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Fluffy Olive Oil Scrambled Eggs


Start to finish: 10 minutes / Servings: 4


We’d never questioned the French rule that butter is best for cooking eggs. But then we noticed that chefs at hotel breakfast stations use oil to make omelets in carbon-steel pans. Likewise, the Chinese cook their well-seasoned, well-browned omelets in oil, as do the Japanese. But scrambled eggs? As a test, we heated olive oil until just smoking and poured in whisked eggs. Whoosh! In a quick puff of steam, we had light, fluffy eggs. The oil needed a full 3 minutes at medium heat to get hot enough. Higher temperatures cooked the eggs too fast, toughening them. Two tablespoons of oil was enough to coat the bottom of the skillet and flavor the eggs without making them greasy. We like our scrambled eggs particularly wet and not entirely cooked through, which takes just 30 seconds. Leave them a little longer for drier eggs. Either way, take them off the heat before they are fully cooked and let them rest on a warm plate for 30 seconds. They finish cooking off the heat. Mixing the salt into the eggs before cooking is the best way to season them.




2 tablespoons extra-virgin olive oil

8 large eggs

Kosher salt and ground black pepper





1. In a 12-inch nonstick or seasoned carbon-steel skillet over medium, heat the oil until just starting to smoke, about 3 minutes. While the oil heats, in a bowl, use a fork to whisk the eggs and ¼ teaspoon salt until blended and foamy. Pour the eggs into the center of the pan.

2. Using a silicone spatula, continuously stir the eggs, pushing them toward the middle as they set at the edges and folding the cooked egg over on itself. Cook until just set, 60 to 90 seconds. The curds should be shiny, wet and soft, but not translucent or runny. Immediately transfer to warmed plates. Season with salt and pepper.










Sunny-Side Up Fried Eggs

Start to finish: 8 minutes

Makes 4 eggs


Hot oil gave us the best scrambled eggs, but fried eggs turned out to be a different game. Here, butter truly was better; oil produced tough, greasy fried eggs. Every stovetop has a different low setting, and skillets vary in thickness and heat conductivity. It may take a few attempts to determine the best timing for your equipment. For us, 3 minutes was perfect for completely set whites and thick but runny yolks. If you like very loose yolks, shave off a minute; for lightly browned whites and firm yolks, add a minute. To make 2 eggs, use an 8-inch skillet and 2 teaspoons of butter.




4 large eggs

1 tablespoon salted butter

Kosher salt and ground black pepper





1. Heat a 10-inch nonstick skillet over low for 3 minutes. Crack the eggs into a bowl. Add the butter to the hot pan and swirl until melted. When the butter stops foaming, slowly pour the eggs into the skillet. If necessary, gently nudge the yolks with a wooden spoon to space them evenly in the pan.

2. Working quickly, season the eggs with salt and pepper, then cover the skillet and cook until the whites are completely set and the yolks are bright yellow, about 3 minutes. Slide out of the pan and onto plates.
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Turkish Scrambled Eggs with Spicy Tomato and Capers (Menemen)


Start to finish: 20 minutes / Servings: 4


Poblano chilies are Mexican in heritage, but their earthy flavor and mild heat make them ideal for this version of Turkish-style scrambled eggs. Using Aleppo pepper nudges the dish closer to the traditional flavor profile, but if you don’t have any, regular red pepper flakes work, too. Serve on warmed plates to prevent the eggs from cooling too quickly. Round out the meal with crisp slices of toast.




4 tablespoons extra-virgin olive oil, divided, plus more to serve

2 poblano chilies, stemmed, seeded and finely chopped

1 bunch scallions, thinly sliced

3 medium garlic cloves, minced

1 tablespoon Aleppo pepper or ½ teaspoon red pepper flakes (see headnote)

Kosher salt and ground white pepper

1 plum tomato, cored and finely chopped

2 tablespoons drained capers

8 large eggs

⅓ cup crumbled feta cheese

3 tablespoons chopped fresh dill





1. In a 12-inch nonstick skillet over medium, heat 2 tablespoons of oil until shimmering. Add the poblanos, scallions, garlic, Aleppo pepper, ¼ teaspoon salt and ½ teaspoon white pepper. Cover and cook, stirring, until the chilies are softened but not browned, 6 to 8 minutes. Transfer to a medium bowl and stir in the tomato and capers; set aside. Wipe out the skillet.

2. In a medium bowl, whisk the eggs and ¼ teaspoon salt. Return the skillet to medium and heat the remaining 2 tablespoons oil until shimmering. Pour the eggs into the center of the pan.

3. Using a silicone spatula, continuously stir the eggs, pushing them toward the middle as they set at the edges and folding the cooked egg over on itself. Cook until just set, about 1½ minutes. The curds should be shiny, wet and soft. Taste and season with salt and pepper, then divide among warmed serving plates.

4. Top each serving with a portion of the poblano mixture. Sprinkle with feta and dill, then drizzle with oil.
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Green Shakshuka


Start to finish: 35 minutes / Servings: 4


Classic shakshuka is a skillet dish of eggs poached in a spicy tomato-based sauce. But according to Einat Admony and Janna Gur, authors of “Shuk,” in Israel, where shakshuka gained a foothold after its introduction by North African immigrants, a green version made with leafy vegetables is nearly as popular. Our green shakshuka, inspired by Limor Chen’s version at Delamina East in London, includes leeks, spinach and peas and is finished with feta cheese. We recommend serving it with warm flatbread.




1 pound baby spinach

Kosher salt and ground black pepper

2 tablespoons extra-virgin olive oil

1 medium-large leek, white and light green parts halved lengthwise, thinly sliced, rinsed and dried

1 small yellow onion, chopped

2 medium garlic cloves, finely chopped

1 cup frozen peas, thawed

1½ teaspoons ground cumin

1½ teaspoons Aleppo pepper or 1 teaspoon hot paprika plus ¼ teaspoon cayenne pepper

3 ounces feta cheese, crumbled (¾ cup)

6 large eggs





1. In a large bowl, toss the spinach with ¾ teaspoon salt and, using your hands, massage the leaves until they begin to wilt; this should take about 1 minute. Set aside.

