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			Introduction

			Let’s cook Naughty.

			The kitchen is my playland, an oasis to let my inhibitions go, get creative, and try new things. I’m always looking for the next way to level up a sandwich, transform a complex restaurant dish into an approachable meal at home, or mash up the latest flavor craze into a thoughtful yet decadent recipe. A great meal arouses all sorts of pleasurable feelings, and my philosophy is to chase those. And these qualities, my friends, are what define a dish as naughty.

			
			
				
					[image: ]
				

			

			
			
				
					[image: ]
				

			

			You may recognize me from my social media channel @thenaughtyfork. I’ve built my whole brand and professional identity on the desire to expose food at its most sumptuous. Whether it be a cheese pull, drip of sauce or egg yolk, or placing the cherry on top, there’s a true moment of extravagance in every recipe, and it’s my goal to highlight it. My channel started out over ten years ago as a place to showcase insane restaurant dishes from all over the world. Flash forward to 2020, the pandemic hit, and my content shifted. This was the pivotal moment for me and the Naughty brand. It’s when I began getting down and dirty in the kitchen, teaching myself how to make decadent creations to share with all of you. It started with re-creating restaurant meals for my home kitchen that we were all longing for during quarantine. And at first, I struggled. I can’t tell you the number of times I’ve smoked up my kitchen, left something to toast under the broiler for too long, or burned the tips of my fingers from pulling apart piping hot sandwiches. But it was all so worth it, since today my platform is primarily a place where I share my own personally developed recipe creations and viral trends that have come to life, like the smashed croissant sandwich and smash burger tacos.

			When it comes to my audience, I love you all. You inspire me daily to live my dream job and to always think naughty. It’s my community that gives me ideas of what recipe I should develop next, viral concepts everyone loves, and the excitement to elevate sinful dishes for your viewing pleasure. Ever since I began honing my cooking skills as a self-taught chef a few years ago, the support and motivation from the Naughty community has been incredible. Everything from my love of sandwiches, to your love of all things carbs, the creation of the smash burger taco, and so many more, my culinary think tank is endless.

			After three years of developing recipes for my platform, I felt like it was time to share a collection of my classic and new recipes in writing with all of you, and so The Naughty Cookbook was born. The answer to why I wrote this cookbook hit me: I can’t wait for you to be able to cook and share these recipes with me from your own home kitchens and not just through the lens of social media. It’s a form of connection that as an influencer is sometimes hard to find.

			Some of you have known me, for many years, as an over-the-top food creator who likes to make a dish shine on camera. But with this cookbook, I’m so excited to establish a deeper connection with you and my community to further share my obsession of all things indulgent and delicious; I want you to be able to join the Naughty Fork dinner party, too! Entertaining and feeding my friends and family (and really anyone I run into) is my number one hobby. It brings me the most joy to see everyone around a table enjoying my recipes and creations. This act of cooking and dining, whether it be at home or in a restaurant, is a show that I know all of you also love to experience. From picking a menu theme, to setting the table, getting dressed up (or not!), and cooking for hours from start to finish, the performance of hosting a meal is my ultimate pleasure. And let me be straight, it doesn’t have to be fancy or complicated. These recipes are eaten by everyone, everywhere. Whether I’m filming in my kitchen or developing new content for a brand, my first call is my friends, neighbors, the person I just met in the lobby of my building. If you’re hungry, I can’t wait to feed you. (It’s even gotten to the point of the parking attendants in my building calling me “Miss Cookie” after I’ve given them so many leftovers.) For these exact reasons, I wanted to take my ideas and recipes from my channel and gather them into one glamorous book so mealtime can feel like a luxury.

			I’m part of the club that lives to eat rather than eats to live, and I eat through more ways than just taste. Rather, I use all my senses. I want you to feel the heat of the spicy vodka rigatoni in the back of your throat, and the ultrasmooth texture of the caramelized French onion dip on the tip of your tongue, and make your whole mouth water from the juiciest filet mignon sandwich. Every recipe is built on the idea of layers of flavors and textures. It’s how I create my recipes. The idea of heat, crunch, freshness, creaminess, a hint of sweetness, and tart acid are my favorite senses coming out through every bite in my dishes. My mission with The Naughty Cookbook is for you to create the greatest mouthful of pleasurable flavors.

