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		Maple Bacon Pancakes

		With Bourbon Maple Syrup
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		Prep Time 20 minutes • Cook Time 30 minutes • Total Time 50 minutes, plus resting time • Serves 6

		I have a deep, deep love of pancakes. When I first started cooking, I would make banana pancakes for my mom what seemed like every other day. She loved them so much, and she still does—I will still make them for her for dinner on a random night when nothing else is coming out of my kitchen. In these pancakes, though, I removed the banana and added crispy bacon, which is even better. These almost feel like a maple bacon doughnut. My mom, the pancake princess, has given these two thumbs up on multiple occasions. When I have the time, I like to make a quick, bourbon-infused maple syrup, too. If you don’t like to cook with alcohol, leave it out or replace the bourbon with a tablespoon of vanilla extract.

		Pancakes

		3 tablespoons salted butter, plus more for cooking and serving

		2 cups white whole-wheat flour

		1½ teaspoons baking powder

		1½ teaspoons baking soda

		½ teaspoon fine pink Himalayan salt

		2 cups buttermilk

		2 large eggs

		1 tablespoon maple syrup

		2 teaspoons pure vanilla extract

		1 (16-ounce) package sliced bacon, cooked

		Bourbon Maple Syrup

		1 cup maple syrup

		3 tablespoons bourbon (optional)

		1 cinnamon stick

		
				
				Make the pancakes. Melt the butter in a small saucepan over medium heat and cook until it just begins to brown, about 3 minutes. Transfer the butter to a small bowl; it will continue browning slightly. Set aside to cool but not harden.

			

				
				In a large bowl, stir together the flour, baking powder, baking soda, and salt. Add the buttermilk, eggs, maple syrup, vanilla, and brown butter. Whisk to combine well; some lumps in the batter are okay. Cover with a clean kitchen towel and let rest for about 10 minutes.

			

				
				Meanwhile, make the syrup. In the same saucepan used for melting the butter, combine the maple syrup, bourbon (if using), and the cinnamon stick. Set over low heat and cook until fragrant and lightly bubbling, 8 to 10 minutes. Remove the pan from the heat and discard the cinnamon stick.

			

				
				In a large skillet or griddle over medium heat, and working in batches, lay down a strip or two of bacon, then pour about ¼ cup of the batter over the bacon (it might not cover the bacon completely). Cook until bubbles appear on the surface, about 2 minutes, then use a spatula to gently flip the pancake. Cook on the second side until golden, 1 to 2 minutes more. Reserving several slices of bacon, repeat with the bacon and the remaining batter.

			

				
				Crumble the reserved bacon strips and sprinkle over the pancakes. Serve topped with butter and the bourbon maple syrup.

			

		

		Spicy Eggs in Purgatory

		With Chile-Sesame Butter
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		Gluten-Free

		Vegetarian

		Prep Time 15 minutes • Cook Time 30 minutes • Total Time 45 minutes • Serves 4 to 6

		When you have guests over for breakfast, make this dish. The sauce is simple and delicious, with a combination of Calabrian chile paste, roasted red peppers, and fresh herbs. I love to top the whole thing with crumbled feta cheese and my homemade garlic tahini. The tahini is unexpected, but it is usually the sauce that everyone loves the most! Plus, it pairs well with these eggs.

		1 tablespoon extra-virgin olive oil

		3 garlic cloves, smashed

		1 (28-ounce) can crushed fire-roasted tomatoes

		1 (16-ounce) jar roasted sliced red peppers, drained

		1 to 2 tablespoons crushed Calabrian chile peppers

		Fine pink Himalayan salt

		4 to 6 large eggs

		4 ounces feta cheese, crumbled

		1 cup fresh herbs, such as dill, cilantro, parsley, and/or basil, chopped

		Chile-Sesame Butter (recipe follows)

		Garlic Tahini

		½ cup tahini

		1 tablespoon fresh lemon juice

		1 garlic clove, finely chopped or grated

		1 teaspoon fine pink Himalayan salt

		Sliced crusty bread, for serving (optional)

		
				
				Heat the olive oil in a large skillet over medium heat. When the oil is shimmering, add the garlic and cook until fragrant, 1 minute. Add the tomatoes, roasted red peppers, Calabrian chiles, and salt. Reduce the heat to medium-low and cook, stirring occasionally, until the mixture begins to thicken, about 15 minutes.

