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			“Have Cook prepare as many biscuits as he can this morning.… I do wonder which gentleman will be the very first to call.”

			—Daphne Bridgerton

			Lady Violet Bridgerton is an optimist, which is why her breakfast table teems with biscuits, scones, cakes, brioches, fruits, and savories throughout the London season—especially on mornings following a ball. Violet would never be caught empty-handed, or empty-tabled, with a horde of eligible bachelors chomping at her doorstep. If her daughters’ suitors are short on appetite, the Bridgerton children can be counted on to make quick work of any excess. When it comes to both affairs of the heart and the morning repast, Lady Bridgerton feels it is best to err on the side of extravagance.

			Will the Bridgertons’ biscuits help you cement your own love match? It is impossible to say. But even if you are not on the Marriage Mart, a fine breakfast will fortify you for the day ahead. If friends or lovers stop by to share it with you, all the better.
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			Though many Regency breakfasts were simple affairs of toast, butter, and a fine pot of marmalade, some mornings merit a bit more pomp and pageantry. Even if you aren’t expecting suitors, a Sunday brunch can be just the thing after a special event: a way to debrief about the night before, or a special event all on its own.

			Décor

			Instead of a traditional sit-down meal, serve brunch buffet-style to free yourself up to enjoy your guests. Weather permitting, set your table next to a window to take advantage of the warm, midmorning sun. Lay out place mats, napkins, silverware, and glassware, then stack plates next to an appealing spread of food. Add a bright bowl of citrus fruit or berries and a colorful, informal bouquet to contribute to the cheery mood.

			Food + Drink

			You’ll want to feature three or four dishes, some that you can make (or at least prep) the day before, and some that are best served right out of the oven. Make sure to mix and match sweet and savory options, and consider setting out a large bowl of fresh, seasonal fruit. For bigger parties, it’s easiest to create serve-yourself coffee and tea stations for guests. In addition to milk, cream, sugar, and sliced lemons, consider offering a special add-in for coffee and tea, such as the Vanilla Bean–Honey Syrup featured in the London Fog Latte recipe (this page) or the Brown Sugar and Treacle Syrup (this page). Several carafes of fresh fruit juices are a beautiful and delicious addition to any breakfast table. It is up to you whether you choose to augment them with sparkling wine (see Sparkling Cocktail Bar, this page).

			 

			Throughout history—since well before the Regency era and up to the modern day—the same aggravation has plagued party hosts around the world: tardiness. There is nothing worse than watching your carefully crafted meal cool to room temperature as guests wander to the table twenty minutes later than intended. But when it comes to breakfast and brunch, the opposite is often true: Your guests are likely to show up on time, or even ahead of schedule, in desperate need of food and caffeine. Be ready to go at the appointed time and be prepared for the dreaded doorbell ring…half an hour early. If the early bird is someone you know well, put them to work! You can reserve an easy job (slicing lemons or chopping chives) to occupy the first to arrive and make them feel helpful. Or you can greet the guests enthusiastically, offer them cups of their preferred brews, and invite them to sit on the couch or in the garden while you finish your preparations.

			Crumpets

			with Salted Honey Butter
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			A crumpet is a small, round bread cooked on a griddle—similar to what Americans call “English muffins.” Violet Bridgerton has yet to encounter a crumpet better than her cook’s: They are soft and spongy, with just the right number of craggy pockets to catch butter and jam.

			Cook’s Note: If you do not have crumpet or English muffin molds, you can also use large Mason jar lids or clean tuna fish cans to create the round shape.

			Makes 10 to 14 crumpets (depending on size)

			Salted Honey Butter

			¾ cup / 165g unsalted butter, at room temperature

			3 to 4 tablespoons honey, plus additional for drizzling

			1 teaspoon kosher salt, plus additional as needed

			Crumpets

			1 tablespoon unsalted butter

			1¾ cups / 475ml water, plus additional for thinning the batter

			½ cup / 120ml whole milk

			2 teaspoons honey

			One ¼-ounce / 7g packet active dry yeast

			1¼ cups / 175g all-purpose flour

			¾ cup / 105g bread flour

			2 teaspoons baking powder

			1¼ teaspoons kosher salt

			Vegetable oil for greasing the skillet and molds

			Fruit preserves and/or marmalade to serve

			Special Equipment: Four crumpet or English muffin molds (about 3½ inches / 8.9cm in diameter; see Cook’s Note)

			[image: presentational] For the honey butter: In a small bowl, combine the butter, 3 tablespoons of the honey, and salt. Stir until smooth. Taste the flavored butter and adjust with more honey or salt depending on your preference. Set aside at room temperature.

			[image: ☛] For the crumpets: In a small saucepan over medium heat, melt the butter until it starts to bubble, about 2 minutes. Remove from the heat and stir in 1½ cups / 360ml of the water and the milk. The residual heat in the saucepan should make this mixture lukewarm. If the mixture becomes hot, let it cool until it’s lukewarm. Set it aside while you prepare the yeast.