			The videos on my channel may seem daunting or difficult to even try to re-create at home, but I’ll be the first to tell you, if I can do it, so can you. It’ll be a messy, delicious experience, and honestly not as difficult to master as you’d think. Just roll up your sleeves and get ready to have fun and make mistakes (like setting off the smoke detector from searing a steak), like I did and still even do. I want The Naughty Cookbook to function for you both as a glamorous coffee table book and have several smudge marks and dog-eared pages from playing in the kitchen. My whole goal when it comes to being in the kitchen is flirtatious fun. Whether you’re cooking for yourself, a hot new date, or a group of friends and family, it’s the ultimate sign of compassion and love anyone will appreciate. So go pick a recipe, grab those ingredients, and let’s cook naughty.
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			My Story

			Let’s rewind to how my unique relationship with cooking and restaurants all began at an early age. Being born and raised in Miami, I was lucky to have an eclectic cultural dining scene with all different types of cuisines at my fingertips. Some kids were theater nerds; I geeked out on food—dining out and enjoying the “performance” that a restaurant put on was one of my favorite activities growing up. I came to view a good meal as the ultimate act of self-care, an indulgence no one should deny themselves.

			My love of dining out with family and friends in high school led me to experience incredible restaurants, try unique dishes, and meet industry leaders, which only reinforced my interest in the food and beverage industry. When I left Miami to go to college at Florida State University, I quickly reverted to this familiar comfort and hobby of dining out to find good cheap eats and comfort food that would be accessible to other college students like me. I was always at the local pizza spot called Gumby’s, trying every new item at Taco Bell, eating chicken fingers at Guthrie’s, and frequently caught lunching at Olive Garden. Any new fast casual place was immediately added on my to-do list; you name it, I wanted to try it. I was on a mission of not wanting to be confined to the college cafeteria or a frozen pizza on a Friday night. I began documenting these food adventures in the early days of Instagram with my account @thenaughtyfork, and it was taking off—quickly.

			I kept up with finding the most outrageously naughty dishes to film in the Miami and Tallahassee areas. The phone began buzzing off the hook from restaurants all over Florida who wanted to hire me to take eye-catching images of their most creative and luxurious recipes. The Naughty Fork continued to steadily grow and became my full-time gig after graduating college. Filming through a lens of a city lifestyle met my personal experience of outrageous restaurant dining and really hit home with my growing online community. It was a life-changing moment for which I’m forever grateful. I had found my path.

			With the ebb and flow of digital media also came content shifts for me, especially when restaurants closed during the pandemic. I quickly had to pivot my brand to bring the artful restaurant experience into the home by developing recipes. With my base of food knowledge, I taught myself to cook and set on a mission to share videos of delicious restaurant dishes that can be re-created easily. I found that I loved developing recipes and getting messy in the kitchen just as much as I loved showcasing chefs and restaurants.

			After some time creating original recipes for my platform, sharing some of my iconic dishes as well as many new recipes through writing felt right. I can’t wait for you to play with these recipes and flavors in your own home with friends and family. They are my true passion and inspiration, and the best definition of naughty.

			Naughty vs. Nice

			Eating naughty is a vibe. I like to think of it as how we can turn a basic recipe up a few notches so that it becomes inherently impressive, decadent, and emotional to eat. That’s how I want the recipes in this book to work for you. Forget bland meals. I’ve developed all of these flavors with the goal in mind of making sure cooking is approachable and easy, but so flavorful.

			Eating naughty shouldn’t be thought of as unhealthy. Yes, there are recipes that are more extravagant than others, but I strive to always cook in balance and moderation with high-quality ingredients to nourish the soul.

			With that being said, some recipes can be elevated in certain ways that may add a more indulgent ingredient or two. To make sure you have multiple options of cooking a recipe that makes it adaptable to your lifestyle, I’ve included Nice versions of several Naughty recipes.

			A Naughty recipe may have some added ingredients of richness to make them extra over the top in flavor. A Nice recipe may have some ingredients that are lighter in calories or are richer in nutrients for those days when you’re trying to eat a little more whole. I’m all about moderation and balance; there are some days where I eat decadently 300 percent of the time, and other days where I look for heavy veg and lighter options.

