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JUST MARRIED & COOKING



INTRODUCTION

JUST MARRIED AND COOKING is the foodie soundtrack of our lives.

It’s as if we made a mixed tape—filling it with ingredients, flavors, textures, and memories—and dedicated it to each other and to new beginnings. If a moment in our life together merits a song, then it also deserves a really wonderful recipe. Because cheesy popovers, sizzling skirt steak, and strawberry layer cake say as much about us as does our favorite Jack Johnson tune.

We knew we had to get down the flavors of our elopement and marriage in South Carolina, along the banks of the May River. We wanted to record salty afternoons at the Gulf when our skin tasted like a margarita glass (and our bodies were warm as hotcakes from the noontime sun). We needed to remind ourselves of the sweetness, the light, the reckless happiness of welcoming a baby girl into this world. Could anything replicate those newborn days? Jamie came close with his Nilla-laden, creamy New Baby Banana Pudding—one of the stars of our “Everyday Desserts.”

But, of course, we didn’t just write this book for each other. We wrote it for you—the newlyweds, the kitchen-shy, the would-be and budding cooks who need a little push. After you rinse and put away all the gorgeous new gear that friends and family have given you from your kitchen registry, you’re suddenly going to realize that you’ll be sharing meals with someone for the next sixty years (at least!).

Budgeting, grocery shopping, cooking dinner for each other seven nights a week until old age… what to do?!

We experienced the same mini-crisis, so we designed a cookbook that jazzes things up, making your kitchen and its bar stools the hottest place in town (or at least in your cul-de-sac). This is more than just a collection of recipes, it’s an instruction manual and tip sheet on how to make easy, elegant food at home. These chapters are our glam-on-a-budget plan for eating and entertaining well 365 days a year.

This book is organized into two sections. “Life As We Know It” is the workhorse, focusing on everyday dinners like Jamie’s rustic Eggplant and Tomato Gratin, an earthy platter of Pork Chops with Bourbon and Prunes, and big bowls of Whole-Wheat Pappardelle with Butternut Squash and Blue Cheese. We want you to mix and match our greatest hits, pulling a vegetable recipe from “Fixin’s, or Second Thoughts,” a protein from “The Lighter Side,” and a bake-on-the-run bite of something sweet from “Everyday Desserts.”

But every once in a while, we know that you need to slip into a pair of heels and a little knit dress and sip a champagne cocktail. So we created complete menus in the “New Traditions” section of the book to help you turn out showstopping plates and drinks for special occasions. Sicilian Lobster Salad, Crispy Skate with Spinach, Brown Butter, and Lemon, and our potent Blood Orange Old-Fashioned transform an evening with friends and family into an event. Our food is simple, but it might just inspire a new celebration.

At this point, you might be wondering, Who are these people? And why should I make their food?

Jamie is an alumnus of Daniel Boulud’s 4-star kitchen and he’s worked with some of the best chefs in New York City and the Southeast. He considers Frank Stitt, the James Beard Foundation Award-winning chef of Highlands Bar & Grill and Bottega, in Birmingham, Alabama, to be his culinary mentor. While Jamie was the chef de cuisine at Highlands, Stitt instilled in him a deep appreciation for the growing seasons as well as for the local, farm-fresh produce. Jamie’s take-aways as a young chef: nothing that’s been unloaded from a plane can taste as good as what you’ve dug up in your backyard; what grows together, goes together; a little French finesse makes everything taste better. He’s one Southern boy who’s just as comfortable stirring a pot of grits as he is searing a lobe of foie gras. And maybe it’s this combination of cosmopolitan and country that gives him a leg up on the culinary competition: when Jamie appeared on Food Network’s competition series Chopped, he walked away the grand champion.

Brooke, for her part, grew up on the Gulf Coast surrounded by amazing Southern lady cooks. Her mother and her aunts cooked what they knew and cooked it well, always with style and love for big, bold flavors. Almost every dish that came from their kitchens featured the fruits of local waters—sweet Gulf shrimp, briny Apalachicola oysters, line-caught flounder, deep-sea grouper—or, simply, fruit that grew on the family’s farm fence, like tiny, tart summer blackberries and sweet cherry tomatoes. Good, honest cooking was the focus of everyday life. So when Brooke moved to New York City after college, with the intent of pursuing journalism, it’s no surprise that she fell in love with the city’s culinary scene… and a handsome Alabama chef. Eventually, Brooke found a way to combine her two loves, writing and cooking, by publishing her novel with recipes, Belle in the Big Apple, and by writing a daily online food column, Full Plate, for the New York Daily News.

But it’s been Jamie’s latest gig, as a chef-instructor at the Institute of Culinary Education in Manhattan’s Flatiron District, that’s afforded us a glimpse into the culinary lives and kitchens of our peers, engaged and newlywed couples. While Jamie works with the professional students during the week, Fridays and Saturdays are reserved for the Date Night Couples Cooking series that we teach together. The weekend gig is our research lab, our playground, our time to figure out just what makes your kitchens tick. We’ve learned the dishes you can’t live without (bacon-studded mac-n-cheese, juicy roasts, interesting salads), the techniques you’re dying to learn (roasting, sauce-making, fish cookery), and how you really cook during your hectic workweek. Our students keep us, and the food in this book, real.

Think of as our life together in recipes. This is the book we wrote during the craziest time in our lives, when a church ceremony made us husband and wife, two lines on a pregnancy test made us a family of three, and a shared set of pots and pans made everything official. We hope you find as much joy in these dishes as we did creating them. Put down those takeout menus and get cooking!



KITCHEN REGISTRY

What Your Family and Friends Should Fork Over for Your Starter Kitchen

One of the best things about getting married is “the gun”—that all-powerful, bar-code-scanning do-dad that zaps, then stores your wedding, birthday, or anniversary wish list. Every recipe in this book can be prepared using the list of tools below. Zap these kitchen items and you should be set for a lifetime of culinary bliss.

