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			French Baked Eggs with Smoked Salmon and Tarragon Cream
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			Is it at all surprising that when the French bake eggs, they do so in a bath of cream? Here that cream is seasoned with fresh tarragon and lemon zest, and stirred into a nest of buttery sautéed leeks before being spooned into individual ramekins along with the eggs. Then everything is baked until the yolks are still liquid while the whites turn just firm enough to hold their shape on your spoon. Because it’s hard for me to think about brunch without smoked salmon, I add a few slices here as a garnish, along with some capers for a salty tang. I would never say this is better than bagels and cream cheese, but it’s awfully good in its own French-leaning way.

			Thinking Ahead

			Leek and cream sauce: You can make the sauce up to 2 days in advance and store it in a sealed container in the refrigerator. Pour off any excess water before distributing it among the ramekins.

			SERVES 4

			

			2 tablespoons unsalted butter, plus more for the ramekins

			1 large leek (white and light green parts only), halved lengthwise, cleaned, and thinly sliced

			Fine sea salt

			10 tablespoons heavy cream, divided

			2 tablespoons crème fraîche

			1 tablespoon chopped fresh tarragon leaves

			¾ teaspoon finely grated lemon zest

			8 large eggs, room temperature

			Freshly ground black pepper

			4 ounces thinly sliced smoked salmon

			1 tablespoon chopped capers

			Crusty bread or toast, for serving (optional)

			
					
					Heat the oven to 400°F. Brush four 8-ounce ramekins with butter and place them on a rimmed baking sheet.

				

					
					Melt the butter in a large skillet over medium heat. Stir in the leeks and ¼ teaspoon salt, and cook until they are very soft, 15 to 20 minutes, reducing the heat if necessary. You are aiming for melted leeks with the barest touch of gold at the edges but no browning.

				

					
					Stir in 6 tablespoons of the cream, the crème fraîche, tarragon, and lemon zest, and remove the skillet from the heat. Divide the mixture among the ramekins.

				

					
					Crack 2 eggs into each ramekin and sprinkle with salt and pepper. Float 1 tablespoon of the remaining cream on top of each one, and bake until the egg whites are just set and the yolks are still runny, 13 to 17 minutes (it will look jiggly in the center and that’s okay—the eggs will continue to cook out of the oven). Remove from the oven and let cool slightly. Top each ramekin with salmon and capers. Serve with bread or toast.

				

			

			Oeufs à l’Aioli (Eggs with Aioli)
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			A classic aioli starts with pounding garlic with a mortar and pestle until the cloves nearly dissolve to a soft, pungent paste, then dribbling in good Provençal olive oil, drop by greenish drop, until the whole thing emulsifies into a creamy, mayonnaise-like sauce. It looks silky and smooth, but it packs a wallop on the palate, especially if you use all three garlic cloves. In Provence, aioli is typically served with a mix of raw and boiled vegetables, and sometimes fillets of poached fish, but I love it smeared over pieces of ripped-up baguette, savoring the way its pungent unctuousness contrasts with the mild bread.

			You get a similar flavor contrast dolloping aioli over the jammy yolks of not-quite-hard-cooked eggs. It’s a play on the classic French appetizer oeufs à la mayonnaise. Capers make for a bright and saline garnish here, but any number of salty things could also work—salmon roe, chopped pickled peppers, sliced olives or cornichons, or anchovies or bits of sardine. Serve these with drinks at the aperitif hour, as an appetizer with a ruffle of green salad on the plate, or even with bacon for brunch.

			Thinking Ahead

			Aioli: You can make the aioli (without the garnish) up to 1 week in advance. Store it, covered, in the refrigerator.

			Eggs: You can cook the eggs up to 3 days in advance. Peel and store them in a covered container in the refrigerator.

			SERVES 4 TO 6

			

			FOR THE AIOLI

			1 to 3 garlic cloves, finely grated

			1 teaspoon fresh lemon juice, plus more to taste

			⅛ teaspoon fine sea salt, plus more to taste

			1 large egg

			1 large egg yolk

			¾ cup mild extra-virgin olive oil (or for a mellower flavor, substitute ¼ cup neutral oil, such as grapeseed, for some of the olive oil)

			FOR THE EGGS

			12 large eggs

			FOR THE GARNISH

			Capers, anchovies, salmon roe, olives, slices of cornichons, or bits of sardines

			
					
					Make the aioli: Combine the garlic, lemon juice, and salt in a blender or food processor and let the mixture sit for a minute or two to mellow the garlic. Then add the egg and egg yolk and blend until combined. With the machine running, drizzle in the oil in a thin, steady stream. Start dribbling the oil in slowly, then more quickly as the emulsion takes hold after 20 to 30 seconds. The whole thing should be completed quickly, in under a minute. Taste for seasoning and add more lemon juice and/or salt if necessary. The consistency should be that of a light mayonnaise; it will thicken in the fridge. (For more tips, see the mayonnaise recipe on this page).

					You can also use a mortar and pestle if you like, pounding the garlic, lemon juice, salt, egg, and egg yolk and then pounding in the slow stream of oil. The consistency will be slightly thicker than that from the blender because there will be less air whipped in.

