. In meatballs, they act as an indispensable binding agent, but we also think of them as a handy way to add a crunch to the top of just about any pasta or salad. Panko—a type of Japanese breadcrumb—is by far our favorite, and it’s easy to find. Light, airy, and flaky in texture, panko is made from bread flakes rather than breadcrumbs, and so it brings the unique crispy-crunchiness we crave.

SOY SAUCE

No kitchen is complete without soy sauce or tamari. Made from fermented soybeans, it flavors our favorite stir-fries, dressings, and sauces. We always prefer low-sodium soy sauce because it gives us more control over the finished flavor of whatever we’re making. Tamari is soy sauce’s (usually) gluten-free twin. It is traditionally made without wheat, and most brands are fully gluten-free, but always check the label to be sure. You can make a 1:1 swap for soy sauce. If you’re looking for a soy-free alternative to both soy sauce and tamari, coconut aminos are a near-perfect sub. We also happen to love the way they taste. They have about a quarter of the sodium and a lovely, light sweetness. We’d suggest you stock both soy sauce (or tamari) and coconut aminos, but if you don’t have coconut aminos, it’s not a big deal (see Note on page 156).
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RED CURRY PASTE

Our love for red curry paste grew naturally out of our love for Thai food. It’s one of our very favorite bang-for-buck ingredients. One little container packs so much punch. Loaded with chilies, lemongrass, galangal, lime leaves, and (usually) shrimp paste or fish sauce, curry paste is densely flavorful and surprisingly versatile. Ingredients vary from brand to brand, so do a little taste-testing and see which you prefer. We’re especially loyal to Mae Ploy and generally prefer brands that include shrimp paste, but you can find versions without it if you have an allergy or are looking for a vegan option.

HERBS

If you’re not in the habit of cooking with fresh herbs, get ready to up your game. Whenever you see us call for fresh basil, chives, cilantro, or parsley, please really use fresh! That said, for many other herbs, you can swap dried without sacrificing much in flavor. Just be sure to halve the amount called for in the recipe if you make the swap, as dried herbs pack a lot more punch. As a general rule, avoid using dried herbs as a finish or garnish because they will be, well, dry.
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BRINY SALTY BITS

Capers, olives, anchovies—these little jars of salt-brined, umami-giving goodness are pantry superheroes. They take up virtually no space at all, they last for ages, and they can bring a whole meal to life.

SHALLOTS AND ONIONS

We call for both of these sharp, fragrant alliums frequently in this book, and while we recommend you use what we call for, they can be interchanged in a pinch. Shallots have a unique sweetness and delicacy that sets them apart from regular yellow onions. The good news is that if you store them in a dark, cool place, both shallots and onions keep well for months, so it’s pretty easy to have both on hand, even if you’re not going through them quickly.

PARMESAN

Ah, Parmigiano-Reggiano, aka Parmesan—the one and only. Accept no substitutes and definitely don’t bother with the pre-grated stuff. Just don’t. Aside from being less flavorful, it usually has an anti-caking additive that keeps it from melting the way you want it to. This salty Italian cow’s-milk cheese is one of a kind, and yes, it’s expensive. But a little bit of the real stuff goes a long way. We use a Microplane to grate it over pasta; if you want it to be superfine, remove the rind, plop a hunk in a high-speed blender, and watch it turn to the cheese dust that dreams are made of.
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Equipment

If your kitchen isn’t well equipped or if you’re just getting started, it will be useful to know some of the tools we’ve found to be absolutely essential. As with almost anything you do around the house, having the right tool for the job is half the battle. Some are very budget-friendly, and a few are a bit of a splurge, but all will make your days in the kitchen go just a bit more smoothly.

NONSTICK SKILLET

We suggest investing in a set of nonstick skillets that includes two or three sizes. We use them multiple times a day, for everything from scrambled eggs to meatballs, and having a few sizes to choose from is handy. Take care not to scratch them with metal utensils; use only wooden or silicone and the skillets will last and last.

CAST-IRON SKILLET

One big cast-iron skillet will take you far—look for one that’s at least twelve inches in diameter. For searing a perfect steak or roasting a chicken, cast iron can’t be beat.

