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  One of the greatest benefits of living along New England’s coast is that you can always count on having a house full of guests. Visitors will arrive for summer weekends, fall excursions, and restful winter breaks spent by a fire. This chapter represents some of my favorite brunch recipes, perfect for kicking off a relaxing weekend with friends and family, no matter the season.
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  spicy bloody mary


  SERVES 6


  The quintessential start to any brunch is always a good Bloody Mary, and I prefer mine with a little kick. Ideally, a Bloody Mary should have a rich, deep flavor, but not so much spice that it overwhelms the other ingredients. It’s the perfect cocktail to make for weekend entertaining because you can make a big batch ahead of time—in fact, the longer the flavors develop, the better it will be.


  8 celery stalks (2 with leaves), divided


  2 lemons


  2 tablespoons plus 2 teaspoons horseradish


  2 tablespoons plus 2 teaspoons Tabasco, or to taste


  1 tablespoon Worcestershire sauce


  1 tablespoon finely minced onion Kosher salt, to taste


  Freshly ground black pepper, to taste


  2 cups vodka, or to taste


  46 ounces tomato juice


  1. Trim 6 celery stalks so that they fit standing up in 6 tall serving glasses. Place one stalk in each glass.


  2. Cut 1 lemon into 6 thin slices. Place 1 lemon slice into each serving glass and place glasses in refrigerator to chill.


  3. Roughly dice remaining 2 celery stalks and leaves. Place in bowl of a food processor and purée until finely minced (this can also be done by hand). Transfer to a large serving pitcher and add juice of remaining lemon, horseradish, Tabasco, Worcestershire sauce, and onion. Stir and season with salt and pepper. Add tomato juice and stir to incorporate. Chill for at least 1 hour to allow flavors to develop.


  4. Taste and adjust for seasonings and spice level before serving. Add ice to each serving glass. Divide vodka among glasses and fill each with Bloody Mary mixture. Serve cold.


  cook’s note: You can also stir in the vodka before you chill the pitcher, but adding the alcohol to each glass gives you the option of serving it “virgin” to anyone who may want it that way.


  sunday morning mimosa


  SERVES 4


  Life on the coast is relaxed—Sunday mornings especially. Deep mugs of freshly brewed coffee and the Sunday paper usually start the day, and on special occasions, mimosas follow. I prefer mimosas in the cooler months, while I’m in the kitchen making a hearty brunch and easing into a day of watching football. These brightly colored cocktails made with blood oranges—a fruit I fell in love with during a trip to Sicily—are vibrant enough to bring a little warmth to an otherwise chilly morning. During blood orange season (usually December to March), the tart and slight berry-like flavor of this fruit is a nice alternative to fresh orange juice.


  ¼ cup freshly squeezed blood orange juice (from approximately 1-2 medium blood oranges)


     1 bottle Westport Brut (or a champagne or other sparkling wine), chilled


  1. Place 4 champagne flutes (or desired serving glasses) in refrigerator and chill for at least 30 minutes.


  2. Carefully add 1 tablespoon of blood orange juice to bottom of each glass. Top with champagne and serve immediately.


  cook’s note: Blood oranges last longer when stored in the refrigerator.
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  westport rivers vineyard, westport, ma


  The first thing visitors are struck by when approaching Westport Rivers Vineyard is the utter beauty of the surroundings; the beautiful antique homes and rolling, patchwork fields bordering Hixbridge Road seem to guide you to the vineyard. And while the scenery is stunning, chances are it is the wine that has brought you here. Owned and operated by the Russell Family for four generations, Westport Rivers sets the standard for winemaking in New England.


  Intentionally situated on a breathtaking plot of south-facing land that hugs the coastline, the vineyard takes full advantage of its geography. The soil is dark, rich New England loam on well-drained gravel, and the warm waters of the Gulf Stream help to control the climate. Those gentle ocean breezes and moderate temperatures provide for a longer growing season, which is perfect for the vineyard’s award-winning wines. The vineyard is best known for its sparkling wines, especially the Westport Brut RJR, which has been served multiple times at the White House, and its outstanding Chardonnay.


  This region of Southern New England is often compared to the Alsace or Loire Valley regions of France. In fact, this pocket of New England is perfectly suited for similar crisp, aromatic white wines. (Big, bold reds don’t stand a chance here.) The vineyard keeps most of the grapes for its own wines, bottling up to seven thousand cases annually, but sells off the rest of what they don’t need to other area winemakers.