					

					
					Cook the eggs: Place the eggs in a medium saucepan and cover them with cold water. Over medium-high heat, bring the water to a boil. The second you see big bubbles forming, take the pan off the heat and cover it. Let it sit for 8 to 9 minutes (8 minutes gives you jammy, barely set yolks; 9 minutes gives you creamy yolks).

				

					
					Meanwhile, fill a bowl with water and ice and set it aside.

				

					
					Uncover the saucepan and use a slotted spoon to transfer the eggs to the bowl of ice water. When they are cool enough to handle, crack the eggs all over and peel away the shells. Halve the eggs and arrange them on a platter. Dollop with the aioli and sprinkle with capers or other garnishes.
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			Homemade Mayonnaise

			When the French serve a little bowl of mayonnaise for dipping artichoke leaves or tiny pink shrimp, chances are it’s homemade. Of course you can buy mayo in any French supermarket, but no self-respecting host would serve that to guests, especially when everyone knows how incredibly easy it is to whip up.

			I’ve adopted that mayo-at-any-moment mind-set, always ready to whirl together a batch. When my daughter asks for a BLT, the first thing I do is pull out the blender.

			That said, it took me a while to master making mayonnaise in the blender. Afraid of breaking the emulsion, I’d drip in the oil so slowly that the blender motor caused the whole thing to overheat and separate anyway. I’ve since learned that the trick to blender mayo is not to overblend.

			Sometimes, instead of using just an egg yolk, I use a whole egg because I’m too lazy to separate it. This gives you a slightly runnier mayo, which is good for dips and as the base for salad dressings. If you choose to use the whole egg, eliminate the water in this recipe.

			Thinking Ahead

			Mayonnaise can be made up to 1 week in advance and stored, covered, in the refrigerator.

			MAKES ABOUT ¾ CUP

			

			1 large egg yolk, room temperature

			2 teaspoons fresh lemon juice, plus more to taste

			1 teaspoon Dijon mustard

			¼ teaspoon fine sea salt, plus more to taste

			1 teaspoon cold water

			⅔ cup mild extra-virgin olive oil (or, for a mellower flavor, use half olive oil and half neutral oil such as grapeseed or sunflower)

			
					
					To make this in a blender, blend the egg yolk, lemon juice, mustard, salt, and water until well mixed. With the blender on a medium speed (mine says “blend”), drizzle in the oil in a thin, steady stream. Start dribbling the oil in slowly, then more quickly as the emulsion takes hold after 20 to 30 seconds. The whole thing should be completed quickly, in under a minute.

					If you’re making this by hand, choose a large or medium bowl; you’ll need room to maneuver the whisk. Whisk together the egg yolk, lemon juice, mustard, salt, and water. Whisking constantly, slowly drizzle in the oil, little by little, until the mixture is emulsified and thickened. (This will take longer than using a blender.) You can steady the bowl between your legs or by nestling it on a rolled-up damp dish towel.

					

					
					Taste the mayonnaise and add more salt and/or lemon juice if needed.

				

			

			Deviled Eggs with Crème Fraîche and Roquefort
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			The French don’t, as a rule, devil their eggs. A little mayonnaise spooned on top turns a modest jammy-yolk egg into a killer appetizer (homemade mayo helps the cause). However, if they ever go the deviling route, I wouldn’t be surprised to see this very Gallic combination of crème fraîche and Roquefort cheese mashed into the yolks. More piquant than the usual potluck offering, these are sophisticated and highly appealing—elegant enough to nibble with champagne at a cocktail party, casual enough to serve in your backyard at a cookout. They’re the best of both worlds.

			Thinking Ahead

			Eggs: You can cook the eggs up to 3 days in advance. Peel and store them in a covered container in the refrigerator.

			SERVES 4 TO 6

			

			6 large eggs

			3 tablespoons crème fraîche

			1 tablespoon mayonnaise, homemade (see this page) or store-bought

			2 teaspoons chopped fresh chives

			½ teaspoon Dijon mustard

			Large pinch of fine sea salt

			¼ cup (1 ounce) crumbled Roquefort cheese

			
					
					Place the eggs in a medium saucepan and cover them with cold water. Over medium-high heat, bring the water to a boil. The second you see big bubbles forming, take the pot off the heat and cover it. Let it sit for 9 minutes for creamy yolks.

				

					
					Meanwhile, fill a bowl with water and ice and set it aside.

				

					
					When the eggs are done, uncover the saucepan and use a slotted spoon to trans-fer the eggs to the bowl of ice water. When they are cool enough to handle, crack the eggs all over and peel away the shells. Halve the eggs and scoop the yolks into a medium bowl.

				

					
					Mash the yolks with a fork, then fold in the crème fraîche, mayonnaise, chives, mustard, and salt. Spoon the mixture back into the egg whites. Crumble the Roquefort on top of the eggs, and serve.

				

			

			Tahini Omelet
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			A French omelet is iconic, and making a perfect one is often held up as the test of a French chef’s skill. Fluffy in the center, with large billowing curds barely contained by a thin, firm exterior, omelets really don’t need anything substantial as a filling. A little cheese or some herbs can set off their eggy richness nicely.

