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			Say that three times fast. Shakshuka is a typical Middle Eastern breakfast of eggs baked in a fragrant tomato sauce. Level up with a handful of spinach, chard, or kale stirred in toward the end, and serve with pita chips to sop up all the tomatoey deliciousness.

			SERVES 1
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			1 teaspoon extra-virgin olive oil

			Half of a small red or yellow bell pepper, seeded and coarsely chopped

			1 garlic clove, halved

			½ teaspoon ground cumin

			Pinch of red pepper flakes or Aleppo pepper (optional)

			1 cup Core Tomato Sauce (this page) or your favorite store-bought tomato sauce

			1 to 2 large eggs

			Yogurt, harissa, and pita chips or crusty bread, for serving (optional)

			Make it on the stove: In a small saucepan (with a lid), heat the olive oil over medium-high heat until it shimmers.

			Add the bell pepper and garlic and cook, stirring, for a minute or two, until the pepper has begun to soften. Add the cumin, red pepper flakes (if using), and tomato sauce and stir to incorporate. Reduce the heat to medium so that the sauce boils happily but not fiercely, and let it cook, uncovered, for about 5 minutes more, until slightly thickened.

			Reduce the heat to low to allow the sauce to simmer, and use a large spoon to push some of the sauce away from the middle and make a small well in the center. Break the egg(s) into a small cup, then tip into the well. (Don’t worry if the yolks break; it will all end up in the same place anyway.) Cover the saucepan and let simmer for 3 to 4 minutes more, until the yolks are set but still jammy.

			Turn the shakshuka out into a shallow bowl and top with yogurt and harissa, and serve with pita chips or bread for dipping, if you like.

			Make it in a rice cooker: Preheat the rice cooker to Cook mode and add the olive oil. Follow the same instructions as above (it will take a few more minutes for the vegetables to cook in the second step).

			After you add the egg(s), cover the rice cooker and let the eggs cook until they have reached your desired level of doneness. Continue as above.
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			This single-serving frittata is perfect as a breakfast for one, and the untraditional addition of potato chips will make you feel like a genius even in the early hours. (Also, making it in a rice cooker is #lifechanging.) It’s even better at room temperature—slap this on a bun and you have yourself an egg sandwich on the fly. Just don’t wrap cooked eggs in foil or they’ll turn green—opt for beeswax wrap, a paper bag, or wax paper instead.

			MAKES ONE 4-INCH FRITTATA
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			A small knob of unsalted butter, for the pan

			2 large eggs

			1 (1-ounce) bag of potato chips (I like the sour cream and onion flavor for this)

			Optional add-ins

			Chopped deli meat, cooked sausage, cheese (#natch), leftover cooked veggies, raw spinach, chopped onions, bell peppers, fresh herbs, and chopped tomato—and even smoked salmon if it’s in the budget.

			Make it on the stove: Heat a knob of butter in a 4-inch skillet over medium heat. Meanwhile, in a mug or small bowl, whisk the eggs gently with a splash of water until combined. (Don’t beat the heck out of them or they’ll become rubbery.)

			When the skillet is hot and the butter has melted, pour in the egg mixture (and any add-ins, if using) and immediately add the potato chips and use a spatula to press them under the egg mixture until the chips are submerged. It’s okay if some float to the top. Let cook, without stirring, about 30 seconds, until you see the edges beginning to set. Use a fork or a small silicone spatula to push the cooked frittata toward the center of the skillet, letting the uncooked portions run to the edges. Keep doing this till there’s no more runny egg and the top is still a little jiggly. Remove from the heat to serve, or flip the frittata with a spatula to cook the other side for a few seconds. (It’s small—you can do it!)

			Make it in the rice cooker: Preheat the rice cooker on the Cook mode and add a small knob of butter. Meanwhile, in a mug or small bowl, whisk the eggs gently with a splash of water until combined. (Don’t beat the heck out of them or they’ll become rubbery.)

			When the rice cooker is hot and the butter has melted, pour in the egg mixture (and any add-ins, if using) and immediately add the potato chips and use a spatula to press them under the egg mixture until the chips are submerged. It’s okay if some float to the top.

			Cover the rice cooker and let cook for 8 minutes (meanwhile, go make your bed or do something that’ll keep you busy). When the frittata is done, the rice cooker will automatically switch to the Warm mode, and the frittata will be set around the edges with just a bit of runniness in the middle.
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			Betcha didn’t know you could bake a potato in your slow cooker, am I right? Who wouldn’t love one of those with good salty butter or some Greek yogurt for breakfast? Sweet potatoes are packed with nutrients to help you stay bright and brainy till lunch, and they become even sweeter when cooked slowly overnight. The Miso Butter strikes just the right sweet-salty-smoky balance. You can easily scale this up to make more than one at a time—just limit it to however many potatoes can fit in the slow cooker in one layer.