  The vineyard is open for tours and tastings, and during the summer it’s the perfect place to bring a picnic. The grounds are a beautiful spot for lounging with friends and family, sipping a glass of wine, and enjoying the pristine views of the vineyard. Tastings are held year round, both outside and inside the picturesque 19th century farmhouse, where you can buy bottles to take home and browse through the art gallery featuring works of local artists.
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deep-dish quiche with onion, spinach + salty feta


  SERVES 4-6


  When I have a house full of guests, I love to wake up early to make this for brunch. Although this quiche takes some time to prepare, it’s well worth the effort (and you can always make the dough the day before to give yourself a head start). The unexpected height of this deep-dish version makes for a beautiful centerpiece on your breakfast table. For this recipe, I prefer to use a local feta brined in sea salt from Narragansett Creamery in Rhode Island. Of course, any salty feta will work.


  Dough


  2 cups flour, plus extra for dusting


  ¼ teaspoon sugar


  ¼ teaspoon kosher salt


  1½ sticks unsalted butter, chilled and cut into small pieces


  1 extra large egg, white and yolk separated


  ¼ cup plus 2 tablespoons ice water, or more if necessary


  Filling


  2 tablespoons extra virgin olive oil


  1 medium onion, thinly sliced


  Kosher salt, to taste


  Freshly ground black pepper, to taste


  3 cups packed fresh baby spinach


  8 extra large eggs


  1½ cups milk


  1½ cups heavy cream


  4 ounces crumbled feta cheese


  1. Make dough. In a food processor, combine flour, sugar, and salt. Add butter and pulse until mixture becomes coarse crumbs, about 10 seconds. Add egg yolk (reserve egg white) and mix again. With machine running, add ¼ cup ice water, one tablespoon at a time, in a slow, steady stream through feed tube. Pulse until dough holds together, no more than 30 seconds. Dough should not be wet or sticky. Test finished dough by squeezing a small amount together to see if it holds its shape. If still crumbly, add more ice water, 1 tablespoon at a time.


  2. Wrap dough in plastic wrap and flatten slightly into a disc. Refrigerate for about 1 hour, or overnight if making dough ahead of time.


  3. On a lightly floured surface, gently roll dough into a 15-inch circle, about ¼-inch thick. Carefully fold dough in half over rolling pin and use it to transfer dough to a 9-inch springform pan with 3-inch sides. Place dough so it is evenly centered over pan and gently drapes into pan. Using your fingers, press dough firmly against bottom and up sides of pan, covering completely, taking care not to make any holes in dough. Press dough together wherever necessary to form a nice, uniform edge all around top of pan (trim off any excess or uneven pieces). Place pan on a baking sheet and set aside.


  4. Preheat oven to 400°F.


  5. Make filling. In a large sauté pan, heat olive oil over medium heat. Add onion and cook until softened, about 7-10 minutes, and season with salt and pepper. Add spinach and cook until just wilted, about 2-3 minutes. Remove from heat and allow to cool slightly.


  6. In a large bowl, add eggs and reserved egg white. Beat by hand (or with a mixer) until frothy. Stir in milk and cream and season with a pinch of salt and pepper. Beat again until light and frothy, about 3-4 minutes.


  7. Scatter feta cheese evenly over bottom of crust, followed by cooled onion and spinach mixture. Carefully pour egg mixture over top. Cover with aluminum foil and bake for 1 hour. Remove foil, rotate pan, and continue to bake until quiche has set but still has a slight jiggle in center and is golden brown around edges, about 25-30 minutes. (Check after 15 minutes and cover again with aluminum foil if top is getting too brown.)


  8. Remove from oven and allow to cool for 10-15 minutes before serving. If making quiche in advance, allow to cool to room temperature, then remove it from pan until ready to serve.


  cook’s note: Quiche is a great canvas for anything you find fresh at the market or for what you already have in the refrigerator. Almost anything will work, so feel free to be creative.