			That said, I can never resist adding garlic pretty much everywhere there’s an opportunity (blame my parents—it’s how I was brought up). I got the idea for the garlicky tahini sauce, indirectly, from Yotam Ottolenghi. His brilliant Middle Eastern–inspired recipes drastically increased my tahini consumption, and I’ve been using the sesame paste in ways far beyond the usual hummus. For this omelet, after folding in the tahini and garlic sauce, I douse the whole thing with an herbed yogurt sauce. It’s more assertively flavored than most other omelets, with a distinctive Mediterranean flair.

			If making an omelet seems too fussy—all that folding and flipping can take some concentration—just scramble your eggs and drizzle them with the tahini sauce and yogurt. It may be sloppier looking, but it will be just as satisfying to eat.

			Thinking Ahead

			Tahini sauce: You can make and refrigerate the sauce, covered, up to 2 days in advance. Bring to room temperature before serving.

			Yogurt sauce: You can make and refrigerate the sauce, covered, up to 3 days in advance. Drain off any excess water before serving. This sauce is also great on fish or chicken.

			SERVES 2

			

			2 tablespoons fresh lemon juice

			1 small garlic clove, finely grated or minced

			Fine sea salt

			¼ cup tahini

			4 to 5 tablespoons cold water, divided

			½ cup plain yogurt, for serving

			2½ tablespoons chopped fresh dill (or mint, cilantro, or parsley) leaves, divided, plus more for serving

			6 large eggs

			Freshly ground black pepper

			4 tablespoons (½ stick) unsalted butter, divided

			Sweet paprika, for serving (optional)

			Flaky sea salt, for serving

			
					
					In a small bowl, combine the lemon juice, garlic, and ½ teaspoon fine sea salt. Let the mixture sit for 5 minutes (to let garlic mellow in the acidic lemon juice), then whisk in the tahini. Whisk in cold water, 1 tablespoon at a time, until very smooth (2 to 3 tablespoons water total). The sauce should be as thick as crème anglaise and just as silky.

				

					
					In another small bowl, whisk together the yogurt, 1½ tablespoons of the herbs, and a pinch of salt. Set aside.

				

					
					In a medium bowl, whisk together the eggs, remaining 1 tablespoon herbs, 2 tablespoons cold water, and a large pinch of salt and pepper.

				

					
					In a large nonstick skillet set over medium-high heat, melt 2 tablespoons of the butter until foaming. Then pour in half the egg mixture and reduce the heat to medium. Stir briefly with the flat back side of a fork, to agitate the eggs and keep them from immediately setting. Cook until the eggs are mostly set on the bottom, 45 seconds to 1 minute and 15 seconds, then drizzle them with a quarter of the tahini sauce. Fold the omelet using a heat-proof spatula and carefully transfer it to a plate. Repeat with the remaining 2 tablespoons butter, egg mixture, and another quarter of the tahini sauce.

				

					
					Drizzle the omelets with the remaining tahini sauce, sprinkle with the paprika, if using, and flaky sea salt, and add a dollop of the yogurt sauce. Serve immediately, topped with more herbs.

				

			

			Spicy Egg, Tomato, and Leek Toasts

			Think of this dish as a simpler, spicier, and more vegetable-forward eggs Benedict. You’ve got the runny-yolk egg, which is fried rather than poached. There’s the rich sauce: here, a tangy Sriracha and ginger–spiked mayonnaise in place of the subtler hollandaise. Slices of ripe, juicy tomato, nestled cozily under the egg, stand in for the Canadian bacon. And as a crunchy base, I use thick slices of olive oil and garlic–rubbed crostini instead of toasted English muffins. The final garnish of soft, caramelized leeks may seem superfluous, but it really creates a memorable dish, increasing the vegetable quotient and making the whole thing a little sweeter and more complex. Although this is simple enough to make for brunch (no egg poaching or hollandaise blending!), I actually prefer it as a light dinner, with a spinach salad and a really good cru Beaujolais.

			Thinking Ahead

			Leeks: You can roast the leeks up to 4 hours ahead and leave them, loosely covered, at room temperature.

			Sauce: You can make the sauce and refrigerate it, covered, up to 2 days in advance.

			MAKES 6 TOASTS

			

			2 medium leeks (white and light green parts only), halved lengthwise, cleaned, and thinly sliced

			3 tablespoons extra-virgin olive oil, divided, plus more for drizzling

			3 sprigs fresh thyme (lemon thyme is nice here but not necessary)

			Fine sea salt

			6 thick slices country bread

			2 garlic cloves, divided

			½ cup mayonnaise, homemade (see this page) or store-bought

			2½ teaspoons soy sauce, plus more to taste

			2 teaspoons fresh lime juice, plus more to taste

			2 teaspoons Sriracha, plus more to taste

			1 teaspoon grated fresh ginger

			6 thin slices of tomato (from 1 very large ripe tomato)

			6 large eggs

			
					
					Heat the oven to 400°F. On a rimmed baking sheet, toss the leeks with 2½ tablespoons of the olive oil, the thyme sprigs, and a large pinch of salt. Roast, tossing occasionally, until the leeks are browned and crispy, about 20 minutes. When they are done, set them aside.

