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INTRODUCTION

RISE AND DINE! When we began thinking about the follow-up to our last book, Fried & True, we knew finding a subject with the universal appeal of fried chicken would be a challenge. A few things were clear: Whatever we chose needed to reflect the diversity of cooking in this country today. It would have to provide endless opportunities for downright delicious meals. And it needed to be loved by the masses; after all, who likes cooking in an echo chamber? That’s how we arrived at breakfast. To our mind, it’s the only one of our traditional “three squares” that’s as irresistible in its traditional morning timeslot as it is appropriated for lunch, dinner—or any hour in between.

Really, who doesn’t have a favorite breakfast dish? The fact that it can often be made using kitchen staples—and that it’s the only meal you can get away with eating wearing a bathrobe absolutely guilt-free—only increases its appeal in our eyes. As the first meal of the day, it sets the tone for what lies ahead, a sort of morning manifest destiny with a healthy side of optimism. Sweet or savory? Quick or creative? American or international? The choices are truly limitless.

The best part of our fried chicken adventure was being on the road meeting the greatest cooks in the country, so this time around we built our book out of a series of epic, food-feasting road trips. For the better part of a year we researched, traveled, tasted, and photographed as many spectacular dishes as we could find from coast to coast. That meant weeks traversing the South, Midwest, West Coast, Pacific Northwest, and mid-Atlantic—not to mention our hometowns of New York and Miami, where we leaned heavily on personal favorites (and recommendations from chef friends and local insiders) for inspiration.

Though many of the recipes here are for American-style breakfasts—pancakes, waffles, and biscuits will always have a special place in our hearts—a good number belong to cultures that contribute to our nation’s culinary melting pot. From shakshuka to pho, congee to croque monsieur—they’re all here, ready for you to try. So sit down, grab your skillet, and get cooking. We hope you enjoy this book as much as we enjoyed putting it together, one delicious bite at a time.
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Lee and Adeena at one of their many meals
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The Bacon Cheddar Potato pancakes at Ann Sather in Chicago
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 LOS ANGELES, CA 

CAFÉ GRATITUDE
GOLDEN TURMERIC ICED LATTE

CONNIE AND TED’S
LOBSTER SCRAMBLED EGGS

PIZZERIA MOZZA
BREAKFAST PIZZA
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TARTINE
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SAN JALISCO
POZOLE

HOME OF CHEF CHARLES PHAN OF THE SLANTED DOOR
CHÁO (VIETNAMESE CHICKEN AND RICE PORRIDGE)

FOREIGN CINEMA
FRUIT TART “POP TARTS”

 PORTLAND, OR 

FRIED EGG I’M IN LOVE
THE YOLKO ONO SANDWICH

TASTY N SONS
CHOCOLATE DOUGHNUTS AND CRÈME ANGLAISE

IMPERIAL
CARAMELIZED GRAPEFRUIT WITH BASIL SUGAR

SUNSHINE TAVERN
KIMCHI PANCAKES

 HONOLULU, HI 

KOKO HEAD CAFE
KOKO MOCO




BEST OF THE WEST

Touching down on the West Coast, we knew to expect one thing: the freshest ingredients, put to use in ways that would surprise, satisfy, and inspire. Our expectations were met—and exceeded—every stop along the way, beginning in Los Angeles, where a cool—but never cooler-than-thou—vibe ruled. From the hippie-chic offerings at Café Gratitude in Venice, where the blissed-out clientele served as the restaurant’s most ringing endorsement, to the wholesome avocado toast at Plow, we couldn’t help but feel more relaxed after just a couple of sun-filled mornings.

Chef friends like Suzanne Goin, an expert practitioner of LA goodness, treated us to dish after dish that reminded us just how fresh and fulfilling breakfast can be. Up north, San Francisco lived up to its reputation as a dining destination equally influenced by its passion for hyper-locavorism and its exceedingly international citizenry. Produce sorcerer Amaryll Schwertner’s colorful, thoughtful creations set the tone for a trip filled with great meals that included a visit to Vietnamese chef Charles Phan’s home, where he taught us how to make authentic breakfast porridge that blew us away. And Portland welcomed us with open arms, with breakfasts that were as comforting as they were thought-provoking. A chocolate doughnut whose main ingredient is mashed potatoes? A pancake packed with fiery kimchi? A broiled grapefruit gilded with emerald-green, basil-infused sugar? Yes, yes, and yes again.