KITCHEN DRAWER— Absolute essentials that don’t require a plug, a set of double A’s, or an instruction manual:

• measuring cups

• measuring spoons

• citrus press (Brooke calls it a “lemon squeezer”)

• Microplane zester

• can opener

• vegetable peeler

KITCHEN CABINET— Bulkier pieces that are stashed out of the way but never out of reach:

• colander/pasta strainer (large and small)

• stainless-steel mixing bowls (a set of nesting bowls will come in at least three sizes)

• salad spinner

• cutting boards (one large for chopping, one small for cutting little things like fruit and cheese)

• box grater

NEXT TO THE STOVE— Keep these essentials handy and organized in a tool caddy next to your stovetop:

• good wooden spoon

• tongs

• whisk

• metal spoon

• slotted spoon

• skimmer

• mesh strainer with handle

• ladle

• fish spatula

• regular metal spatula

• rubber spatula

• salt pig

• pepper mill

COUNTERTOP/STASHED AWAY IN THE PANTRY– Electric appliances that will cost a little money but are worth it:

• KitchenAid standing mixer*

• food processor

• handheld mixer

• immersion blender

• spice grinder

• food mill or potato ricer

THINGS THAT CUT

• serrated/bread knife

• chef’s knife

• paring knife

• kitchen scissors

• mandoline

BAKING

• 2 baking sheets (with lip)

• 2 cookie sheets (no lip)

• 12-cup muffin pan

• 13- × 9-inch baking dish

• 8- × 8-inch baking dish

• 1- to 2-quart oval gratin dish

• 2 loaf pans (bread or meatloaf)

• wire cooling rack

• three 9-inch cake pans

• cake or tart pan with removable bottom

• popover pan

POTS AND PANS

• 2 small saucepots, 1 or ½ and 2 quarts

• 1 large saucepot, 6 to 8 quarts (“pasta pot”)

• 1 round Dutch oven, enamel covered, 6 quarts or more

• 8-inch nonstick sauté pan (omelet pan)

• 10- or 12-inch nonstick sauté pan

• 10- or 12-inch regular sauté pan

• large sauté pan

• cast-iron skillet

• cast-iron grill pan (if you don’t have an outdoor grill)

THE BAR—Steer your “in between jobs” friends to this section of your registry. Inexpensive, perfectly suitable bar equipment and glasses can be found at nearly every housewares or kitchen store. Crate and Barrel and CB2 have the most stylish, well-priced selections.

• cocktail shaker/strainer set

• wooden muddler

• wineglasses, start with one nice set before you worry about having a different glass for each wine

• champagne flutes

• rocks glasses

• collins glasses



CHEF’S PANTRY

Seasoning— Turning out tasty, well-seasoned food takes a little more than that starter spice rack you got for your first apartment. This is a fantastic list of fundamentals that’ll get you through every recipe in this book. Buy whole spices when possible and grind them (with an inexpensive coffee bean grinder) as needed. If that’s not an option, buy them in ground form and be sure to store in a cool, dark area (directly above the stove is not the best place to store spices). Vinegars and oils are also best kept in a cool, dark place.

• kosher salt

• whole black peppercorns, for your pepper mill

• cumin

• coriander

• paprika

• smoked paprika

• cayenne

• dried basil

• dried marjoram

• dried oregano

• fennel seed

• mustard seed

• ground cinnamon

• ground ginger

• nutmeg, buy whole and grate on a Microplane as needed

• onion powder

• garlic powder

Non-Spice Essentials

• vanilla extract

• almond extract

• honey

• sriracha hot sauce

• vinegar-based hot sauce—Tabasco or Cholula

• soy sauce

• fish sauce

• Worcestershire sauce

• sesame oil

• vegetable oil

• olive oil (see page 16)

• vinegars: balsamic, red wine, white wine, cider

Herbs— Whether you’re an urban dweller with a window box, you’ve cultivated an acre of countryside, or you find yourself somewhere in between, planting your own herbs is the perfect way to brighten up your surroundings and your cooking. It’s a great money saver too. A few young plants from your local farmers’ market or garden center will produce fresh herbs all season long and cost the same as one dinky bunch of herbs from the grocery store.

Essentials: If you only have room to grow a few herbs, try these. They grow very well in most environments and are the most commonly used in our kitchen.

• basil

• parsley

• cilantro

• mint

• thyme

• rosemary

If you have the space, add these to your garden:

• dill

• tarragon

• marjoram

• oregano

• chives

• sage



CHEF’S GLOSSARY

You see a word in a recipe and you don’t know what it means, so you scrap the whole thing. (Even though you really wanted Striped Bass with Roasted Fennel and Grapefruit Supremes for dinner. “Supremes? Like The Supremes as led by Diana Ross?!” you’re wondering.) We don’t want you to be intimidated and we want to educate you! Throughout this book, you’ll find words that are included in the Chef’s Glossary. If one throws you for a loop, flip back here and you’ll be on your way to a delicious meal.

Al dente— A term typically reserved for pasta but used to describe properly blanched vegetables too. In Italian, al dente literally means “to the tooth.” It refers to a state of doneness that is tender but retains a slight bite.

Blanch— An invaluable process of precooking vegetables. Chefs use this technique to prepare items, especially green vegetables, ahead of time so they only need to be reheated and seasoned before serving. Blanching helps green vegetables keep their vibrant color. To blanch, bring a pot of well-salted water to a boil, add the vegetables, and cook until tender. Remove from the boil and plunge into ice water to stop the cooking process.

Boil v. Simmer— These two words describe a similar action, at different levels. Boiling water is turbid, with bubbles constantly breaking the surface, or rolling. Simmering is gentle. Bubbles form on the bottom of the pot and slowly, but consistently, break the surface. When simmering, bubbles are typically first seen around the edge of the pot.

Chiffonade— When herbs or leafy green vegetables are cut into thin strips. The easiest way to achieve this is to bundle the herbs (or lay one on top of the other), roll them, and then begin cutting from the stem end to the tip of the leaf.

Deglaze— To add liquid (typically wine or stock) to a pan to release the fond from the bottom. Deglazing is the first step in making a great sauce after searing meat in a pan.

Dice— To cut any item into small cubes. A proper dice is most easily achieved by first cutting items into thin strips (or a julienne), then slicing the strips into cubes. Don’t get discouraged; good dicing requires lots and lots of practice.

Dredge— To lightly coat in flour or another fine, dry coating. To dredge, fill a plate or shallow dish with flour. Season the item to be coated, then drag both sides through the flour. Pat off all the excess flour. Dredging should only be done immediately before cooking.

Fold— A gentle mixing motion done with a spatula or broad spoon. Proper folding is done in a bowl, cutting through a mixture with the edge of a spatula, then turning the ingredients at the bottom of the bowl over to the top. This motion is repeated until the contents are evenly mixed. This method is typically employed when incorporating ingredients with large amounts of air whipped into them (egg whites, whipped cream).

Fond— Those tasty brown bits that appear on the bottom of your sauté pan or pot. Technically, they’re the caramelized juices of meats or vegetables, but all you need to know is they’re big-time flavor (if you don’t burn them).

H.o.d.— An hors d’oeuvre or pre-dinner nibble. Forget the pronunciation. And who could even remember how to spell it? This is how we always abbreviate this French tongue twister.