			

				
				Meanwhile, make the garlic tahini. In a small bowl, combine the tahini, ¼ cup of ice water, the lemon juice, garlic, and salt. Stir until fully mixed. If it seems too thick, add more water, by the tablespoon, to reach a thin, flowing consistency.

			

				
				Using the back of a spoon, make 4 to 6 divots in the sauce, then carefully crack one egg into each divot. Cover and cook until the eggs are cooked to your liking, 5 to 6 minutes for runnier yolks or 8 to 10 minutes to cook through.

			

				
				To serve, crumble the feta over the eggs. Top with the herbs, then dollops of chile-sesame butter and garlic tahini. Serve with plenty of crusty bread for scooping, as desired.

			

		

		Chile-Sesame Butter

		Makes about ¼ cup

		3 tablespoons salted butter

		2 teaspoons Aleppo pepper

		½ teaspoon sweet paprika

		1 tablespoon sesame seeds

		Fine pink Himalayan salt

		In a small saucepan, combine the butter, Aleppo pepper, and paprika. Cook over low heat until the butter is melted, 2 to 3 minutes. Stir in the sesame seeds, remove from the heat, and season with salt. Use immediately or let cool and store in an airtight container in the refrigerator for up to 3 months. To use, spread or melt as desired.

		Chocolate Chip Pumpkin Muffins
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		One-Pan

		Vegetarian

		Prep Time 20 minutes • Cook Time 20 minutes • Total Time 40 minutes • Makes 16 or 17 muffins

		These muffins—sooo much to love here! They’re simply spiced, lightly sweetened, extra pumpkin-y, and stuffed with chocolate chips. Plus, they’re a one-bowl wonder. You can’t beat these for a quick breakfast or an afternoon treat! What makes these muffins so special is the pumpkin butter: not only does it add a rich flavor, but it also yields the softest, sweetest pumpkin muffins. My little sister, Asher, loves to warm these up before eating them to get the chocolate all melty again. If it’s a chilly day, she’ll pair them with a mug of hot cocoa—a perfect combination!

		½ cup coconut oil, melted

		½ cup maple syrup or honey

		2 teaspoons pure vanilla extract

		2 large eggs, at room temperature

		1 cup pumpkin butter

		1 cup canned pumpkin puree

		2 cups all-purpose or white whole-wheat flour, plus more as needed

		1½ teaspoons baking soda

		½ teaspoon baking powder

		1½ teaspoon ground cinnamon

		¼ teaspoon ground cloves

		1 teaspoon fine pink Himalayan salt

		1 cup semisweet chocolate chips

		
				
				Preheat the oven to 350°F. Using two 12-cup muffin tins, line 16 cups with paper liners.

			

				
				In a large bowl, combine the coconut oil, maple syrup, vanilla, eggs, pumpkin butter, and pumpkin puree. Whisk until smooth and well combined. Add the flour, baking soda, baking powder, cinnamon, cloves, and salt and mix until just combined. Fold in the chocolate chips.

			

				
				Divide the batter among the muffin cups, filling each three-quarters of the way. If you have more batter, grab another paper liner and fill it up.

			

				
				Bake for 18 to 22 minutes, until the muffin tops are just set and a tester inserted into the centers comes out clean. Enjoy warm, ideally! Store at room temperature in an airtight container for up to 5 days.

			

		

		Chai-spice Swirl Quick Bread
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		One-Pan

		Vegetarian

		Prep Time 25 minutes • Cook Time 1 hour • Total Time 1 hour 25 minutes, plus cooling time • Serves 8

		I love the fall more than any other season. It’s such a special time, filled with excitement for the holidays, pumpkin spice lattes, crisp air, and, of course, plenty of baking. I start making this quick bread in September, before I break out the pumpkin in October. It’s such a cozy, warm, and delicious loaf, and the chai spices smell amazing as it bakes. My tip for you: Bake two of these loaves at the same time, then grab some cute food packaging to wrap one up and use as a host/hostess gift or as a surprise treat for a friend.

