
		
			Breakfast, Brunch, or Anytime
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			For us Egyptians, breakfast is serious business. When we were growing up, our morning meal was often savory and substantial, whether it was spice-infused, olive oil–slicked Turkish eggs; dense, moist falafel and tahina sauce; hearty ful medames; or fresh tomatoes and feta. To this day, these dishes remind us of lazy Saturday mornings when our biggest decision was whether we should spend the day at the mall or the movie theater. And now that we have families of our own, we’ve continued the tradition of filling bellies with a nourishing breakfast. We’ve included many of the classics in this chapter, but have also added plenty of options for even quicker meals, many of which can be made in advance (think baked oatmeal, croissant French toast, and chia pudding). Whether you’re rushing out the door, enjoying a sleep-in, hosting a brunch, or just in the mood for breakfast—no matter the time of day—these recipes will have the cereal aisle wondering where you disappeared to.

		

		Marinated Tomatoes with Whipped Feta Yogurt
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		Serves 4

		When we were growing up, each weekend without fail, gibna bil tomatim graced our table and to this day it reminds us of lazy Saturday mornings with our family. Literally translating to “cheese and tomatoes,” it’s a combination of fresh, juicy tomatoes and salty cheese. It’s traditionally prepared with domiati, a slightly salty brined cheese made from cow’s and sometimes water buffalo’s milk, that gets smashed and mixed with the tomatoes—but since we can’t get that in Minnesota (yet!) we use feta instead. We wanted to make this dish even more of a morning main event, so we call for whipping the feta with yogurt and heaping it with marinated tomatoes tossed with tons of fresh herbs. Enjoy it on its own; add an egg or two; offer slabs of warm pita, crackers, or crudités for dipping; or serve it alongside your favorite savory breakfast dishes for a brunch-worthy spread.

		Marinated Tomatoes

		2 cups grape tomatoes, quartered

		¼ cup finely chopped fresh flat-leaf parsley leaves

		¼ cup chopped fresh mint leaves

		¼ cup chopped fresh basil leaves

		3 tablespoons extra-virgin olive oil

		½ teaspoon fine sea salt

		¼ teaspoon freshly ground black pepper

		Whipped Feta Yogurt

		6 ounces brine-packed feta cheese, drained (see Tip) and crumbled

		½ cup whole-milk plain yogurt

		For Serving

		Good extra-virgin olive oil, for drizzling

		Pita, crackers, or crudités (optional)

		Marinate the tomatoes: In a medium bowl, combine the tomatoes, parsley, mint, basil, olive oil, salt, and pepper. Give everything a toss until well combined and let the mixture marinate for at least 15 minutes for the flavors to meld. You could let it sit overnight, covered, in the refrigerator, but hold off on adding the salt or your tomatoes will get soggy.

		Meanwhile, prepare the whipped feta yogurt: In a blender, combine the feta with the yogurt and ¼ cup water. Blend until smooth and creamy. If needed, add a bit more water to thin out the mixture to your desired consistency (we like it nice and thick).

		To serve: Spoon the whipped feta yogurt into a serving dish. Drain the tomatoes from the bowl, leaving the liquid behind, and spread them over the feta. Finish with a drizzle of olive oil. If desired, serve with pita, crackers, or crudités.

		Make It Ahead

		You can make the whipped feta yogurt in advance and store it in an airtight container in the refrigerator for up to 3 days. It’s really good on its own as a dip!

		Tip for Real Life

		Save the brine from the feta to add to a salad dressing or use in a marinade for chicken—the brine adds amazing depth of flavor and helps tenderize the meat.

		Baklava Cinnamon Rolls
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		Serves 10

		It’s no secret how much we love rich, syrupy, nutty baklava (check out our favorite baklava-inspired treat on this page). So it seemed only right that we figure out how to eat it for breakfast, too. We like to think that the genius part of this recipe is that it replaces the phyllo with store-bought cinnamon roll dough. When stuffed with a cinnamon-scented walnut and pistachio filling and drizzled with a brown sugar–honey syrup, it’s nothing short of dessert-worthy—and yet completely breakfast-appropriate.