			I’ve designed this book with my audience in mind, so no matter what day of the week it is or season of the year, you’ll know you’re enjoying your food with naughty company.

			The Naughty Pantry

			Even the most boring piece of bread becomes interesting with the right ingredients. Here’s what I always keep in my pantry and fridge to elevate any meal to an emotional experience.

			Salt

			
				Kosher: Keeping it real here, using this type of salt to season is GOLD. It’s what restaurants use to enhance the flavor of every dish just right.

				Flaky sea salt: Required for ultimate naughtiness, use this to finish a recipe; it adds an extra crunch and heightens all flavors in each bite.

			

			Oils

			
				Extra-virgin olive oil: The mother of oils. Use in salad dressings, stovetop, marinades, etc. Buy a high-quality brand and make sure it’s 100 percent olive oil rather than an oil blend. You don’t want to skimp on this.

				Avocado oil: My neutral oil of choice for high-heat cooking. I love to use it for shallow-frying and searing at high temperatures.

				Calabrian chili oil: Use this on EVERYTHING. It’s basically my more bougie version of chili flakes.

				Sesame oil: You know, Asian cuisines are some of my top loves, and sesame oil is the foundation of much of that cooking.

				Coconut oil: Great for baked goods; gives that hint of tropical flair.

			

			Dairy

			
				Greek yogurt: When it comes to Greek yogurt, I always have a container in my fridge. I often lead with full-fat for its extra richness in flavor and creamy texture. If I’m looking to lighten things up, my easy swap is using a low-fat Greek yogurt instead.

				Nondairy yogurt: Is great for salad dressings and marinades when you want a hint of creaminess. Coconut yogurt is definitely my favorite for its light texture and subtle sweetness.

				Burrata: The QUEEN of cheeses in my book. Add her to anything; break and schmear before serving.

				Fresh mozzarella: Not just any mozz, but the most pillowy, creamy mozz you will ever eat.

				Gruyère: Yup, the stinky cheese. It’s ridiculously addicting. Keep it around for melts, noodles, and caramelized onions.

				Parmesan cheese: It’s salty and cheesy all in one bite. I recommend having a container of finely grated as well as a block in your fridge to grate yourself. It’s something I grab constantly and is the cherry on top for so many savory dishes.

				Butter: Can you ever have enough?! Unsalted for most cooking, salted when you want an extra pinch of flavor.

				Milk: I’m a lover of all types. Cow milk, almond milk, oat milk. I specify types in my recipes, but you can often substitute with your favorites.

				Heavy cream: Need I say more? It’s the creamy factor we’re all missing from life every single day. Round out a sauce, add richness to a sweet dessert, it’s just too good.

			

			Dry Goods

			
				Garlic: All the garlicky goodness, add this to everything. Whole bulbs are required for roasting to a jammy consistency. Prepeeled garlic is great for quick weeknight cooking.

				Onions and shallots: Onions are required; sweet, yellow, and red are my go-tos. Shallots are the onion’s fancier cousin, with a hint of sweeter flavor and pizzazz.

				Pasta: Gather all the noods, any shape you like. Pasta with ridges, like rigatoni or penne, is best to adhere to heavier sauces. Long noodles, like bucatini or spaghetti, are perfect for light sauces. A flatter noodle, like pappardelle or tagliatelle, works great to bind to those decadent ground or shredded meat sauces like a ragù.

				Flour: All-purpose is my go-to. Occasionally, I use bread flour, which has more gluten than all-purpose, making the end product more chewy and dense. With baked goods, sometimes I like an almond or oat for a lighter texture and rich flavor (plus it’s great for my gluten-free friends).

				Butter crackers: Aka one of the only crackers you need in your pantry. They’re great for not just dipping but also for crushing to coat or top proteins, casseroles, salads—the list is endless.

			

			The Sweet Stuff

			
				Granulated sugar: Required mainly for baked goods, gives them their sweetness and texture.

				Brown sugar: I mean need I say more? It’s just plain decadent. There’s light and dark. I use dark for a deeper molasses flavor.

				Honey: One of my favorite ingredients for sweet and savory recipes. It just adds that little floral note.

				Maple syrup: A little sweeter than honey with a bump of caramel-like flavor perfect for so many sweet treats.