Julienne— To cut into thin strips. To make a julienne, first cut thin slices, then cut those slices into strips that are as wide as they are thick. Julienne pieces are typically 2 to 3 inches in length. Julienne examples: strips of peppers (think fajitas) or french fries.

Microplane— The brand name of a wandlike handheld grater that creates very finely grated product. Excellent for grating hard cheeses like Parmesan and Pecorino, creating a paste of raw garlic or ginger, and zesting limes and lemons.

Reduce— To simmer a liquid mixture to decrease its volume. Reducing thickens and concentrates flavor. The process only removes water, so overreducing can be corrected by adding water or stock back to the mixture.

Render— The process by which fatty ingredients are cooked to melt the fat contained in them, leaving the leaner pieces brown and crisp. Rendering should be done over low heat and requires frequent stirring.

Resting— An essential part of properly cooking meats. It involves removing the meat from the heat source and placing it on a cooling rack to help keep juices inside. Resting also allows the juices to redistribute inside the meat so they won’t be lost when you do dig in. As a general rule, resting time should be half the cooking time.

Sauté— To quickly cook something in a flat-bottomed pan in a small amount of fat over high heat.

Sear— To quickly brown an item on the exterior without cooking it through. Searing requires very high heat and nearly smoking hot oil. This method is also the best way to set off your smoke detector or stink up the apartment for two days.

Supremes (sou-PREMS)— Jewel-like segments of citrus fruit with all of the rind, pith, and membrane removed (see page 14).

Sweat— To sauté without browning. This is a technique for cooking vegetables, usually members of the onion family. Adding a pinch of salt or 2 to 3 tablespoons water helps the process of sweating. For sweating, cook in preheated fat (butter or oil) over low to medium heat; add liquid to the pan or reduce the heat if items begin to color.

“White part only”— Scallions and leeks have two parts: the onion part and the herb part. If a recipe asks for “white part only,” it’s really talking about the onion part, and not just the part that is white in color. In fact, the usable part could be up to one-third white and two-thirds green. The good, cookable part ends where the scallion or leek splits into dark green leaves or shoots. The green tops have little flavor, so use them to garnish as you would an herb.


Cutting Supremes of Citrus Fruit

This is the most important technique you might not know. We love including all citrus fruits in savory dishes for their ability to brighten and lighten a dish. By cutting supremes, you eliminate the bitter pith (the white part) and the tough membrane, leaving just jewel-like pieces of tender fruit—pure flavor.

Trim all the pith and zest from the citrus fruit. Begin by cutting a small slice from the top and bottom, so the inner fruit is just exposed. Position the fruit so it sits squarely on your cutting board. With a sharp knife, follow the contour of the fruit from the top to the bottom, removing all the white pith along the way. Turn the fruit and continue cutting until you have gone all the way around. With all of the white stuff now gone, cut in between the membranes to release the clean fruit in perfect, crescent-shaped wedges. Work over a bowl the entire time to catch the juices and reserve for a dressing.

[image: Image]





CAVEATS

• If a recipe calls for salt, we mean kosher salt unless otherwise noted. Chefs and experienced home cooks lean toward kosher salt instead of sea salt because it’s tactile—the texture is coarse and uniform and easier to pinch. Also sea salt is too expensive to cook with on a daily basis.

• Pepper should always be freshly ground. Don’t buy those little boxes of pepper in the spice section of your grocery store. You can never know how long ago the peppercorns were ground, processed, and packaged, which means they may have lost most of their flavor and bite along the way.

• The term “to taste” means what tastes good to you. But you won’t know unless you, well, taste. Then season and taste again and continue gradually adding seasoning until it couldn’t taste better. Don’t stop when it’s pretty good. We worked too hard on these recipes for them to only be pretty good. Keep seasoning and tasting until it’s great.

• A little common sense goes a long way. But don’t be afraid to cook and make mistakes. We have learned more from the many, many, many bad things we cooked over the years than we have from the dishes that came out flawless.

• You know your stove better than we do, so adjust the heat as necessary, whether the recipe tells you to or not.

• We take no responsibility for the results of any dishes made with cheap cookware. Good pots and pans and sharp knives won’t make you a great cook, but they sure help.

• You need two bottles of extra virgin olive oil in your kitchen. One should be less expensive and for cooking and incorporating into the recipes. The second olive oil should be pricier and have a more nuanced flavor. (This is the one that you’ll dramatically pour over a finished dish in a way that will convince everyone you really know what you’re doing.) FYI—olive oil is not like wine; it does not get better with age. Unfiltered oils keep for three months, while premium, filtered olive oils have a much longer shelf life of twelve to eighteen months. Still a little confused? Check out our olive oil guide on page 16.


Olive Oil

After saying your vows, you’re exclusive with your honey. But when it comes to olive oil, we absolutely encourage you to play the field.

Bucking our Southern roots and our families’ love of butter, we cook just about everything with olive oil. The key has been to find our perfect “everyday” oil (it goes with everything—like Brooke’s Old Navy tanks) and then to find one that’s for special occasions (like Jamie’s brown wingtips that he only hauls out for church and 4-star restaurants). When you see cook, sauté, or any other verb that denotes a prolonged period of heat, use your less-expensive oil. The oil’s nuanced flavors will be cooked out—so why waste your money? When you see the words fresh or finish in a recipe—like with fresh greens, vegetables, and simple pastas—consider splurging with your nicer oil.

Over the past five years together, we’ve been adventurous—dare we say, promiscuous?—with our olive oil tasting. In our kitchen, we’ve hopped from country to country and tasted oils from everywhere. Jamie, more of a Francophile, prefers the lighter, more fragrant oils of southern France and northern Italy. Brooke likes more robust oils from southern Italy and Sicily, with the occasional Tuscan thrown into the mix. If she’s feeling crazy, she’ll hop over to Greece for one of their super-smooth, low-acidity extra virgin olive oils and make plans to pour it on a dinner of super-simple grilled fish.

Instead of buying the regular 16- or 20-ounce glass bottles, we economize and buy a big, 3-quart jug from our trusty discount Italian food store, Buon Italia, located in New York City’s Chelsea Market. But we wouldn’t have made that investment without a thorough tasting. Imagine being stuck with 3 liters of olive oil that’s only good for greasing up squeaky door hinges (though we have plenty of those in our old apartment)!

OLIVE OIL LABELS-CUTTING THROUGH THE CLUTTER

This is all the confusing stuff you might find on the label of your olive oil and what it means. Warning: don’t buy a bottle before reading this!

ACIDITY—Always expressed as a percentage, it is the best indicator of oil quality, though it gives no indication of flavor. The better the olive (and the resulting oil), the lower the acidity.