DUTCH OVEN AND/OR BRAISER

We love these gorgeous kitchen workhorses so much that we really do think it’s worth making space in your kitchen for both, if you’re able. That said, if you’re only going to buy one, start with a Dutch oven and put a braiser on your wish list for the future. Because it’s deeper, a Dutch oven is slightly more versatile. Available in a wide range of vibrant colors, these lidded pots go seamlessly from stovetop to oven to tabletop, making for effortlessly beautiful meals.

SHEET PAN

You might be today years old when you realize you really need a sheet pan—we can’t live without ours. If you’re shopping online, it can feel like you need a bakers’ dictionary to determine the difference between the full, half, and quarter sizes. We almost always go with a rimmed half-sheet pan. It prevents everything from spilling off the sides, and it fits perfectly in our ovens.

KNIVES

Good knives are nonnegotiable, and you’ll need a few. Get yourself a bread knife, paring knife, eight- or nine-inch chef’s knife, and a pair of kitchen shears that can be sharpened. Even the fanciest, most expensive knives will dull after months of daily use, so an electric knife-sharpener is a smart investment, too. (If that’s one thing too many, most kitchen stores can do it for you.)

FOOD PROCESSOR

For making pesto, hummus, and any number of sauces, spreads, and dips, a food processor makes life so much easier. We find a mini useful to have around, but if you’re going to get one, a seven-cup should do everything you need it to.

IMMERSION BLENDER

These handheld wonders are worth their weight in truffles, and are ideal for when you want to blend a sauce or soup right in the pot. If you’re using a regular blender instead, just be sure to let the liquid cool slightly before you transfer it from the pot.

MICROPLANE GRATER

You’ll find a myriad of uses for a Microplane once it’s sitting in your utensil drawer. It’s ideal for Parmesan and citrus zest, but it’s also terrific for grating fresh garlic or ginger—it almost liquefies them, so they meld easily into whatever dish you’re adding them to.



[image: Image]



[image: Image]



MANUAL CITRUS JUICER

Sure, you can juice a lemon by wiggling a fork into the pulp, but the seeds usually get into the juice you do manage to squeeze out, and, well, it’s just not a great user experience. Enter the manual citrus juicer! It’s easily the greatest life upgrade you can make for less than twenty dollars.

PEPPER GRINDER

Freshly cracked pepper is essential, and so you’ll need a pepper grinder. You’ll probably use it multiple times a day, so go ahead and get yourself a nice one! We like the kinds that have multiple grind settings—larger pieces for topping off soup or pasta, finer pieces for mixing in.

INSTANT-READ THERMOMETER

This tool really is essential, both for making sure your meat is not overdone and for food safety. Here’s a handy guide to doneness temperatures for some of the most commonly used cuts of meat:

    
    Pork

Medium: 145°F

Well: 160°F

Poultry

165°F

Beef

Rare: 125°F

Medium-rare: 135°F

Medium: 145°F

Medium-well: 150°F

Well: 160°F

    

SHALLOW BOWLS

Keep three or four shallow bowls around, as they’ll come in handy for dredging. Old pie pans also work wonderfully for this task; they’re cheap and don’t need to be fancy at all, but we’ve found that they’re the perfect size and depth.




ALL DAY EGGS
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SOFT-BOILED EGGS

    Serves 6

    Prep Time: 5 Minutes

    Cook Time: 6 Minutes 30 Seconds

    <35 Minutes

    Dairy-Free

    Gluten-Free

    Kid-Friendly

    Vegetarian

A perfect, sunny, runny soft-boiled egg makes the ideal finishing crown for so many of our favorite almost-meals. A pot of lentils becomes lunch (or a light dinner) when topped with an egg. Same goes for most salads. A few slices of fresh, peak-summer tomato piled on good bread becomes a real feast when finished with one of these jammy beauts. And guess what? Making an egg that looks this terrific is completely achievable, even if you’ve never boiled an egg before. We’ve got the whole process down to a paint-by-numbers level of foolproof. You’ve got this!


	6 large eggs




	
1. Place a folded kitchen towel in the bottom of a large pot. Fill the pot two thirds of the way with water, place over high heat, and bring to a boil. Once your water starts to boil, use a slotted spoon to lower the eggs, one at a time, into the water. Cook the eggs for 6 minutes 30 seconds.