		Softened unsalted butter, for the cake pan

		Syrup

		¾ cup packed light brown sugar

		¾ cup heavy cream

		½ cup honey

		5 tablespoons unsalted butter

		Filling

		⅓ cup walnuts

		¼ cup pistachios

		2 tablespoons granulated sugar

		½ teaspoon ground cinnamon

		Assembly

		2 (17.5-ounce) cans cinnamon rolls

		Preheat the oven to 350°F. Grease a round 12- or 14-inch cake pan with butter.

		Make the syrup: In a medium pot, combine the brown sugar, cream, honey, and butter. Bring the ingredients to a boil over medium heat, stirring occasionally. Reduce to a simmer and cook, stirring occasionally, until the sugar has completely dissolved, about 5 minutes. Remove the pot from the heat and set aside.

		Make the filling: In a food processor, combine the walnuts, pistachios, granulated sugar, and cinnamon. Pulse just until the mixture is coarsely ground. (Making it too sandy or fine will cause it to burn in the oven.)

		To assemble: Pop open the can of cinnamon roll dough and unroll on a cutting board or clean work surface, keeping the slices intact so you have a sheet of dough. Spoon one-quarter of the nut filling over each of the rolls. Carefully roll the dough back up as tightly as possible.

		Spoon half of the syrup mixture into the bottom of the prepared cake pan. Separate the nut-filled cinnamon rolls and arrange them on top of the syrup in the baking dish, cut-side down. Sprinkle the remaining nut mixture over the rolls. Measure out ½ cup of the syrup and set aside for serving. Drizzle the remaining syrup mixture over the top.

		Bake the cinnamon rolls until they are golden brown and fluffy, 38 to 40 minutes.

		Let the rolls stand in the baking dish for 5 minutes before removing. Serve warm with a drizzle of the syrup.

		Store leftovers in an airtight container in the refrigerator for up to 1 week.

		Banana-Bread Baked Oatmeal Three Ways
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		Sometimes survival is the name of the breakfast game. As much as we love the convenience of instant oatmeal packets, we find them lacking in flavor and texture. That’s why we came up with this baked version, which can be prepped the night before and baked off in the morning for a hearty, warm breakfast. We’ve included three kid-requested, mom-approved versions: the original, which truly tastes like banana bread in oatmeal form, and two variations. There is a double-chocolate variation and another inspired by peanut butter and jelly sandwiches, which does double-duty as a great after-school snack.

		Our Original Banana-Bread Baked Oatmeal

		Serves 6

		Softened unsalted butter, for the baking dish

		3 ripe medium bananas

		2 cups old-fashioned rolled oats

		2 cups milk of choice

		¼ cup packed light brown sugar

		1 large egg

		2 tablespoons unsalted butter, melted

		1 teaspoon vanilla extract

		1 teaspoon baking powder

		½ teaspoon ground cinnamon

		½ teaspoon fine sea salt

		¼ teaspoon ground nutmeg

		½ cup dark chocolate chips

		Chopped walnuts (optional), for serving

		Maple syrup (optional), for serving

		Preheat the oven to 350°F. Grease a 7 × 11-inch baking dish (or five 4-inch ramekins [8 ounces each]) with butter and set aside.

		In a large bowl, use a fork to mash the bananas until smooth. Add the oats, milk, brown sugar, egg, melted butter, vanilla, baking powder, cinnamon, salt, and nutmeg and whisk until thoroughly combined.

		Pour the mixture into the prepared baking dish and sprinkle the top with the chocolate chips. Bake until the oatmeal is set and no longer loose in the center, 30 to 35 minutes (if using in ramekins, bake for 15 minutes).

		Cut the oats into squares and serve with a sprinkle of walnuts and/or maple syrup, if desired.

		Double-Chocolate Banana-Bread Baked Oatmeal

		Make the batter as directed, adding ¼ cup unsweetened cocoa powder when adding the oats mixture. Bake as directed. To serve, omit the walnuts and sprinkle with slivered almonds, sweetened or unsweetened dried coconut flakes, and maple syrup.

