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INTRODUCTION


There’s something special about brunch, that marvellous mash-up of meals that gives you the best of both worlds. Whether it’s a deliciously indulgent solo affair: just you, a great plate of food, piping hot coffee and the weekend papers, or a laid-back gathering of friends and family, brunch is undoubtedly the weekend’s most enjoyable meal.

So ease yourself into the weekend with this collection of delicious brunch recipes. From shakshuka to kedgeree, granola to frittata, there’s inspiration from around the world, with everything from quick and easy staples to fabulous crowd-pleasers.

Plus you’ll find sweet treats including muffins, sticky buns and gorgeous fruity dishes. And of course, every good brunch needs a drink to accompany it: there are recipes for refreshing juices and smoothies and cocktails from classic to contemporary.

With recipes perfect for al fresco enjoyment on a summer morning or for sharing in a cosy kitchen on a grey Sunday, these brunches are worth getting out of bed for.
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HOSTING THE PERFECT BRUNCH

The best brunch is a leisurely affair where you get to relax in the company of friends and family so here are a few tips for stress-free hosting:


	Decide your menu, aiming for a balance of flavours and types of dishes, and bear in mind any special dietary requirements guests might have. You could keep the menu classic with brunch favourites or pick a theme – spring or Moroccan, for instance. It doesn’t need to be complicated catering – keep the food simple and delicious. Decide if it is going to be served around a table or a help-yourself buffet and mingle occasion.

	Opt for at least one make-ahead dish. Any baking can be done a day or so ahead too.

	Do as much prep the night before as you can: gather together cutlery, plates and bowls, glasses, table linen, serving dishes. You could get ahead and set the table as well to give yourself a more relaxed morning.

	The brunch table doesn’t have to be fancy: a few small decorative touches are all it takes – a crisp tablecloth or some colourful napkins, perhaps a couple of little vases of flowers or pots of herbs. A platter of seasonal fruit or a simply a bowl of fragrant peaches, strawberries or grapes adds a fresh and colourful element.

	Don’t forget the condiments and extras: favourite sauces for the savoury dishes, yogurt or cream to go with desserts, butter, jam or honey for toast, bagels and croissants.

	Select a playlist for your background music.

	Put pots of tea and coffee, plus milk and sugar, water jugs and carafes of juices and smoothies where guests can help themselves. If you have space you can set up a cocktail station with all the cocktail ingredients, equipment and glasses (see here for some great cocktail recipes).



PERFECT EGGS EVERY TIME

Eggs in all their guises are a staple on the brunch menu so here’s how to get them just right every time:


FRIED – heat a knob of butter or 1 tablespoon olive oil in a lidded frying pan over a medium heat. Break an egg into a saucer (to avoid any fragments of shell getting into the pan), then carefully slide into the pan. Put the lid on the pan and fry the egg for 2–3 minutes for a set white and runny yolk. If you like a set yolk, cook for a minute or two longer.

SCRAMBLED – melt a knob of butter in a saucepan over a low heat. Use a low heat as high heat will give you dry, dense scrambled eggs. Don’t allow the butter to brown as it will discolour the eggs. Whisk the eggs with a little salt and pepper. Pour the eggs into the saucepan and, using a wooden spoon or spatula so you can get right to the edges of the pan, cook, stirring gently, until the eggs are velvety-looking and softly set. As soon as they are softly set, take them off the heat. They will continue to cook in the residual heat of the saucepan. Serve without delay.

BOILED – bring a saucepan of water to the boil and use a tablespoon to gently lower in the egg. Set the timer, cover and cook for 3–5 minutes for a barely set white and runny yolk for dipping into, 6–7 minutes for a set white with a jammy yolk, 8 minutes for soft-boiled and 10 minutes for hard-boiled.

POACHED – fill a frying pan with water about 5 cm (2 inches) deep. Bring the water to the boil then lower the heat so that it is just simmering. Crack an egg into a small cup or ramekin. Give the water a gentle stir with a spoon and slide the egg into the water. Leave to cook for 2–3 minutes for a softly poached egg and 4–5 minutes for a firmer egg. Carefully remove the egg from the water with a slotted spoon and place on kitchen paper to absorb any water.
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NUTTY GRANOLA