				

					
					While the leeks are cooking, arrange the bread slices in an even layer on a separate rimmed baking sheet, drizzle them with oil, and sprinkle lightly with salt. Bake (along with the leeks in the same oven) until golden on the edges, 6 to 10 minutes. Transfer the toasts to a rack to cool slightly (until you can pick them up without burning your hands). Cut 1 garlic clove in half, and immediately rub it lightly over the tops of the warm toasts. Transfer the toasts to a serving platter or plates.

				

					
					Make the sauce. Grate or press the remaining garlic clove into a medium bowl, then whisk in the mayonnaise, soy sauce, lime juice, Sriracha, and ginger. Taste and adjust the seasonings if necessary.

				

					
					Spread each toast with a little of the mayonnaise, then top it with a tomato slice and sprinkle lightly with salt.

				

					
					Heat the remaining ½ tablespoon oil in a large nonstick skillet over medium-low heat. Crack the eggs into the skillet, working in batches if they don’t all fit at once. Cook until the whites are set but the yolks are still runny, 2 to 4 minutes. Transfer each egg to a toast. Top the eggs with the leeks and a dollop of the mayo.
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			Egg Yolk Shakshuka
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			I learned how to make an egg yolk shakshuka from Mourad Lahlou, the famous San Francisco chef originally from Morocco. As Mourad sees it, the egg whites in a shakshuka merely imprison the yolks, preventing them from gushing gleefully into the sauce, mingling freely with the peppers, tomatoes, and spices. Here, the merest tap of a fork releases the yolks’ richness without any whites holding them back. Flavored with preserved lemon (if you’ve got it) and goat cheese, this is more decadent and more complex than the usual shakshuka. Be sure to save the whites to use in meringues and buttercreams; they will keep in the freezer for up to a year.

			Thinking Ahead

			Tomato sauce: You can make the sauce (through step 2) up to 4 days in advance and store it, covered, in the refrigerator. Warm it in a skillet over low heat before adding the fresh herbs, goat cheese, and eggs.

			SERVES 4

			

			2 tablespoons extra-virgin olive oil

			1 large white onion, diced

			4 garlic cloves, minced

			1 (28-ounce) can diced tomatoes

			2 red, orange, or yellow bell peppers, or a combination, roasted (see this page)

			2 tablespoons chopped fresh thyme leaves

			1 teaspoon fine sea salt, plus more to taste

			¼ teaspoon freshly ground black pepper, plus more to taste

			1½ teaspoons ground cumin

			1 teaspoon sweet paprika

			½ teaspoon ground turmeric

			⅛ teaspoon cayenne pepper

			1 tablespoon minced preserved lemon (optional) or 1 teaspoon fresh lemon juice

			1 tablespoon chopped fresh parsley leaves

			1 tablespoon chopped fresh cilantro or mint leaves, plus tender sprigs for garnish

			4 ounces (1 cup) goat cheese, crumbled while still cold

			6 large egg yolks, room temperature

			Grilled or toasted bread, for serving

			
					
					In a 12-inch skillet, heat the oil over medium heat. Stir in the onion and cook until it is starting to brown, 7 to 10 minutes, reducing the heat if necessary to prevent burning.

				

					
					Stir in the garlic and cook for another minute, until fragrant. Stir in the tomatoes and their juices, the peppers and any reserved pepper juices, thyme, salt, black pepper, cumin, paprika, turmeric, and cayenne. Simmer over low heat until reduced by a third, 15 to 25 minutes.

				

					
					Stir in the preserved lemon if using. Taste and adjust the seasoning if necessary.

				

					
					Stir in the parsley and cilantro, and scatter the goat
					cheese across the sauce. Slip the yolks into the skillet.
					Sprinkle with salt and pepper. Cover the skillet with a lid
					or a baking sheet, and cook over low heat until the yolks
					are barely solid but still runny, 2 to 5 minutes. Serve
					immediately, garnished with cilantro or mint sprigs, with
					grilled or toasted bread alongside for dipping.

					

			

			Sweet Pepper and Cheddar Clafouti
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			Clafoutis are custardy baked pancakes traditionally filled with sweet cherries and served for dessert. When my mother made them when we were in France, she didn’t bother pitting the cherries. French cooks didn’t, so why should she? She is a woman who always loves a shortcut. And my sister and I never minded—we liked having an excuse to spit out the pits, which, if we were eating outside as we often did in August, we could do straight into the garden without anyone yelling at us.

			You needn’t worry about pits in this savory clafouti, with its filling of sautéed bell peppers and plenty of salty sharp cheddar. It will emerge from the oven puffy and golden, then quickly deflate. Fear not, it still tastes wonderful after it flattens out, though for the most drama, seat your guests at the table and rush this out for them to admire. The oohs and ahhs are worth the jog from kitchen to dining table.

			Thinking Ahead

			Peppers: You can cook the peppers and garlic
				up to 3 days in advance. Store the mixture,
				covered, in the refrigerator. Gently rewarm it
				in an ovenproof skillet before adding the egg
				mixture and baking.