• 0-0.8% acidity—Extra Virgin Olive Oil—highest quality, no taste defects

• up to 2% acidity—Virgin Olive Oil—lower quality than extra virgin

• up to 3.3% acidity—Ordinary Virgin Oil—lower quality than virgin, though some may still be acceptable

• above 3.3% acidity—Refined Oil—these oils are processed (or refined) before being considered fit for human consumption

FIRST PRESS OR COLD PRESS—The best oil is extracted from olives on their first pressing and without heat. A first cold-pressing of great olives makes a great oil, but a first cold-pressing of bad olives… you got it, bad oil. “First Press” and “Cold Press” are great things to see on a label, but they don’t guarantee that the contents of the bottle will be great.

OLIVE OIL OR 100% PURE OLIVE OIL —Remember when Mom used to tell you if you can’t say anything nice, don’t say anything at all? Well, this is about the last thing that could be said about this oil before having to say nothing at all. Typically oil with this label is a mixture of refined and virgin oils.

LIGHT OR EXTRA-LIGHT OLIVE OIL —This oil has the same amount of calories as all other oils. It’s the flavor that it is “light” on.

OLIVE-POMACE OIL—This oil is extracted from the remnants from a first pressing through solvents or other physical means. Avoid at all costs.





PART 1
Life As We Know It

Everyday eating can be a joy or a chore—you’re the one in charge. In the past, we’ve found that people tend to fall into two major categories. Either you’re a utilitarian kind of eater, grocery shopping once a week and seasoning up just enough protein to get you through the day. Or you’re like us—unstoppable foodies who anchor your days with food fantasies and meal preparation.

Writing this cookbook, we realized there should be a middle ground. You should be able to look forward to a simple, delicious dinner without it taking up your entire day. Because isn’t it more important to know how to make drool-worthy Monday lunches and Thursday-eve dinners (the stuff that gets you through the workweek) than being able to cook up a Christmas Day abbondanza once a year? That standing rib roast isn’t going to give you 364 days of leftovers.

The “Life As We Know It” section of this book was written with interesting, everyday eating in mind. The recipes manage to be easy and elegant. You won’t need more ingredients than can fit inside your messenger bag, and the meals can be put together in an hour or less. Jamie listened to the seasons with his ingredient pairings, and Brooke tried to keep things healthful. And although these recipes are simple, we also want to inspire you, so we made sure to slip in a few more sumptuous, gourmet items like coriander and lime vinaigrette-dressed carrots and sautéed lettuce. We’ve also included tips and information about things like seasoned salts, homemade sausage, curing fish, and making the best dang bowl of risotto to ever be prepared outside of Venice. We want this book to help you see the same old food in a whole new way.

Although we’ve organized the recipes in “Life As We Know It” into different chapters, the most important thing is that you enjoy a selection of these dishes together. So figure out what you’ve both been craving and then mix and match recipes. If you want one of our Afterwork Apps for dinner and blueberry pancakes for dessert, go for it! The key is to experiment, try things out, and discover what you love to cook and eat together. Pour yourselves two glasses of wine and enjoy your time in the kitchen instead of staring at a screen while sitting on the couch. Pinch hit—he chops, you sear, and you both do the dishes. You’ll see that everything tastes better when you make it together.





MORNINGS

Just the Two of Us and for a Crowd

When we first met, Brooke was always up early, putting together a simple, healthful breakfast. Jamie would lie in bed until the absolute last moment, and with just enough time to down a cup of coffee, he’d rush out the door. When he figured out that mornings with Just the Two of Us could mean bowls of homemade granola, lemony blueberry muffins, or a skillet of bubbling goat cheese frittata, his bachelor taste for energy bars and bad deli muffins became a thing of the past.

While we love our morning meal together, we also enjoy sleeping late. In an effort to have more time beneath the covers, we never let that first meal get too complicated. If anything takes more than half an hour, we’ll do a little measuring and mixing the night before and then sleep easy, knowing that something delicious will greet us in the morning.

Sometimes, when the mood strikes just right, or Brooke drops enough heavy-handed hints, Jamie’ll get his act together for a real treat: breakfast in bed. It can’t be beat. It’s totally romantic, but, we admit, totally hard to pull off with ease. It should be about assembling, not cooking. Because no matter how stealthy you are, your honey’s probably going to wake up as you fumble around for your robe and shuffle off to the kitchen. That means you have about twenty minutes to pull off something delicious before toting it back under the covers. After all, breakfast in bed isn’t half as fun if you’re not, well, in bed.

Forget the eggs and bacon—nothing’s sexy about sticky, yellow yolks or the smell of smoked pork clinging to your fine cotton sheets. (Well, Jamie might disagree about the bacon part.) Instead, think of stirring together muffin batter the night before, then dropping in the berries and baking the day of. Diced fruit, warm bowls of café au lait, and hot muffins with good butter are a delicious start to a lazy day.

Other mornings, we just want to be with friends. The night before, we stock the fridge with prosecco and exotic fruit juices and whip up a batch of focaccia dough (for our breakfast pizza) and a couple of baked treats. We hit the sheets knowing that in the morning our kitchen will be the hottest brunch spot in town. The beauty of breakfast foods, at least those you’ll find in this book, is that they’re almost as easy to make for ten as they are for two. Make sure to take a look at our sidebars for tips about which elements can be made ahead and which should be made once your friends are well into their mimosas.

Brooke’s mom always told her breakfast was the most important meal of the day. We say it should be the most enjoyable one as well.


Better Morning Muffins

A good muffin is a sort of breakfast bribe, making it a little easier to heave off the covers and confront a new day. Because we both feel we deserve a prize for getting out of bed in the morning (to the sound of buses trundling up 6th Avenue), we knew we had to experiment and come up with an outrageously good recipe for an outrageously good muffin. After fiddling around with a lot of batter and licking dozens of beaters, we decided that the perfect breakfast muffin contained yogurt (for moistness), lemon zest (for bright flavor), and cornmeal (for texture). Pile a pyramid of these beneath your cake dome and start your day with a smile.

makes 1 dozen muffins

8 tablespoons (1 stick) unsalted butter, at room temperature, plus more for the pan

1¼ cups all-purpose flour, plus more for dusting the pan

¼ cup cornmeal

1 teaspoon baking soda

1½ teaspoons baking powder

½ teaspoon kosher salt

6 ounces fresh or frozen blueberries, raspberries, or strawberries, rinsed and dried

grated zest of 1 lemon

1 cup granulated sugar, plus more for sprinkling

2 large eggs

2 teaspoons vanilla extract

2 tablespoons milk

Preheat the oven to 375 degrees.

Butter a 12-cup muffin pan, dust it with flour, and tap out the excess. Set aside.

