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				I sure have a lot of breakfast recipes for someone whose breakfast is just a giant cup of coffee most mornings. Let me explain! First and foremost, not being a weekday breakfast person turns out not to be acceptable grounds for not feeding breakfast to my offspring, who perplex me by being morning people. Buckwheat pancakes with chocolate chips and a cheesy single-egg sandwich that can be made while you’re still half asleep are no accident. More recipes in this section fall into the more leisurely weekend breakfast category, or need not be limited to the morning hours at all. Zucchini Cornbread is picnic-perfect; Slumped Parmesan Frittata is great for lunch, brunch, or a light dinner. Peanut Butter, Oat, and Jam Bars are a coveted afternoon snack of all household age groups. The Breakfast Potato Chips, with or without Sheet Pan Eggs, make a frequent appearance on our dinner table. And you can bring me those Challah Cheesecake Buns at any hour of the day; I do not mind one bit.

			

		

		sour cream and flaky cheddar biscuits
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		This is the kind of biscuit you might make once on a whim, but should you make the “mistake,” as I did, of sharing it with family, friends, or perhaps an entire pre-kindergarten classroom, do know that it will not be the last time you make them—because puddles of crispy cheddar cheese you can pick off in salty, lacy chiplike flakes make an impression on people. Initially, I’d intended to add spinach (just a handful of fresh leaves, chopped harmlessly small) for more of a breakfast-in-one-hearty-cube effect, yet, strangely, nobody in the four-year-old set seemed pleased with this when I offered to do so next time. Having tested it both ways many times since, I’ve realized they’re not wrong.

		If you, like me, love an accordion-like biscuit, with layers that spring tall, begging to be pulled apart in small, buttery squares, then the quarter-then-stack technique here (which I first learned from the wonderful Claire Saffitz) is so gloriously simple, you won’t want to make breakfast biscuits another way. With no fancy folds or turns, and not even a rolling pin required, this has not-really-a-morning-person, aka me, written all over it.

		

		makes 9 biscuits plus 1 snack

		2¼ cups (295 grams) all-purpose flour

		1½ teaspoons baking powder

		½ teaspoon baking soda

		1½ teaspoons (4 grams) kosher salt

		A few grinds of black pepper

		Heaped ¼ teaspoon onion powder

		12 tablespoons (170 grams, or 6 ounces) unsalted butter, diced

		4 ounces (115 grams) sharp cheddar, cut into ¼-inch cubes (heaped ¾ cup)

		¾ cup (180 grams) sour cream

		Flaky salt, to finish

		

		Heat the oven to 400°F (205°C), and line a baking sheet with parchment paper.

		In a large bowl, whisk the flour, baking powder, baking soda, salt, black pepper, and onion powder. Add the butter to the bowl, and use your fingers or a pastry blender to squash the pieces into flatter bits, pinching and tossing until the mixture has tiny clumps throughout. Stir in the cheddar, then the sour cream. (The mixture will seem crumbly, but it will come together, I promise.)

		Flour your counter, and dump the dough and any unmixed floury bits onto it, kneading it once or twice to bring it together. Pat the dough into a 1-inch-thick square. Use a knife or bench scraper to divide it into quarters; then stack the quarters. Repeat this process, patting the dough into a thick square a second time, re-flouring the counter if needed, and stuffing any loose scraps of dough between the layers.

		Transfer the dough slab to the prepared baking sheet, and pat it into a ¾-inch-tall square. Place the tray in the freezer and keep it there for 7 to 10 minutes, until it’s cool and semi-firm to the touch. Remove from the freezer. Use a sharp knife to trim ¼ inch from each side, and squish these pieces into a bonus biscuit you do not need to tell anyone about. Cut the newly trimmed large square into nine approximately 2-inch-square biscuits, and space them out on the sheet. Sprinkle with flaky salt. (If you’d like to bake them another day, freeze them at this point. Let them warm up at room temperature for 15 minutes—they will not fully defrost—before baking.)