	
2. While the eggs are boiling, fill a medium bowl with ice water.

	
3. As soon as the timer goes off, using a slotted spoon, transfer the eggs to the ice bath. Let sit for 5 minutes to stop the cooking. Drain.

	
4. Carefully tap around the rounded bottom end of the egg to crack it open. Peel and use the eggs as desired. Store refrigerated in an airtight container for up to 2 days.







[image: Image]





CARAMELIZED ONION FRITTATA WITH BACON AND CHIVES

    Serves 6

    Prep Time: 10 Minutes

    Cook Time: 20 Minutes

    <35 Minutes

    Gluten-Free

    We think of the frittata as the Italian spinoff of a classic French omelette, with room to add mix-ins and make delicious flavor combinations. In fact, a frittata is a lot like a quiche in that way—a savory egg pie—but without the crust. This particular version is a favorite of ours; the caramelized onions lend a rich, earthy sweetness, and, well, bacon is never a bad decision. A pour of heavy cream gives the eggs a gorgeous texture, so don’t skip it! Pair it with roasted potatoes or a simple green salad alongside at breakfast, dinner, or any meal in between. And one last thing to mention: It’s every bit as good cold as it is warm.


	8 large eggs

	⅓ cup heavy cream

	4 ounces feta or goat cheese, crumbled (about 1 cup)

	¼ cup chopped fresh chives, plus more for serving

	1 teaspoon fine sea salt

	½ teaspoon freshly cracked black pepper

	2 tablespoons extra-virgin olive oil

	4 cups kale, tough stems discarded and leaves roughly chopped

	1 cup Caramelized Onions


	6 to 8 slices cooked bacon, crumbled

	Flaky salt, for serving




	
1. Preheat the oven to 400°F with a rack in the center position.

	
2. In a large bowl, beat the eggs. Add the cream, ¾ cup of the cheese, the chives, fine salt, and pepper. Stir to combine.

	
3. Heat the olive oil in a 10-inch, ovenproof skillet over medium heat. Once the oil is glistening, add half of the kale and cook, stirring, until slightly wilted, about 1 minute. Add the remaining kale and continue cooking, stirring, until completely wilted, about 3 more minutes. Stir in the caramelized onions and crumbled bacon to incorporate.

	
4. Pour the egg mixture over the kale mixture and give it a quick stir to incorporate the eggs and filling evenly. Cook, undisturbed, until the edges are set, about 2 minutes. Transfer the skillet to the oven and bake until the eggs are completely set, about 10 minutes. The eggs shouldn’t move when you jiggle the pan.

	
5. Top the frittata with the remaining ¼ cup cheese and the extra chives. Slice into wedges. Sprinkle with flaky salt to taste, and then serve.
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MIGAS BREAKFAST TACOS

    Makes 6 tacos

    Prep Time: 10 minutes

    Cook Time: 10 minutes

    <35 Minutes

    Gluten-Free

    Kid-Friendly

    Vegetarian

    Since Holly moved to Austin in 2020, Natalie’s “work visits” to the Lone Star State always end up being more about finding the best hole-in-the-wall eateries… which is research, right? If you know anything about Austin’s food scene, you know that breakfast tacos are its beating heart. After trying out approximately twelve thousand variations, we agreed our very favorites were those filled with migas, a classic Tex-Mex breakfast of eggs scrambled with crispy tortillas. While a food truck would probably crisp up their own tortillas to make the filling, store-bought chips are the perfect trick to make these easily at home—you want to break them up roughly, but not quite crush them. We finish the tacos with a smoky, tangy sauce that you’ll want to pour on everything.

CHIPOTLE SAUCE


	½ cup mayonnaise

	2 teaspoons fresh lime juice (from 1 lime)

	2 teaspoons chopped chipotle peppers in adobo plus 1 tablespoon adobo sauce



TACOS


	6 large eggs

	½ teaspoon fine sea salt

	2 tablespoons vegetable oil or extra-virgin olive oil

	6 (6-inch) flour tortillas

	1 cup roughly broken tortilla chips

	½ cup pico de gallo

	½ cup shredded pepper Jack cheese

	¼ cup loosely packed fresh cilantro leaves

	1 avocado, pitted and sliced




	
1. Make the chipotle sauce. In a small bowl, stir together the mayonnaise, lime juice, peppers, and adobo sauce until smooth.