In a large bowl, whisk together the flour, cornmeal, baking soda, baking powder, and salt. Mix the dry ingredients well, then add the berries and stir to coat.

Using an electric mixer, beat the butter, lemon zest, and sugar until light and fluffy, about 3 minutes. Beat in the eggs one at a time and then the vanilla, beating well after each addition. Reduce the mixer speed to low and add the milk. Add the flour mixture and mix with a wooden spoon or spatula until just combined. Be careful to not overmix. With a large spoon, fill the muffin cups three-quarters full with batter. Sprinkle each filled cup with a generous pinch of sugar.

Bake the muffins until a toothpick inserted into the center of one muffin comes out clean, 25 to 30 minutes. Place the pan on a wire rack and allow the muffins to cool for 15 minutes. Once you can handle them, remove the muffins to a wire rack and allow them to cool. Serve warm.


TECHNIQUE TIP: VARY BERRY

You can swap berries in this recipe according to the seasons. The key is that the berries should be bite-size or smaller, which means most strawberries need to be cut into quarters for this recipe. If using frozen berries, there is no need to thaw—or rinse—before adding.




Good French Butter

Would you pour vegetable oil on your organically grown lettuce or on farm-fresh vegetables? We didn’t think so. So never use margarine in—or on—your homemade baked goods. Unsalted butter is best for baking and cooking. To serve with your muffins, splurge on a good French butter such as Celles sur Belle or Isigny Ste. Mère.

French or European-style butter (though some are made in the good ol’ U-S-of-A, such as Vermont Butter & Cheese Company) has a richer, fuller flavor than the everyday butters that line the shelves of the average supermarket. The cows that produce these top-shelf butters graze on thick, lush grasses often found in cool coastal areas or valleys. A rich, healthy diet means richer, more flavorful milk, and butter that has a bright golden color and smooth, satisfying taste.




What’s a Quick Bread?

Quick breads—unlike yeast breads—are leavened, or made to rise, with eggs or chemical leaveners like baking powder, sodium bicarbonate, or cream of tartar. They are quick to make and the results are, for the most part, uniform. Popovers, muffins, scones, banana bread, biscuits, and pancakes all fall into this category.




Popovers

Popovers seem extravagant because of their whimsical shape. The puffy tops, bursting above the rims of the muffin cups, make them look like fat, fairy-tale mushrooms. They’re also a lot of fun because of their wonderful contrasting textures—crispy on top, chewy and eggy at their center. Even though they’re considered a “quick bread,” they make your plate feel fancy. After Brooke’s twenty-ninth birthday dinner at BLT Steak—where everyone fell in love with the bread basket of enormous Gruyère-Parmesan popovers—we always try to incorporate them into our nice dinners. Recently, breakfast has become our newest excuse to eat popovers. For relaxed family mornings like Mother’s Day, we take the sweet route and bake them with cinnamon and sugar.

makes 6 popovers

4 tablespoons (½ stick) unsalted butter, melted, plus more for buttering the pan

1 cup milk

1 teaspoon kosher salt

1¼ cups all-purpose flour

1 cup grated Gruyère or Monterey Jack cheese

2 large eggs

¼ cup grated Parmesan cheese, for topping


If you didn’t snag a popover pan from your wedding registry, you can make popovers in a muffin pan. They won’t be as tall and impressive looking, but they’ll taste great just the same. Fill each muffin cup with batter just above halfway.



Preheat the oven to 400 degrees.

Lightly butter a 6-cup popover pan or coat with nonstick spray.

Place the butter, milk, salt, flour, Gruyère, and eggs in a food processor or blender and process until smooth, about 30 seconds. Pour the batter into the cups of the popover pan; each should be one-third to one-half full. Scatter the Parmesan cheese into each of the cups. Bake on the middle rack of the oven for 40 minutes. Remove the pan to a cooling rack before removing the popovers from the cups. Serve warm.

Cinnamon-Sugar Popovers

Omit the Gruyère and Parmesan and turn your popovers into a sweet treat by topping the plain popovers with cinnamon and sugar.

makes 6 popovers

2 tablespoons ground cinnamon

¼ cup granulated sugar

2 tablespoons unsalted butter, melted

Prepare the popovers as directed above, omitting the cheeses from the recipe. Combine the cinnamon and sugar in a small bowl or on a plate and mix well. When the popovers are finished baking and cool enough to handle, brush the top of each with melted butter. Dip or roll the tops of the popovers in the cinnamon sugar and serve warm.


Brooke’s Breakfast Granola

Brooke’s granola looks as good as it tastes. It’s the perfect combination of honey-toasted oats, dried fruit, and nuts. Around the corner from our apartment, at our local bakery, they charge a fortune for a bag of this. Stir up a batch of Brooke’s and don’t look back! And even if yours is a meat-and-potato kind of guy (like Jamie), pair the granola with a bowl of tart, plain yogurt and wait for him to ask for seconds. To impress out-of-town guests, pull out the stemless wineglasses that were on your kitchen registry and create a colorful parfait of fruit (winter: bananas, strawberries; summer: peaches, blueberries), yogurt (plain, vanilla), and granola.

makes 10 cups granola

3½ cups old-fashioned rolled oats

¾ cup slivered almonds or chopped pecans

[image: Image] cup shredded dried coconut

½ cup sunflower seeds or pumpkin seeds (if using salted seeds, omit the salt from the recipe)

½ teaspoon kosher salt

1 tablespoon ground cinnamon

4 tablespoons (½ stick) unsalted butter

3 tablespoons honey

3 tablespoons brown sugar

¼ cup golden raisins

½ cup dried cranberries

[image: Image] cup dried apricots, cut into quarters

½ cup dried banana chips, roughly chopped

Preheat the oven to 325 degrees.

In a large bowl, combine the oats, almonds, coconut, sunflower seeds, salt, and cinnamon. In a small saucepan, melt the butter with the honey and brown sugar over low heat, stirring until the sugar is dissolved. Pour the butter mixture into the oat mixture and stir until well combined.

Spread the granola evenly on a large rimmed baking sheet or 2 half sheet pans. Bake in the middle of the oven until golden brown, about 15 minutes. Remove the pan about halfway through the cooking and stir well. Return to the oven. After 15 to 20 minutes, the oats should be golden and fragrant. Remove the pan from the oven and let cool completely on a rack. Stir in the dried fruits. Granola can be kept in an airtight container at cool room temperature for up to 2 weeks.