		Chai-Spice Ginger Crunch

		3 tablespoons salted butter, melted, plus more for serving

		½ cup packed light brown sugar

		¼ cup granulated sugar

		2 tablespoons all-purpose flour

		2 tablespoons chopped crystallized ginger

		2 tablespoons ground cinnamon

		1 teaspoon ground cardamom

		½ teaspoon freshly grated nutmeg

		½ teaspoon ground allspice

		½ teaspoon ground cloves

		¼ teaspoon ground ginger

		¼ teaspoon freshly ground black pepper

		Quick Bread

		⅓ cup melted coconut oil, plus more for greasing

		⅔ cup milk of your choice

		½ cup full-fat plain Greek yogurt

		½ cup maple syrup or honey

		1 large egg

		1 tablespoon pure vanilla extract

		2 cups all-purpose flour

		1 teaspoon baking soda

		½ teaspoon fine pink Himalayan salt

		
				
				Preheat the oven to 350°F. Grease a 9 x 5-inch loaf pan with coconut oil.

			

				
				Make the chai-spice ginger crunch. In a medium bowl, combine the melted butter, both sugars, the flour, crystallized ginger, cinnamon, cardamom, nutmeg, allspice, cloves, ground ginger, and pepper. Stir to mix and set aside.

			

				
				Make the quick bread. In a large bowl, stir together the milk, yogurt, maple syrup, coconut oil, egg, and vanilla until combined. Add the flour, baking soda, and salt and stir just until the flour disappears.

			

				
				Spoon half of the batter into the prepared pan and use a flexible spatula to smooth the top. Add half of the chai-spice ginger crunch, scattering it evenly. Spoon the remaining batter on top, smooth into an even layer, and then cover with an even coating of the remaining crunch.

			

				
				Bake until a tester inserted into the center comes out clean, 55 to 60 minutes. Remove the pan from the oven and place on a wire rack to cool for 10 minutes. Loosen from the sides of the pan with a knife, invert onto the rack, and then carefully turn over so the crunchy top is facing up. Enjoy warm or at room temperature, slathered with salted butter.

			

		

		Grated Egg Avocado Toast
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		30 Minutes or Less

		One-Pan

		Vegetarian

		Prep Time 10 minutes • Total Time 10 minutes • Makes 4 to 6 toasts

		If I’m not making pancakes or French toast for breakfast, I’m definitely making eggs. And eggs are perfect with a great piece of avocado toast—don’t you agree? Most often, I am frying my eggs in a skillet, cooking them over easy, but when I am crunched for time in the morning, I grab a couple hard-boiled eggs from the fridge (I love to keep them on hand), then grate them on a box grater—just like you would cheese. It’s a fun and different way to switch up the usual. Spicy mayo makes the toast even more delicious! A little honey and sea salt on top, too. So yummy!

		½ cup mayonnaise

		1 teaspoon hot sauce (I like Frank’s RedHot)

		1 teaspoon smoked paprika

		¼ teaspoon chili powder

		¼ teaspoon cayenne pepper, plus more as needed

		Fine pink Himalayan salt

		1 large avocado

		Juice of 1 lemon

		4 to 6 slices sourdough bread, toasted

		4 to 6 large hard-boiled eggs

		For Serving

		Hot honey

		Flaky sea salt

		Chopped fresh herbs, such as basil, mint, or parsley

		
				
				In a small bowl, combine the mayo, hot sauce, paprika, chili powder, and cayenne. Taste and add pink salt as needed. Scoop out the avocado into a separate small bowl. Squeeze in the lemon juice and mash to mix well.

			

				
				Spread one side of each piece of toast with the mayo mixture, then add the avocado. Using a cheese grater, grate an egg directly onto each slice of bread.

			

				
				Drizzle each toast with hot honey and sprinkle with flaky salt. Garnish with herbs and serve.

			

		

		Mini Corn Soufflé Omelets
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		30 Minutes or Less

		Gluten-Free

		Vegetarian

		Prep Time 15 minutes • Cook Time 15 minutes • Total Time 30 minutes • Makes 16 mini omelets

		My mom adores corn soufflé, and she requests it every year for Thanksgiving. But why can’t we have our favorite holiday foods on regular days? I started making these one summer, and now they are a breakfast staple for us. The key is the whipped egg—they are what gives you that light and fluffy soufflé texture. Be very gentle when working with the whipped whites, as they can deflate easily. Patience is your friend with this recipe! Sprinkle these minis with sea salt and thyme—and serving them with a little drizzle of honey or a dusting of Parmesan would be delicious, too!