		Bake the biscuits for 16 to 19 minutes, until they are deep golden brown at the edges and some cheese is melted in crisp puddles around the edges. Eat right away.

		peanut butter, oat, and jam bars
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		A common conversation in my family when we’re eating something wonderful away from home is “Wait, you know how to make this? Why haven’t you?” And they all glare at me and shake their heads in seemingly-joking-but-you-can-never-quite-tell disappointment. It’s true, though. Why haven’t I made nacho fries, Nutella-stuffed doughnuts, or those pork wontons in chili oil I never want to stop slurping? “Hours in the day!” I insist, but on the inside, I can’t help but wonder (it’s okay to use your Carrie Bradshaw voice here): Am I just stubborn? Bored? Have I fallen prey to that food-writer trait in which we are fatigued by what’s already out there and must always chase new combinations that, at times, nobody has asked for?

		Which brings me to: peanut butter and jelly, obviously the greatest of flavor combinations, which I took far too long to apply to breakfast bars, for no reason other than stubbornness. But then I was out-stubborned by my own daughter (that’s my mother smirking in the background), who is so picky she rejected all of my granola-ish treats until I made them taste like the only sandwich she will eat. I hardly mind these thin, crisp bars, either; they’re shockingly delicious, considering how earnest they read—no refined sugar, no white flour, not even dairy. And they’re a cinch to make, as breakfast treats should be.

		

		makes 12 bars

		¼ cup (50 grams) neutral oil, olive oil, or melted butter

		¼ cup (80 to 85 grams) honey or maple syrup

		¼ cup (65 grams) peanut butter, any kind

		1 teaspoon (3 grams) kosher salt

		¾ teaspoon baking powder

		1½ cups (150 grams) quick-cooking rolled oats

		½ cup (65 grams) whole-wheat flour

		½ cup (160 grams) jam, any kind

		3 tablespoons (30 grams) roughly chopped salted peanuts

		note If you need these bars to be peanut-free, use almond butter. If you need them nut-free, use sunflower-seed butter. For both versions, omit the chopped peanuts.

		

		Heat the oven to 350°F (175°C). Lightly coat an 8-by-8-inch baking pan with nonstick spray, then line it with two pieces of parchment paper in opposite directions, extending each sheet up the opposite sides to create a parchment sling.

		In a large bowl, whisk together the oil, honey, peanut butter, and salt. Whisk in the baking powder; then stir in the oats and flour. Set aside ½ cup of this peanut-butter mixture, and press the remaining batter evenly across the bottom of the prepared pan; it will be a thin layer, but try the best you can to avoid making holes. Dollop the jam on top, and spread/nudge it almost to the edges. Sprinkle the reserved ½ cup peanut-butter mixture evenly on top, in smaller clumps for best coverage. Scatter with chopped peanuts.

		Bake for 20 to 25 minutes, until nicely browned at the edges and golden across the top. Transfer to the fridge to chill; I find these easiest to cut when they are cold. Once they’re cool and firm, tilt your pan and gently pull on an end of the parchment sling to slide the bars onto a cutting board. Use a sharp serrated knife to cut them into a four-by-three grid, making twelve bars. Store the leftover bars in the fridge for up to a week, or in the freezer, packed tightly with parchment between the layers, for up to 2 months.

		my bodega-style egg-and-cheese
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		Most New Yorkers have strong opinions on the classic bacon, egg, and cheese sandwich (BEC), and mine—since I’m a person who is constitutionally incapable of multitasking—is a mix of awe for the griddle cooks who make half a dozen egg sandwiches with special requests all at once like it’s nothing; and gratitude for the bodegas that let me buy a warm breakfast sandwich, pet the cat-in-residence, and grab dish soap at the same time.

		My order is always an egg-and-cheese on rye toast, and truly one of the most blessed things about New York City is that rye bread is considered a standard bread option. My only quibble with these sandwiches is that often the cheese isn’t melted enough, either because it was not engineered with melting in mind (ghastly) or it was added as an afterthought. At home, however, my technique fixes this problem by pocketing the cheese in the center. If you’re appalled by my choice of individually wrapped cheese, you can of course use any cheese that makes you happy, be it crumbled, grated, or sliced; you can add minced scallions, chives, or crumbled bacon, too—but I think cheese engineered with melting in mind deserves more credit. The awesome thing about this sandwich is that it’s so easy, it requires no planning, and you can be eating these in approximately 3 minutes, which is exactly what I want to hear at 9:00 a.m. on a Saturday. This makes one single-egg sandwich, but you can also make it with two eggs and just cook it slightly longer.