		Peanut Butter–Strawberry Banana-Bread Baked Oatmeal

		Make the batter as directed, adding ¼ cup creamy peanut butter when adding the oats. Scrape into the pan. Omit the chocolate chips and sprinkle the top with 1 cup sliced (hulled) strawberries. Bake as directed. To serve, omit the walnuts and maple syrup and sprinkle with roughly chopped lightly salted peanuts and a dollop of strawberry preserves if you like.

		Make It Ahead

		Prepare the oatmeal mixture the day before, cover it with plastic wrap, and refrigerate overnight. When ready to bake, follow the recipe as written.

		Tips for Real Life

		Store as grab-and-go single portions: After slicing the baked oatmeal, store individual portions in sealed containers in the refrigerator for up to 1 week or in the freezer for up to 3 months. Reheat in the microwave before serving.

		For the peanut butter–strawberry variation, if raspberries look better (or are cheaper) at the store than strawberries, use them instead for sprinkling over the top and then serve with raspberry preserves.

		Mama’s Egyptian Falafel (Ta’ameya)

		
			[image: ]

		Serves 6 (makes 20 falafel)

		In Egypt, falafel isn’t something people typically make at home; instead, we get it from the nearest shop and grab a newspaper-bundled just-fried batch.

		When our mom moved to the United States she was determined to figure out how to replicate that same authentic experience, which is how Egyptian falafel, or ta’ameya, became a standard feature of our weekend breakfast spread. Whether it was tucked into fresh warm pita and slathered with hummus and tahina sauce or heaped on a mezze platter with tomato and cucumber salad, hard-boiled eggs, a selection of cheeses, and tabbouleh, these perfectly crispy-yet-light balls were always the first thing to disappear.

		Unlike most of its Mediterranean counterparts prepared with chickpeas, ta’ameya is made using only fava beans, plus tons of fresh cilantro and parsley. Favas are much lighter than chickpeas, and these fry up with distinctively fluffy and bright herby-green insides. Be sure to leave yourself time to soak the fava beans the night before.

		Falafel

		2 cups dried split fava beans (our favorite is the Ziyad brand)

		2 cups roughly chopped green onions, both white and green parts (about 2 bunches)

		1 cup packed fresh cilantro leaves

		1 small yellow onion, roughly chopped

		4 medium garlic cloves, peeled but whole

		1 tablespoon ground cumin

		1 tablespoon ground coriander

		1 tablespoon fine sea salt

		2 teaspoons freshly ground black pepper

		1 teaspoon baking powder

		½ teaspoon baking soda

		Vegetable oil, for frying

		½ cup sesame seeds

		For Serving

		Silky-Smooth Hummus (optional; this page)

		Baba’s Tahina Sauce (optional; this page)

		Sliced veggies, such as tomatoes, bell peppers, radishes, lettuce, green onions, pickled cucumbers, and pickled turnips

		Make the falafel: Soak the beans overnight at room temperature. Drain, rinse with cold water, and drain again.

		In a food processor, combine the drained fava beans, green onions, cilantro, yellow onion, and garlic. Add 2 tablespoons water and process for 10 minutes. (Yes, this seems like a long time, but you want to ensure that the mixture is very, very smooth.) If you only have a small food processor, you can do this in batches.

		Transfer the mixture to a large bowl and add the cumin, coriander, salt, pepper, baking powder, and baking soda. Mix thoroughly, then allow the mixture to rest at room temperature for 15 to 20 minutes, which will help the flavors meld and the texture to firm up slightly.

		Line a plate with paper towels and place near the stove. Pour 3 inches oil into a large pot (pick one that is deep enough that the oil doesn’t come any higher than halfway). Heat the oil over medium heat to about 350°F. (You’ll know it’s ready when you toss in a pinch of the fava mixture and it immediately sizzles but doesn’t burn.)

		While the oil is heating, shape the falafel mixture into ¼-cup-sized balls. Coat your hands with a little water or oil to keep the mixture from sticking. Sprinkle 1 teaspoon of the sesame seeds over each falafel ball.