		Softened butter, for greasing

		2 cups corn kernels, fresh (from 4 ears) or thawed if frozen

		6 large eggs, separated

		⅓ cup heavy cream

		2 green onions, chopped

		1 tablespoon fresh thyme leaves, plus more for serving

		1 teaspoon smoked paprika

		½ teaspoon cayenne pepper

		Fine pink Himalayan salt and freshly ground black pepper

		¾ teaspoon cream of tartar

		1 cup shredded Gruyère cheese

		1 cup fresh baby spinach, chopped

		Flaky sea salt, for serving

		
				
				Preheat the oven to 350°F. Grease two 12-cup muffin tins. Divide the corn evenly among 16 of the cups.

			

				
				In a medium bowl, whisk the egg yolks with the cream, green onions, thyme, paprika, cayenne, and a pinch each of salt and pepper.

			

				
				In a separate medium bowl, using an electric mixer, beat the egg whites with a pinch of salt until foamy, about 30 seconds, then add the cream of tartar. Continue to mix on medium speed until glossy peaks form, 2 to 3 minutes. Using a spatula, gently fold the egg whites into the yolk mixture just to combine. Gently fold in the Gruyère and spinach.

			

				
				Divide the batter among the muffin cups, filling each three-quarters of the way.

			

				
				Bake for 15 to 20 minutes, until deeply golden and puffed. Run a knife around the edge of the muffin tin cups to release and remove the omelets. Serve topped with fresh thyme and flaky salt. Store refrigerated in an airtight container for up to 5 days.

			

		

		note: Make a double batch and freeze them for an easy weekday breakfast. After baking and cooling, arrange the mini omelets in a single layer in a freezer storage bag and seal—they’ll keep for up to 3 months. Thaw them in the microwave and enjoy!

		Sun-dried Tomato Pesto Egg Sandwich
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		30 Minutes or Less

		Vegetarian

		Prep Time 15 minutes • Cook Time 10 minutes • Total Time 25 minutes • Makes 2 to 4 sandwiches

		Of all the egg recipes I’m sharing here, I think I love this one most. I like to pan-fry my eggs in butter and cook them over easy, just like my dad does. Then I layer the hot eggs on toasted focaccia with sun-dried tomato pesto and a fresh mix of arugula and herbs. The spicy chile butter is extra, but it also makes everything extra delicious! Just cook the eggs however you like them and, I promise, you will love this sandwich. I like to use Trader Joe’s focaccia, but if you have a hard time finding focaccia in your grocery store, ciabatta is equally great!

		1 loaf (10- to 12-ounce) focaccia bread, halved crosswise

		Chile-Sesame Butter (this page)

		¼ cup Sun-Dried Tomato Pesto (this page) or store-bought sun-dried tomato pesto

		2 ounces goat cheese, crumbled

		1 avocado, sliced

		1 teaspoon lemon zest plus 1 tablespoon fresh lemon juice

		2 cups baby arugula

		Fine pink Himalayan salt

		1 tablespoon salted butter

		4 large eggs

		1 tablespoon chopped fresh dill

		
				
				Heat the broiler to high.

			

				
				Arrange the focaccia cut-side up on a baking sheet. Broil until toasted, about 2 minutes, then remove from the broiler.

			

				
				Pour the chile-sesame butter over the cut side of both pieces of focaccia, dividing it evenly. Spread the tomato pesto over the bottom piece and then sprinkle the goat cheese over the pesto. Add the avocado slices, using a fork to mash them into the pesto and cheese. Add the lemon zest and juice, then the arugula. Season with salt.

			

				
				Melt the butter in a skillet over medium-high heat and cook the eggs to your liking. Slide them over the arugula. Sprinkle with the dill and finish with the top piece of bread. Cut into portions and serve hot.