		

		makes 1 sandwich

		1 large egg

		Kosher salt and freshly ground black pepper

		2 teaspoons butter or oil

		1 slice cheese, or a small pile of grated or crumbled cheese

		Spoonful of sliced scallions, chives, crumbled bacon, or whatever else you want in your eggs

		1 English muffin or roll, or 2 slices bread of your choice, toasted

		

		Heat a medium-sized skillet, preferably nonstick, over medium-high heat. Beat one egg with ½ teaspoon of water, a couple pinches of salt, and a few grinds of black pepper until just blended.

		Melt the butter in your pan or brush it with oil, to coat it thinly. Pour in the egg, and roll it around so it coats the pan, as a thin crêpe would. Immediately place your cheese and optional other fillings in the middle. Cook for 30 to 45 seconds, or until the egg is lightly set but not browned underneath.

		Fold the part of the egg closest to you over the cheese, as if you were folding the first section of a business letter. Repeat this on the three remaining “sides,” forming a small square, or you can aim for more of a rectangle if that’s the shape of your bread. Leave the folded egg-and-cheese in the center of the skillet to cook for another 30 seconds, then slide it onto your muffin or one slice of toast. Top the sandwich with the other piece of toast, if using, cut in half, and eat immediately. Notice a couple sets of eyes gazing at you, perhaps wondering where their sandwiches might be. Repeat a couple more times and not even mind, because it’s so easy.

		peach crumb muffins
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		Have you ever noticed, how shall I say this politely, a gap between the kinds of muffins that catch our eye in a coffee-shop case—tall, craggy, rich, bronzed—and the kind we most often make at home—brown, squat, with vague promises of wholesomeness? Consider this muffin something of a redemption. This is my bakery-est muffin, but one that tastes phenomenal, and it wants to go to potlucks and picnics and showers and brunches with you. It unapologetically wants to be the thing that disappears first.

		For as long as I can remember, I’ve been pursued by a vision of a peach muffin that was the Platonic ideal of a peach crumble’s worth of fruit stuffed into a sturdy muffin base. The peaches would be fanned on top, and baked skin-on, leaving fuchsia streaks around them. The crumbs would actually adhere. But, because I’m still me, I wanted the sweetness in check, and I wanted to do all this in as few steps as possible. Over three peach seasons, and forty-plus testing rounds (if we know each other in real life, I’ve shoved these in your hands but told you they weren’t good yet; thanks for being polite about it), I can finally say that I could not be happier to get them into your hands.

		

		makes 12 muffins

		3 medium-large (1 to 1½ pounds, or 455 to 680 grams, total) ripe, even very ripe, peaches

		8 tablespoons (½ cup, 4 ounces, or 115 grams) unsalted butter, melted

		¾ cup (150 grams) granulated sugar

		1 teaspoon (3 grams), plus a pinch, kosher salt

		2¼ cups (295 grams) all-purpose flour, divided

		1 cup (230 grams) plain yogurt, any variety

		2 large eggs

		2 teaspoons baking powder

		½ teaspoon baking soda

		½ teaspoon ground cinnamon

		½ teaspoon ground ginger

		note These also taste great with ½ teaspoon ground cardamom added. You can use other stone fruit here, too—nectarines, plums, or apricots—but be sure you have 1½ cups chopped, plus slices for decoration.

		

		Heat the oven to 375°F (190°C). Line twelve standard muffin cups with paper liners, or coat with nonstick spray.

		Halve, pit, and thinly slice the peaches. Set twenty-four to thirty-six slices aside for decoration; if the slices are longer than the muffin cups, trim them down. Chop the remaining peach slices into small pieces. You need only 1½ cups; the rest are snacks.

		Mix the butter, sugar, a pinch of salt, and half of the flour (1 cup plus 2 tablespoons, or 145 grams) in a large bowl until it forms a clumpy mixture. Remove 6 semi-packed tablespoons (about 115 grams) and set it aside; this will be your crumbs. Add the yogurt and eggs to the big bowl of crumbs, and whisk to combine; it’s okay if it doesn’t get totally smooth. Add the baking powder, baking soda, cinnamon, and ginger, and whisk well. Stir in the remaining flour and chopped peaches just until the flour disappears.