2. In a 12-inch nonstick skillet over medium-high, heat the oil until shimmering. Add the leek and onion, then cook, stirring occasionally, until fully softened but not browned, 7 to 9 minutes. Add the garlic and cook, stirring, until fragrant, about 30 seconds. Add the spinach and cook, tossing with tongs, until the leaves are fully wilted, 2 to 3 minutes. Add the peas, cumin, Aleppo pepper, ¼ cup water and two-thirds of the feta, then stir just until the feta begins to melt, about 30 seconds. Taste and season with salt and black pepper.

3. With the pan over medium-low, use the back of a spoon to form 6 evenly spaced wells in the sauce, each about 2 inches wide and deep enough that the bottom of the pan is visible. Crack 1 egg into each, then sprinkle with salt and pepper. Cover and cook until the egg whites are set but the yolks are still runny, 5 to 8 minutes, rotating the skillet about halfway through for even cooking. Off heat, sprinkle with the remaining feta.
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Shakshuka


Start to finish: 30 minutes

Servings: 4 to 6


This is a classic version of shakshuka, or eggs poached in a spiced sauce of tomatoes and bell pepper. Shakshuka is said to be North African in origin and was brought to Israel by Maghrebi Jews. Easy and adaptable but terrifically delicious, it has gained worldwide popularity and given rise to shakshuka of all types—from “green” to grain-based. For this version, we use harissa, a North African spice paste and a must-have ingredient in our pantry, to infuse the sauce with bold, rich flavor. Serve with warm flatbread or hunks torn from a crusty loaf.




2 tablespoons extra-virgin olive oil, plus more to serve

1 medium red bell pepper, stemmed, seeded and thinly sliced OR ½ cup drained and thinly sliced roasted red peppers

1 medium red onion, halved and thinly sliced

Kosher salt and ground black pepper

28-ounce can whole peeled tomatoes, crushed by hand

2 tablespoons harissa paste

6 large eggs

¼ cup finely chopped fresh flat-leaf parsley OR cilantro





1. In a 12-inch nonstick skillet over medium-high, heat the oil until shimmering. Add the bell pepper, onion and ½ teaspoon each salt and pepper. Cook, stirring occasionally, until the onion is light golden brown, about 5 minutes.

2. Stir in the tomatoes with juices, the harissa and ½ cup water. Bring to a simmer and cook, uncovered, stirring occasionally, until the pepper and onion are fully softened, 6 to 8 minutes. Taste and season with salt and pepper.

3. Reduce to medium-low, then use the back of a large spoon to make 6 evenly spaced indentations in the tomatoes and sauce, each about 2 inches in diameter. Crack 1 egg into each well, then sprinkle with salt and pepper. Cover and cook until the egg whites are set but the yolks are still runny, 5 to 8 minutes, rotating the skillet halfway through for even cooking. Remove from the heat, sprinkle with parsley and drizzle with additional oil.

Optional garnish: Crumbled feta cheese OR plain yogurt OR chopped pitted black or green olives OR a combination
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Eggs Fried in Parmesan Breadcrumbs with Wilted Spinach


Start to finish: 20 minutes

Servings: 2 or 4


Eggs fried in breadcrumbs were the creation of the late Judy Rodgers, the longtime chef of Zuni Cafe, San Francisco’s landmark restaurant. The iconic dish consists of crisp, toasted breadcrumbs on top of which eggs are cooked, the whites seeping slightly into the crumbs before they set and the yolks remaining sunny and runny. For our version, we use panko instead of stale bread torn into pieces, as Rodgers did, and before toasting, we mix in a little Parmesan (or manchego) cheese to add umami, plus a touch of vinegar to sharpen the flavors. Baby spinach scattered over the eggs as they fry in the covered pan offers insulation so they cook gently. If you prefer your yolks medium- or hard-set, add 1 to 3 minutes to the cooking time. Only four eggs fit comfortably in a 12-inch skillet; if you need more for serving, it’s best to make another batch or use a second 12-inch nonstick skillet.




¾ cup panko breadcrumbs

1 ounce finely grated (½ cup) Parmesan or manchego cheese, plus more to serve

¾ teaspoon dried thyme

½ teaspoon smoked sweet paprika

2 teaspoons sherry vinegar

Kosher salt and ground black pepper

5 tablespoons extra-virgin olive oil, divided, plus more to serve

4 large eggs

2½ ounces (about 3½ cups) baby spinach





1. In a 12-inch nonstick skillet, combine the panko, Parmesan, thyme, paprika, vinegar, ½ teaspoon pepper and 3 tablespoons oil. Stir until well combined.

2. Set the skillet over medium-high and toast the mixture, stirring often, until light golden brown, 2 to 3 minutes. Working quickly, use the back of a spoon to create 4 evenly spaced clearings in the mixture. Pour the remaining 2 tablespoons oil into the clearings, dividing it evenly, then crack an egg into each; it should sizzle on contact.

3. Sprinkle the eggs with salt, then cover them with the spinach. Reduce to medium-low, cover the skillet and cook, occasionally rotating the pan to help ensure even browning, until the whites are set but the yolks are still runny, 5 to 7 minutes. Remove the pan from the heat. Using a thin, wide spatula, transfer the eggs to individual plates. Drizzle with additional oil and sprinkle with additional cheese.
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Turkish Poached Eggs with Garlicky Yogurt (Çilbir)


Start to finish: 30 minutes / Servings: 4


This classic Turkish dish, called çilbir, nestles runny-yolked poached eggs in a creamy, garlic-spiked yogurt, then finishes the dish with a spice-infused butter. We also add a handful of herbs for fresh flavor and bright color. Aleppo pepper gives the infused butter a vibrant red hue and subtle heat. If you can’t find it, use 2 teaspoons sweet paprika plus ½ teaspoon red pepper flakes. If you’re hesitant to poach eggs, fear not. This method is simple and straightforward. The low sides of a skillet make adding eggs to the water easier than with a high-sided pot. Some wispy whites may float away from each egg as it is added, but a firm layer of white will set neatly around the yolk, forming picture-perfect poached eggs. Serve with warmed bread alongside.