		Working in batches of 6 to 8 balls at a time (so you don’t reduce the temperature of the oil, which leads to less crispy falafel), fry the falafel until they are golden brown and crispy all over, turning them as needed, 3 to 4 minutes total. Use a slotted spoon to transfer the falafel to the paper towels to drain.

		To serve: Enjoy hot with your favorite accompaniments. Our favorite combo is the falafel with tomatoes, cucumbers, and tahina sauce.

		Store leftovers in an airtight container in the refrigerator for up to 5 days. Reheat until crispy and warmed through, 2 to 3 minutes in an air fryer at 350°F or 5 minutes in a 350°F oven.

		Tip for Real Life

		To make falafel that much easier, store some of the ta’ameya “dough” in the freezer. Simply prepare the base recipe as directed, excluding the baking powder, baking soda, cumin, coriander, salt, and pepper. Add the mixture to a large zip-top bag, flatten it to squeeze out as much air as possible, and freeze for up to 4 months. When ready to cook, thaw the mixture in the refrigerator overnight, stir in the remaining ingredients, and fry!
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		Middle Eastern Cottage Cheese Salad
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		Makes 3 cups (serves 4)

		As much as we love pancakes and French toast, savory breakfasts will always just feel right to us. In most Egyptian households, there really is no such thing as a “breakfast food,” as in, we eat a lot of savory dishes in the morning that could just as easily work for lunch or dinner. So when we wanted to think up a fresh new take on a high-protein cottage cheese breakfast dish, our minds went to a savory salad. We loaded up the cool, tangy cheese with a Mediterranean-style mix of tomatoes, cucumbers, and olives, plus a creamy cumin-scented dressing. Topped with hard-boiled egg and avocado, it’s the kind of dish that keeps you fueled up until your next meal. We like it scooped onto a piece of whole-grain bread, but it would also be great stuffed into a pita or lettuce cups.

		1 pound whole-milk cottage cheese (our favorite is Good Culture)

		4 large eggs

		Tahini Dressing

		2 tablespoons well-stirred tahini

		1 tablespoon fresh lime juice

		1 teaspoon dried oregano

		½ teaspoon distilled white vinegar

		½ teaspoon ground cumin

		½ teaspoon fine sea salt

		½ teaspoon freshly ground black pepper

		Salad

		1 medium Persian cucumber or ¼ English cucumber, finely chopped

		1 large tomato on the vine or Roma tomato, seeded and diced

		¼ cup pitted and finely chopped Kalamata olives

		1 medium avocado, diced, for serving

		Whole-grain bread, pita, or romaine lettuce wedges, for serving

		Spoon the cottage cheese into a fine-mesh sieve and let drain for about 15 minutes, until no or very little liquid remains—it should look like a coarse ricotta cheese.

		Meanwhile, bring a medium pot of water to a boil over medium-high heat. Add the eggs and cook for 9 minutes. Immediately drain the eggs and run them under cold water until cool to the touch. Peel, chop, and set aside.

		Make the tahini dressing: In a medium bowl or screw-top jar, combine the tahini, lime juice, oregano, vinegar, cumin, salt, and pepper. Add ¼ cup water and whisk or shake the dressing until smooth to combine well.

		Assemble the salad: In a large bowl, combine the drained cottage cheese, cucumber, tomato, and olives. Drizzle the dressing on top and give everything a gentle toss to coat. Top with the chopped egg and avocado. Serve with bread or lettuce, as desired.

		Make It Ahead

		To meal-prep this dish, chop the veggies up to 3 days ahead (store in an airtight container in the fridge), make the dressing up to 5 days ahead, and cook the hard-boiled eggs up to 1 week ahead (peel just before serving).

		Tips for Real Life

		You can use a lower-fat cottage cheese, if you prefer, but don’t use anything less than 2% milk fat or it will change the consistency of the dish.

		This recipe can easily be halved for fewer servings.