		Spoon the muffin batter into the prepared cups; it will fill them nearly to the top. Arrange two or three fanned slices of peach on top of each. Divide the reserved streusel over the muffins, using it up. Nudge any that spills off back onto the cups of batter.

		Bake for 20 to 22 minutes, or until a toothpick inserted under the peach slices comes out batter-free. Let the muffins rest in the baking tin for 5 minutes before removing. Eat these warm or at room temperature.

		do ahead Leftover muffins keep for 2 days at room temperature; I like to keep them in their baking pan but uncovered. The peach slices on top keep things moist, but the air keeps the crumbs from getting mushy.

		slumped parmesan frittata
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		Over the years, as the time of day when I served frittatas moved from breakfast to lunch to dinner, my frittatas got busier and busier—every speck of the pan cluttered with potatoes, bacon, greens, and more. I love them, but this version goes intentionally, abruptly in the other direction. Here, the busiest parts aren’t buried in the eggs but heaped on top, where they keep their crunch and provide a bright contrast. The frittata departs from the usual in other ways, too. Tired of starting frittatas on the stove and playing guessing games about the right moment to switch them to the oven, I chose to make this one entirely in the oven. It’s so much easier that way, much harder to over- or undercook. Weary of frittatas sticking to my ovenproof skillets, no matter how buttered or well seasoned, I bake this in a sling of pleated parchment paper, and it always releases cleanly; plus, I love the edges it creates. A little bit of cornstarch provides a silky, rich texture. I use more milk than would ever be traditional to keep it tender, and flavor it only with a shallot cooked in butter, sharp Parmesan, and black pepper, which also turns out to be all it needs. By design, it comes out of the oven puffed and dramatic and then deflates a little, leaving a perfect spot in the center for the kind of sharp breakfast salad that is the best complement to all frittatas. The sides sigh a bit, and I love how rustic it looks, served right on the parchment. Can a frittata be a centerpiece? This one is pleading its best case.

		

		serves 4, or 6 as part of a spread

		2 tablespoons (30 grams) unsalted butter

		1 large shallot, minced (about ½ cup)

		Kosher salt

		1½ tablespoons cornstarch

		10 large eggs

		Freshly ground black pepper

		1 cup (235 grams) whole or low-fat milk

		1 cup (100 grams, or 3½ ounces) finely grated Parmesan, plus a spoonful for garnish

		2 teaspoons red-wine vinegar

		1½ tablespoons (20 grams) olive oil

		1 cup (6 ounces, or 170 grams) cherry tomatoes, halved

		2 cups (2 ounces) mixed salad greens

		1 tablespoon chopped fresh herbs (parsley, mint, chives) (optional)

		

		Heat the oven to 425°F (220°C). Line a 9-inch round cake pan with a 12-inch square of parchment paper, pressing it into the bottom and pleating it as much as necessary to line the sides. It will be “rustic”—just go with it.

		Melt the butter in a small frying pan over medium heat. Reserve 1 tablespoon of the shallot, and set it aside. Add the remaining shallot and a pinch of salt, and cook, stirring, until the shallot is soft and just golden at the edges, about 5 to 7 minutes. Scrape it into a large bowl and let cool.

		Stir the cornstarch into the shallot until the cornstarch disappears, then add the eggs, 1¼ teaspoons salt, and an arm-fatiguing number of grinds of pepper, and whisk to combine. Whisk in the milk; then stir in the cheese. Pour the egg mixture into the prepared pan, and bake the eggs for 18 to 20 minutes, until just set.

		While the frittata bakes, prepare your salad. Add the reserved raw shallot to an empty bowl with the red-wine vinegar. Set aside and let it rest for 5 minutes. Add the olive oil and tomatoes, toss to coat, and season them well with salt and pepper.