			

		

		Cheesy Ham & Broccoli Egg Bake
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		One-Pan

		Prep Time 20 minutes • Cook Time 50 minutes • Total Time 1 hour 10 minutes • Serves 6 to 8

		If you read my website, you probably know that my mom was always the baker when I was growing up. She didn’t cook much, but she always handled holiday dinners and big brunches. Christmas-morning breakfast is her specialty. When my brothers and I were young, she would make a waffle strata, kind of like a savory bread pudding, with Eggos, cheese, and a simple egg batter like what you would use for French toast. She asked me to re-create the strata without using frozen waffles, and this is it! Instead, I love to use flaky croissants, then I add melty Gruyère and top it with ham or prosciutto before baking, which gets nice and crispy. This bake is now my mom’s favorite Christmas-morning meal. You can even assemble it the night before, then pop it in the oven—it’s great to entertain with!

		3 tablespoons cold salted butter, thinly sliced, plus more at room temperature for greasing

		2 cups whole milk

		6 large eggs

		1 tablespoon Dijon mustard

		2 teaspoons dried thyme

		1 teaspoon onion powder

		½ teaspoon cayenne pepper

		Fine pink Himalayan salt and freshly ground black pepper

		20 to 24 mini croissants (I like Whole Foods brand), about 20 ounces total

		2 cups broccoli florets, chopped

		1 cup shredded Gruyère cheese

		3 ounces thinly sliced deli ham or prosciutto, torn

		1 cup shredded fontina cheese

		Fresh thyme leaves, for serving

		
				
				Preheat the oven to 350°F. Grease a 10- or 12-inch round baking dish.

			

				
				In a large bowl, whisk together the milk, eggs, mustard, dried thyme, onion powder, and cayenne, and season with salt and pepper. Working in batches, submerge the croissants into the egg mixture, allowing them to soak for about 1 minute per side. Arrange the croissants in the prepared baking dish.

			

				
				Add the broccoli and Gruyère to the remaining egg mixture in the bowl. Stir to combine, then pour it over the croissants. Arrange the ham over the top, then evenly scatter with the fontina.

			

				
				Cover the baking dish with aluminum foil and bake until the cheese is melting and the egg mixture begins to set, about 30 minutes. Remove the foil, scatter the butter slices over the top, and continue baking, uncovered, until the croissants are golden and the cheese is completely melted, 15 to 20 minutes more.

			

				
				Sprinkle with fresh thyme and serve warm, family style.

			

		

		Cinnamon Waffles
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		Vegetarian

		Prep Time 15 minutes • Cook Time 40 minutes • Total Time 55 minutes, plus resting time • Makes 12 regular or 24 mini waffles

		As a kid, I ate a lot of frozen waffles—my brothers and I particularly loved the cinnamon toast flavor. We would toast them, then slather them with way too much butter. I re-created those waffles with this recipe, and I can say for sure that homemade is much better than the store-bought. Find a small waffle iron if you can, to better replicate the classic inspiration. The butter melts into the nooks and crannies, and, of course, the cinnamon syrup adds to all the deliciousness. Do not skip it!

		Salted butter, for greasing and serving

		1¾ cups whole milk or milk of your choice

		½ cup full-fat plain Greek yogurt

		2 large eggs

		1 tablespoon honey

		1 tablespoon pure vanilla extract

		2 cups white whole-wheat flour

		1 tablespoon baking powder

		1 teaspoon ground cinnamon

		½ teaspoon fine pink Himalayan salt

		Cinnamon Syrup

		½ cup honey

		⅓ cup maple syrup

		3 cinnamon sticks

		
				
				Grease a waffle iron with butter and preheat.

			

				
				In a large bowl, whisk together the milk, yogurt, eggs, honey, and vanilla. Add the flour, baking powder, cinnamon, and salt. Mix until just combined. It’s okay if there are small lumps. Let the batter rest for about 10 minutes.

			

				
				Meanwhile, make the cinnamon syrup. In a small saucepan, combine the honey, maple syrup, and cinnamon sticks. Cook over low heat, stirring often, until the flavors are melded, about 5 minutes. Do not let the mixture boil. Remove the pan from the heat and remove the cinnamon sticks.

			

				
				Cook the waffles according to the manufacturer’s directions, brushing the waffle iron lightly with butter between each batch. Serve the waffles with butter and cinnamon syrup.