	
2. Make the tacos. In a medium bowl, beat together the eggs and salt.

	
3. Heat ½ teaspoon of the oil in a large cast-iron or nonstick skillet over medium heat. Once the oil glistens, add one tortilla and cook until toasty and warmed, about 30 seconds per side. Repeat with the remaining tortillas, adding ½ teaspoon oil to the skillet for each. Stack the toasted tortillas and wrap them in a clean kitchen towel to keep them warm.

	
4. Increase the heat to medium-high. Add the remaining 1 tablespoon oil to the same skillet and swirl to coat the pan. Add the broken chips and cook, stirring, until beginning to brown, 1 to 2 minutes. Reduce the heat to low and pour the beaten eggs over the chips. Let stand until barely beginning to set, about 15 seconds, then add the pico de gallo and stir slowly to scramble together the ingredients until the eggs are just set but still wet, 1 to 2 minutes. Sprinkle the shredded cheese over the top and fold a few more times until the cheese begins to melt, about 1 minute. Remove the skillet from the heat and divide the egg mixture equally among the toasted tortillas.

	
5. To serve, top each taco with cilantro leaves and sliced avocado. Drizzle the chipotle sauce over the top.
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CRISPY GINGER RAMEN NOODLES

    Serves 4

    Prep Time: 12 minutes

    Cook Time: 15 minutes

    <35 Minutes

    Dairy-Free

    While we like to think we’re pretty good at being grown-ups, we definitely have a few habits left over from our youth that we can’t quite kick. One of them is our affection for those cheap little rectangles of dried, curlicue noodles. That said, though, we always toss that sodium-laden seasoning packet and hit the pantry. We keep a stock of a variety of sauces and seasonings in there, and we think you should, too: They’re the key to many a quick, flavorful meal, including this one. Top these crispy, salty, spicy noodles with any kind of egg you like. Something about late nights and noodles just works, but this masterpiece is perfect any time.


	2 (3-ounce) packages ramen, seasoning packets discarded

	2 tablespoons oyster sauce

	1 tablespoon soy sauce

	2 teaspoons rice vinegar

	2 teaspoons toasted sesame oil

	½ teaspoon sambal oelek or sriracha

	4 garlic cloves, minced

	1 teaspoon grated peeled fresh ginger

	2 cups shredded green cabbage (about 6 ounces)

	3 or 4 green onions, white and green parts, thinly sliced

	4 large eggs, cooked to your liking

	1 teaspoon sesame seeds




	
1. Bring a large pot of water to a boil over high heat. Cook the ramen according to the package directions. Drain and set aside.

	
2. In a small bowl, whisk together the oyster sauce, soy sauce, rice vinegar, sesame oil, sambal oelek, garlic, and ginger.

	
3. Heat a large nonstick skillet over medium heat. Add the cooked ramen and sauce and toss to coat. Cook undisturbed until the noodles begin to caramelize, about 4 minutes. Using a spatula, flip the noodles over, taking care not to separate them too much. Scatter the cabbage and green onions on top and cook undisturbed until the noodles are crispy, about 4 more minutes. Toss the noodles and cabbage to combine. Cook until the cabbage just begins to wilt, about another 2 minutes.

	
4. Divide the noodles and vegetables among 4 plates. Top with the eggs and garnish with the sesame seeds before serving.
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SMASHED SOFT-BOILED EGGS ON TOAST

    Serves 4

    Prep Time: 5 Minutes

    Cook Time: 10 Minutes

    <35 Minutes

    Gluten-Free

    Kid-Friendly

    Vegetarian

    Sometimes comfort looks like a vat of complicated red sauce simmering all day. But for us, most often, comfort is found in absolute simplicity: The golden yolk of a just-cooked egg, smashed up with melted butter and lifted by a handful of whatever herbs are freshest right at the moment. Mound that sunny mixture onto a slab of toast, and you’re looking at a deeply soul-satisfying meal that speaks to the greatness that can be achieved with just a couple of terrific (not to mention downright inexpensive) ingredients. A lightly dressed arugula salad makes a spicy contrast and reminds us that these buttery eggs aren’t just for the breakfast table—they go just as well with a glass of Champagne as they do a cup of coffee.