2 small garlic cloves, finely grated

1¼ teaspoons lemon juice

4 tablespoons (½ stick) salted butter

1 tablespoon Aleppo pepper (see headnote)

2 cups plain whole-milk or low-fat Greek yogurt

Kosher salt

2 tablespoons lightly packed fresh cilantro

2 tablespoons lightly packed fresh mint, torn if large

1 tablespoon lightly packed fresh dill

4 large eggs

Flaky sea salt, to serve (optional)





1. In a medium bowl, stir together the garlic and lemon juice; set aside for 10 minutes. Meanwhile, in a small skillet over medium, heat the butter until bubbling. Add the Aleppo pepper and cook, swirling, until the butter is bright red and fragrant, about 1 minute. Remove from the heat and set aside.

2. To the garlic-lemon mixture, stir in the yogurt and ¼ teaspoon salt. Divide among 4 serving bowls, then set aside at room temperature. In a small bowl, toss together the cilantro, mint and dill; set aside.

3. Fill a 10-inch skillet with at least 1 inch of water and bring to a simmer over medium-high. Line a large plate with paper towels. Crack each egg into a small bowl or cup. One at a time, carefully tip the eggs into the water near the edge of the pan. Once all eggs have been added, cover the pan and turn off the heat. Let stand until the whites are set but the yolks are still soft, 3 to 5 minutes.

4. Using a slotted spoon, gently transfer each egg to the prepared plate to briefly drain, then place 1 egg in each bowl, setting it on the yogurt. Drizzle each serving with 1 tablespoon of the Aleppo butter and top with the herb mixture, dividing it evenly. Sprinkle with sea salt, if using.
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Fried Egg Bánh Mì


Start to finish: 50 minutes / Servings: 4


At Nonette, a bustling bánh mì and doughnut shop in Paris, we enjoyed a fantastic Vietnamese sandwich filled with runny-yolked fried eggs plus the traditional bánh mì toppings of tangy, quick-pickled vegetables, thinly sliced cucumber and fresh cilantro. For added depth and umami, chef Khánh-Ly Huynh seasoned the eggs with Maggi, a liquid flavor enhancer commonly used in Vietnamese cooking. Maggi is sold in most supermarkets, but soy sauce is a suitable alternative. Use about ½ teaspoon per sandwich in place of the Maggi. The best type of bread for these sandwiches is a supermarket-style baguette with an airy crumb and brittle crust. You’ll need four 7- to 8-inch pieces, so cut one or two baguettes into sections.




⅔ cup white vinegar

2 tablespoons white sugar

Kosher salt and ground white pepper

2 medium carrots, peeled

8 ounces daikon radish, peeled

Four 7- to 8-inch pieces of baguette (see headnote), split horizontally

4 to 6 tablespoons salted butter, room temperature

4 tablespoons grapeseed or other neutral oil, divided

8 large eggs

Maggi seasoning (see headnote), to serve

½ English cucumber, thinly sliced on a sharp diagonal

A handful of cilantro sprigs

Sriracha, to serve





1. Heat the oven to 325°F with a rack in the middle position. In a medium bowl, stir together the vinegar, sugar, 2 teaspoons salt and ⅓ cup water until dissolved. Cut the carrots and daikon crosswise into 1½- to 2-inch sections. Cut each piece lengthwise into thin planks, then cut the planks lengthwise into slender sticks. Add the vegetables to the vinegar mixture. Let stand for at least 20 minutes while you prepare the sandwiches, or cover and refrigerate up to 1 week.

2. Place the baguette pieces cut sides up on a rimmed baking sheet; bake until warm and the crusts have crisped, 8 to 10 minutes. Remove from the oven. Spread the butter onto the cut sides; set aside.

3. In a 12-inch nonstick skillet over medium-high, heat 2 tablespoons oil until barely smoking. Crack 4 eggs into the pan; use a silicone spatula to gently push the edges of the egg whites toward the yolks to keep the eggs separate. Sprinkle each egg with a pinch of white pepper. Cook, occasionally spooning hot oil onto the whites, until the edges are crisp and the whites are fully set but the yolks are still runny, 3 to 4 minutes. Using a thin metal spatula, transfer 2 eggs to each of 2 bottom baguette pieces, then season with about 6 dashes of Maggi.

4. Using the same skillet and the remaining 2 tablespoons oil, cook the remaining 4 eggs in the same way; place them on the remaining 2 bottom baguette pieces and season with Maggi. Arrange cucumber slices over the eggs, then use a fork or tongs to transfer about ¼ cup pickled vegetables to each sandwich, then top with cilantro sprigs. Drizzle with Sriracha and add a few more dashes of Maggi. Cover with the baguette tops.
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Deep-Dish Quiche with Mushrooms, Bacon and Gruyère


Start to finish: 1½ hours (40 minutes active), plus cooling / Servings: 8 to 10


This recipe is based on a tall, creamy quiche we had at Le Pichet in Seattle, Wash. Baking the quiche on a hot baking steel (or stone) means no need to prebake the crust. If you want to use store-bought, stack two refrigerated crusts and fold into quarters. Press the layers together, shape into a 6-inch disk, wrap tightly in plastic and chill at least 1 hour. Roll out and line the tart pan or pie plate as instructed below.




2 tablespoons salted butter

1 medium yellow onion, finely chopped

12 ounces cremini mushrooms, trimmed, halved and thinly sliced

Kosher salt and ground black pepper

½ cup dry white wine

6 large eggs

1 cup crème fraîche

1½ cups heavy cream

⅛ teaspoon cayenne pepper

⅛ teaspoon grated nutmeg

All-purpose flour, for dusting

Pastry for deep-dish quiche, shaped into a disk and chilled (recipe follows; see headnote for using purchased dough)

6 ounces sliced Canadian bacon, cut into ¼-inch pieces

2 tablespoons finely chopped fresh tarragon

6 ounces Gruyère cheese, shredded (1½ cups)





1. In a nonstick 12-inch skillet over medium-high, melt the butter. Add the onion, mushrooms and ½ teaspoon salt, then cook, stirring occasionally, until any liquid has evaporated, the onions are softened and the mixture browns, 12 to 15 minutes. Add the wine and cook until evaporated, about 3 minutes. Transfer to a medium bowl; cool completely.

2. Meanwhile, in a large bowl, whisk the eggs. Whisk in the crème fraîche, then whisk in the cream, cayenne, nutmeg, ¼ teaspoon salt and ½ teaspoon black pepper. Cover and refrigerate until ready to use.