			SERVES 1
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			1 medium (10-ounce) sweet potato or yam, washed and patted dry

			Toasted sesame oil

			Kosher salt

			Miso Butter, for serving (recipe follows)

			Make it in a slow cooker: Preheat the slow cooker to High or Low, depending on how long you’d like the potato to cook.

			Meanwhile, rub the potato all over with the oil and salt. Wrap it loosely in foil and place it in the slow cooker. Cook on High for 4 hours or Low for 6 to 8 hours. That’s IT. Remove from the slow cooker, slice the potato in half lengthwise, and top with the miso butter. (Remember to reuse the foil as many times as you can!)

			Make it in the oven: Preheat the oven to 425˚F.

			Rub the potato all over with the oil and salt and place it on an ⅛-size sheet pan. Bake until the potato is tender when pierced with a fork, 45 to 55 minutes. Slice the potato in half lengthwise, and top with the miso butter.

			
				NOTE Miso often contains gluten, so if you need to make this gluten-free, just skip over the miso butter and use the sweet potato as a canvas for a multitude of other toppings.
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			MAKES ABOUT 1 CUP

			Miso, the Japanese soybean paste that lends a salty-umami flavor to everything it graces with its presence, is blissfully easy to find these days, whether in your everyday supermarket or online. This recipe makes more than you’ll need for one sweet potato, but you can use it on roasted carrots, squash, eggplant, and even corn on the cob. Add the cayenne if you like things a little spicy. This will keep, covered, in the fridge for up to 1 month.

			¼ cup miso (any type)

			½ cup (1 stick) unsalted butter, at room temperature

			1 teaspoon toasted sesame oil

			3 tablespoons maple syrup, brown sugar, or agave

			Pinch of cayenne (optional)

			In a small bowl, use a spoon or small silicone spatula to combine the miso and the butter until well blended and creamy. Add the sesame oil, maple syrup, and cayenne (if using), and continue to blend until the mixture is smooth and homogeneous.
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			I love foods that go pop in your mouth, like bubble tea, grapes, and the chia seeds in this pudding. Chia pudding needs no cooking, just a few hours in the fridge to let the chia seeds absorb the liquid and thicken it up. Sub in mashed soft fruit like berries or peaches for the milk, use half the amount of seeds, and you have a super-healthy fruit spread. You will need two clean 8-ounce jars (such as Mason jars) with lids—not only do these jars make it easy to prep the puddings ahead of time, they’re also perfect for a grab-and-go breakfast if you’re running straight to class in the morning!

			SERVES 2
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			2 cups plant-based milk, such as coconut, almond, or oat

			Pinch of kosher salt

			1 teaspoon vanilla extract

			3 tablespoons agave, honey, or maple syrup (optional)

			6 tablespoons chia seeds (white or black)

			In a small bowl, whisk the milk, salt, vanilla, and agave (if using). Add the chia seeds and whisk until no lumps remain.

			Pour the mixture into two 8-ounce jars, cover with the lids, and refrigerate until thick, at least 3 hours or overnight. The pudding will keep, tightly covered in the fridge, for up to a week.

			Variations

			Pina Colada: Use coconut milk and substitute 3 tablespoons of dark brown sugar for the other sweeteners. Add about ½ cup of chopped or crushed fresh pineapple to the chia mixture.

			Cherry Chai: Add 2 to 3 tablespoons of instant chai latte powder to the milk mixture before you add the chia. Stir in a handful of dried tart cherries or a few halved fresh cherries, if you have them (no pits!).

			Cinnamon Bun: Add 1 to 2 teaspoons of cinnamon and a pinch of grated nutmeg to the milk mixture before you add the chia. Substitute 3 tablespoons of dark brown sugar for the other sweeteners and add an additional ½ teaspoon of vanilla.
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			While you’re pulling an all-nighter, so is this oatmeal. It “cooks” in the fridge while you cram for those midterms. Next morning, grab it and go. It’s good cold or at room temperature, or warmed up right in the jar. Just like for the Ch-Ch-Ch-Chia Pudding (this page), it’s best to use two clean 8-ounce jars (such as Mason jars) with lids to prepare this make-ahead breakfast.

			SERVES 2
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			½ cup regular (not quick-cooking) rolled oats

			1 cup milk or plant-based milk

			1 to 2 tablespoons maple syrup, agave, or honey (optional)

			Pinch of kosher salt

			In a medium bowl, combine the oats, milk, and the maple syrup, as desired. Add a pinch of salt and stir.

			Divide the oats mixture between two 8-ounce jars. Cover both jars with their lids and refrigerate overnight. When you’re ready to eat, top the oats with fresh fruit, nuts, nut butter, all-fruit preserves, seeds, yogurt, chocolate chips, cocoa nibs—whatever you like.

			
				TIP Make this vegan by using plant-based milk instead of regular milk, and/or make it gluten-free by using certified gluten-free oats.

			

			Variations

			Banana Bread: Mash a ripe banana with a fork. Add the mashed banana and 1 teaspoon of vanilla extract to the oat mixture and stir to incorporate. After refrigerating, top the oats with some chopped walnuts and crushed banana chips, or a sliced banana.