				Agave: I often sub this for granulated sugar in savory recipes. A little goes a long way; a drop gives any recipe just the right amount of sweetness, plus it’s so easy to combine in sauces.
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			Breakfast Crunch Wraps
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			When I’m having a night out, the ingredients for this Taco Bell–inspired breakfast crunch wrap are already in my fridge, waiting for me to get home. What else would you be doing at 2 a.m. besides making these? Whether I’m making them for my friends or as a party of one after a long night out, every bite is truly an irresistible journey of textures and flavors. From the fluffy scrambled eggs, to the crispy seasoned hash browns all cozied up between flour tortillas, nothing hits the spot better.

			Prep

			25 minutes

			Cook

			45 minutes

			Makes

			4 wraps

			Seasoned Hash Browns

			
				1 tablespoon chili powder

				1½ teaspoons ground cumin

				1 teaspoon garlic powder

				Pinch of cayenne pepper

				1 teaspoon kosher salt, plus more to taste

				Freshly ground black pepper

				3 tablespoons avocado oil, plus more as needed

				1 pound frozen shredded hash brown potatoes

				½ yellow onion, diced

			

			Crunch Wraps

			
				1½ tablespoons unsalted butter

				12 large eggs, beaten

				1½ cups grated yellow cheddar cheese

				Kosher salt and freshly ground black pepper

				4 burrito-size flour tortillas

				12 ounces loose breakfast sausage, cooked and crumbled

				Naughty Sauce (this page)

				1 cup grated pepper Jack cheese (4 ounces)

				4 taco-size flour tortillas

				1 tablespoon avocado oil, plus more as needed
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			• Make the seasoned hash browns: In a small bowl, combine the chili powder, cumin, garlic powder, cayenne, salt, and black pepper to taste. Set the spice blend aside.

			• Line a plate with paper towels and have near the stove. In a large nonstick skillet, heat 2 tablespoons of the avocado oil over medium heat. Add half of the hash browns in an even layer and sprinkle with half of the onions and half the spice blend. Press the hash browns down gently with a spatula and allow to fry until golden brown and crispy, about 6 minutes.

			• Flip the hash browns, adding the remaining 1 tablespoon oil around the rim of the pan. Cook until golden brown on the second side, another 5 to 6 minutes. Remove to the paper towels and sprinkle with salt. Repeat with the second half of the hash browns, onion, and spice blend and additional oil as needed.

			• Make the crunch wraps: In the same nonstick skillet, melt the butter over medium-low heat. Add the eggs, sprinkle with ½ cup of the cheddar, and allow them to set for 30 seconds. Using a silicone spatula, begin gently pulling the outside edge of the eggs inward to form large soft curds. Continue stirring until the eggs are just cooked through, another 2 to 3 minutes. Season with salt and pepper to taste. Set aside, reserving the pan.

			• On one burrito-size tortilla, place 1 cup of eggs in the center of the tortilla, leaving a 1½-inch border. Top with ¼ cup of the cheddar, ½ cup of the seasoned hash browns, ¼ cup of the sausage, 1½ tablespoons Naughty Sauce, and ¼ cup of the pepper Jack cheese. Place the taco-size tortilla on top and begin folding the sides inward to form a disc shape.

			• Wipe out the same nonstick skillet and heat 1 tablespoon of the avocado oil over medium-low heat. Add the crunch wrap seam-side down and cook until golden brown on each side, 2 to 3 minutes per side. Remove to a plate and repeat with the remaining ingredients to make 4 crunch wraps total, adding more avocado oil as needed.

			• Serve warm with additional Naughty Sauce on the side.

			Make It Nice

			Swap the breakfast sausage with loose chicken sausage. If you desire, you can use low-carb flour tortillas as well.

		

	
		
			Candied Bacon Croissant Breakfast Sandwiches
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			Candied bacon is like a secret weapon. You have the saltiness of regular delicious bacon that you dress up with a layer of brown sugar and a kick of cayenne pepper. It brings a new elegance to that sexy meat and pairs perfectly with the delicate layers of a flaky croissant. Naughty, indeed.