		Remove the frittata from the oven, and let it cool in the pan on a rack for 5 minutes. Use this time to add the salad greens to the tomatoes, tossing to coat them evenly. Lift the frittata by the parchment, using two hands, and transfer it to a serving plate. Heap the salad in the center, garnish with salt, black pepper, herbs, if using, and the remaining spoonful of Parmesan. Cut the frittata into wedges, and serve.

		chocolate chip buckwheat pancakes
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		Why challenge myself to create a 100-percent buckwheat pancake that’s not dry or brittle or tastes like something you “ought” to eat? Because buckwheat is delicious: nutty and almost faintly tangy, with a silky-but-hearty crumb. It deserves a spotlight, and it shouldn’t have to share it with wholesome proclamations. To drive this point home, I’ve added chocolate chips. Okay, fine, I added chocolate chips because I have children, and because the combination of buckwheat, chocolate, and banana is one of my favorites. The recipe is one-bowl, and the yield is on the low side, just enough for us four, because, to be completely honest, I don’t like standing in front of a pan flipping pancakes for very long, and certainly not before I’ve had my coffee. And, while we’re being honest, I need to tell you one final thing: buckwheat pancakes love butter. We’re not going to go restaurant-style, with a soup ladle per pan, but I do recommend a hearty pat. When you bite into the kind of crisp-edged pancake you can only get from buckwheat, you’ll know why.

		

		makes 18 small pancakes

		1 tablespoon (15 grams) unsalted butter, melted, plus more for pan

		½ cup mashed banana, from 1 large (about 8 ounces, or 225 grams, unpeeled), very ripe banana

		¾ cup (170 grams) buttermilk, plus more as needed

		1 tablespoon (15 grams) brown or granulated sugar

		1 large egg

		½ teaspoon vanilla extract

		½ teaspoon kosher salt

		1 teaspoon baking powder

		1 teaspoon baking soda

		1 cup (150 grams) buckwheat flour

		½ cup (85 grams) semisweet chocolate chips

		

		Whisk together 1 tablespoon melted butter, banana, and ¾ cup buttermilk in a large bowl. Whisk in the sugar, egg, vanilla, and salt. Sprinkle the surface of the batter with baking powder and baking soda, and whisk it thoroughly to combine. Add the flour and chocolate chips, and mix until they disappear. The batter should be on the thick side, but if it seems closer to cookie dough, add 1 to 2 more tablespoons of buttermilk, until you get a looser consistency.

		Heat a large nonstick skillet over medium heat and coat the pan with a very generous pat of butter. Scoop the pancakes to your preferred size—a 2-tablespoon scoop makes 3-inch pancakes—giving them room to spread. Cook until bubbles appear on the surface and the edges look slightly dry, about 2 to 3 minutes. Flip and cook the pancakes until they’re set and turning a shade darker underneath, for another 2 minutes. Reduce the heat to medium-low if the pancakes are darkening too quickly. Transfer them to a platter, and repeat with more butter and the remaining batter.

		Leftovers, which I do not believe you’ll have, reheat well on a baking sheet in a 350°F (175°C) oven.

		breakfast potato chips and sheet pan eggs
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		I think the world would be a better place if we all accepted that sometimes we just want potato chips for a meal, “balance” and “forks” be damned. They’re…a vegetable, right? (Shh, don’t tell me.) These breakfast potatoes embrace this urge. Over the years, I’ve made and loved every kind of breakfast potato, from hash browns to home fries and even giant breakfast latkes, but these are the ones I make that get snatched from the pan, because potato chips for breakfast are fun. Here the potatoes are baked, not fried. Except for the need to cut them thin, they’re low-fuss. Sprinkling them with salt, pepper, paprika, and onion powder makes them taste especially home-fries-ish. When you drop in a couple eggs for the last 5 minutes, it becomes a true sheet-pan breakfast. As they bake, the eggs attach to a halo of chips around them, perfect for plucking off and dipping into the egg at the table.

		

		serves 2 to 4

		Olive oil

		1 teaspoon (3 grams) kosher salt, plus more for eggs

		Many grinds of black pepper

		½ teaspoon mild or hot smoked paprika

		½ teaspoon onion powder

		1 pound (455 grams) Yukon Gold potatoes, unpeeled, sliced ⅛ inch thick

		4 large eggs

		note Cooking times here are all about thickness. If your potatoes are paper-thin going in, they’ll cook faster; if they’re closer to ¼ inch thick, they’ll cook slower. If you’d like to make these without the eggs, that’s fine; the potatoes need 5 to 8 minutes baking time once flipped.