			SERVES 4 TO 6

			

			¾ cup whole milk

			½ cup (4 ounces) crème fraîche

			4 large eggs

			2½ tablespoons (22 grams) all-purpose flour

			¼ cup chopped fresh basil leaves

			¾ teaspoon fine sea salt, divided, plus more as needed

			½ teaspoon freshly ground black pepper

			1 cup (4 ounces) coarsely grated sharp white cheddar cheese, divided

			2 ounces sliced ham, chopped

			2 tablespoons extra-virgin olive oil

			3 sweet bell peppers, preferably different colors including red and yellow, seeded and sliced into ¼-inch-wide strips

			2 garlic cloves, thinly sliced

			¼ cup (1 ounce) grated Parmesan cheese

			Fresh lemon juice, for serving

			Crushed red pepper flakes, for serving

			
					
					Heat the oven to 375°F.

				

					
					In a large bowl, whisk together the milk, crème fraîche, eggs, flour, basil, ½ teaspoon of the salt, and pepper. Stir in ¾ cup of the cheddar and the ham.

				

					
					In a 9-inch ovenproof skillet, heat the oil over medium heat. Stir in the peppers and cook until they are softened and golden at the edges, 10 to 15 minutes. Stir in the garlic and remaining ¼ teaspoon salt and cook until fragrant, about 2 minutes.

				

					
					Scrape the egg mixture into the skillet, and top it with the remaining ¼ cup cheddar and the Parmesan. (Or, for a more elegant presentation, scrape the vegetables into a gratin or casserole dish and add the egg mixture and cheese to that.) Bake until the eggs are set, 35 to 40 minutes. Cool slightly, then top with lemon juice and red pepper flakes.

				

			

			Twice-Baked Cheese Soufflés

			
				[image: ]
			

			Almost over-the-top rich and creamy, these cheese soufflés are double baked—once to puff them up like little clouds, then a second time covered in cheese sauce to make them all the more irresistibly gooey and browned on top. What’s great about this dish is that you can prepare the whole thing the day before, then give the soufflés a final bake just before serving—a perfect brunch dish that you can do even when you’re not fully caffeinated.

			Thinking Ahead

			Leeks: You can sauté these 2 to 3 days in advance and store them in a sealed container in the refrigerator.

			Cheese soufflés: You can prepare the whole thing the day before and keep it tightly covered in the refrigerator. Before serving, bake for 10 to 15 minutes, until golden and bubbling.

			SERVES 6

			

			4 tablespoons (½ stick / 56 grams) unsalted butter, plus more for the ramekins

			2 tablespoons extra-virgin olive oil

			½ cup chopped leeks (white part only) or shallots

			¼ cup (32 grams) all-purpose flour

			1 cup (240 milliliters) whole milk

			1 teaspoon chopped fresh rosemary leaves

			1 teaspoon chopped fresh thyme leaves

			½ teaspoon fine sea salt

			¼ teaspoon freshly ground black pepper

			1 cup (240 milliliters) heavy cream

			1¼ cups (5 ounces) shredded Gruyère or cheddar cheese

			6 large eggs, yolks and whites separated

			⅓ cup (45 grams) grated Parmesan cheese

			
					
					Heat the oven to 350°F and butter six 8-ounce ramekins. Place the ramekins in a large baking dish.

				

					
					Heat the oil in a medium skillet over medium-low heat. Stir in the leeks and cook until they are soft but not browned, 10 to 15 minutes. Scrape the leeks into a bowl and set aside. Return the skillet to medium heat.

				

					
					Melt the butter in the skillet, then whisk in the flour and cook for 1 to 2 minutes, until it turns very pale gold in some spots (but not brown). Slowly add the milk in a thin stream, whisking to remove any lumps. Bring the mixture to a simmer and cook until thickened, whisking continuously, about 2 minutes. Whisk in the rosemary, thyme, salt, and pepper. This is the roux.

				

					
					Scrape about a third of the roux into a medium bowl, then whisk in the heavy cream. Reserve until needed.

				

					
					Over very low heat, stir the cooked leeks into the roux remaining in the skillet, then stir in the Gruyère, a handful at a time, until melted. Remove from the heat and scrape the mixture into a large bowl. Whisk in the egg yolks.

				

					
					In the bowl of an electric mixer, beat the egg whites until they form stiff peaks. Using a spatula, fold about a third of the whites into the cheese mixture, then fold in the remaining whites until mostly incorporated, though it’s okay if one or two streaks remain.

				

					
					Divide the mixture among the prepared ramekins. Then add enough hot tap water to the baking dish to reach halfway up the sides of the ramekins. Bake until the soufflés are puffed and golden, about 20 minutes. Remove them from the oven and let them cool until you can handle them. Raise the oven temperature to 425°F.

				

					
					Run a thin spatula around the edges of the ramekins and flip the soufflés into a large gratin dish. Pour the reserved roux/cream mixture over the soufflés and all over the bottom of the gratin dish. Sprinkle the soufflés with the Parmesan. At this point you can either cover the dish with plastic wrap and chill it overnight, or bake it straightaway until it is golden and bubbling, 10 to 15 minutes. Serve hot or warm.
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			Cornmeal and Harissa Soufflé

			
				[image: ]
			

			When I was a kid, if there was soufflé on offer, I ordered it. It didn’t
				matter what flavor—to me it was all about that moment when you
				tapped your spoon into the fluffy whites and they deflated into
				a runny puddle of custardy sweetness. Even if you were a bored
				eight-year-old sitting through a long French meal, when the soufflé
				showed up, all frustrations melted into sugar-fueled joy.