  
[image: chpt_fig_006]


  baked eggs with fresh thyme, tomatoes + parmesan


  SERVES 4


  I have a weakness for oozing, runny egg yolks, and this simple breakfast dish has become one of my favorites, especially when I have a fresh baguette to soak up all the deliciousness at the bottom of my dish. While the bursts of color from the tomatoes make this a beautiful dish for a late summer morning, this recipe is extremely versatile. You can substitute the basic components with just about anything: try other fresh herbs, such as chives or parsley; different cheeses, like goat cheese or freshly grated sharp cheddar; cooked and finely diced ham or bacon; or even some sautéed vegetables. Almost anything goes—and if you’re cooking for a crowd, you can customize each dish according to preference.


  8 extra large eggs


  2 tablespoons unsalted butter


  4 tablespoons heavy cream


  2 teaspoons minced fresh thyme


  12 small cherry tomatoes, cut in half


  4 tablespoons freshly grated Parmesan Kosher salt, to taste


  Freshly ground black pepper, to taste


8 1-inch thick slices toasted French bread, for serving


  1. Preheat broiler to high and place an oven rack on top shelf (about 6 inches from top).


  2. Gather 4 small bowls and carefully crack 2 eggs into each bowl, keeping yolks intact. (You won’t be cooking in these dishes but you’ll want eggs cracked and ready to go before you start.)


  3. Place 4 shallow, oven-safe gratin dishes on a baking pan. Place ½ tablespoon of butter and 1 tablespoon of cream in each dish.


  4. Place baking pan under broiler until butter has melted and mixture is warm and bubbly, about 1-2 minutes. Carefully remove pan from oven and gently transfer 2 eggs into each gratin dish, taking care not to break yolks. Sprinkle each with equal amounts of thyme, tomatoes, and Parmesan and season with salt and pepper.


  5. Place pan back under broiler and cook until whites of eggs are almost set, about 5 minutes (check after 2-3 minutes and cover with aluminum foil if tops are getting too brown).


  6. Remove from oven and allow to cool for about 30 seconds (eggs will continue to cook after you remove them from oven). Carefully transfer each dish to a serving plate and serve warm with toasted bread for dipping.


  cook’s note: While you can find a good baguette just about anywhere, Pain d’Avignon makes my favorite. Founded in 1992, Pain D’Avignon uses Old World traditions to craft a variety of breads that truly complement every meal. You can stop by the Hyannis bakery to buy them (and definitely grab a croissant or two while you’re there!), but they are also a regular at farmers’ markets throughout the region—including markets in Boston and all over the Cape—as well as at quality vendors, such as Lee’s Market in Westport, MA.


  cinnamon crumb coffee cake


  SERVES 8


  No matter the season or the crowd, this cake is a welcome addition to any breakfast table. Its soft, buttery texture, layered with sugary bursts of cinnamon crumb streusel, is perfect for company—or left on the counter for that enticing afternoon slice. As with most baked goods, it’s best enjoyed the day it’s made or shortly thereafter.


  1½ sticks plus 1 tablespoon unsalted butter, divided, at room temperature


  2½ cups flour, plus extra for dusting


  1 tablespoon baking powder


  1 teaspoon baking soda


  ½ teaspoon kosher salt


  1½ cups sugar


  3 extra large eggs, at room temperature


  1 teaspoon vanilla extract


  1¼ cups sour cream


  Streusel


  1 cup packed light brown sugar


  ¾ cup flour


  1½ teaspoons ground cinnamon


  1 teaspoon kosher salt


  6 tablespoons cold unsalted butter, diced


  1. Preheat oven to 350°F.


  2. Grease a 10-inch tube pan (or angel food cake pan) evenly with 1 tablespoon butter. Dust with flour, evenly coating buttered pan. Shake out any excess flour and set aside.


  3. In a medium bowl, combine flour, baking powder, baking soda, and salt and set aside.


  4. In bowl of a stand mixer fitted with paddle attachment, cream together remaining 1½ sticks butter and sugar until well combined, about 5 minutes. Add eggs, vanilla, and sour cream. Gradually add flour mixture, mixing after each addition. Mix until just combined.


  5. Make streusel. In a medium bowl, combine brown sugar, flour, cinnamon, and salt. Using a pastry cutter, fork, or by hand, cut in butter until coarse crumbs form.


  6. Spoon half of batter into prepared pan, carefully spreading it into an even layer. (Batter will be thick so be sure to run your spatula under warm water to help distribute it.) Scatter half of streusel topping evenly over top, followed by remaining half of batter. Carefully spread batter out evenly to cover streusel topping. Top with remaining half of streusel topping.