		Coconut Chia Pudding Three Ways
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		When developing new recipes, our goal is pretty much figuring out how we can eat dessert for every meal. So when we got on the creamy, sweet chia pudding bandwagon, we knew that it would forever be a part of our morning menu rotation. In addition to being packed with protein and fiber and completely dairy-free, chia pudding is a personal favorite because you can flavor it up to suit your mood. Whether it’s tropical mango, berries and crème, or apple-cinnamon and walnut, these three versions are guaranteed to be a welcome sight in your refrigerator when you want to grab a (morning or anytime) sweet treat.

		Mango-Coconut Chia Pudding

		Serves 2

		¼ cup chia seeds

		½ cup unsweetened almond milk

		½ cup canned light coconut milk

		2 tablespoons maple syrup

		1 teaspoon vanilla extract

		¼ cup vanilla or plain yogurt, for serving

		½ cup diced mango, for serving

		Unsweetened coconut flakes (optional), for serving

		In a medium bowl, combine the chia seeds, almond milk, coconut milk, maple syrup, and vanilla. Stir vigorously for a minute or two to evenly distribute the chia seeds.

		Cover the bowl with plastic wrap or a lid and refrigerate for at least 4 hours or ideally overnight. You want the chia seeds to fully absorb the liquid, which will create a thick, creamy pudding-like texture.

		To serve, give the pudding a good stir to break up any clumps. Divide the pudding between serving bowls or glasses, dollop with the yogurt, and top with the mango. Finish with a sprinkle of coconut flakes, if desired.

		Strawberries and Crème Chia Pudding

		Stir ½ cup diced (hulled) strawberries into the chia mixture. Serve dolloped with the yogurt and more chopped strawberries instead of mango. If desired, swap out the coconut for a spoonful of strawberry jam.

		Apple-Coconut Chia Pudding with Cinnamon and Walnuts

		Finely dice ½ apple such as Honeycrisp, Fuji, or Gala (we don’t even bother to peel it). Stir the diced apple into the chia mixture. Dollop with the yogurt and instead of topping with mango and coconut, top with a dash of cinnamon, toasted walnuts, and raisins.

		Tips for Real Life

		You can use dairy or nondairy milk (almond, coconut, oat, or soy all work). Note that each type will lend a different flavor and texture to the pudding.

		You can swap out the maple syrup for honey, agave, or even 1 small mashed ripe banana. If using honey or agave, start with a small amount and add more to taste.

		Be sure to stir very well when you first combine the chia seeds and milk. This will help prevent clumping and ensure a nice, smooth pudding.

		Get creative: Any of these puddings would be delicious topped with fresh fruit, nuts, seeds, granola, coconut flakes, or a spoonful of nut butter.

		Lemon Ricotta Pancakes
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		Makes 8 to 10 pancakes (serves 4)

		There was a distinct time in our lives when we would beg for an “American” breakfast: pancakes or waffles, hash browns, OJ, the whole deal. But truth be told, once the initial novelty wore off, we couldn’t help but feel like some of these morning standards were a little…one-note (sorry!). Compared to the spiced, herbed, saucy deliciousness we were treated to every morning, a stack of plain ol’ pancakes just didn’t, well, stack up. But we also know there’s no breakfast that kids get more excited about than pancakes, so we decided to offer our take on the classic flapjack. With bright citrus and creamy, tangy ricotta, these thick, fluffy pancakes have really earned the center spot on the table.

		½ cup whole milk

		Grated zest and juice of 1 large lemon (about 3 tablespoons)

		1¼ cups all-purpose flour

		3 tablespoons sugar

		1½ teaspoons baking powder

		½ teaspoon baking soda

		½ teaspoon fine sea salt

		3 large eggs

		⅔ cup whole-milk ricotta cheese

		3 tablespoons unsalted butter, melted, plus more for cooking and serving

		1½ teaspoons vanilla extract

		Maple syrup (optional), for serving

		Fresh berries (optional), for serving

		In a large bowl, combine the milk and lemon juice. Allow the mixture to sit at room temperature for 10 minutes to curdle slightly.

		Meanwhile, in a medium bowl, whisk together the flour, sugar, baking powder, baking soda, and salt.