			This golden, puffy, cheese-filled creation is like a cross
				between a southern spoonbread and a savory French soufflé, with
				a good dose of harissa to add color and spice. Serve it for brunch,
				as a light supper, or as a fancy side dish.

			SERVES 4

			

			4 tablespoons (½ stick / 56 grams) unsalted butter, plus more for the dish

			3 tablespoons (30 grams) finely grated Parmesan cheese

			4 scallions (white and green parts), thinly sliced

			1 cup whole milk

			¼ cup (35 grams) fine cornmeal

			2 tablespoons harissa, plus more as needed

			½ teaspoon fine sea salt, plus more as needed

			4 large egg yolks

			5 large egg whites

			1 cup (4 ounces) grated sharp cheddar cheese

			
					
					Position a rack in the lower third of your oven and place a baking sheet on the rack. Heat the oven to 400°F. Generously butter a 1½-quart soufflé dish. Coat the bottom and sides with the Parmesan.

				

					
					Melt 2 tablespoons of the butter in a large skillet over medium heat. Then add the scallions and sauté until softened, about 5 minutes. Transfer them with a slotted spoon to a plate and reserve.

				

					
					Add the remaining 2 tablespoons butter to the skillet and let it melt. Carefully pour in the milk and heat until it is simmering. Slowly stir in the cornmeal, whisking constantly; continue to cook until the mixture thickens to a sauce-like consistency, 1 to 2 minutes. Remove the skillet from the heat, and stir in the harissa and salt, adding more of each as desired. Whisk in the egg yolks, one at a time, blending fully after each addition. Transfer the cornmeal mixture to a large bowl and let it cool to lukewarm.

				

					
					In the bowl of an electric mixer fitted with the whisk attachment, beat the egg whites on medium-high speed until they hold stiff peaks, 3 to 4 minutes; the beaten whites should have just begun to lose their sheen. Whisk a quarter of the whites into the lukewarm yolk mixture to lighten it. Then use a spatula or spoon to fold in the remaining whites in two additions while gradually sprinkling in the cheddar cheese and the sautéed scallions. Don’t over-fold; the mixture should still have a few lumps. Transfer the batter to the prepared soufflé dish. Rub your thumb around the edge of the dish to create space between the dish and the soufflé mixture (this helps it rise).

				

					
					Place the dish on the baking sheet in the oven and reduce the oven temperature to 375°F. Bake until the soufflé is puffed and golden brown on top and the center barely moves when the dish is shaken gently, 35 to 40 minutes (do not open the oven door during the first 20 minutes). Serve immediately.

				

			

			Red Wine–Poached Eggs with Mushrooms and Bacon

			This is my somewhat simplified take on oeufs à la meurette, a Burgundian classic of eggs poached in a red wine sauce flavored with bacon, mushrooms, and shallots. As the wine simmers, it deepens in color, turning garishly purple—not the hue generally associated with food. But in the process it gains a heady complexity augmented by the cured pork and vegetables.

			Even in my streamlined version, oeufs à la meurette is a bit of a production to pull off. But for lovers of velvety poached eggs and good red wine, it’s worth making for a special dinner or a blow-out brunch. You don’t need to use your very best wine. A pleasant but inexpensive Burgundy, Beaujolais, or Pinot Noir will do the trick for cooking. Then pull out something better for serving.

			Thinking Ahead

			Mushroom mixture: You can prepare the mushrooms and shallots 2 days in advance and store them, covered, in the refrigerator. Gently rewarm them in the sauté pan before adding the wine, stock, and eggs.

			SERVES 8

			

			4 ounces (2 to 3 slices) thick-sliced bacon, diced

			1 tablespoon extra-virgin olive oil, plus more for drizzling

			4 ounces cremini or white mushrooms, sliced ¼ inch thick

			4 large or 8 small shallots, quartered lengthwise

			1 (750 ml) bottle dry red wine, preferably a Burgundy

			3 cups chicken or beef stock, preferably homemade

			8 large eggs, cracked into 8 small bowls, ramekins, or cups (see sidebar)

			4 sprigs fresh thyme

			4 sprigs fresh parsley, plus chopped fresh parsley leaves, for serving

			1 bay leaf

			1 celery stalk, cut in half

			1 carrot, cut in half

			3 garlic cloves: 2 smashed, 1 cut in half

			3 tablespoons unsalted butter, cubed

			Fine sea salt, as needed

			Red wine vinegar, as needed (optional)

			8 thick slices country bread

			Turkish red pepper (urfa biber) or crushed red pepper flakes, for serving

			Flaky sea salt, for serving

			
					
					In a deep 10-inch sauté pan, heat the bacon and oil over medium heat. Cook, stirring occasionally, until the bacon is crisp and browned, 9 to 13 minutes. Transfer it with a slotted spoon to a paper towel–lined plate, leaving the fat in the pan.

				

					
					Add the mushrooms and shallots to the bacon fat. Cook, without moving them too much, until they are browned and crisp, about 12 minutes. Transfer them to the plate with the bacon.