  7. Bake until a toothpick comes out clean, about 45-50 minutes. Remove from oven and allow to cool for 15-20 minutes before removing from pan. Allow to cool completely to room temperature before serving.


  fresh-picked blueberry muffins


  MAKES 6 LARGE MUFFINS


  I started my own tradition of picking fresh blueberries when I moved to the South Coast, and ever since, it’s something I look forward to every year. I love being out there, searching through the bushes for the most perfect, plump blueberries and hearing the sound they make as they plunk into the brightly colored bucket hanging from my neck. I always leave with more than I need, but having too many blueberries is never a bad thing. They’re a perfect (and super healthy) snack and they freeze well, providing me with a nice reminder of the warm months in which they were picked. But when they’re fresh, blueberries call to be added to muffin batter.


  Cooking spray


  3 cups flour


  1 tablespoon baking powder


  ½ teaspoon kosher salt


  6 tablespoons unsalted butter, at room temperature


  1¼ cups sugar


  2 large eggs


  2 tablespoons vegetable oil


  1½ teaspoons vanilla extract


  1 cup milk


  1 pint (2 cups) fresh blueberries


  Turbinado sugar, for garnish, optional


  1. Preheat oven to 375°F.


  2. Spray a large 6-cup muffin pan with cooking spray and set aside.


  3. In a bowl, whisk together flour, baking powder, and salt and set aside.


  4. Using an electric mixer fitted with paddle attachment, cream butter and sugar together on medium speed. Add eggs, one at a time, vegetable oil, and vanilla and mix until fluffy, about 1-2 minutes.


  5. Reduce speed to low. Add ⅓ flour mixture and mix until completely incorporated. Add ½ of milk and mix until completely incorporated. Add another ⅓ flour mixture and mix again, followed by remaining ½ of milk, and then remaining ⅓ flour mixture, mixing well after each addition to incorporate. Remove bowl from mixer and gently fold in blueberries.


  6. Divide batter among muffin tins and sprinkle tops of each one with turbinado sugar (if using).


  7. Bake until muffins are golden brown, 30-35 minutes (check after 20-25 minutes and cover with aluminum foil if tops are getting too brown).


  8. Remove from oven and allow to cool in pan for 15 minutes. Remove from pan and transfer to wire rack to cool completely. Once cooled, the muffins are best eaten the same day they are made.


  cook’s note: You can make this recipe as 12 regular-sized muffins as well. Simply adjust the cooking time to 20-25 minutes.
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  chunky homemade granola


  MAKES APPROXIMATELY 8 CUPS


  It seems as though every cook has a granola recipe, and I’m no different. Making homemade granola is surprisingly easy, and you can customize it any way you like. I often make batches of granola using what I have on hand in the kitchen or based on the flavors of the season. This version uses oil, which tends to make a crispier (and chunkier) granola, especially if you don’t toss it around it as it cooks. It’s great for breakfast but also easy to eat by the handful, which makes it a great snack for beach days and hiking excursions.


  Cooking spray


  6 cups old-fashioned oats


  1 cup unsalted whole almonds, roughly chopped


  1 cup shredded, sweetened coconut


  ¼ cup finely ground flaxseed or wheat germ, optional


  1 teaspoon kosher salt


  ¾ cup packed light brown sugar


¾ cup honey


¼ cup plus 2 tablespoons vegetable or canola oil


  1 tablespoon vanilla extract


  1. Preheat oven to 300°F.


  2. Line a baking sheet with parchment paper, coat top of paper with cooking spray, and set aside.


  3. In a large bowl, combine oats, almonds, coconut, flaxseed or wheat germ (if using), and salt.


  4. In a medium bowl, combine sugar, honey, oil, and vanilla and stir until combined. Pour over oat mixture and mix until evenly coated. Pour granola onto baking sheet and, using a spatula, press granola firmly. Bake, without stirring, until outside edges are just golden brown, about 30-35 minutes. (Start checking after 25 minutes to avoid overcooking.)


  5. Remove from oven and allow granola to cool completely before breaking it apart into chunks. Granola can be stored in an airtight container for up to 2 weeks.


  cook’s note: Ground flaxseed or wheat germ are a quick (and easy) way to incorporate additional nutrients.


  garlic chive scrambled eggs


  SERVES 4


  I prefer to make my scrambled eggs with cream (or half and half) because it provides a rich, smooth texture. The addition of fresh herbs brightens up the dish, and just about anything growing in your container garden works: thyme, parsley, or chives. But in the summer months, when garlic chives are in season, I like to use these overlooked herbs. Garlic chives have a mellow, garlic taste and are flatter (and not hollow) like traditional chives. They add a delicious, subtle flavor to simple scrambled eggs.