		

		Heat the oven to 400°F (205°C). Line a half-sheet (13-by-18-inch) pan with parchment paper, and drizzle it with olive oil. Combine the salt, pepper, paprika, and onion powder in a small dish, and sprinkle half over the oiled parchment. Arrange the potatoes in a single, slightly overlapped layer on the parchment. Drizzle them with a little more oil, and use your fingers or a brush to help it coat the potatoes more evenly. Sprinkle with the remaining spices. Bake for 20 minutes, or until some of the potatoes are golden underneath or at their edges. Flip the potatoes; I use a large spatula or tongs and rearrange them, as needed, for even cooking. Return the pan to the oven and cook for 3 to 4 minutes; then take the pan out once more, and push the potato chips into four open-centered nests, leaving a 3-inch space in the middle of each. Crack an egg into each opening, sprinkle with additional salt and pepper, and return the pan to the oven for 4½ to 6 minutes, or until the whites are set and yolks are still soft. Give the pan a shimmy to see if the white part of the egg is shaking; if it is, put the pan back in for another minute. Slide the eggs and any chips around them onto plates, and eat right away.

		zucchini cornbread and tomato butter
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		Much as I love cinnamon, brown sugar, and passing cake off as breakfast, it is unclear to me why it has been considered an official statute of the summer baking handbook that zucchini in baked goods must be sweet. I believe this cornbread to be equally worthy of your warm-weather baking canon: a savory loaf that enlists the peak-season garden trifecta of zucchini, tomatoes, and corn, plus also scallions, should you have stuck some in soil. For a summer breakfast, we love this bread fresh (or toasted, if leftovers) with scrambled eggs and grilled bacon. I also like it for picnics and potlucks—it goes so well with a salad and meat-and-cheese spread. Mostly, I love that it’s quintessentially summery and almost impossible to mess up.

		

		makes 9 servings

		butter

		1 cup (6 ounces, or 170 grams) cherry or grape tomatoes, halved (lengthwise if grape)

		½ teaspoon kosher salt

		Freshly ground black pepper

		½ cup (4 ounces, or 115 grams) unsalted butter, cold

		bread

		¼ cup (2 ounces, or 55 grams) unsalted butter, melted

		⅓ cup (70 grams) neutral oil or olive oil

		2 large eggs

		2 teaspoons (6 grams) kosher salt

		½ cup (115 grams) buttermilk

		1 cup (6½ ounces, or 185 grams) packed coarsely grated zucchini

		½ cup (70 grams) fresh or frozen corn kernels (no need to defrost if frozen)

		½ cup (45 grams, or 1½ ounces) minced scallions (white and green parts)

		½ teaspoon baking soda

		1¼ teaspoons baking powder

		¾ cup plus 2 tablespoons (125 grams) cornmeal

		1⅓ cups (175 grams) all-purpose flour

		

		Heat the oven to 350°F (175°C). Lightly coat a small (about 1-quart) baking dish with butter or a nonstick spray.

		Start the tomato butter: Arrange the tomatoes cut side up and bake for 40 to 45 minutes, until they are softened and beginning to shrivel. Transfer them to a blender or food processor, and blend with ½ teaspoon kosher salt and many grinds of black pepper until smooth. Leave them in the work bowl until they are lukewarm.

		Meanwhile, make the cornbread: Lightly coat an 8-inch square baking pan with nonstick spray. For easier removal, you can line it with a piece of parchment that extends up two sides of the pan. In a large bowl, whisk the butter, oil, eggs, and salt together. Add the buttermilk, and whisk to combine. Mix in the zucchini, corn, and scallions. Sprinkle the baking soda and baking powder over the batter, and mix it in thoroughly. Add the cornmeal and flour, and mix only until they disappear.

		Pour the batter into the prepared pan, spread it until smooth, and bake for 28 to 33 minutes, or until a toothpick inserted into the center comes out batter-free. (It bakes at the same temperature as the tomatoes and can join them in the oven if the tomatoes aren’t done yet.) Transfer the zucchini bread to a cooling rack.

		Finish the butter: Cut the butter into chunks, and add it to the tomatoes in the blender or food processor. Blend until evenly combined and whipped, scraping the machine down a few times with a spatula. Adjust the seasoning to taste.