				

					
					Stir the wine and stock into the skillet and bring to a vigorous boil. Slip the eggs, one at a time, into the liquid, then reduce the heat to medium-low and cook until the egg whites are firm, 2 to 3 minutes (see sidebar). Transfer the poached eggs with a slotted spoon to a plate lined with a dish towel, one that you don’t mind staining purple (or use paper towels).

				

					
					Raise the heat under the skillet to bring the liquid to a simmer. Using kitchen twine, tie together the thyme sprigs, parsley sprigs, and bay leaf and toss the bundle into the broth (or skip the string and just be prepared to fish the herbs out later). Stir in the celery, carrot, and smashed garlic; continue to simmer until the liquid has reduced by half, 20 to 25 minutes.

				

					
					While the sauce is simmering, heat the broiler.

				

					
					When the sauce has reduced, remove and discard the herb bundle and the vegetables; then whisk in the butter and season with fine sea salt (be generous—you haven’t added any salt to the sauce yet, so it will need a lot, especially if your stock was unsalted). Add a dash or two of red wine vinegar if the sauce needs verve.

				

					
					On a rimmed baking sheet, arrange the bread in a single layer and drizzle the slices with oil. Broil until golden, about 1 minute, then flip them over and broil for another minute. Remove the toasts from the oven and immediately rub them with the cut sides of the halved garlic clove.

				

					
					To serve, bring the broth back to a simmer. Place a slice of toast in each of eight serving bowls. Top with a poached egg, then spoon some of the piping-hot broth on top (this will reheat the egg, which will have cooled by now, and soften the toast). Sprinkle with the reserved bacon, mushrooms, and shallots, then top with Turkish red pepper, flaky sea salt, and chopped parsley.

				

			

			How to Poach Eggs

			

			Crack each egg that you want to poach into a separate cup or ramekin. Bring a few inches of water to a gentle simmer in either a saucepan or a deep skillet with a lid. (I use the saucepan when I’m just doing a couple of eggs, and the skillet when I want more room to poach 6 to 8 eggs at a time.) When the water is barely simmering (a few bubbles around the edges are what you are looking for, not a boil), slip the eggs, one at a time, into the water. Stir the water gently, then cover the pan and remove from the heat. Let the pan sit for 4 minutes. If the eggs aren’t done yet, cover and return them to the heat until they are, checking them at 20-second intervals. Use a slotted spoon to scoop out the eggs one by one. Pat the bottom of the spoon dry on a clean kitchen towel as you pick up each egg. This helps eliminate excess water running all over your plate or your toast.

			If you want a neater-looking poached egg, you can crack it into a fine-mesh strainer before sliding it into the simmering water. This gets rid of the loose and runny parts of the egg white, which slither out into ragged wisps when they hit the water. I usually don’t bother.

			You can poach eggs ahead of time: Transfer the eggs from the hot water to a bowl of cold water and refrigerate until needed, up to 24 hours. To reheat, transfer the eggs to a bowl of very hot steaming (but not simmering) water for a couple of minutes.
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			Comté Cocktail Crackers
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			These cookie-like cocktail crackers are a bit of a tease because, if you’re not expecting hot chiles and sharp cheese, you might think you are going to be biting into a vanilla shortbread. Which is to say, warn any small children in the vicinity before they are profoundly disappointed. For grown-ups, these are the perfect savory snack to serve with cocktails. They’re pleasantly piquant, deeply buttery, have just the right crunch. You can serve them at room temperature, but if you really want to spoil your guests, bring them out while they’re still warm from the oven, either freshly baked or briefly reheated. If you can’t find Comté, substitute Gruyère or even a good extra-sharp cheddar.

			Thinking Ahead

			Dough: You can freeze the dough, sealed in plastic wrap, for 3 months. Let it come to room temperature for 10 minutes before rolling it out.

			Crackers: You can bake them 3 days in advance and store them in an airtight container at room temperature. Before serving, reheat the crackers in a 300°F oven for 5 minutes.

			MAKES ABOUT 4 DOZEN CRACKERS

			

			1½ cups (195 grams) all-purpose flour, plus more for rolling

			1½ cups (6 ounces) finely grated Comté or Gruyère cheese, divided

			1 tablespoon cornstarch

			1 teaspoon sugar

			¼ teaspoon fine sea salt

			½ teaspoon hot smoked paprika, plus more for sprinkling

			10 tablespoons (1¼ sticks / 141 grams) cold unsalted butter, cubed

			Flaky sea salt, to taste

			
					
					In a food processor, pulse to combine the flour, 1 cup (4 ounces) of the Comté, the cornstarch, sugar, fine sea salt, and paprika. Add the butter and continue to process until the dough forms a ball. Or, combine everything in a large bowl and use a pastry cutter or two knives to cut the butter and cheese into the flour mixture. Be thorough so the dough is mostly smooth (though a few small butter chunks are okay).

				

					
					Place the dough between two pieces of parchment paper or wax paper and roll it out to ¼-inch thickness. Slide the whole thing onto a baking sheet and chill until firm, 30 minutes.