  8 extra large eggs


  2 tablespoons cream (or half and half)


  Kosher salt, to taste


  Freshly ground black pepper, to taste


  2 tablespoons unsalted butter


  1 tablespoon diced garlic chives


  Multigrain toast, for serving, optional


  1. In a large bowl, crack eggs. Add cream and, using a fork, gently whisk until thoroughly combined and eggs are pale yellow in color. Do not over mix. Season with salt and pepper.


  2. Add butter to a medium non-stick pan and place over medium-high heat. When foaming starts to subside, gently swirl butter around pan, coating as much of bottom as possible. Add eggs and allow them to cook for about 10-15 seconds without disturbing.


  3. Using a heat-proof spatula or a wooden spoon, begin scraping eggs from edges and stir continuously until eggs are almost set. Stir in garlic chives and continue cooking until eggs are creamy and soft (or until desired consistency).


  4. Remove pan from heat, divide eggs among serving plates, season with a pinch of additional salt and pepper, and serve warm.


  old-fashioned pancakes with apple butter


  MAKES 4 LARGE PANCAKES


  Big, fluffy pancakes are just the beginning of a great breakfast; what you put on top of them is equally important. This apple butter is a nice alternative to the old standbys of butter and maple syrup, especially in the fall when you have a basket of freshly picked apples on hand. While traditional apple butter is made by stewing the apples slowly for hours until they are concentrated and dark brown, this quicker version is more like a compound butter, which is a perfect way to capture all those sweet autumn flavors in much less time. I prefer to use a McIntosh apple for this recipe, but any sweet variety of apple works as well. Make the butter a bit in advance; it will keep for up to 3 days in the refrigerator.


  Apple Butter


  1 stick plus 1 tablespoon unsalted butter, divided, at room temperature


  1 medium McIntosh apple, peeled, cored, and cut into ½-inch cubes


  1 tablespoon light brown sugar


  2 tablespoons water, divided


  1 teaspoon ground cinnamon ½ teaspoon ground nutmeg


  Pinch of ground cloves


    Pinch of kosher salt


  3 tablespoons unsalted butter, divided


  2 cups flour


  1 tablespoon baking powder


  1 tablespoon sugar ½ teaspoon kosher salt


  2 cups milk


  1 large egg


  1 teaspoon vanilla extract


  1. Make apple butter. In a medium saucepan, melt 1 tablespoon butter over medium heat. Add apples, brown sugar, and 1 tablespoon water and cook until softened, about 12 minutes. Stir apples every so often to make sure they don’t stick to pan. You should be able to easily pierce apples with a fork when done. If you cannot, cook for another 1-2 minutes. Add cinnamon, nutmeg, cloves, and salt and toss together with apples, coating completely. Add remaining 1 tablespoon water, stir to incorporate, and cook for another 30 seconds. Remove from heat and allow to cool, at least 1 hour.


  2. Transfer apple mixture to a food processor along with remaining 1 stick softened butter and process until almost smooth (it should be a little chunky). Transfer butter to a serving bowl, cover with plastic wrap, and refrigerate, at least 1 hour. Bring to room temperature before serving.


  3. Make pancakes. In a small saucepan, melt 2 tablespoons butter. Set aside to cool.


  4. Preheat oven to 200°F. Place a baking sheet in oven (to keep cooked pancakes warm).


  5. Preheat a griddle or large non-stick pan over medium heat.


  6. In a medium bowl, combine flour, baking powder, sugar, and salt and set aside.


  7. In another medium bowl, combine 1¾ cups milk, egg, vanilla, and melted butter. Slowly add egg mixture to flour mixture and mix until just combined (batter will be thick, so stir in another few tablespoons of milk if you prefer a thinner consistency).


  8. Melt remaining 1 tablespoon butter in pan. Spoon batter into any size pancakes you like and cook until bottoms are just browned (and bubbles start to appear around edges of pancakes), about 3-4 minutes. Using a spatula, flip pancakes and cook until second side is lightly browned. Transfer pancakes to warm baking sheet in oven. Repeat with remaining batter.