Blueberry Pancakes with Maple Sauce

Only Clinton Street Baking Company, on Manhattan’s Lower East Side, makes blueberry pancakes that are as lip-smacking good as Jamie’s. The restaurant’s are so delicious that half the city lines up for an order. Brooke thought that a Saturday morning, three-plus-hour Clinton Street ritual was quaint; Jamie found it maddening. We both got our way when Jamie wrote this recipe. His final touch of make-at-home genius was figuring out a way to combine the pancakes’ favorite condiments, butter and maple syrup, into one rich, smooth sauce.

serves 4

2 cups all-purpose flour

2 teaspoons baking powder

1 teaspoon kosher salt

2 tablespoons granulated sugar

2 cups milk or buttermilk

1 large egg

4 tablespoons (½ stick) unsalted butter, melted

vegetable oil or nonstick spray

1 pint blueberries

Maple Sauce (recipe follows)

In a large bowl, whisk together the flour, baking powder, salt, and sugar. In a separate bowl, whisk the milk, eggs, and melted butter together until thoroughly mixed. Pour this mixture into the dry ingredients and stir with a wooden spoon or spatula until just combined. Set the batter aside to rest for at least 30 minutes or refrigerate, up to overnight.

Place a cast-iron skillet or nonstick pan over medium-low heat and add just enough oil to cover the bottom. Pour some of the batter into the heated skillet, using a ¼-cup measure as a scoop. When the batter is poured into the pan and has stopped spreading, press 4 or 5 berries into each cake. Cook until bubbles form in the center and the edges are firm. Turn and cook about 2 minutes more.

Serve with Maple Sauce.


TECHNIQUE TIP

Make sure to avoid an ugly, gray batter full of burst berries by not mixing the blueberries into the bowl of batter. Placing blueberries in each pancake once they’re formed in the skillet also ensures no one ends up with a berryless pancake.




Maple Sauce

½ cup maple syrup

4 tablespoons (½ stick) unsalted butter

Heat the maple syrup in a small saucepot over low heat until bubbling and slightly darkened in color. Cut the butter into small pieces and stir in gradually.


YUMMY MISTAKES

Turning out perfect pancakes is all about the heat, and getting it right requires a little fine-tuning. Tradition says the first pancake is always for the cook—that’s because the first one usually burns or comes out very pale. As you cook the first few pancakes, adjust the heat so that the first side is golden brown just as the bubbles start to form in the center of the cake, then flip and cook until golden on the second side. The adjustments take a little practice, but don’t worry—you’ll get it down and you’ll have some delicious mistakes to comfort you until then.




THE NEXT LEVEL

Breakfast for Dessert—We love to indulge our inner child when it comes to dessert time: S’mores (page 214), milkshakes (page 110), and blueberry pancakes! To give them an elegant touch, buy nice bamboo skewers. Make a half batch of pancakes and maple sauce and get some extra berries. Cut the cooked pancakes into 1-inch squares and place on small skewers or toothpicks, alternating pieces of pancake with the fresh berries. Three pieces of pancake and two berries drizzled with sauce make the perfect bite.




Banana-Pecan Bread

When Brooke accidentally buys a bunch of bananas better suited for the appetite of an adult chimpanzee than a tiny baby, she makes this bread with the leftover ripened fruit. But, really, the comingling of the bourbon and banana flavors is so right on, it’s worth it to purposefully overshoot the numbers on your grocery list and patiently wait for the bananas to ripen. And you didn’t misread the recipe—we really want you to mash up four to Ave ripe ones. Hey, it’s called “banana bread” for a reason!

makes 1 loaf, serving 8 or more

BATTER

8 tablespoons (1 stick) unsalted butter, at room temperature, plus more for the pan

1 cup all-purpose flour, plus more for dusting the pan

¾ cup dark brown sugar

¼ cup granulated sugar

2 large eggs

2 cups mashed ripe bananas (4 to 5 bananas)

¼ cup bourbon (optional)

1 cup whole-wheat flour

1 teaspoon baking soda

¼ teaspoon kosher salt

½ teaspoon ground cinnamon

TOPPING

¼ cup roughly chopped pecans

2 teaspoons granulated sugar

2 teaspoons brown sugar

¼ teaspoon ground cinnamon

¼ teaspoon ground nutmeg

[image: Image] cup semi-sweet chocolate chips (optional)

Preheat the oven to 350 degrees.

Butter and lightly flour a 9- × 5-inch loaf pan. Combine the butter and sugars in a large bowl and beat with an electric mixer until light and fluffy. Add the eggs one at a time, beating well after each addition. Mix in the mashed bananas and bourbon with a spatula or wooden spoon.

Combine the flours, baking soda, salt, and cinnamon in a separate bowl and mix well. Add half of the dry ingredients to the banana batter and stir until just combined. Add the remaining dry ingredients and mix again. Pour the batter into the prepared pan.

Stir together the topping ingredients and sprinkle over the batter.

Bake until a toothpick inserted into the bread comes out clean, about 1 hour 10 minutes. Place the pan on a rack and let cool for 20 minutes. Run a knife around the edges to loosen the bread from the sides of the pan. Invert onto a plate and transfer to a wire rack to cool.

Serve with morning coffee.


HURRY UP!

You can speed along the ripening process by placing your bananas with an apple in a brown paper bag on the kitchen counter. The gases emitted by the apple help fruits like bananas and pears ripen more quickly.




Café au Lait

Drink your coffee like you’re on Boulevard St. Germain

On weekends, Jamie trades in his coffee mug for a café au lait bowl. (We love Anthropologie’s inexpensive, brightly colored ceramic bowls.) And instead of pouring cold cream into his coffee, he warms a bit of milk. All of this, he says, makes him feel like he’s having breakfast on Boulevard St. Germain instead of on a couch in the Village. If a piece of inexpensive china and a dash of warm milk can transport you across the Atlantic, why not? For your little taste of France, spoon the desired amount of sugar into the bottom of a café-au-lait-size bowl. (We find that sugar dissolves better when hot liquid is poured over it as opposed to sugar being added to hot liquid.) Fill the bowl three-quarters full with strong coffee. Top it off with warm whole milk that you’ve either heated on the stovetop or in your microwave. Serve with a plate of buttery croissants and pretend you’re on the sidewalk terrace of Café de Flore.