			Prep

			15 minutes

			Cook

			50 minutes

			Makes

			4 sandwiches

			Candied Bacon

			
				Cooking spray, for the rack

				¼ cup (packed) light brown sugar

				Pinch of cayenne pepper

				Freshly ground black pepper

				8 thick-cut slices bacon

			

			Croissant Sandwiches

			
				4 croissants

				4 tablespoons (2 ounces/½ stick) unsalted butter; 2 tablespoons melted

				6 large eggs, beaten

				Kosher salt and freshly ground black pepper

				½ cup grated white cheddar cheese

				8 thin slices Black Forest ham (about 8 ounces)

				½ cup grated Gruyère cheese

				2 tablespoons chopped fresh chives

				¼ cup honey mustard

			

			• Make the candied bacon: Preheat the oven to 300ºF. Line a baking sheet with foil and top with a wire rack. Spritz the rack with cooking spray.

			• In a medium bowl, combine the brown sugar, cayenne, and black pepper to taste. Dredge the pieces of bacon in the sugar mixture on both sides, shaking off any excess, and add the bacon to the wire rack.

			• Bake until golden brown and crispy, 30 minutes. Remove from the oven, and increase the oven temperature to 400°F.

			• Let cool on the rack for 10 minutes to continue crisping. Then remove the bacon strips to a plate to fully cool and crisp. Set aside.

			• Make the croissant sandwiches: Line a baking sheet with parchment paper. In the now-400ºF oven, add the croissants to the baking sheet and brush the tops with the 2 tablespoons melted butter. Toast in the oven until golden brown, about 3 minutes. Allow to cool slightly, then cut in half like a sandwich and place the bottoms back onto the baking sheet.

			• Meanwhile, in a large nonstick skillet, heat the remaining 2 tablespoons butter over medium-low heat. Add the eggs and allow to set for 30 seconds. Using a silicone spatula, begin gently pulling the outside of the eggs inward to form large curds and season with salt and pepper to taste. Continue gently stirring until the eggs are just cooked and still fairly soft, another 2 to 3 minutes, adding the cheddar during the last minute of cooking.

			• To the bottom half of each croissant, add 2 slices ham, evenly top with the eggs, and sprinkle with the Gruyère. Place into the oven to melt the cheese, about 2 minutes.

			• Remove from the oven and top with the chives and 2 slices candied bacon. Spread 1 tablespoon of the honey mustard on the inside of the top half of each croissant and place on the bottom. Enjoy warm!

			• Store any leftovers eggs or bacon in separate airtight containers in the fridge. Wrap the croissants in plastic wrap and keep at room temperature. Keep for up to 1 day and reheat and assemble before serving.
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			Pesto & Fried Egg Brioche Sandwiches
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			This breakfast sandwich will make you and your friends pinch themselves—but you’re not dreaming. Buttery brioche is slathered with any pesto you have on hand and topped with crispy prosciutto and not one, but two fried eggs for extra drippy decadence. Melted Swiss cheese holds this baby together for a rich bite that will linger on your tongue. It’s a recipe great for breakfast or brunch, but one that I also wouldn’t deny for lunch or dinner!

			Prep

			15 minutes

			Cook

			15 minutes

			Makes

			4 sandwiches

			
				1 (4-ounce) package thinly sliced prosciutto

				4 tablespoons (2 ounces/½ stick) unsalted butter, plus more as needed

				4 large brioche buns, split

				8 large eggs

				Kosher salt and freshly ground black pepper

				4 slices Swiss cheese

				Basil Pistachio Pesto (this page)

				1 very ripe large tomato, thinly sliced

				Sweet & Spicy Chili Crunch (optional; this page), for garnish

				1 avocado, thinly sliced

				2 cups baby arugula

			

			• Preheat the oven to 400ºF. Line a baking sheet with parchment paper.

			• Evenly lay the prosciutto strips on the lined pan and bake, until deeper in color and crisp, 10 to 12 minutes. Set aside to cool completely (they will continue to crisp as they cool).

			• In a large nonstick skillet, heat 2 tablespoons of the butter over medium-low heat. Add half of the buns cut-side down and allow to toast until golden brown, 1 to 2 minutes. Remove to a plate and repeat with the remaining buns, adding more butter as needed. Set aside.

			• In the same skillet, add another 2 tablespoons butter. Carefully add the eggs, one by one, and cover the pan. Cook

			
			Make It Nice
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