  9. Top with apple butter and serve warm.


  JONNY CAKES: A RHODE ISLAND STAPLE


  Jonny cakes (sometimes spelled “johnnycakes”) are unleavened cornmeal pancakes made from cornmeal and water (sometimes milk, sugar, or salt are added as well), griddled, and served with butter and syrup. They are so popular in Rhode Island that it is hard to find a breakfast menu where they are not featured.


  Many believe that Jonny cakes are so named because of their ability to travel along with early settlers and were once called “journey cakes.” Another theory is that the name stems from “joniken,” an American Indian word for corn. Regardless, they have become a staple throughout the region. There are several brands of Jonny cake meal available, but Gray’s Grist Mill and Kenyon’s Grist Mill are likely the oldest and best known in the country.


  Dating back to 1746, Gray’s Grist Mill has been located in Adamsville, RI...sort of. Believe it or not, the state line separating Rhode Island from Massachusetts runs directly through the mill pond, so both states claim it as a historical treasure.


  What may be more interesting about Gray’s Grist Mill, however, is that its cornmeal is made from Rhode Island Narragansett Flint Corn. Flint corn is grown on the southern coast of Rhode Island, where soft breezes impart the grains with their renowned flavor. Originally a species of wild grass domesticated by American Indians, white cap flint corn is notoriously difficult to grow and a challenge to grind because of its rock-hard kernels.


  One reason why this corn is so finicky is that it can’t be grown near any other variety of corn. It’s a pure breed of corn, which reproduces by open-air pollination and mutates on contact with any other strains. It generally produces very low yields, as well.


  Purists will decry any Jonny cake meal that fails to use Rhode Island-grown flint corn, but many Rhode Islanders are partial to Kenyon’s Grist Mill brand, despite the fact that the corn is from Virginia.


  Nestled along the banks of the Queen’s River in the village of Usquepaugh, RI, Kenyon’s Grist Mill makes its cornmeal the old-fashioned way on the original granite millstones quarried from Westerly, RI. The granite helps produce an exceptional texture and quality not found in steel-ground flours. Kenyon’s uses a single-pass stone grinding process that preserves the vital, natural nutrition of the grains.


  No matter which brand you prefer, these little cakes are rooted deep in the area’s history and have established a rightful place on Rhode Island’s breakfast counter.


  sweet bread french toast with honey butter


  SERVES 4


  During the early 19th century, Portuguese settlers came to the east coast of Southern New England, where they became a vital part of the fishing and whaling communities. Their influence is still an important part of the culture in this region, particularly when it comes to culinary traditions. Portuguese sweet bread is a pale yellow, cake-like bread that is most often made with a bit of honey and/or vanilla. The flavors of this French toast recipe mimic the flavors of the bread itself. Lemon zest in the soaking liquid adds a bright, unexpected note that complements the sweetness of the bread, and the honey butter is a flavorful alternative to maple syrup. The butter will keep in the refrigerator for up to 3 days.


  Honey Butter


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


  2 teaspoons honey


  2 extra large (or 3 large) eggs


  ½ cup milk


  2 teaspoons honey


  1 teaspoon vanilla extract


  Zest of ½ lemon


  Pinch kosher salt


  4 1-inch thick slices sweet bread, from a small loaf (see cook’s note)


  1-2 tablespoons unsalted butter


  1. Make honey butter. In a medium bowl, combine softened butter with honey and mix until well combined. Transfer to a small serving dish, cover with plastic wrap, and refrigerate until ready to use.


  2. In a large casserole dish, combine eggs, milk, honey, vanilla, lemon zest, and salt. Whisk together until well combined. Place bread slices in casserole and allow to soak for no more than 15 seconds per side (see cook’s note).