BIRCHER MUESLI

KEDGEREE

GOATS’ CHEESE & TOMATO OMELETTES

POTATO RÖSTI WITH FRAZZLED EGGS

TARRAGON & CHEDDAR SOUFFLÉ OMELETTE

EGGS FLORENTINE

BUBBLE & SQUEAK CAKES WITH POACHED EGGS

SHAKSHUKA

POTATO SCONES WITH CREAM CHEESE & SMOKED SALMON

OMELETTE ARNOLD BENNETT

EGG POTS WITH SMOKED SALMON

CROQUE MONSIEUR

BACON & LEEK TORTILLA

DROP SCONES

AMERICAN-STYLE PANCAKES WITH BACON & MAPLE SYRUP

CORNED BEEF HASH

EGGS BENEDICT

SAUSAGE, BACON & TOMATO FRITTATA




NUTTY GRANOLA



SERVES 8–10

PREPARATION TIME 5 minutes

COOKING TIME 20 minutes




100 g (3½ oz) honey

150 g (5 oz) rolled oats

25 g (1 oz) flaked almonds

25 g (1 oz) sunflower seeds

25 g (1 oz) golden raisins

25 g (1 oz) dried cranberries

10 g (¼ oz) chopped hazelnuts

1 teaspoon sesame seeds



Melt the honey in a large saucepan over a low heat for 1–2 minutes. Add the remaining ingredients and mix together thoroughly.

Spread the mixture out on a baking sheet and bake in a preheated oven, 180°C (350°F), Gas Mark 4, for 10–12 minutes until starting to turn golden. Stir the granola, turning it over a little, then return to the oven for a further 4–5 minutes.

Pour on to a cool tray or into a large bowl and leave to cool. Store in an airtight container.

BIRCHER MUESLI



SERVES 2

PREPARATION TIME 10 minutes, plus overnight chilling




250 g (8 oz) millet flakes

100 g (3½ oz) dried mango, sliced

100 g (3½ oz) sultanas

1 red apple, cored and grated

300 ml (½ pint) apple juice

200 g (7 oz) mixed nuts, toasted and roughly chopped

125 ml (4 fl oz) natural yogurt

honey, for drizzling



Mix the millet flakes, mango, sultanas and apple in a large bowl. Pour over the apple juice, over and chill overnight.

Stir in the nuts and yogurt, add a good drizzle of honey and serve.

KEDGEREE



SERVES 4

PREPARATION TIME 10 minutes

COOKING TIME 25 minutes




200 g (7 oz) basmati rice

500 g (1 lb) skinless smoked haddock fillets

2 bay leaves

50 g (2 oz) butter

1 onion, chopped

1 garlic clove, crushed

2 tablespoons curry powder

4 spring onions, finely sliced

handful of coriander, chopped

2 hard-boiled eggs, roughly chopped (see here)

salt and pepper



Cook the basmati rice in a saucepan of boiling water according to the packet instructions. Drain well.

Place the haddock in a frying pan with the bay leaves, just cover with water, then simmer for 5–6 minutes until it is just cooked. Drain and flake.

Heat the butter in a pan while the haddock is cooking. Add the onion and garlic and fry for 4–5 minutes until softened. Add the curry powder and continue to fry for 1 minute.

Stir in the rice, haddock, spring onions, coriander and eggs. Season well with black pepper and heat through until piping hot. Serve immediately.

GOATS’ CHEESE & TOMATO OMELETTES



SERVES 4

PREPARATION TIME 10 minutes

COOKING TIME 20 minutes




4 tablespoons olive oil

500 g (1 lb) cherry tomatoes (mixed red and yellow), halved

a little chopped basil

12 eggs

2 tablespoons wholegrain mustard

50 g (2 oz) butter

100 g (3½ oz) soft goats’ cheese, diced

salt and pepper

watercress, to garnish



Heat the oil in a frying pan and fry the tomatoes (you may have to do this in 2 batches) for 2–3 minutes until they have softened. Add the basil and season with salt and pepper, then transfer to a bowl and keep warm.

Beat the eggs with the mustard and season with salt and pepper.

Melt a quarter of the butter in an omelette pan or small frying pan until it stops foaming, then swirl in a quarter of the egg mixture. Fork over the omelette so that it cooks evenly. As soon as it is set on the bottom (but still a little runny in the middle), dot over a quarter of the goats’ cheese and cook for a further 30 seconds.

Carefully slide the omelette on to a warmed plate, folding it in half as you do so.

Repeat with the remaining mixture to make 3 more omelettes. Serve with the tomatoes and garnish with watercress.