3. Lightly flour the counter. Mist a 9-inch-round by 2-inch-deep tart pan with a removable bottom or a deep-dish glass pie plate with cooking spray. Unwrap the pastry disk and set it on the floured surface. If too firm to roll, let it stand for 10 to 20 minutes. Dust the dough with flour and, using a rolling pin, roll it to a 14-inch round about ⅛ inch thick, rotating often and dusting with flour to prevent sticking.

4. Fold the dough round in half, then in half again, forming a wedge. Transfer to the tart pan or pie plate, positioning the tip of the wedge at the center. Unfold, then carefully ease it into the corners and up the sides of the pan or plate, allowing the excess to extend past the edge. If using a tart pan, roll the rolling pin across the top of the pan to trim off the excess, then set the pan on a large plate (so the pan is easier to handle); if using a pie plate, fold and crimp the edges of the dough. Refrigerate uncovered for 1 hour or cover and refrigerate up to 1 day. About an hour before baking, heat the oven to 450°F with a baking steel or stone on the middle rack.

5. Stir the bacon and tarragon into the cooled mushroom mixture. Distribute the mixture evenly in the chilled pastry, then top with the cheese. Set the tart pan or pie plate on a rimmed baking sheet. Slowly add the egg-cream mixture, allowing it to seep in; the pan will be very full. Carefully slide the baking sheet onto the hot baking steel, then immediately reduce the oven to 350°F. Bake until the quiche jiggles slightly at only the center, 55 to 65 minutes (the center should reach 165°F to 170°F); lay a sheet of foil over the quiche if the surface browns too much.

6. Transfer the quiche from the baking sheet directly to a wire rack and cool until barely warm to the touch, about 2 hours. If you’ve used a tart pan, carefully remove the outer ring, then return the quiche (still on the pan bottom) to the rack. Cool completely.
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Pastry for Deep-Dish Quiche

Start to finish: 2½ hours (25 minutes active)

Makes one 9-inch-round deep-dish pastry


We highly recommend using a 9-inch-round and 2-inch-deep metal tart pan with fluted sides and a removable bottom. The metal is a good conductor of heat so the crust browns nicely, even without prebaking. A deep-dish glass pie plate (such as Pyrex) will get the job done, but the crust will not brown as well.




245 grams (1¾ cups plus 2 tablespoons) all-purpose flour, plus more for dusting

¾ teaspoon table salt

12 tablespoons (1½ sticks) cold salted butter, cut into ½-inch cubes

5 tablespoons ice water





1. In a medium bowl, whisk together the flour and salt. Add the butter and toss, separating any stuck-together cubes, until evenly coated. Freeze uncovered for 10 minutes.

2. Transfer the chilled flour-butter mixture to a food processor. Pulse until the butter chunks are about the size of peas, 10 to 12 pulses. Add the water and process until the mixture forms clumps but does not come together in a ball, 20 to 25 seconds.

3. Turn the dough out onto the counter and press it into a disk about 6 inches wide. Wrap tightly in plastic, smoothing out any ragged edges. Refrigerate for at least 1 hour or up to 2 days.











Deep-Dish Quiche with Swiss Chard, Roasted Peppers and Cheddar

In a 12-inch nonstick skillet over medium, melt 1 tablespoon salted butter. Add 1 bunch Swiss chard (both stems and leaves, chopped) and cook, stirring occasionally, until the liquid released has evaporated, about 5 minutes. Transfer to a plate and cool, then wrap in a kitchen towel and squeeze to remove excess moisture. In the same pan over medium, melt 2 tablespoons salted butter. Add 1 medium yellow onion (finely chopped) and ½ teaspoon kosher salt, then cook, stirring occasionally, until translucent, about 5 minutes. Stir in ½ cup roasted red peppers (patted dry and chopped), 2 tablespoons chopped fresh oregano and the chard. Cook, stirring, until the oregano is fragrant, about 2 minutes. Transfer to a plate and cool completely. Meanwhile, follow the recipe to mix the egg-cream mixture, roll the pastry, line the tart pan or pie plate and heat the oven and baking steel. Distribute the chard mixture evenly in the chilled pastry, then top with 6 ounces shredded extra-sharp cheddar cheese (1½ cups) and set the pan on a rimmed baking sheet. Continue with the recipe to pour in the egg-cream mixture and bake and cool the quiche.



Deep-Dish Quiche with Sausage, Fennel and Asiago

In a 12-inch nonstick skillet over medium, melt 1 tablespoon salted butter. Add 8 ounces sweet Italian sausage (casing removed) and cook, stirring to break up the meat, until no longer pink, about 5 minutes. Add 1 medium red onion (halved and thinly sliced), 1 large fennel bulb (trimmed, halved and thinly sliced) and ½ teaspoon kosher salt. Cook, stirring occasionally, until the vegetables are softened, about 7 minutes. Off heat, stir in ¼ cup chopped fresh basil. Transfer to a plate and let cool completely. Meanwhile, follow the recipe to mix the egg-cream mixture, roll the pastry, line the tart pan or pie plate and heat the oven and baking steel. Distribute the sausage mixture evenly in the chilled pastry, then top with 6 ounces shredded Asiago cheese (1½ cups) and set the pan on a rimmed baking sheet. Continue with the recipe to pour in the egg-cream mixture and bake and cool the quiche.








Wok-Fried Eggs


Start to finish: 15 minutes / Makes 4 eggs


The perfect topping for a stir-fry or bowl of fried rice, wok-fried eggs boast crisp, lacy edges, puffy whites and yolks that can be runny, fully set or somewhere between. Because of its shape, a wok requires only ¼ cup oil for frying. You can use a small saucepan instead, but you’ll need ½ cup oil. Either way, cook just one egg at a time. Keep in mind, the yolk quickly goes from runny at the 1 minute mark to fully set at about 2 minutes. A wok shovel—a wide, low-sided metal spatula—works well for spooning oil over the egg as it cooks; if using a saucepan, opt for a wide, flat, long-handled metal spoon. The fried eggs will hold at room temperature for 20 minutes or so while you cook the stir-fry they’re meant to accompany.




¼ cup grapeseed or other neutral oil (see headnote)

4 large eggs

Kosher salt and ground black pepper





1. Line a large plate with a doubled layer of paper towels and set near the stove. In a 12- to 14-inch wok or a small saucepan over medium-high, heat the oil until barely smoking. Meanwhile, break 1 egg into a ramekin or small bowl.