  3. Meanwhile, in a large non-stick pan, heat butter over medium heat.


  4. Remove honey butter from refrigerator and allow it to come to room temperature.


  5. Add bread slices and cook until golden brown, about 5 minutes per side. Transfer French toast to a large serving platter and serve warm with honey butter.


  cook’s note: Sweet bread is available in large loafs all over Southern New England, and sometimes you can find smaller loaves in certain Portuguese markets. You can make this recipe with either, but I prefer the smaller loaves when I can find them because they often hold up better when making the French toast. Regardless of which you use, it’s important to soak the bread for no more than 15 seconds per side or this delicate bread will fall apart. Depending on the size of your pan, soak only the number of slices that will fit at one time. If your pan can hold all 4 slices at the same time, soak all 4 pieces; if it can only hold 2 slices, soak and cook 2, then place in a 200°F oven to stay warm while you soak and cook the remaining 2 slices.


  whole wheat pumpkin scones


  MAKES 8 SCONES


  My father made some of the best scones I’ve ever had, so it’s no surprise that my love of this tempting breakfast treat comes from him. While I like to experiment with different flavors throughout the seasons, this is my favorite when autumn sets in. Using whole wheat pastry flour keeps the scones light and makes them less of a guilty pleasure.


  2 cups whole wheat pastry flour


  ½ cup sugar


  1 tablespoon baking powder


  ½ teaspoon kosher salt


  ¾ teaspoon ground cinnamon, divided


  ½ teaspoon ground nutmeg


  ½ teaspoon ground ginger


  ⅛ teaspoon ground cloves


  6 tablespoons unsalted cold butter, cut into pieces


  ½ cup canned pumpkin


  3-4 tablespoons heavy cream, divided


  1 extra large egg


  1 teaspoon vanilla extract


  1-2 teaspoons turbinado sugar, for garnish


  1. Preheat oven to 425°F.


  2. Line a baking sheet with parchment paper and set aside.


  3. In a large bowl, combine flour, sugar, baking powder, salt, ½ teaspoon cinnamon, nutmeg, ginger, and cloves. Using a pastry cutter, fork, or by hand, cut in butter and mix until coarse crumbs form. Be sure to do this fairly quickly so butter stays nice and cold.


  4. In a medium bowl, whisk together pumpkin, 2 tablespoons heavy cream, egg, and vanilla until well combined.


  5. Fold wet ingredients into dry ingredients, then form dough into a ball (dough should hold together nicely and not be too crumbly). Stir in an additional 1 tablespoon of cream if the dough is too dry.


  6. Turn dough out onto a lightly floured surface and form into a circle, about 1-inch thick. Cut dough into 8 equal wedges. Place on prepared baking sheet, leaving about ½-inch space between them. Brush tops with remaining 1 tablespoon cream.


  7. In a small bowl, combine turbinado sugar and remaining ¼ teaspoon cinnamon. Sprinkle a bit of cinnamon sugar over top of each wedge and bake until golden brown and a toothpick inserted into center comes out clean, about 15-20 minutes. Remove from oven and allow scones to cool slightly before serving.


  cook’s note: You can make smaller scones by using a cookie cutter and cutting the dough into smaller rounds. Turbinado sugar (or sugar in the raw) gives the scones an unexpected sweet surprise on top.
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  bacon jam


  MAKES APPROXIMATELY 1 CUP


  This thick, smoky bacon jam has undertones of coffee and maple, making it a perfect condiment for just about anything. Serve it with black pepper biscuits, on top of a burger, or spread on fresh bread for an over-the-top grilled cheese. It’s so good it will become a fixture on your table. The bacon jam will keep for 2 weeks in your refrigerator (but it won’t last that long).


  8 strips thick-cut Applewood smoked bacon, roughly chopped


  ½ small onion, diced


  Kosher salt, to taste


  Freshly ground black pepper, to taste


  2 cloves garlic, minced


  ¼ cup apple cider


  2 teaspoons balsamic vinegar


  ¼ cup brewed coffee, cooled


  ¼ cup brown sugar


  2 tablespoons maple syrup


  2 teaspoons Dijon mustard


  1. In a medium saucepan, add bacon and cook over medium heat, stirring as needed, until nicely browned. Remove with a slotted spoon, transfer to a bowl, and set aside.


  2. Pour off and discard all but 1 tablespoon of grease from pan.


  3. Add onions to remaining bacon grease and cook until softened, about 5 minutes. Season with salt and pepper. Add garlic and cook for another 1-2 minutes. Carefully add apple cider and balsamic vinegar to deglaze pan, scraping browned bits from bottom of pan. Add coffee, brown sugar, maple syrup, and mustard and stir to combine.