			

		

		Pesto Egg & Avocado Bacon Wraps

		
			[image: ]

		30 Minutes or Less

		One-Pan

		Prep Time 20 minutes • Cook Time 10 minutes • Total Time 30 minutes • Makes 4 wraps

		The first time I had Caesar salad was at Champs, a restaurant in Cleveland, Ohio, which has since closed. I was in sixth grade and out to lunch with my Nonnie. When I ordered the Caesar salad, Nonnie looked at me with the funniest face. She said, “You do know that salad has raw eggs in it, don’t you?” I didn’t think it was a big deal so I enjoyed my chicken Caesar…that is, until afterward! Related to the egg or not, it was my first and, thankfully, only experience with food poisoning. After that, I avoided Caesar salad for the longest time, but now I love it! I started making my own dressing, which changed the game for me. This dressing is perfect in this yummy breakfast wrap—so good with the cheesy eggs and creamy avocado!

		Caesar Dressing

		½ cup mayonnaise

		3 tablespoons extra-virgin olive oil

		3 tablespoons fresh lemon juice

		2 teaspoons Dijon mustard

		2 teaspoons Worcestershire sauce

		1 to 2 garlic cloves, finely chopped or grated

		⅓ cup freshly grated Parmesan cheese

		Fine pink Himalayan salt and freshly ground black pepper

		Wraps

		6 large eggs

		Fine pink Himalayan salt

		2 tablespoons salted butter

		½ cup shredded pepper Jack cheese or crumbled blue cheese

		2 cups baby spinach

		2 cups sprouts or microgreens

		2 avocados, diced

		¼ cup fresh basil, torn

		4 large flour tortillas

		½ cup basil pesto

		6 to 8 slices bacon, cooked and crumbled

		
				
				Make the Caesar dressing. In a medium bowl, combine the mayo, olive oil, lemon juice, mustard, Worcestershire, and garlic. Stir in the Parmesan. Taste and add salt and pepper as needed.

			

				
				Make the wraps. In a medium bowl, beat together the eggs and salt. Melt the butter in a medium skillet over medium heat. Pour in the eggs and cook without stirring just until they begin to set on the bottom, about 1 minute. Sprinkle with the cheese. Using a spatula, lift up the edges of the eggs and let the uncooked egg run underneath. Scatter the spinach over the top, and continue to cook until the eggs are set and the spinach is slightly wilted, 1 minute more. Remove the skillet from the heat.

			

				
				Meanwhile, in a medium bowl, combine the sprouts, avocado, and basil. Add half of the Caesar dressing and gently stir to coat.

			

				
				Working one at a time, microwave a tortilla for 15 to 20 seconds to soften. Spread with a layer of pesto, then carefully add a one-quarter portion of the spinach-topped eggs followed by crumbled bacon. Top with the sprouts mixture and gently roll as for a wrap, placing seam-side down on a serving plate. Repeat with remaining ingredients and serve with remaining Caesar dressing for dipping.

			

		

		Salsa Verde Breakfast Tacos
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		30 Minutes or Less

		One-Pan

		10 Ingredients or Less

		Gluten-Free

		Prep Time 10 minutes • Cook Time 20 minutes • Total Time 30 minutes • Makes 4 tacos

		A few of my friends live in Austin, and they are constantly talking about how good breakfast tacos are in their city. The last time I was in town, I finally got to go out for a breakfast run to see what all the hype was about, and I have to say, the tacos did not disappoint! I adore salsa verde, so I ordered all the tacos with salsa verde. Austin breakfast tacos are SO GOOD. I immediately started making this recipe on weekends back home. These tacos are really simple—my secret is crisping the cheese in a skillet, then adding the eggs. The eggs cook up in the oil from the cheese as the cheese gets crispy and crunchy. Such a wonderful way to cook your eggs!

		½ cup shredded Colby Jack cheese

		½ cup shredded jalapeño Jack cheese

		4 small corn tortillas, warmed (see Note)

		4 large eggs

		¾ cup salsa verde

		1 avocado, lightly mashed

		Fine pink Himalayan salt

		½ cup chopped fresh cilantro

		2 green onions, thinly sliced

		Chile-Sesame Butter (this page), for serving

		
				
				In a medium bowl, combine both cheeses. Stack the warmed tortillas together and cover them with a clean towel to keep warm.