2. When the oil is ready, slide the egg into the wok; the white will immediately bubble up and around the yolk. Reduce to medium and cook, using a wok shovel to continuously spoon oil onto the egg, until the white is fully set and the edges are lacy, crisp and browned, about 1 minute for a runny yolk, 1½ minutes for a partially set yolk or 2 minutes for a fully set yolk. Transfer the egg to the paper towel–lined plate and sprinkle lightly with salt and pepper. Return the oil to medium-high and heat until barely smoking. Cook the remaining eggs in the same way.
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Soy Sauce Eggs


Start to finish: 30 minutes, plus marinating / Makes 6 eggs


Eggs that are soft-cooked, peeled and marinated in soy sauce are a delicious way to finish a salad, rice bowl or noodle soup. They also are great on avocado toast or as a snack on their own. The soy tints the eggs brown, while salt and sugar (we like the floral notes of honey) gently cure the eggs, so over time, they gradually become firmer. Our recipe marinates for a minimum of four hours, but the eggs will keep for up to a week, at which point only the very center of the yolks will be soft and slightly gooey. Korean-style soy eggs typically include punchy aromatics in the marinade. If you like, stir 2 teaspoons toasted sesame seeds, 2 thinly sliced scallions, 1 thinly sliced fresh chili and 1 minced garlic clove into the soy mixture before adding the peeled eggs. These ingredients do lose their freshness, though, so consume the eggs within three days.




⅓ cup warm water

¼ cup honey

½ star anise pod (optional)

½ cup soy sauce

⅓ cup sake

6 cold whole large eggs in their shells





1. In a large saucepan over medium-high, bring to a boil 3 inches of water. Meanwhile, in a tall quart-size container, combine the warm water, honey and star anise (if using); stir until the honey dissolves. Stir in the soy sauce and sake; set aside.

2. When the water reaches a boil, use a slotted spoon to lower in the eggs. Simmer for 7 minutes. Meanwhile, fill a large bowl with about 4 cups ice and 2 cups water; set near the stove.

3. When the eggs are done, use the slotted spoon to transfer them to the ice bath. Cool for 3 minutes, then remove. Gently tap each egg on the counter, turning to crack all around, then peel, including the thin membrane beneath the shell.

4. Add the eggs to the soy mixture. Fold a paper towel so it fits in the container, dampen it with the marinade and place it on top of the eggs to keep them fully submerged. Cover and refrigerate at least 4 hours or up to 7 days. To serve, remove the eggs from the marinade; let stand at room temperature for 20 to 30 minutes, then halve lengthwise.
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Velvety Turkish Scrambled Eggs with Yogurt


Start to finish: 10 minutes / Servings 4


Made with plenty of olive oil and a thick, salted yogurt called tuzlu, this creamy-rich egg dish traditionally is served as part of a Turkish breakfast spread. The mixture is seasoned with fruity, mildly hot Aleppo pepper and paired with morning meze staples—think sesame bread, salty cheese, olives and fresh vegetables. To ensure the eggs are as velvety as possible, beat them well with the yogurt, taking care to incorporate any streaks. The recipe can easily be halved and cooked in a 10-inch nonstick skillet.




8 large eggs

½ cup plain whole-milk Greek yogurt

Kosher salt and ground black pepper

¼ cup extra-virgin olive oil

4 tablespoons salted butter, cut into 4 pieces

Aleppo pepper, to serve (optional)





1. In a large bowl, whisk the eggs, yogurt and ½ teaspoon each salt and black pepper until well combined and no yogurt streaks remain.

2. In a 12-inch nonstick skillet over medium-high, heat the oil and butter until the butter melts. Add the egg mixture and cook, without stirring, until beginning to set at the edges, about 15 seconds. Using a silicone spatula, continuously stir, pushing the edges toward the middle as the mixture begins to set and folding the cooked egg over on itself. Cook until the curds are soft, moist and just set but not translucent or runny, 1 to 1½ minutes. Transfer to warmed plates and serve sprinkled with Aleppo pepper (if using).
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Kale Salad with Smoked Almonds and Picada Crumbs


Start to finish: 15 minutes / Servings: 6


Flavorful and seasonal, kale is a prime candidate for a winter salad. But when eaten raw, the hardy leaves can be unpleasantly tough. We started with lacinato kale, also known as dinosaur or Tuscan kale, as its long blue-green leaves are sweeter and more tender than curly kale. Thinly slicing the greens was the first step to making them more salad-friendly. Then we massaged the leaves with chopped smoked almonds that acted as an abrasive to further soften their structure. An acidic shallot-sherry vinaigrette also helped soften and brighten the kale (look for a sherry vinegar aged at least three years). Intensely flavorful paprika breadcrumbs, inspired by picada, a Catalan sauce, tied everything together.




2 medium shallots, halved and thinly sliced

5 tablespoons sherry vinegar

Kosher salt and ground black pepper

2 tablespoons honey

8 tablespoons extra-virgin olive oil, divided

1 cup smoked almonds

4 ounces chewy white bread, cut into 1-inch cubes

2 teaspoons fresh thyme

1 tablespoon sweet paprika

2 bunches lacinato kale, stemmed, washed, spun dry and thinly sliced crosswise (10 cups)

1 cup lightly packed fresh mint, chopped





1. In a small bowl, whisk together the shallots, vinegar and ¼ teaspoon salt. Let sit for 10 minutes. Whisk in the honey, 5 tablespoons of the oil and ½ teaspoon pepper; set aside.

2. In a food processor, process the almonds until roughly chopped, about 8 pulses; transfer to a large bowl. Add the bread to the processor and process to rough crumbs, about 20 seconds. Add the thyme, the remaining 3 tablespoons oil, the paprika, ¼ teaspoon salt and ½ teaspoon pepper. Process until incorporated, about 10 seconds.

3. Transfer the crumb mixture to a 12-inch skillet over medium and cook, stirring frequently, until crisp and browned, 8 to 10 minutes. Transfer to a plate and let cool.