  4. Add bacon back to pan. Cook over medium heat until mixture has thickened and reaches consistency of a jam, about 10-15 minutes (cook a bit longer if necessary). Set aside to cool to room temperature.


  cook’s note: For a more spreadable consistency, transfer cooked mixture to a food processor and pulse until smooth or slightly chunky.


  black pepper biscuits


  MAKES 6 LARGE BISCUITS


  Hints of black pepper add a spicy undertone to these big, flaky biscuits. I like to serve them warm from the oven for breakfast, as an indulgent side with sausage and gravy, or with garlic chive scrambled eggs (see page 19). They also make an excellent sandwich with ham and a smear of Dijon mustard. I prefer to cut the biscuits into squares (especially if planning to use them for sandwiches) but any shape works.


  Cooking spray


  2 cups flour, plus extra for dusting


  1 tablespoon plus 1 teaspoon baking powder


  1 tablespoon sugar


  1 teaspoon freshly ground black pepper, plus extra for garnish


  ½ teaspoon baking soda


  ½ teaspoon kosher salt


  1 stick cold unsalted butter, cubed


  1 cup milk, plus extra for brushing


  1. Preheat oven to 425°F.


  2. Coat a baking sheet with cooking spray and set aside.


  3. In a mixing bowl, combine flour, baking powder, sugar, pepper, baking soda, and salt.


  4. Using a pastry cutter, fork, or by hand, cut in butter until coarse crumbs form. Be sure to do this fairly quickly, so butter stays cold. (Cold butter helps keep biscuits light and flaky.)


  5. Make a well in center of flour mixture and pour in ⅔ cup milk. Gently combine until dough just holds together, adding an additional 1 tablespoon milk as needed (somewhere between 1-3 tablespoons). Do not overwork dough or biscuits will be tough.


  6. Turn dough out on lightly floured surface and form into a rectangle about 1-inch thick x 5 inches wide x 6 inches long. Cut dough into 6 equal squares.


  7. Transfer biscuits to prepared baking sheet. Brush tops with additional milk and sprinkle each with a pinch of black pepper. Bake until golden brown, about 10-15 minutes. Serve warm or at room temperature.
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steamed clams in garlic, lemon + beer broth
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  soups + sandwiches


  new england cioppino with toasted baguette


  watch hill oyster chowder


  portuguese kale soup


  chilled sweet corn soup with lobster


  bread + garlic soup with rhubarb compote + garden blossoms


  steamed clams in garlic, lemon + beer broth


  roasted butternut squash soup with maple cream


  garden carrot soup


  egg salad tartine with breakfast radishes + chives


  serrano + manchego sandwich with quince


  tuna niçoise sandwich with crumbled eggs + tomatoes


  When such natural beauty surrounds you, there is always some place to explore. I gravitate toward delicious yet simple lunches and dinners in order to get in all the day’s activities—whether it’s sailing, hiking, a walk on the beach with my dog, or an evening spent around a bonfire. Taking cues from the region’s exceptional produce and abundance of fresh seafood, these soups and sandwiches are ideal for casual dinners and relaxed lunches.
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  new england cioppino with toasted baguette


  SERVES 4-6


  Cioppino is a hearty fish stew that originates in San Francisco’s fishing and immigrant cultures, making it a perfect culinary transport to coastal tables throughout New England. Traditionally, cioppino is made from the catch of the day, meaning that almost any type of fish will work, though it is best when made with a mix of fish that provides variation in both texture and flavor (see cook’s note). I like to use puréed tomatoes for the broth, but you can easily substitute with diced tomatoes for even more texture. In this recipe, subtle hints of fennel


  

  

  

  

    

      

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  watch hill oyster chowder


  

  

  
 
  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  
  
[image: chpt_fig_012]


  portuguese kale soup
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  chilled sweet corn soup with lobster


  

  

  

  

  

  

    

  

  

  

  



  

  

  

  

  

  bread + garlic soup with rhubarb compote + garden blossoms
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  steamed clams in garlic, lemon + beer broth


  

  

  

  

  

   

   

   

  

  

  

  

  

  

  

  roasted butternut squash soup with maple cream


  

  

  

  

  

  

    

    

  

  

  

  

  

  

  

  
  
[image: chpt_fig_015]

  
[image: chpt_fig_016]


  garden carrot soup


  

  

  

  

  

    

  

  



  

  

  

  

  

  

  egg salad tartine with breakfast radishes + chives


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  serrano + manchego sandwich with quince
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  tuna niçoise sandwich with crumbled eggs + tomatoes
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