			[image: ☛] In a small bowl, stir together the remaining ¼ cup / 60ml of water and the 2 teaspoons of honey. Sprinkle the yeast on top, stir to combine slightly, then set aside until foamy, about 2 minutes.

			[image: ☛] In a large bowl combine the all-purpose flour and bread flour. Add the yeast mixture and the lukewarm milk mixture. Whisk vigorously for 3 minutes and set aside.

			[image: ☛] Cover the bowl and set aside until the mixture is slightly risen and lightly foamy and bubbly on top, about 45 minutes. Whisk the batter a couple of times; it should have the consistency of crepe batter (a fair amount thinner than pancake  batter) and pour easily off a spoon. Whisk in the baking powder and 1¼ teaspoons salt. Set aside until it is foamy and bubbly again, about 20 additional minutes.

			[image: ☛] Heat a large, well-seasoned cast-iron skillet between medium and medium-high heat. Dip a rolled-up paper towel in a bit of vegetable oil and use tongs to grease the skillet with the oil. The skillet should be lightly coated with oil. Dip a second paper towel in oil and grease the inside of four crumpet or English muffin molds and place them in the skillet. Give the batter a good whisk, which will help to get it nice and bubbly, then fill each ring with ¼ to ⅓ cup / 55 to 75g of the batter (depending on how thick you want your crumpets to be).

			[image: ☛] Cook for exactly 3 minutes, then lower the heat to medium and continue to cook until the tops of the crumpets are filled with bubbles that have popped, the edges and tops of the batter are set, and the bottoms are golden brown, 7 to 10 minutes. Adjust the heat as needed if the bottoms are getting too brown before the tops are set; rotate the skillet several times during the cooking process to ensure even browning. Use tongs to carefully remove the molds, flip the crumpets, and increase the heat again to between medium and medium-high heat. Cook on the second side until the crumpets are completely cooked through and the second side is lightly golden brown, 3 to 6 additional minutes. Flip the crumpets over again so that they are hole-side up, then transfer to a wire rack.

			[image: ☛] Repeat the cooking method with the remaining batter, whisking 1 to 2 teaspoons of additional water into the batter after each batch. This will help to keep the batter thin and also ensure active bubbling even as the batter sits. Grease the skillet and molds again after each batch.

			[image: ☛] Once the last crumpets come out of the skillet, allow them to cool for a full 10 minutes before serving the crumpets warm or cool completely, then toast in a 350°F / 175°C oven for 7 to 10 minutes, until they become warm and toasty. Serve warm with the salted honey butter and your favorite fruit preserves and/or marmalade, or drizzle with honey.

			Meyer Lemon and Poppy Seed Tea Biscuits

			“The fastest courtship upon record occurred during the markedly wet season of 1804, when Miss Mary Leopold secured a betrothal over a plate of sugared almonds and licorice in just four and a half minutes.” 
—Lady Whistledown

			If the Marriage Mart were to have an official headquarters, it would most certainly be Gunter’s Tea Shop. Gunter’s is the site of many of the ton’s most famous (and famously speedy) courtships. Evidently, a generously sugared confection is just the thing to put eligible men and women into a matrimonial mood. If you cannot make it to Berkeley Square, try baking these delightful treats in your own home. They are marvelous alongside a cup of Earl Grey tea, and a worthy alternative to anything you’d find in Gunter’s shop window.

			Makes 32 biscuits

			⅓ cup / 80ml plus 1 tablespoon milk

			2 tablespoons fresh Meyer lemon juice

			1 cup / 140g all-purpose flour, plus additional for dusting

			1 cup / 140g whole wheat flour

			1¼ teaspoons baking powder

			1 tablespoon poppy seeds

			½ teaspoon kosher salt

			½ cup / 110g (1 stick) unsalted butter, at room temperature

			1 cup / 120g confectioners’ sugar

			1 tablespoon finely grated fresh Meyer lemon zest

			Special Equipment: One 3-inch / 7.5cm heart-shaped cookie cutter

			[image: ☛] In a small bowl, stir together the milk and lemon juice. Set aside for 10 minutes. The milk will curdle during this time and will mimic the consistency of buttermilk. In a medium bowl, whisk together the all-purpose flour, whole wheat flour, baking powder, poppy seeds, and salt. Set aside.

			[image: ☛] In a large bowl, combine the butter, confectioners’ sugar, and lemon zest. Use an electric hand mixer on low speed to blend until the mixture is smooth. Add the flour mixture and blend on low speed until combined, with the butter broken into very small pieces and the mixture almost pebbly in texture. Drizzle the milk mixture over and blend on low speed until a crumbly dough forms. Do not overmix; some dry patches of flour are okay. Use your hands to pat the dough together, kneading it a couple of times directly in the bowl, until it is smooth. Divide the dough in two, then place each mound of dough onto its own piece of plastic wrap. Pat each into a 1-inch / 2.5cm thick disk and chill in the refrigerator for 30 minutes. The dough will firm up slightly during this time and be easier to roll out.

			[image: ☛] Preheat the oven to 350°F / 175°C. Line two baking sheets with parchment paper and set aside.