		To serve: Cut the cornbread into squares, and serve with tomato butter alongside, for spreading.

		notes

		
			•I like the combination of butter and oil here for crumb and flavor, but you can use all of one or the other if that’s your dietary preference or grocery necessity.

			•No, we are not going to wring out the zucchini; I wouldn’t do that to us, but especially to me; plus, the moisture here is essential.

			•I use a medium-grind cornmeal, but just about any kind will do.

			•I did not feel the need to add cheese, but you absolutely can—usually 6 ounces coarsely grated cheddar does the trick.

			•The cornbread can also be baked in a 9-inch cast-iron skillet or a 9-inch round cake pan; the baking time will be about the same.

		

		caramelized cinnamon sugar french toast
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		In my first cookbook, I vowed, after discovering baked French toast, that I would never, ever fry it again. Why stand over a hot stove, dipping and flipping and trying to keep the first slices warm while the last ones cook, when you could just put the pan into the oven and walk away? From there we made a cinnamon-toast French-toast casserole, which remains a favorite for entertaining. At home on a Sunday morning, though? I’ve been holding out on you for too long.

		Once I started making French toast with baguettes, I never looked back. It’s in part practicality—baguettes are inexpensive and go stale as soon as you blink, perfect for resuscitating the next morning—but I also love the contrast: the slight saltiness of a baguette against a sugary coating, the crispness of the crust against the plush center. When these custard-soaked, cinnamon-sugar-dipped baguette slices bake on a buttered sheet pan at high heat, they caramelize all over and slightly hollow in the center, reminding me of the churros we’ve eaten in Spain, and if there is any better reason to get out of bed on a weekend morning, well, I don’t believe you.

		

		serves 4

		2 large eggs

		1 cup (235 grams) milk, whole or low-fat

		One 12-ounce (340-gram) baguette, cut on an angle into 1-inch slices

		3 tablespoons (45 grams) butter, salted or unsalted

		½ cup (100 grams) granulated sugar

		2 teaspoons ground cinnamon

		note This recipe is great with either unsalted or salted butter; use the latter if you prefer a saltier note in French toast.

		

		Heat the oven to 425°F (220°C). In a large bowl, beat the eggs and milk until evenly combined. Add the bread, and toss a few times so all the pieces are coated. Set aside for 10 minutes.

		While the egg/bread mixture rests, line a rimmed half-sheet (13-by-18-inch) pan tightly with foil, which will ensure that no caramelized sugar gets left behind. Add the butter to the pan, and place it in the oven until the butter melts, about 3 minutes. Remove it from the oven, and roll the butter around to coat the foil evenly.

		Combine the sugar and cinnamon in a medium bowl, and remove 1 tablespoon of the mixture, setting it aside. Use a fork to lift the bread from the egg mixture, letting the excess drip off. Quickly roll the bread in the larger bowl of cinnamon sugar, so it’s lightly coated on all sides. Place the bread on the buttered baking sheet, and repeat with the remaining slices, spacing them out.

		Bake for 9 to 10 minutes, or until the slices turn a deep golden brown underneath. Flip them, and bake for 3 to 5 minutes on the second side, aiming for the same color. Remove the pan from the oven, and sprinkle the slices with the reserved cinnamon sugar. Transfer the French toast to a serving plate within the first couple minutes it’s out of the oven, or the melted sugar will fuse them to the foil. (If this happens, just rewarm in the oven until the sugar releases.)

		Serve exactly as is—seriously, these need nothing on top—but my family doesn’t agree, so we often add chocolate spread and berries.

		three breakfast salads
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		I love breakfast salads. I quietly bristle at the way most breakfast menus make you choose sides—the salty (bacon, sausage, eggs, bagels and lox) or the very sweet (doughnuts, sticky buns, the cereals my kids beg me for, like I once begged my own parents)—when what I love the most is the middle ground: something fresh and bright. As part of a decadent brunch spread, it’s an oasis. As a weekend staple along with the kid-pleasing pancakes and French toast, it offers some balance. For a home breakfast when I’m not craving anything heavy, it hits the spot. Though most of my breakfast salads come from a very cheffy, culinarily advanced place I call “whatever we have around, arranged on a plate,” I return to these three again and again. I hope you use them as a jumping-off point for whatever is in your fridge.