		When the milk mixture is ready, whisk in the lemon zest, eggs, ricotta, melted butter, and vanilla. Gradually add the flour mixture, gently stirring with a wooden spoon until there are no longer any visible traces of flour. Do not overmix or you’ll end up with tough pancakes!

		Heat a griddle, large nonstick pan, or cast-iron skillet over medium-low heat. Add about 1 tablespoon butter to generously grease the cooking surface. Spoon the batter by the ⅓ cupful onto the griddle or pan, leaving at least 1 inch between the pancakes.

		Cook the pancakes until the edges turn golden brown and the tops begin to bubble, 2 to 3 minutes. Carefully flip the pancakes and cook for another 2 minutes, or until the second side is golden brown and the pancake is cooked through (you can press on the center to check—it should spring back). Transfer the pancakes to a plate and repeat with the remaining batter, adding more butter to the griddle or pan as needed.

		If desired, serve with butter, maple syrup, and/or fresh berries.

		Tip for Real Life

		Have some fun by creating a pancake topping bar! The spread of toppings can include a variety of fresh berries, preserves, whipped cream, maple syrup, chopped nuts, coconut flakes, Nutella, nut butter, chocolate syrup, your favorite cereals—make it as classic or crazy as you want!

		Oven-Baked Shakshuka
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		Serves 4

		When we think of eggs for breakfast, our minds don’t go to scrambled, sunny-side up, or omelet…no, we’re immediately thinking of runny yolks oozing into a rich, smoky tomato sauce dotted with feta, all scooped up with pita. And that, friends, is shakshuka. But while this classic Middle Eastern dish is traditionally made on the stove, we’re moving things to the oven because no one needs to babysit a pan while juggling the morning chaos. Just toss everything in a dish, crack a few eggs over the top, and let the heat work its magic.

		2 cups cherry tomatoes, halved

		1 large yellow onion, finely chopped

		½ cup roughly chopped jarred roasted red peppers

		3 tablespoons extra-virgin olive oil

		1 small jalapeño pepper (optional), stemmed, seeded, and finely chopped (leave the seeds in if you want more heat)

		4 medium garlic cloves, grated

		1 teaspoon ground cumin

		1 teaspoon smoked paprika

		¾ teaspoon fine sea salt

		¼ teaspoon cayenne pepper

		¼ teaspoon Aleppo pepper or red pepper flakes

		¼ teaspoon freshly ground black pepper

		6 large eggs

		For Serving

		Avocado slices

		Crumbled brine-packed feta cheese

		Chopped fresh cilantro

		Pitas

		Preheat the oven to 400°F.

		In a 7 × 11-inch baking dish, combine the tomatoes, onion, roasted peppers, olive oil, jalapeño (if using), garlic, cumin, smoked paprika, salt, cayenne, Aleppo, and black pepper. Give everything a good toss to mix well and ensure the spices are evenly distributed.

		Bake until the tomatoes have burst, about 40 minutes.

		Carefully remove the dish from the oven, give everything a gentle stir, and create 6 wells in the tomato mixture. Crack an egg into each well, taking care not to break the yolk. Return the dish to the oven and bake until the whites are set but the yolks are still soft (you want them to be runny), 8 to 10 minutes.

		To serve: Top the shakshuka with avocado slices and crumbled feta and sprinkle with some cilantro. Serve with pita bread.

		Store leftovers in an airtight container in the refrigerator for up to 3 days.

		Tip for Real Life

		Use any leftover sauce as a spread on toasted bread, a pasta sauce, or a topping for tomorrow morning’s eggs.

		Strawberry-Mascarpone Stuffed-Croissant French Toast
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		Serves 6 to 8

		This is another great example of us not being able to simply leave things be. French toast is sweet and delicious! Everyone loves it! But we couldn’t help but think we could do it better. Case in point: stuffing day-old croissants with a strawberry-studded ricotta/mascarpone blend and letting them luxuriate in custard before baking the whole thing (no greasy pan or flipping required). It tastes like the most expensive patisserie confection and yet it doesn’t require spending a small fortune or a trip to the bakery. Prep this the night before you want to serve it, and simply pop it into the oven in the morning.