4. Add the kale and mint to the bowl with the almonds and massage the greens until the kale softens and darkens, 10 to 20 seconds. Add the dressing and crumbs and toss to combine. Taste, then season with salt and pepper.
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Japanese Potato Salad


Start to finish: 1 hour (35 minutes active) / Servings: 4


Getting potato salad right is no picnic. Too often the salad lacks the acidity or piquancy needed to cut through the richness of the mayonnaise. Our search for a better option led us to Japan, where potato salads are partially mashed to create a creamier texture. And they balance that texture with crumbled hard-cooked eggs and the crisp bite of vegetables, such as cucumber and carrots. Tying everything together is Kewpie, a Japanese mayonnaise made with rice vinegar that is smoother and richer than American mayonnaise. We started by looking for the right potatoes, which turned out to be Yukon Gold. Salting the cooking water ensured even seasoning, as did sprinkling them with vinegar and black pepper as they cooled. Waiting until the potatoes were at room temperature before adding mayonnaise was important to avoid oiliness. We used American mayonnaise but approximated the Kewpie flavor by increasing the vinegar and adding an extra hard-cooked egg yolk and 1 teaspoon of sugar. For a savory touch, we added diced ham and finished with scallions.




1 Persian cucumber, halved lengthwise and thinly sliced crosswise

1 medium carrot, peeled and shredded on the large holes of a box grater

¼ cup minced red onion

Kosher salt and ground black pepper

1½ pounds Yukon Gold potatoes, peeled and cut into ¾-inch cubes

3 tablespoons unseasoned rice vinegar

½ cup mayonnaise

2 ounces thick-cut smoked deli ham, diced (about ⅓ cup)

1 hard-cooked egg plus 1 hard-cooked egg yolk, diced

1 teaspoon white sugar

2 scallions, thinly sliced





1. In a medium bowl, stir together the cucumber, carrot, onion and 2 teaspoons salt. Set aside. In a large saucepan over high, combine the potatoes with enough water to cover by 1 inch. Add 1 teaspoon of salt and bring to a boil. Reduce heat to medium-high and simmer until a skewer inserted into the potatoes meets no resistance, 12 to 15 minutes.

2. Drain the potatoes, then transfer to a large bowl. Using a fork, coarsely mash half of the potatoes. Sprinkle with the vinegar and ¾ teaspoon pepper. Stir to combine, then spread in an even layer along the bottom and sides of the bowl. Let cool for at least 20 minutes.

3. Transfer the vegetable mixture to a fine-mesh strainer and rinse well. Working in batches, use your hands to squeeze the vegetables, removing as much liquid as possible, then add to the potatoes. Add the mayonnaise, ham, diced egg and yolk and sugar. Fold until thoroughly combined. Taste and season with salt and pepper, if necessary. Sprinkle with scallions, then serve chilled or at room temperature.
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Fattoush


Start to finish: 30 minutes / Servings: 6


Fattoush is a Levantine chopped salad that makes tasty use of old pita. The bread may simply be left out to stale or it may be toasted before it is broken into pieces and tossed with vegetables and dressing. In this recipe, we brush the rounds with oil and bake them until nicely browned—we think the crunchy pita combined with the different textures of the other ingredients is a large part of the salad’s appeal. Pickled grapes are not a common fattoush ingredient; we tried them in a fattoush at chef Ana Sortun’s Oleana restaurant in Cambridge, Massachusetts, and loved their sweet-tart flavor and succulent texture. Both the pita and the grapes can be prepared a day in advance; store the pita in an airtight container. Sumac has earthy, citrusy notes, and pomegranate molasses is tangy and lightly fruity in taste. The sumac is optional, but it gives the fattoush complexity and a distinct Middle Eastern character.




1 pound seedless red grapes, halved

¼ cup cider vinegar

Kosher salt and ground black pepper

½ cup extra-virgin olive oil, divided

3 medium garlic cloves, finely grated

2 teaspoons ground cumin

½ to ¾ teaspoon red pepper flakes

Two 8-inch pita bread rounds, each split into 2 rounds

½ cup plain whole-milk yogurt

½ cup finely chopped fresh dill

1 tablespoon pomegranate molasses

2 teaspoons ground sumac (optional)

1 English cucumber, quartered lengthwise, thinly sliced

6- to 7-ounce romaine heart, chopped into bite-size pieces

1 cup lightly packed fresh mint, finely chopped





1. Heat the oven to 400°F with a rack in the middle position. In a medium bowl, stir together the grapes, vinegar and ¼ teaspoon salt. Cover and refrigerate.

2. In a small bowl, stir together ¼ cup of oil, the garlic, cumin and pepper flakes. Arrange the pita rounds rough side up on a rimmed baking sheet, then brush each with the flavored oil, using all of it. Sprinkle with salt and black pepper. Bake until browned and crisp, 10 to 12 minutes. Set aside to cool. When cool enough to handle, break into bite-size pieces.

3. Drain the grapes, reserving the pickling liquid. In a large bowl, combine the remaining ¼ cup oil, the yogurt, dill, molasses and sumac, if using, ½ teaspoon salt and 1 teaspoon pepper. Add the reserved pickling liquid and whisk well. Add the cucumber, romaine, mint, pickled grapes and pita pieces. Toss until evenly coated.
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Shaved Zucchini and Herb Salad with Parmesan


Start to finish: 20 minutes / Servings: 4


We adopt the Italian technique of slicing raw zucchini into thin ribbons for this vibrant salad. Inspiration for our bright lemon dressing came from The River Cafe in London and its spare, lemony, arugula-studded zucchini carpaccio. And we also took note of the hazelnut accents in zucchini salad recipes from Francis Mallmann and Yotam Ottolenghi. The hazelnuts—or almonds, if that’s what you have on hand—gave the salad crunch and a slightly buttery note. A Y-style peeler makes it easy to shave zucchini into ribbons. Don’t worry if the ribbons vary in width; this adds to the visual appeal of the dish. Toasted sliced, slivered or chopped whole almonds can be used in place of the hazelnuts.