		honeydew with avocado and almonds

		
			[image: ]
		

		serves 2

		½ cup (70 grams) almonds, roughly chopped

		¼ cup (50 grams) olive oil

		Flaky sea salt

		Aleppo or another flaked red pepper

		½ medium honeydew melon (2 to 2½ pounds, or about 1 kilogram), peeled, seeded

		1 medium-large firm-ripe avocado

		Juice of 1 lime

		½ teaspoon ground sumac

		Combine the almonds with olive oil in a small skillet, then turn the heat to medium. Cook, stirring, for 2 to 3 minutes, or until the oil is bubbling and the almonds are toasted. Keep a close eye on them; raw almonds may be able to handle more time, but roasted almonds will need less. Remove from the heat before the biggest pieces are golden, and pour them into a small bowl. Season with a couple pinches of salt and pepper flakes and set aside.

		Cut the honeydew into eight wedges, and cut each wedge into narrow, thin slices. Halve the avocado, remove the pit, and cut the flesh into thin slices. On a large plate, arrange the melon and avocado. Squeeze lime juice over the fruit, and season the whole plate with salt, pepper flakes, and sumac. Spoon the almonds and olive oil over the top.

		citrus with radishes and hazelnuts
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		serves 1 or 2

		1 large watermelon radish, or 4 or 5 red or breakfast radishes

		2 tablespoons (25 grams) olive oil, plus more to taste

		2 tablespoons (30 grams) lemon juice, plus more to taste

		Kosher salt and freshly ground black pepper

		2 large oranges, any variety

		¼ cup (40 grams) hazelnuts, toasted, loose skins removed, coarsely chopped

		Halve (or quarter if radish is very large) radish lengthwise and thinly slice. Place the radish slices in a bowl with 2 tablespoons olive oil, 2 tablespoons lemon juice, several grinds of black pepper, and a couple generous pinches of salt.

		Trim all the peel and pith from the oranges; then—holding the peeled fruit over the bowl of radishes—use a sharp knife to cut citrus segments from their membrane and drop them into the bowl. Squeeze out any remaining juice from the citrus membrane. Add the hazelnuts, and stir to combine with the radishes and dressing. Add more olive oil, lemon juice, salt, or pepper, to taste.

		tomatoes with cottage cheese and bagel seeds
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		serves 1 or 2

		¾ pound or 340 grams cherry tomatoes (2 cups), halved, or large tomatoes in wedges

		Olive oil

		Coarse sea salt

		Freshly ground black pepper

		1 cup (220 grams) full-fat cottage cheese

		1 teaspoon sesame seeds

		1 teaspoon poppy seeds

		½ teaspoon dried minced onion or garlic, or ¼ teaspoon of each

		In a bowl, toss the tomatoes with 1 tablespoon olive oil, a few pinches of salt, and a few grinds of black pepper. Let the tomatoes marinate for 5 minutes. Meanwhile, use the back of a spoon to spread the cottage cheese smoothly on a plate. Drizzle with olive oil, and season with coarse sea salt and black pepper. Spoon the tomatoes and any juices over the cottage cheese, and sprinkle the top with sesame seeds, poppy seeds, dried onion and/or garlic, and more salt and pepper as needed.

		note This is an homage to my late grandma Helen, who, every morning, ate a toasted, scooped-out bagel filled with cottage cheese and a slice of tomato on top. You can, of course, use a prepared everything-bagel seeds mix here instead, if you have it around.

		bialy babka

		
			[image: ]
		

		A bialy—Yiddish shorthand for bialystoker kuchen, hailing from Białystok, Poland—is a palm-sized chewy roll with an indentation filled with cooked onions and poppy seeds. Warm from the oven, spread with butter, it is, to me, simple bliss. A bialy babka is elaborate bliss. It’s what happens when you take those same flavors and ribbon and twist them through a stretchy, rich dough, then bake it into a perfectly proportioned loaf—with way more than a pinch of onion per serving, hooray. The ingredient list isn’t long, hard to procure, or pricy, but what comes out of the oven is something of unbelievable beauty, aroma, and flavor
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