			[image: ☛] Generously dust a work surface with flour, then roll one of the chilled dough disks out until it is just a touch thicker than ⅛ inch / 3mm thick. Lightly flour a 3-inch / 7.5cm heart-shaped cookie cutter and cut the dough into sixteen biscuits, rerolling the scraps as needed. As you are rolling and cutting, dust the dough and work surface with more flour as needed to prevent sticking. Dust any excess flour off the biscuits with a dry pastry brush.

			[image: ☛] Place the biscuits on one of the prepared baking sheets. They will not spread so it is okay to arrange them closely, but the biscuits should not be touching. Prick each biscuit several times with a fork and bake until the edges and bottoms are light golden brown and the tops are firm, 20 to 25 minutes, rotating the baking sheet once after 10 minutes.

			[image: ☛] While the first batch of biscuits is baking, roll and cut out the second dough disk and place the biscuits on the second prepared baking sheet.

			[image: ☛] Remove the baked biscuits from the oven and cool completely on the hot baking sheet. The biscuits will crisp up as they cool. Repeat the baking and cooling process with the second batch of biscuits. Serve with your favorite hot tea. Store any leftover biscuits in an airtight container at room temperature for up to 7 days.

			Crustless Quiche

			with Caramelized Leek, Ham, and English Cheddar
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			This quiche is a celebration of several of England’s finest culinary products: pungent leeks, which populate the countryside from autumn through late winter; succulent Wiltshire ham; and sharp cheddar. The ingredients are mixed with farm-fresh eggs and baked in a pie pan, resulting in the most aromatic breakfast pie imaginable.

			Cook’s Notes: Any cooked meat can be used here in place of the ham: Try crumbled breakfast sausage, shredded chicken, or chopped leftover pot roast. Alternatively, make it vegetarian by using sautéed wild mushrooms or additional roasted vegetables.

			If you’d prefer to make petite individual quiches instead of one larger quiche, pour the egg mixture into the cups of standard nonstick muffin pans and bake until just set and golden brown in spots, about 25 minutes.

			Makes 8 to 12 servings

			1½ tablespoons unsalted butter, plus additional for greasing

			1 large leek

			Kosher salt and freshly ground black pepper

			8 ounces / 225g ham, preferably Wiltshire cured ham, finely diced (about 1½ cups), patted dry

			4 ounces / 115g aged English cheddar cheese, shredded (about 1¼ cups)

			8 large eggs

			⅔ cup / 160ml heavy cream

			3 tablespoons coarsely chopped fresh flat-leaf parsley

			Pinch of cayenne pepper

			[image: ☛] Place a baking sheet on the

			
			
			
			Kippers on Toast
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			Miniature Pommes Anna
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			Sparkling Cocktail Bar
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			London Fog Lattes
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			Resources

			British Specialty Ingredients

			For mustards, kippers,  bangers, and more:

			Kitty O’Shea’s Irish & UK Market

			4692 Eagle Rock Boulevard

			Eagle Rock, CA 90041

			kittyosheasmarket.com

			Myers of Keswick

			634 Hudson Street

			New York, NY 10014

			myersofkeswick.com

			Tea Suppliers

			Rare Tea Co

			rareteacompany.us

			Flowerhead Tea

			flowerheadtea.com

			Té Company Tea

			163 West 10th Street

			New York, NY 10014

			tecompanytea.com

			For official Bridgerton teas:

			The Republic of Tea

			republicoftea.com

			Spice Purveyors

			Oaktown Spice Shop

			546 Grand Avenue

			Oakland, CA 94610

			oaktownspiceshop.com

			Kalustyan’s

			123 Lexington Avenue

			New York, NY 10016

			foodsofnations.com

			For single-origin turmeric, cloves, and cardamom:

			Diaspora Co.

			diasporaco.com

			Indian Markets

			For dried flowers, spices, teas, and more:

			India Sweets & Spices (two locations)

			3126 Los Feliz Boulevard

			Los Angeles, CA 90039

			567 South Fairfax Avenue

			Los Angeles, CA 90036

			indiashop.us

			Servingware and Kitchenware

			Williams-Sonoma

			williams-sonoma.com

			For antique butter molds, copper gelatin molds, and tiered serving stands:

			Etsy

			etsy.com

			Cookin’: Recycled Gourmet Appurtenances

			339 Divisadero Street

			San Francisco, CA 94117
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			Emily Timberlake is a writer based in Oakland, California. She is the coauthor of Cure: New Orleans Drinks and How to Mix ’Em with Neal Bodenheimer, Sundays with Sophie: Flay Family Recipes for Any Day of the Week with Bobby Flay, and the New York Times bestseller Foodheim: A Culinary Adventure with Eric Wareheim. She has written about food, wine, and pop culture for the Los Angeles Times, San Francisco Chronicle, Taste, Punch, and more. As a senior editor at Ten Speed Press, Emily edited more than sixty books on food, wine, pop culture, and humor, including twelve James Beard and IACP Award winners.

			Susan Vu lives in a multiverse where she splits her time between Los Angeles, New York, and wherever her next adventure is. She is a recipe developer, food stylist, and culinary producer in between chasing her favorite band around the world.
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