			

				
				Heat a medium nonstick skillet over medium-low heat. Working in batches, add one-quarter of the cheese mixture in a circle, about the size of a tortilla. When the cheese starts to melt, about 30 seconds, crack an egg into the center of the circle. Cook until the edges are beginning to set, about 1 minute. Add a spoonful of salsa verde and continue to cook until the egg reaches your desired doneness and the cheese is crispy, 3 to 4 minutes more. Repeat with the remaining ingredients.

			

				
				Meanwhile, divide the avocado evenly among the tortillas, spreading it to the edges. Season with salt.

			

				
				Carefully place the cooked egg and cheese on top of the avocado. Finish with the cilantro, green onion, and chile-sesame butter. Serve with any remaining salsa verde alongside.

			

		

		note: I like to very carefully warm tortillas directly over an open flame, watching closely and turning once or twice with heatproof tongs for a few seconds per side, just until they’re hot and soft with a little bit of char. If you don’t have a gas stove, you can do this in a dry skillet or in the microwave.

		Butterflake Biscuits

		With Salted Honey Butter
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		One-Pan

		10 Ingredients or Less

		Vegetarian

		Prep Time 35 minutes • Cook Time 25 minutes • Total Time 1 hour • Makes 12 biscuits

		These biscuits have become a staple for me. I make them a lot on the weekends, or sometimes even to serve with dinner. They are quick and easy to pull together, and they’re great when you feel like baking bread but don’t have time to mess around with anything yeasted. There are two secrets to making these: first, instead of breaking out your food processor to chop the cold butter, we are going to grate it on a box grater as if it were cheese. That grated butter creates the absolute flakiest biscuit—I use this method a lot! Second, when you’re cutting your biscuits, be sure to make one straight cut. Don’t wiggle the knife around, otherwise you’ll risk losing some of the flaky layers, which you definitely want! Serve the biscuits warm with plenty of salty honey butter—perfection.

		Biscuits

		2½ cups all-purpose flour, plus more as needed

		1 tablespoon baking powder

		1 teaspoon fine pink Himalayan salt

		½ cup (1 stick) very cold salted butter, grated with large holes of a box grater, plus 2 cold tablespoons, sliced

		1 cup cold buttermilk, plus more for brushing

		2 teaspoons honey

		Honey Butter

		4 tablespoons (½ stick) salted butter, at room temperature

		3 tablespoons honey, plus more for serving

		Flaky sea salt

		
				
				Make the biscuits. Preheat the oven to 425°F. Grease a 10- or 12-inch cast-iron skillet.

			

				
				In a large bowl, stir together the flour, baking powder, and salt. Add the grated butter and use your hands to mix it into the flour until a dough forms. Pour in the buttermilk and add the honey. Continue mixing until just combined.

			

				
				Turn the dough out onto a lightly floured surface and pat into a 1-inch-thick rectangle. Fold one edge into the center, then the other, like a letter. Turn the dough 180 degrees, use your hands to flatten it into a 1-inch-thick rectangle again, and repeat the folding. Turn the dough 180 degrees again and flatten it into a ¾-inch-thick rectangle. Use a sharp knife to cut the dough into 8 square biscuits. Arrange the biscuits in the prepared skillet. Brush the tops with buttermilk, then scatter the sliced butter all around.

			

				
				Bake the biscuits until golden brown, 20 to 22 minutes.

			

				
				Meanwhile, make the honey butter. In a small bowl, stir together the butter, honey, and a pinch of flaky salt.

			

				
				Remove the biscuits from the oven, split, and immediately spread with the honey butter. Enjoy with extra honey and flaky salt.
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			Tieghan Gerard is the number one New York Times bestselling author of Half Baked Harvest Every Day as well as Half Baked Harvest Super Simple and the Half Baked Harvest Cookbook. She has been featured on The Cooking Channel, Food Network, HGTV, CNN, and Fox, and by Crate & Barrel, Shape, Self, People, The Daily Mail, HuffPost, and PopSugar, among others. Tieghan spends her days experimenting with new recipes, photographing her creations, and feeding her family. Her hope is to inspire a love for food in others, as well as the courage to try something new! Visit her at halfbakedharvest.com or on Instagram @halfbakedharvest.
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