1 teaspoon grated lemon zest, plus 3 tablespoons lemon juice

3 tablespoons extra-virgin olive oil

¼ teaspoon honey

Kosher salt and ground black pepper

1 pound zucchini (2 medium), trimmed

1 ounce Parmesan cheese, finely grated (about ½ cup), plus extra, shaved, to serve

½ cup lightly packed fresh mint, torn

½ cup lightly packed fresh basil, torn

¼ cup hazelnuts, toasted, skinned and roughly chopped





1. In a large bowl, whisk together the lemon zest and juice, oil, honey and ¼ teaspoon each salt and pepper. Set aside.

2. Use a Y-style peeler or mandoline to shave the zucchini from top to bottom, rotating as you go. Stop shaving when you reach the seedy core. Discard the cores.

3. To the dressing, add the shaved zucchini, grated cheese, mint and basil. Gently toss until evenly coated. Transfer to a serving plate and sprinkle with shaved Parmesan and hazelnuts.
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Sichuan Chicken Salad


Start to finish: 1 hour 20 minutes (20 minutes active) / Servings: 4


For the traditional Sichuan dish bang bang ji si, cooked chicken is pounded to shreds so the meat better absorbs the flavorful dressing. We got similar results by mashing it with a sturdy wooden spoon in a bowl; make sure the bowl you use is not fragile. We loved the tongue-tingling, piney notes of Sichuan peppercorns in the dressing. Toast them in a dry skillet over medium heat until aromatic, about two minutes, then grind them to a fine powder with a spice grinder or mortar and pestle.




Two 10- to 12-ounce bone-in, skin-on split chicken breasts

6 scallions, white parts roughly chopped, green parts thinly sliced on the diagonal, reserved separately

1-inch piece fresh ginger, cut into 4 pieces and smashed

2 medium garlic cloves, smashed and peeled

Kosher salt

¼ cup dry sherry (optional)

2 tablespoons chili oil

2 tablespoons tahini

1½ tablespoons white sugar

1½ tablespoons toasted sesame oil

1 tablespoon soy sauce

2 tablespoons unseasoned rice vinegar

⅛ to ¼ teaspoon cayenne pepper

1 teaspoon Sichuan peppercorns, toasted and finely ground

1 large English cucumber, halved lengthwise, seeded and thinly sliced crosswise on diagonal

⅓ cup dry-roasted peanuts, chopped





1. In a large saucepan, place the chicken skin side down, then add the scallion whites, ginger, garlic and ¾ teaspoon salt. Add 4 cups water and the sherry, if using. Bring to a boil over medium-high, then cover, reduce to low and cook at a bare simmer until a skewer inserted into the thickest part of the chicken meets no resistance, or the thickest part of the chicken reaches 160°F, 20 to 25 minutes. Uncover the pan and let the chicken cool in the liquid for 15 minutes.

2. Meanwhile, in a small bowl, whisk together the chili oil, tahini, sugar, sesame oil, soy sauce, vinegar, cayenne, Sichuan pepper and ¾ teaspoon salt.

3. Using tongs, remove the chicken from the cooking liquid. When cool enough to handle, remove and discard the skin and bones, then transfer the meat to a large bowl. Add 2 tablespoons of the tahini dressing, then use a wooden spoon to smash the meat, shredding it and working in the dressing. Use your fingers to pull the shreds into bite-size pieces.

4. Add the cucumber and ¾ each of the peanuts and scallion greens. Drizzle with the remaining dressing and toss until evenly coated. Transfer to a serving bowl and sprinkle with the remaining peanuts and scallions.
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Austrian Potato Salad (Erdäpfelsalat)


Start to finish: 30 minutes / Servings: 4


Austrian cooks add flavor and creaminess to their potato salad without mayonnaise by cooking the potatoes in chicken broth, then using the starchy cooking liquid as the base for the dressing. Cornichon brine, red wine vinegar and Dijon mustard provide sharp notes; celery and fresh dill add crunch and bright flavor. Many recipes call for waxy potatoes, but we chose Yukon Golds for their rich flavor and creamy texture. If your potatoes are quite large, quarter them instead of halving before slicing.




2 pounds Yukon Gold potatoes, peeled, halved and sliced ¼-inch thick

2 cups low-sodium chicken broth

Kosher salt and ground black pepper

¼ cup finely chopped cornichons, plus 1 tablespoon brine

2 tablespoons red wine vinegar, divided

½ medium red onion, finely chopped (about ½ cup)

½ teaspoon caraway seeds

¼ cup grapeseed or other neutral oil

1 tablespoon Dijon mustard

2 medium celery stalks, finely chopped (about ½ cup)

2 hard-cooked eggs, peeled and chopped (optional)

¼ cup chopped fresh dill





1. In a large saucepan, combine the potatoes, broth and 1 teaspoon salt. Add enough water to just cover the potatoes. Bring to a boil over medium-high, then reduce to medium-low and cook until a skewer inserted into the potatoes meets no resistance, 8 to 10 minutes. Drain, reserving ½ cup of the cooking liquid, and transfer to a large bowl. Sprinkle with the cornichon brine, 1 tablespoon of the vinegar and ½ teaspoon pepper.

2. In the same saucepan, combine the reserved cooking liquid with the onion and caraway seeds and bring to a simmer over medium-high. Pour the mixture over the potatoes and stir well. Let stand, stirring occasionally, until the liquid is absorbed and thickened, about 10 minutes.

3. Meanwhile, in a liquid measuring cup, whisk together the oil, mustard, the remaining 1 tablespoon of vinegar, ¼ teaspoon salt and ½ teaspoon pepper until emulsified. To the potatoes, add the dressing, celery, eggs, if using, cornichons and dill, then fold until evenly coated. Taste and season with salt and pepper. Serve at room temperature.
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Senegalese Avocado and Mango Salad with Rof


Start to finish: 30 minutes / Servings: 4


This spicy yet refreshing salad—adapted from a recipe in Pierre Thiam’s cookbook “Yolele!”—is a combination of sweet, sour, spicy and herbal flavors. We learned this while traveling to Dakar with Thiam. Rof is a Senegalese mixture of parsley, scallions, chilies and garlic. It’s worth seeking out roasted peanut oil for the dressing, as it adds deep, nutty notes and a rich aroma, but regular peanut oil or extra-virgin olive oil worked, too. If you have flaky sea salt, use instead of kosher salt for sprinkling on the mangoes and avocados; the crunch adds dimension to the dish.