	6 large eggs

	2 tablespoons unsalted butter, melted

	1 tablespoon chopped fresh chives, basil, and/or flat-leaf parsley, plus more for serving

	½ teaspoon kosher salt

	¼ teaspoon freshly cracked black pepper, plus more for serving

	4 slices bread, toasted

	Simple Arugula Salad (recipe follows)




	
1. Follow the instructions for making Soft-Boiled Eggs, but remove the eggs from the ice bath after 2 minutes. Immediately peel the eggs and transfer them to a medium bowl. Using a fork, smash the eggs into small pieces. Add the melted butter along with the herbs, salt, and pepper. Stir to combine until saucy.

	
2. Spoon the egg mixture on top of the toasted bread, dividing evenly. Season with more pepper and sprinkle with more herbs. Serve with the arugula salad alongside.



Simple Arugula Salad

SERVES 4


	3 cups loosely packed arugula

	2 tablespoons extra-virgin olive oil

	1 tablespoon fresh lemon juice (from 1 lemon)

	¼ teaspoon kosher salt

	¼ teaspoon freshly cracked black pepper



In a medium bowl, toss together the arugula, olive oil, lemon juice, salt, and pepper.
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BAKED EGGS WITH GREEN OLIVES AND FETA

    Serves 4

    Prep Time: 10 Minutes

    Cook Time: 30 Minutes

    This one is for all of you out there who, like us, crave salty over sweet in the morning. Olives, feta, and bacon all make this dish absolutely sing with bold flavors. Baked in a deeply savory mixture of cream, chard, and all the other aforementioned good stuff, the humble egg goes from everyday staple to absolute luxury. Sprinkle some toasted panko over the top to give the whole thing a textural punch, and you’re done. No sugar crash to follow, but all the flavor, heartiness, and satisfaction you love about a brunch done right. Pair it simply with good coffee and crusty bread for sopping up every last droplet of those dregs.


	4 slices thick-cut bacon, chopped

	½ small yellow onion, diced

	4 garlic cloves, minced

	4 cups chopped Swiss chard leaves

	½ cup pitted Castelvetrano olives, halved

	4 large eggs

	⅔ cup heavy cream

	1 tablespoon unsalted butter

	¼ cup panko breadcrumbs

	¼ cup crumbled feta cheese

	2 tablespoons minced fresh chives

	¼ teaspoon freshly cracked black pepper

	Flaky salt

	Crusty bread, for serving




	
1. Preheat the oven to 425°F with a rack in the center position.

	
2. Place the bacon in a medium ovenproof skillet. Set the skillet over medium heat and cook, stirring occasionally, until the bacon crisps and the fat is rendered, 5 to 7 minutes. Using a slotted spoon, transfer the bacon to a paper towel–lined plate, reserving the fat in the pan.

	
3. Add the onion to the bacon fat and cook, using a wooden spoon to scrape any browned bits from the bottom, until softened and translucent, about 5 minutes. Add the garlic and half of the chard and cook, stirring occasionally, until the chard is wilted, then add the remaining chard to wilt, about 2 minutes total. Return the crispy bacon to the pan and add half the olives. Remove the skillet from the heat.

	
4. Using a spoon, create four wells in the chard mixture. Crack one egg into each well, one at a time. Pour the cream over the entire dish.

	
5. Bake until the egg whites are no longer transparent, 10 to 12 minutes.

	
6. Meanwhile, melt the butter in a small skillet over medium heat. Add the panko and cook, stirring to coat, until toasted, about 2 minutes.

	
7. Sprinkle the toasted panko all over the baked eggs. Add the feta, the remaining olives, the chives, pepper, and flaky salt. Serve with crusty bread alongside.
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JAMMY EGGS ON LENTILS WITH WILTED GREENS

    Serves 2

    Prep Time: 15 Minutes

    Cook Time: 55 Minutes

    Dairy-Free

    Gluten-Free

    Vegetarian

    French green lentils, also called lentils du puy, are a bit smaller than brown lentils. We love them because they hold their shape when cooked. Look for them in the bulk section of your favorite grocery store, or if you have trouble finding them, you can order them online easily. This preparation is pretty classic—garlic, thyme, and butter season the lentils. After you pull them from the heat, stir in even more fresh herbs. Top them with a perfectly soft-boiled egg and serve the whole, beautiful thing on a toasted baguette. We could mention that this happens to be a really high-protein vegetarian meal, but we’d rather tell you it’s really delicious.