		Softened unsalted butter, for the baking dish

		4 large eggs

		1 cup whole milk

		2 teaspoons vanilla extract

		½ teaspoon ground cinnamon

		8 ounces mascarpone cheese, at room temperature

		½ cup whole-milk ricotta cheese, at room temperature

		½ cup granulated sugar

		1 cup thinly sliced hulled strawberries

		6 large stale croissants, halved horizontally

		Powdered sugar or maple syrup (optional), for serving

		Grease a 7 × 11-inch baking dish with butter and set aside.

		In a medium bowl, whisk together the eggs, milk, 1 teaspoon of the vanilla, and the cinnamon until well combined. Set the custard aside.

		In another medium bowl, stir together the mascarpone, ricotta, granulated sugar, and remaining 1 teaspoon vanilla. Gently fold in the strawberries.

		Spread about ¼ cup of the mascarpone/strawberry mixture over the bottom half of each croissant. Add the top half over the filling and use a serrated knife to carefully slice each croissant vertically into 2-inch pieces.

		Arrange the croissant slices cut-side up and staggered in the prepared baking dish and pour the custard over the top, making sure the croissants are evenly soaked. Cover the dish with plastic wrap and refrigerate for at least 4 hours or up to overnight.

		Preheat the oven to 350°F.

		Bake the croissant French toast until the top is golden brown and the custard is set, 35 to 40 minutes.

		Let the French toast cool slightly before serving, either dusted with powdered sugar or drizzled with maple syrup, if desired.

		Tips for Real Life

		If you don’t have day-old croissants, you can buy a fresh bag from the grocery store. Remove them from the package, place them on a sheet pan or plate, and leave them out, uncovered, overnight. Some bakeries will also sell you their day-olds at a discount.

		Switch up the type of berries you use—raspberries and blueberries, or a mix, are all delicious.

		Turkish Eggs with Za’atar Butter Sauce (Çilbir)
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		Serves 2 (but we won’t judge if it’s for 1)

		When we think of our favorite morning comfort-food dishes, this one is at the top of the list. It doesn’t involve more than poaching a few eggs (fancy for “gently simmer in water for a few minutes”), sliding them onto a bed of garlicky yogurt, and drizzling them with a simple buttery, olive oil-y spice-infused sauce. It’s the definition of elegant simplicity and yet it tastes like the kind of dish you need to go to culinary school to make.

		Garlicky Yogurt

		1 cup plain Greek yogurt, preferably whole-milk, at room temperature

		1 or 2 medium garlic cloves (depending on how much garlic you like), finely minced

		½ teaspoon fine sea salt

		Poached Eggs

		2 large eggs

		1 tablespoon distilled white vinegar

		Za’atar Butter Sauce

		2 tablespoons extra-virgin olive oil

		2 tablespoons unsalted butter

		2 teaspoons za’atar

		1 teaspoon Aleppo pepper or red pepper flakes

		1 teaspoon ground sumac

		For Serving

		Fresh dill, roughly chopped

		Pita or your favorite bread

		Make the garlicky yogurt: In a small bowl, whisk together the yogurt, garlic, and salt until well blended. Divide the mixture between two serving bowls and set aside.

		Poach the eggs: Fill a medium pot with about 4 cups water and bring to a boil over medium-high heat. Line a plate with a paper towel.

		While the water comes to a boil, stir in the vinegar. Set a fine-mesh sieve over a small bowl. Crack the first egg into the sieve and allow any thin liquid to drain. (This will result in a neater-looking poached egg.)

		Use a wooden spoon to gently swirl the water to create a whirlpool. Quickly slide the egg into the middle of the whirlpool and poach until the white is set, 2 to 3 minutes. Use a slotted spoon to transfer the egg to the paper towel to drain. Repeat with the remaining egg.