				

					
					Heat the oven to 350°F. Line two baking sheets with parchment paper.

				

					
					Use a 1-inch round cookie cutter to cut the dough into disks, and transfer them to the prepared baking sheets. Reroll the scraps between the parchment paper and cut out more disks.

				

					
					Sprinkle the crackers with the remaining ½ cup Comté, flaky sea salt, and paprika. Bake until golden, 15 to 18 minutes, rotating the baking sheets halfway through. Serve warm or at room temperature.

				

			

			Croque Monsieur Casserole

			A croque monsieur is a toasted ham and cheese sandwich that the French make even more decadent by showering it with a cheesy Mornay sauce and baking it until golden. I ate a lot of them when I was a college student in Paris, attempting to absorb Stendhal’s Le Rouge et Le Noir in cafés when I was really much more interested in the sandwiches on my plate (or in anything that didn’t involve looking up every third word in my unwieldy French-English dictionary, stupendously misnamed Petit Robert, which I heaved around with me).

			Here I line up the sandwiches in a casserole dish and bake everything until the cheese melts into a gooey puddle and the ham turns soft and brawny. The mustard sharply interrupts all the richness; I like the forthright acidity and nubby texture of whole-grain mustard here, but creamy Dijon will work just as well. Be sure to buy good, firm white bread, such as French pain de mie or Arnold’s. Soft and spongy white bread will get soggy.

			Serve this for brunch, lunch, or the coziest of dinners, with a crisp green salad on the side, dressed with a shallot vinaigrette (see this page).

			Thinking Ahead

			Mornay sauce: You can make the sauce 4 days in advance and store it, covered, in the refrigerator.

			SERVES 4 TO 6

			

			4 tablespoons (½ stick) unsalted butter, plus more for the baking dish

			¼ cup all-purpose flour

			2½ cups whole milk, warmed

			2½ cups (10 ounces) grated Gruyère cheese, divided

			½ teaspoon herbes de Provence or dried thyme

			Pinch of kosher salt

			Pinch of freshly grated nutmeg

			2 tablespoons Dijon mustard, preferably whole-grain, or as needed

			8 slices white sandwich bread (pain de mie)

			6 ounces thinly sliced ham

			2 tablespoons (½ ounce) finely grated Parmesan cheese

			
					
					Heat the oven to 375°F and butter a deep (1½ to 2 inches) 9 × 9-inch baking dish.

				

					
					Melt the butter in a medium skillet over medium heat. Stir in the flour and cook, whisking, until it turns golden (but does not brown), about 3 minutes. Slowly whisk in the milk until smooth. Bring the mixture to a simmer, then remove the skillet from the heat and stir in 1 cup of the Gruyère, the herbes de Provence, salt, and nutmeg; the sauce should be thick and smooth. This is your Mornay sauce.

				

					
					On a work surface, slather the mustard on one side of each of 4 bread slices, then top the mustard with the ham. Sprinkle 1 cup of the remaining Gruyère over the ham, and cover with the remaining bread slices. Cut each sandwich in half so you end up with two rectangles (don’t cut diagonally—you don’t want triangles here because they won’t fit as nicely into the pan).

				

					
					Spread a little Mornay sauce on the bottom of the prepared baking dish. Spread sauce over the top of each sandwich, covering it all the way to the edges. Place the sandwiches in the dish, overlapping slightly with their cut sides facing up.

				

					
					Spoon the remaining Mornay sauce over the sandwiches, spreading it to cover all exposed surfaces. Sprinkle the Parmesan and remaining ½ cup Gruyère over the top. Bake until puffed and golden, 35 to 40 minutes.

				

			

			
				[image: ]
			

			Sweet Potato Aligot with Fried Sage

			I first saw pommes aligot being whipped up tableside at a restaurant in the Auvergne. Into a well-used copper pot, the waiter beat boiled yellow potatoes with handfuls of grated nutty-tasting local tomme fraîche until the mixture could stretch the length of his arm as he pulled it above his head. Then he mounded the steaming elastic mix next to browned sausages, and I ate them together, spreading the aligot over sausage slices like a thick sauce.

			In this very American version of pommes aligot, sweet potatoes stand in for the regular potatoes, which makes the whole thing richer and autumnal.

			To create a crisp-salty garnish for all that smooth, rich purée, I strew fried sage leaves on top. Try to find the biggest sage leaves you can—they are easier to fry than small leaves, which can burn almost as soon as you add them to the oil. In any case, have everything set up before you start frying, and work quickly. Season the leaves while they are still hot so the salt sticks, and try not to gobble them all before the aligot is ready (this is harder than you’d think).

			Serve this as a meatless main course with a snappy green salad, or on the side with grilled meats or roast chicken. Or bring it out on Thanksgiving instead of the usual sweet potato casserole.

			Thinking Ahead

			Aligot: This is most impressively served right after it’s made, when the potatoes are best able to stretch to dramatic heights in front of your guests. But you can make it up to 3 days in advance. Reheat it over low heat, stirring in a little extra cream, until the mixture is melted and smooth.

			SERVES 4 TO 6

			

			1 pound sweet potatoes, peeled and cut into 2-inch chunks

			Fine sea salt, as needed

			Grapeseed, olive
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