2 cups lightly packed fresh flat-leaf parsley

4 scallions, roughly chopped

2 medium garlic cloves, smashed and peeled

1 habanero chili, stemmed and seeded

Kosher salt and ground black pepper

1 teaspoon grated lime zest, plus ¼ cup lime juice

¼ cup roasted peanut oil

Two 14- to 16-ounce ripe mangoes, peeled, pitted and thinly sliced

2 ripe avocados

1 cup grape tomatoes, chopped





1. In a food processor, combine the parsley, scallions, garlic, habanero and ½ teaspoon each salt and pepper. Process until finely chopped, about 1 minute, scraping the sides of the bowl as needed. Add the lime zest and juice and peanut oil and process until smooth, about 30 seconds.

2. In a medium bowl, combine the mango slices with 3 tablespoons of the dressing and gently toss. Marinate at room temperature for 30 minutes.

3. Lay the mango slices on a serving platter; do not wash the bowl. Halve, pit, peel and thinly slice the avocados. Arrange the avocados on top of the mangoes. Sprinkle lightly with salt and drizzle with 3 tablespoons of the remaining dressing.

4. In the same bowl used for the mangoes, toss together the tomatoes and 1 tablespoon of the remaining dressing. Scatter the mixture over the mangoes and avocados. Serve with the remaining dressing on the side.
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Pita and Chickpea Salad with Yogurt and Mint (Fatteh)


Start to finish: 25 minutes / Servings: 4


This dish is known as fatteh in the Levant, where it often is eaten for breakfast. It’s a way to turn stale pita bread into a hearty meal. We, however, start with fresh pita, brush it with butter, crisp it in the oven, then break it into bite-size pieces before topping the pieces with warmed chickpeas. Yogurt spiked with garlic, tahini and lemon ties everything together. Za’atar, a Middle Eastern spice blend that usually includes sesame seeds, sumac, thyme and oregano, adds complex flavor. But the za’atar is optional; even without it, the salad is delicious and satisfying. If you like, instead of mint, use flat-leaf parsley or a combination.




1 cup plain whole-milk yogurt

¼ cup tahini

2 medium garlic cloves, finely grated

1 teaspoon grated lemon zest, plus 1 tablespoon lemon juice

Kosher salt and ground black pepper

Two 8-inch pita breads, each split into 2 rounds

5 tablespoons salted butter, melted, divided

2½ teaspoons ground cumin, divided

¼ cup pine nuts

⅛ to ¼ teaspoon cayenne pepper (optional)

Two 15½-ounce cans chickpeas, rinsed and drained

1½ teaspoons za’atar, plus more to serve (optional)

1½ cups lightly packed fresh mint, torn if large





1. Heat the oven to 400°F with a rack in the middle position. In a small bowl, whisk together the yogurt, tahini, garlic, lemon zest and juice and ¼ teaspoon each salt and black pepper. Set aside.

2. Arrange the pita on a rimmed baking sheet. Use 2 tablespoons of the butter to brush both sides of each round, then sprinkle evenly with 2 teaspoons of the cumin. Bake for 5 minutes, then flip each round and continue to bake until browned and crisp, 5 to 6 minutes. Transfer to a wire rack and let cool; reserve the baking sheet.

3. While the pita cools, distribute the pine nuts on the reserved baking sheet and toast until golden brown, 3 to 5 minutes, stirring once about halfway through. Immediately transfer to a small bowl and toss with the remaining 3 tablespoons butter, the remaining ½ teaspoon cumin, cayenne (if using), a pinch of salt and ¼ teaspoon black pepper. Set aside.

4. In a medium microwave-safe bowl, toss the chickpeas with the za’atar (if using), ½ teaspoon salt and 3 tablespoons water. Cover and microwave on high until hot, 3 to 3½ minutes, stirring once halfway through. Meanwhile, break the pita into bite-size pieces and place in a wide, shallow serving bowl or divide among 4 individual bowls.

5. Using a slotted spoon, scoop the warmed chickpeas onto the pita. Spoon on the yogurt mixture, top with mint and spoon on the pine nut–butter mixture. Sprinkle with additional za’atar (if using).
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Daikon-Carrot Salad with Sesame and Lemon


Start to finish: 30 minutes, plus marinating / Makes about 3 cups


As Sonoko Sakai, author of “Japanese Home Cooking” explains, many vinegared Japanese salads fall somewhere between a pickle and a conventional salad, and this namasu is a good example. Meant to be served in small portions, as most Japanese pickles are, this daikon and carrot salad is traditional at New Year’s, but there’s no reason the refreshingly crunchy, tangy-sweet tangle of textures can’t be served year-round. For our adaptation of Sakai’s recipe, we skipped the harder-to-source ingredients (such as dried persimmon and yuzu) for the more widely available substitutes that she suggests (dried apricots and lemon). We also use water instead of dashi (Japanese stock) for the marinade, but if you have dashi, use an equal amount; it will add umami to make the vegetables taste fuller and richer. Though the salad is simple to make, it requires a two-step process: first, the vegetables are rubbed with salt (table salt works better than kosher salt) and squeezed of moisture. Then they are dressed and marinated for at least four hours (or up to one week). A mortar and pestle works well for grinding the sesame seeds, or give them two or three pulses in an electric spice grinder.




1 pound daikon radish, peeled and cut into 2-inch matchsticks

1 medium carrot, peeled and cut into 2-inch matchsticks

Table salt

¾ cup unseasoned rice vinegar

¼ cup white sugar

¼ cup dried apricots, cut into thin strips

1 tablespoon sesame seeds, toasted and coarsely ground (see headnote)

1 teaspoon grated lemon zest

¼ teaspoon red pepper flakes





1. In a large bowl, toss together the daikon, carrots and 1 teaspoon salt. Using your hands, massage the salt into the vegetables until they begin to wilt, about 2 minutes. Set aside for about 5 minutes.

2. Meanwhile, in a small bowl, combine the vinegar, sugar and ¾ teaspoon salt and ¾ cup water. Whisk until the sugar and salt dissolve.

3. A handful at a time, squeeze the water from the vegetables. Discard any liquid accumulated in the bowl, then return the vegetables to it. Pour the vinegar mixture over the daikon and carrots, then toss to combine. Cover and refrigerate for at least 4 hours or up to 1 week.

4. When ready to serve, add the apricots, sesame seeds, lemon zest and pepper flakes, then toss to combine. Serve chilled or at room temperature.
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