	4 tablespoons (½ stick) unsalted butter or extra-virgin olive oil

	2 garlic cloves, minced

	1 teaspoon dried thyme leaves

	½ cup French green lentils

	1 teaspoon kosher salt

	4 cups chopped Swiss chard leaves

	1 tablespoon roughly chopped fresh tarragon leaves

	2 tablespoons roughly chopped fresh chives, plus more for garnish

	1 (12-inch) baguette, halved lengthwise

	2 Soft-Boiled Eggs


	Flaky salt




	
1. Melt 2 tablespoons of the butter in a large pot with a lid over medium heat. Add the garlic and thyme and cook, stirring, until fragrant, about 1 minute. Add 3 cups water. Increase the heat to high and bring to a boil. Stir in the lentils and kosher salt, then reduce the heat to medium-low and cook, partially covered, until the lentils are mostly tender, about 45 minutes.

	
2. Stir in the chard, cover the pot completely, and cook until the water has been absorbed and the chard is wilted, about 4 more minutes. Remove the pot from the heat. Gently fold in the tarragon and chives.

	
3. Turn the oven on to broil with a rack in the center position.

	
4. Spread the remaining 2 tablespoons butter onto the cut sides of the baguette. Arrange the bread cut side up on a rimmed sheet pan and broil for 1 to 2 minutes, until golden brown. Cut the pieces of bread in half and set 2 slices on each plate.

	
5. Divide the lentils over the toasted bread. Halve the soft-boiled eggs and place one half on each piece of bread.

	
6. Sprinkle with flaky salt and more chives before serving.
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SWEET AND SAVORY BREAKFAST SANDWICH

    Makes 1 sandwich

    Prep Time: 10 Minutes

    Cook Time: 5 Minutes

    <35 Minutes

    In the early days of The Modern Proper, we entered a contest hosted by a small gourmet foods purveyor. The rules were simple: Use their wares to create the very best recipe you possibly could, and the winner would receive a $250 gift card to their shop. We got in the kitchen and dreamt up the most overindulgent breakfast sandwich we could imagine… Homemade buttermilk chive biscuits slathered with curry mustard, gently folded eggs—think somewhere between a plain omelette and scrambled—wild boar bacon, microgreens, and a drizzle of honey. Yeah, we won. But we also created a monster—a sandwich we craved all the time. Even with that prize money, we are just not people who keep wild boar bacon on hand. So we made some adjustments to bring the sandwich back down to earth. This simplified version is no less extra, but it’s a lot easier to make anytime the mood strikes. Which, if you’re anything like us, will be quite often.

CURRY MUSTARD SAUCE


	2 teaspoons stone-ground mustard

	2 teaspoons mayonnaise

	1 tablespoon honey

	¼ teaspoon curry powder



SANDWICH


	2 tablespoons salted butter

	1 English muffin or brioche bun, halved

	2 large eggs

	¼ teaspoon fine sea salt

	Freshly cracked black pepper

	1 to 2 slices cooked, thick-cut bacon, cut in half (see Note)

	¼ cup loosely packed arugula or microgreens



    Note: When it comes to bacon, remember that low and slow yields crispy and crunchy. Always start with a cold pan. Lay down the strips, then turn the heat on low. The bacon will begin to release some of its fat, and when it starts to curl, use tongs to flip. Keep flipping and turning the bacon so it browns evenly, then remove and let cool slightly to crisp.

    
	
1. Make the sauce. In a small bowl, stir together the mustard, mayonnaise, honey, and curry powder until combined.

	
2. Make the sandwich. Melt 1 tablespoon of the butter in a medium nonstick skillet over medium-high heat. Add the English muffin halves cut side down and cook, pressing down lightly, until golden brown, about 3 minutes. Transfer to a plate.

	
3. Wipe out the skillet and return it to medium-low heat. Add the remaining 1 tablespoon butter. In a small bowl, beat the eggs with the salt and pepper to taste. Once the butter is melted, pour in the eggs. Cook, using a heatproof rubber spatula to lift the edges and tilting the skillet to let the uncooked egg run underneath, until the eggs are mostly set but still slightly runny on top, about 2 minutes. Fold the eggs over in thirds one way then in thirds again the other way to make a stack.
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