			Apple Pie: Grate or chop 1 apple and add half of it to the oat mixture. Add 1 teaspoon of cinnamon, a pinch of nutmeg, and 1 teaspoon of vanilla extract and stir. After refrigerating, top the oats with the remaining chopped apple.

			Pumpkin Spice Oats (#PSO): Add a few tablespoons of pumpkin purée (fresh or canned), 1 teaspoon of pumpkin pie spice blend, and 1 teaspoon of vanilla extract to the oat mixture and stir to combine. After refrigerating, top the oats with vanilla yogurt and chopped pecans. [Tip: Use the remaining pumpkin purée in a Power-Up Shake (this page) or in the Hack-uccino (this page).]
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			This recipe is just enough for a 2-cup rice cooker. If you have a larger one, just scale up the amounts proportionately. Always break your eggs into a smaller cup first; the last thing you want to be doing in the morning is fishing bits of eggshell out of your grits. You’re welcome.

			SERVES 1
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			¼ cup quick-cooking grits

			½ tablespoon unsalted butter

			Pinch of kosher salt, plus more to taste

			Freshly ground black pepper

			Handful of baby spinach

			2 tablespoons grated Cheddar cheese

			1 to 2 large eggs

			Hot sauce, for serving (optional)

			Make it on the stove: In a small saucepan, combine the grits, 1 cup of water, the butter, salt, and a few twists of pepper and bring to a boil. Reduce the heat and cook, stirring occasionally, for 5 to 10 minutes, until thickened to your desired consistency (it will be soupier but edible after 5 minutes, and slightly drier and thicker after 10).

			Stir in the spinach and the cheese and cook for 1 minute more, just until the spinach has wilted. Use a large spoon to make a small well in the center of the grits. Crack the egg(s) into a small cup, then drop them into the well. Cover and let the egg(s) and grits cook for 2 to 3 minutes more for a runny yolk or 3 to 4 minutes more for a slightly more set—but still jammy—yolk. Serve with hot sauce, if desired.

			Make it in a rice cooker: In a 2-cup capacity rice cooker, whisk the grits, 1¼ cups water, salt, and a few twists of pepper. Cover and turn the rice cooker to the Cook mode. Cook the grits for 15 minutes. Stir, and add the spinach and cheese, cover again, and cook for another 15 minutes. Add the butter and stir until melted. Taste the grits and season with more salt, as desired.

			Switch to the Warm mode and use a large spoon to make a small well in the center of the grits. Crack the egg(s) into a small cup, then drop them into the well. Cover and let the egg(s) cook for 2 to 3 minutes for a runny yolk or 3 to 4 minutes for a slightly more set—but still jammy—yolk. Serve with hot sauce, if desired.
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			Hey guys, I have a message for you from oats: We’re more than just a sweet thing! Oats are a neutral grain, just as good skewed savory as sweet. A little knob of salted butter and a few turns of the pepper mill is your gateway dish. Then try this one.

			SERVES 1
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			⅔ cup water, broth, or dashi (Japanese bonito broth)

			Pinch of kosher salt, or 1 teaspoon of miso if you use water

			½ cup quick-cooking, gluten-free oats

			A drizzle of extra-virgin olive oil or a small knob of unsalted butter

			Make it on the stove: In a small saucepan over medium heat, combine the liquid and the salt or miso (if you’re using water) and bring to a lively boil.

			Use a wooden spoon to stir in the oats, and reduce the heat to low. Continue to cook, stirring occasionally, for about 5 minutes or until thick. Remove from the heat and stir in the olive oil or butter, and transfer to a bowl.

			Make it in a rice cooker: Combine the liquid and the salt or miso (if you’re using water) in the rice cooker and heat on the Cook mode, covered, until the water steams, about 3 minutes.

			Use a wooden spoon to stir in the oats and continue cooking for 5 minutes more, following the instructions above. Don’t wait for the cooker to finish its cycle; just turn it off when the oatmeal is done. Transfer to a bowl and stir in the olive oil or butter

			
				NOTE If you use dashi, it will likely be saltier than standard broth, so you won’t need to add much salt (taste and see what you think). If you use a store-bought broth, you’ll want a hefty enough pinch of salt, especially if it’s low-sodium. If you’re using plain old water, adding miso instead of salt will give it the flavor boost it needs.

			

			Variations

			Cheesy Oats: Stir in a teaspoon of spicy mustard and a dash of cayenne with the water or broth (not dashi) and some grated Cheddar cheese in the last minute of cooking. Remove from the heat and stir an egg through the mixture; it will cook in the heat of the oatmeal.

			Japanese Breakfast Oats: Use the dashi in place of water or broth. When the oats are finished cooking, top with a drizzle of toasted sesame oil, a soft- or hard-boiled egg, a piece of nori or a seaweed snack, and some chopped scallions.

			Hangover Helper Oats (#justsaying): Use chicken broth in place of the water. When the oats are done cooking, top with a soft- or hard-boiled
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