POTATO RÖSTI WITH FRAZZLED EGGS



SERVES 4

PREPARATION TIME 15 minutes

COOKING TIME 15 minutes




750 g (1½ lb) potatoes, peeled

1 onion, thinly sliced

2 teaspoons chopped rosemary

4 tablespoons olive oil

4 large eggs

salt and pepper

chopped parsley, to garnish



Using a box grater, coarsely grate the potatoes. Wrap in a clean tea towel and squeeze out the excess liquid over the sink. Transfer to a bowl and stir in the onion, rosemary and salt and pepper.

Heat half the oil in a large frying pan. Divide the potato mixture into quarters and spoon into four 12 cm (5 inch) mounds in the pan, pressing down to form patties. Cook over a medium heat for 5 minutes on each side, transfer to serving plates and keep warm in a moderate oven.

Heat the remaining oil in the frying pan for about 1 minute until very hot, add the eggs, 2 at a time, and fry until the whites are bubbly and crisp looking. Serve the eggs on the rösti, garnished with chopped parsley.

TARRAGON & CHEDDAR SOUFFLÉ OMELETTE



SERVES 4

PREPARATION TIME 10 minutes

COOKING TIME 8 minutes




6 eggs

4 tablespoons chopped tarragon

100 g (3½ oz) mature Cheddar cheese, grated

2 tablespoons unsalted butter



Separate the eggs and set aside the yolks. In a clean bowl, whisk the egg whites until stiff.

Place the egg yolks in a separate bowl with the tarragon and Cheddar cheese and lightly beat.

Heat the butter in a large heavy-based flameproof frying pan. Carefully fold the egg white mixture into the egg yolk mixture and add to the pan. Cook for 2–3 minutes over a high heat and then place under a preheated medium-hot grill for 3–4 minutes, or until the top is souffléd and lightly golden. Serve immediately.

EGGS FLORENTINE



SERVES 4

PREPARATION TIME 10 minutes

COOKING TIME 15 minutes




450 g (14½ oz) spinach

15 g (½ oz) butter, melted

pinch of grated nutmeg

4 large eggs

salt and pepper

FOR THE CHEESE SAUCE

20 g (¾ oz) butter

20 g (¾ oz) plain flour

¼ teaspoon smooth mustard

300 ml (½ pint) milk

75 g (3 oz) mature Cheddar cheese, grated



To make the cheese sauce, melt the butter in a small saucepan then stir in the flour and mustard. Cook, stirring continuously, for 1 minute.

Pour in the milk gradually, whisking to remove any lumps, then cook over a gentle heat, stirring continuously, until it begins to boil. Turn the heat down to a simmer and stir in two-thirds of the Cheddar.

Meanwhile, put the spinach in a saucepan with the melted butter and cook for a few minutes. Season with salt and pepper, then add the nutmeg. Place in a flameproof dish, or divide between 4 individual flameproof dishes.

Poach the eggs in a frying pan of simmering water for 3–5 minutes, depending on how you like your eggs (see here), then drain and place them on top of the spinach.

Pour over the cheese sauce and sprinkle with the remaining Cheddar. Place under a preheated hot grill and cook until golden and bubbling. Serve immediately.

BUBBLE & SQUEAK CAKES WITH POACHED EGGS



SERVES 4

PREPARATION TIME 10 minutes

COOKING TIME 30 minutes




1 kg (2 lb) potatoes, peeled and quartered

40 g (1¾ oz) unsalted butter

500 g (1 lb) Brussels sprouts, trimmed and halved

50 g (2 oz) flour

3–4 tablespoons olive oil

4 eggs

salt and pepper

chopped chives, to serve



Boil the potatoes for 12–15 minutes, until tender, then drain and mash with the butter.

Meanwhile, cook the Brussels sprouts in boiling water for 3–4 minutes, until just tender. Drain and refresh under cold running water.

Mix the sprouts and potatoes together and season with salt and pepper. Shape the mixture into 8 round cakes and dust with the flour.

Heat the oil in a frying pan over a medium heat and cook the cakes in 2 batches, for 2–3 minutes on each side, until golden.

Poach the eggs in a frying pan of simmering water for 3–5 minutes, depending on how you like your eggs (see here), then drain.

Divide the cakes between 4 plates, top each with a poached egg and sprinkle with chopped chives to serve.

SHAKSHUKA



SERVES 4

PREPARATION TIME 10 minutes

COOKING TIME 25 minutes




2 tablespoons olive oil

1 onion, finely sliced

3 garlic cloves, crushed

460 g (14¾ oz) jar
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