		
		
		Tip for Real Life

		
		Upside-Down Walnut & Honey Banana Bread

		
		
		
		
		Honey-Walnut Topping

		
		
		
		
		
		Banana Bread

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		Tip for Real Life

		
		Spicy Tomato Scrambled Eggs

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		Make It Ahead

		
		Egyptian Fava Bean Salad (Ful Medames with Tahini)

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		Homemade Labneh & Smoked Salmon Dip
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			Mom: To say that we wouldn’t be the women we are today if it weren’t for you would be an understatement. You taught us to work hard and put our passion into everything that we do. Thank you for always being our biggest cheerleader, encouraging us at every turn. From teaching us the importance of family gathered around the dinner table to creating countless memories filled with laughter, tears, and love, you’ve shaped us in more ways than we can express. This book is a tribute to you, Mom, with heartfelt gratitude for all you’ve done. We love you.

			Dad: Words can never describe how incredibly grateful we are for you. You dedicated your whole life to making sure that we were always taken care of. You’ve been our constant support through every triumph and trial. We’ve seen the courage and resilience you and Mom displayed as immigrants in a new land, forging a path for our better future. Your love and support mean everything to us. We love you! Thank you, Dad.

			To the rest of our family and friends: We want to extend our heartfelt thanks to each and every one of you—for always listening, for trying out our recipes, and for sharing your wonderful feedback. Your unwavering support and encouragement mean everything to us. We have been so grateful to have you by our side. From the bottom of our hearts, thank you.

			Our community: We will forever be grateful for your love and support. You have welcomed us into your homes and allowed us to be a small part of your lives. Our goal has always been to take the guesswork out of mealtimes, and we hope you enjoyed eating the meals as much as we enjoyed creating them. Your support is the spice that keeps us going!

			From Alia

			Radwa: If you had asked me ten years ago where we’d be today, I never would have imagined us creating a cookbook together. It seemed like something beyond our reach, but we didn’t let that stop us! I’m so grateful we’ve shared this experience; we’ve laughed, cried, and stressed together, and I wouldn’t want it any other way. Thank you for always encouraging us to try new things, even if they sound crazy! We’ve tested the most outrageous recipes together, and yet we created some of the best recipes! I love you and can’t wait to see what we do next!

			Riz: Thank you for always being there to help, whether it’s taste-testing a pot de crème fifty times until we can’t tell the difference, giving honest feedback, or simply lending a hand whenever I need it. You’ve been my rock and confidant throughout this entire process, and I can’t thank you enough. I love you more than words can express.

			Zain, Omar, and Adam: You’ve been with us since the beginning of this journey, witnessing all the hard work and dedication that went into creating this cookbook. I know tasting chocolate chip cookies was probably your favorite part, but I hope having witnessed all the mistakes and recipe fails only inspires you to keep trying even when things feel impossible. Here’s to many more delicious meals and happy memories. I hope you share this book with your families and cook, create, love, and laugh with them, just like we do. Love you always!

			[image: Signed, Alia]

			From Radwa

			Alia: This journey has taught us the true meaning of “never say never.” I can’t believe we created a cookbook together. Through all the laughter, excitement, hardships, and tears, I can’t imagine having embarked on this adventure with anyone else. Thank you for always listening, even when my ideas were far-fetched. We’ve grown and evolved together in so many ways. You are not just my sister, but you are my built-in bestie. I love you and I’m incredibly proud of what we’ve accomplished together.

			Maya and Lily: Thank you for the incredible gift of being your mom! You girls have brought indescribable joy into our lives. I love the memories we’ve spent making crazy messes in the kitchen and having fun baking together. I love your curiosity about the recipes in this book, even when you aren’t sure about them! I hope this cookbook becomes a treasure that you both share with your families, continuing to create beautiful memories just as we have. From the bottom of my heart, I love you forever.

			[image: Signed, Radwa]

		

	
		Alia Elkaffas
 & Radwa Elkaffas
are the sisters behind the beloved Food Dolls social media platform. Their unique blend of Mediterranean flavors, Midwestern sensibility, and entertaining, decor, and organization hacks and tips has earned them millions of followers and partnerships with national brands. They live in Minneapolis, Minnesota, with their families and children.
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