Buttermilk Biscuits and Sawmill Gravy

In high school, Jamie and his best friend, Patrick, landed their first kitchen jobs at a brunch joint on Pensacola Beach. Not surprisingly, every Sunday, the two teenagers got stuck with 6 a.m. biscuit duty. It wasn’t long before Jamie was turning out light-as-air biscuits. His hard-won secret? Gently folding and then rerolling the biscuit dough to create light layers. Here, he decides to gild the lily and make a batch of sawmill gravy to pour over the biscuits. Instead of buying a roll of Jimmy Dean preseasoned breakfast sausage, he seasons plain pork with his own blend of spices.

makes about 12 biscuits

1 cup (2 sticks) unsalted butter, chilled

2½ cups all-purpose flour, plus a bit more for rolling

1 tablespoon baking powder

1 teaspoon kosher salt

¾ cup buttermilk, or ¾ cup whole milk mixed with 1 teaspoon distilled white vinegar

melted butter for brushing the baked biscuits

Sawmill Gravy (recipe follows)


FOLDING THE DOUGH

Love the buttery layers of those biscuits that come in a can? Folding and layering the dough, as in the recipe above, gives you those same perfect layers. Dough Boy, be damned! But if you’re not up for the whole layering process, just gently roll the dough out ¾ inch thick, punch out the biscuits, and continue with the recipe as directed above.



Preheat the oven to 425 degrees.

Cut the butter into a small dice and freeze until ready to use. Add the flour, baking powder, and salt to the bowl of a food processor and pulse to combine. Add the butter from the freezer and continue pulsing until the butter is in pieces no larger than a green pea. To make the dough without a food processor, rub the butter into the flour mixture by hand in a large bowl.

Transfer the flour mixture to a bowl and add all of the buttermilk at once. Stir with a wooden spoon until just combined. The mixture will look a little dry and uneven. Turn the dough onto a well-floured work surface and knead for 3 to 4 minutes to make a smooth, even dough; add flour as needed if the dough is too sticky.

With well-floured hands and working on a well-floured surface, press the dough into a flat sheet, about 1 inch thick. Fold lengthwise into thirds (as you would fold a letter). Repeat this process 2 more times.

After folding the dough the third time, roll the dough into a ¾-inch-thick sheet, using a rolling pin. Cut rounds out of the dough and place them on a lightly oiled baking sheet or on parchment paper so that they just touch those next to them. After cutting the biscuits, gather the scraps and reroll until all the dough is used. Cut biscuits can be refrigerated overnight.

Bake until golden and risen, about 15 minutes. Remove from the oven and immediately brush with melted butter.

To serve biscuits and gravy, remove 2 biscuits from the pan and split them in half. Lay them open-faced on a plate and spoon a generous amount of the sausage gravy over the biscuits.


Ideally, use a 2½-inch round cutter for the biscuits. If you do not have one, punch out the biscuits with one of your sturdier wineglasses—the opening of most wineglasses is just the right size for biscuits.



Sawmill Gravy

serves 6 to 8

2 tablespoons canola oil

1 pound pork Breakfast Sausage (page 138)

6 cups milk

¼ cup all-purpose flour

kosher salt and freshly ground pepper to taste

Place a wide, heavy-bottomed pot over mediumhigh heat and add the oil. When the oil is hot, add the seasoned pork and cook until the fat is rendered and the meat is well browned.

While the pork is cooking, warm the milk in a separate pot over low heat. Stir the flour into the browned pork mixture, reduce the heat to medium, and cook, stirring, until the flour is golden in color, about 5 minutes. Slowly stir in the milk. The mixture will thicken immediately. Continue stirring over medium heat until all the milk is incorporated, the mixture has thinned, and no lumps of flour remain.

Stop stirring and allow the mixture to come to a boil over medium heat. Simmer for 15 minutes more, stirring often to ensure that nothing sticks to the bottom of the pot. Season with salt and pepper; the gravy should be fully flavored with a little kick. Cover and keep warm over the lowest possible heat until the biscuits are ready.


Our Southern Secret

Even though you might be a Yankee, we’ll share with you our Southern biscuit-making secret: White Lily all-purpose flour. Ssshhhhh… It’s so revered by Southerners that it’s called “Sunday flour” because it was only used for special dishes. Brooke’s mother wouldn’t consider baking with anything else. But why is White Lily so special? The flour is made from soft, red winter wheat, which is the low-protein, low-gluten variety. While other all-purpose flours are made from a blend of wheat, White Lily is finer, lighter, whiter. Many master bakers say that it even feels silky in their hands. If you live down South, you can find White Lily in the baking aisle of any grocery store. For you dedicated biscuit makers in the other thirty states, check out the White Lily website to place your order at www.whitelily.com.




Asparagus and Goat Cheese Frittata

Frittatas are like omelets without the fuss. They’re perfect for when you have company. Instead of making eight individual omelets, you can make one frittata and then slice it as you would a pizza. Just pick out a few great ingredients, scramble the eggs halfway, pop it under the broiler for a minute, and breakfast is done. The great trick in this recipe is blanching the asparagus in the sauté pan so that it’s perfectly tender. The last thing anyone needs in the morning is one more pot to wash.

serves 2

1 tablespoon unsalted butter

1 shallot, minced, or 2 tablespoons minced yellow onion

1 clove garlic, sliced

½ cup ¼-inch pieces asparagus

¼ teaspoon kosher salt, plus a pinch

2 tablespoons water

4 large eggs

¼ cup crumbled goat cheese


GO ELEGANT, AND GREEN

The frittata is delicious when topped (like a pizza) with lettuces—think frisée, arugula, watercress, baby spinach—dressed with lemon juice and olive oil.



Preheat the broiler.

Cook the butter, shallot, and garlic in an 8-inch nonstick sauté pan (omelet pan) over medium heat. When the shallot begins to sizzle, add the asparagus and a pinch of salt. Sauté the mixture for 1 minute, then add the water. Bring to a boil, then simmer until all the water has evaporated from the pan and the shallot begins to sizzle again (this will ensure the asparagus is cooked through).

In a separate bowl, beat the eggs with ¼ teaspoon salt. Add the eggs to the pan and stir with a rubber spatula, scraping down the edges and across the bottom to mix the eggs thoroughly with the asparagus. Cook, without stirring, over medium heat until the edges firm and begin to set. Add the goat cheese to the still-runny eggs and transfer the pan to a rack positioned directly underneath the broiler. If you do not have a pan with an ovenproof handle, leave the door of the oven open and let the handle partially hang out. Broil until the eggs in the center are firm and the edges are slightly brown, about 2 minutes.

Run a spatula all the way around the edges of the pan and underneath the frittata. Slide the frittata out onto a plate and cut it like a pizza.


Simple Breakfast Focaccia with Spinach, Butternut Squash, and Fontina

Pizza for breakfast is nothing new. Jamie ate his share over many spring breaks, and Brooke ate pizza for breakfast (and lunch and dinner) while living in Rome. But a breakfast pizza is something altogether different. You take the best of breakfast (eggs and bacon) and the best of pizza (the crust) and throw them together. At Morandi, a great Italian spot near our apartment in the West Village, the chef turns out focaccia occhio di bue. The “bull’s eye” is a fried egg. Pancetta, or Italian bacon, studs the dough and a dusting of Pecorino finishes things off. We love that combination and we also love ours, which is meant for a crowd. Our dough is rolled out and stretched to fit a full-size cookie sheet (using the entire dough recipe) and then topped with sautéed spinach and butternut squash, and six eggs. Each person gets a square of pizza and an egg, or a “bull’s eye.” This is filling, and because the recipe is so easy to double or triple, it’s a perfect dish to serve when you’ve got company.

serves 6

2 tablespoons unsalted butter

1 shallot, minced (1½ to 2 tablespoons)

1 clove garlic, crushed

2 cups diced peeled butternut squash

1 teaspoon kosher salt, plus more to taste

freshly ground pepper

6 ounces fresh spinach

1 recipe Focaccia Dough (recipe follows)

extra virgin olive oil

1 cup grated fontina, provolone, or mozzarella cheese

6 large eggs

Preheat the oven to 450 degrees.

Melt the butter in a large, heavy-bottomed pan over medium-low heat. Add the shallot and garlic and sweat until very aromatic but not browned. Add the squash and season with 1 teaspoon salt and a few grinds of fresh pepper. Cook, stirring often, over medium heat until the squash is partially tender, about 5 minutes. Increase the heat to high, add the spinach, and cook until completely wilted. Spread the mixture on a large plate lined with paper towels and refrigerate until you’re ready to use.

Spread the dough in the pan as directed in the recipe or hand shape rounds for individual pizzas. Rub the surface of the dough with olive oil. With clean hands, dimple the dough all over with your fingertips. (Running your hands quickly under cold water will keep them from sticking to the dough.) Scatter the cooked squash and spinach mixture over the surface of the dough. Spread half of the cheese over the squash mixture.

Visually divide the pan into 6 equal sections. Crack an egg in the center of each section and season well with salt and pepper. Top with the remaining cheese. Gently slide the pizza into the hot oven. Cook for 7 minutes; then turn the oven to broil and cook for an additional 4 minutes. Remove from the oven and cool slightly before slicing to serve.


Focaccia Dough

Jamie’s had a lot of experience pullin’ dough. He began making pizza and focaccia at Frank Stitt’s Bottega Café when he was in his early twenties and hasn’t stopped since. The difference is that now he makes them with Brooke in a small apartment oven, not in a big, high-temp forno a legna (wood-burning oven). This focaccia is perfect for the newbie home cook because you won’t need to have logged dozens of hours working with dough. Really, very little skill is required. You just stretch and then fit the dough into half sheet pans or a full-size baking sheet, dimple it with your fingers, coat it with olive oil, and pop it into a hot oven. And there’s no slow-simmering tomato sauce for any of our seasonal combinations. We prefer to quickly sauté fresh veggies (like butternut squash, zucchini, artichokes, or asparagus) and pair them with full-flavored cheeses.

makes two 8- to 10-inch round pizzas,
two 13- × 9-inch focaccias,
or one 18- × 13-inch pizza


MAKE AHEAD

Make the dough the night before and keep well covered in the refrigerator. Precook the vegetables and prepare the cheeses. With a little planning, you’ll go from a fridge full of ingredients to hot-out-of-the-oven pizza in about 15 minutes.



1½ cups lukewarm water

1 teaspoon honey

1 packet (2¼ teaspoons) active dry yeast

1 teaspoon kosher salt

3½ cups all-purpose flour, plus more as needed

¼ cup extra virgin olive oil, plus more for greasing

Whisk together the water, honey, and yeast in a small bowl; set aside for 5 minutes. In a separate bowl, combine the salt, flour, and olive oil and blend well. Stir the yeast mixture into the flour mixture with a wooden spoon. The mixture should pull into a smooth ball. Transfer the dough to a clean bowl that has been lightly greased with olive oil. Cover with plastic wrap or a clean kitchen towel and set aside for 45 minutes. For best results, refrigerate overnight.

Remove the dough from the bowl to a floured work surface. Punch the dough down by pressing the air out of it with floured hands until completely flattened. Gently knead the dough until smooth and roll into one large ball.

For focaccia, lightly oil a 13- × 9-inch baking pan and place the dough in the center of the pan. With floured fingertips, pull the dough to the corners of the pan. Continue stretching and pulling until the dough fills the bottom of the pan in an even layer. The dough is now ready to top.

To make a round pizza, divide the dough in half and roll each half into a ball under the palm of your hand. Roll into flat discs with a rolling pin. Lift the flattened disc of dough from the work surface one hand at a time. Hold the disk by its edge with two hands so that the rest of the dough hangs above the surface. Gently stretch the edges of the dough between your hands. Rotate the dough in a hand-over-hand motion—like turning a steering wheel—until the dough measures 8 to 10 inches across. Repeat with the other disc. The pizzas are now ready to top.


CALL IN THE SUBS

Make this dough with any mixture of flour from 100 percent all-purpose to 100 percent whole wheat—whatever you like—as long as the total is 3½ cups. We often prefer to substitute 1 cup whole-wheat flour for 1 cup of the all-purpose. But be warned: a 100 percent whole-wheat crust will be awfully chewy.




Seasonal Toppings

Seasonal substitutions that are great for brunch, bar food, or a fun dinner:

• Summer—Sliced zucchini or other squash, tomatoes, and mozzarella cheese

• Fall/Winter—Caramelized onions, sautéed mushrooms, ricotta cheese, and/or Italian sausage

• Spring—Cooked artichokes, asparagus, and fontina cheese




Crustless Quiche Lorraine

If you’re going to make quiche with a crust, that buttery, golden, flaky sucker had better be perfect. None of this translates into easy-breezy, low-stress morning eats. So why not scrap the crust? These crustless beauties have the same creamy, eggy deliciousness without getting your pajamas covered in flour.

makes 12 individual quiches

2 tablespoons unsalted butter, plus more for the muffin pan

dry breadcrumbs as needed (about 6 tablespoons)

4 cups leeks, diced

4 cloves garlic, minced

2 cups diced smoked ham or bacon

1½ cups half-and-half

2 large eggs

2 large egg yolks

1 teaspoon kosher salt

¼ teaspoon freshly ground pepper

1 cup grated cheese, such as Parmesan, Gruyère, fontina, and so on

Preheat the oven to 325 degrees.

Prepare a 12-cup muffin pan by rubbing the inside of each cup with a nub of cold butter to coat it completely. Add ½ tablespoon breadcrumbs to each cup and roll and shake the pan around so that every bit of butter is covered with breadcrumbs. Tap out the excess and set aside while you prepare the custard.
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