CAFÉ GRATITUDE, VENICE, CA

GOLDEN TURMERIC ICED LATTE

Serves 1
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Imagine a restaurant that’s both completely otherworldly and entirely LA, and you’ve nailed the vibe at Café Gratitude in Venice Beach. Everyone seems a little more Zen here, from the servers and patrons to the dogs leashed on the curb. But really, what else would you expect from an establishment whose co-owner, Ryland Engelhart, calls himself the Chief Inspiration Officer? Even the plates encourage positivity, emblazoned with questions like, “What are you grateful for?” Los Angeles is also the locus of juicing culture; if you’ve never had an iced latte made with fresh turmeric juice, you may be surprised by how much you love it. It encapsulates a sunny SoCal beach day in a glass: the dusky, earthy flavor of the fresh turmeric, sweetened with honey and enriched with almond milk, is a revelation.


1 cup unsweetened, very lightly sweetened, or vanilla almond milk

1 tablespoon honey or agave

2 tablespoons fresh turmeric juice, juiced from 4 ounces fresh turmeric root



Steam the almond milk, or heat it gently in a small saucepan. Whisk in the honey to dissolve, and let the mixture cool slightly. Fill a tall glass with ice, add the turmeric juice, and top with the almond milk.
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Fresh turmeric is increasingly available at health food stores and upscale supermarkets. If you don’t have a juicer, peel the turmeric and process in the small bowl of a food processor or a spice grinder. Place the pulp in a double layer of cheesecloth and squeeze the fresh juice into a bowl; discard the solids. Fresh turmeric juice can be replaced with ¾ teaspoon turmeric powder dissolved in 2 tablespoons water.
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Sunny breakfasts include dishes like chia seed pudding and dairy-free matcha lattes
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CONNIE AND TED’S, WEST HOLLYWOOD, CA

LOBSTER SCRAMBLED EGGS

Serves 4
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Few things are as delicious as soft-scrambled eggs, but this New England–style seafood house—incongruously set in West Hollywood—ups the ante by topping the eggs with lobster and enriching them with melted butter. The chefs cook the lobsters in-house, adding the cooked tomalley—the tasty green stuff you find in the lobster cavity—for extra luxury and flavor. In this recipe, we forgo the home-steamed crustacean for your convenience, but if you have a good fishmonger, ask him to save you some tomalley for this dish.


¾ pound good-quality picked lobster meat

8 tablespoons (1 stick) unsalted butter, melted

12 large eggs

½ teaspoon sea salt

¼ cup crème fraîche

Lobster tomalley from 2 lobsters (optional; see headnote)

1 large lemon, for zesting

2 tablespoons chopped fresh chives, plus more for garnish

Pinch of espelette pepper (see Cook’s Note) or paprika (optional), for garnish

Buttered toast or grilled bread, for serving



1 In a small saucepan, gently warm the lobster meat and butter over the lowest heat (lobster will overcook if the flame is too high), 2 to 3 minutes. Remove from the heat and keep warm. In a mixing bowl, whisk the eggs and season with the salt.

2 Heat 1 tablespoon of the warmed butter from the lobster in a slope-sided nonstick skillet over medium-low heat. Add the eggs and gently cook, whisking constantly, until they slowly start congealing into what looks like small, cottage cheese curds, 15 minutes. Whisk in the crème fraîche and, if using, the lobster tomalley; the texture of the eggs will become a bit looser. Cook until the eggs tighten up slightly, 1 to 2 minutes. Using a Microplane, grate the lemon zest directly into the eggs, then stir in the chives, reserving some of the zest and chives for garnish. Remove the skillet from the heat.

3 Remove the lobster from the butter and divide it among 4 serving bowls, saving the prettiest and most vibrantly colored pieces of meat for the top. Spoon the eggs over the lobster, garnish with the reserved lobster pieces, the rest of the chives, a pinch of espelette, and the rest of the lemon zest. Serve with toast.


[image: ][image: ]









PIZZERIA MOZZA, LOS ANGELES, CA

BREAKFAST PIZZA

Serves 3
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Securing a seat at the counter at Nancy Silverton’s pizza palace is a challenge, and for good reason. Pies, made to order, come out of the smoldering oven supported by the most masterful crust we’ve seen: pliant, puffy, crisp-edged, and slightly doughy—everything you could want and more. The revelation of breakfast pizza, which Silverton unearthed from her recipe archive for us, was the panna—salted whipped cream used to prime the dough’s surface before topping it with a flurry of cheeses, meats, and potatoes. The instructions may seem exacting, but following them to a T will make you the most experienced pizzaiolo for miles around. Of course, store-bought pizza dough is an option if you’re pressed for time or looking for a shortcut when entertaining.


½ cup heavy cream

⅛ teaspoon kosher salt

Semolina or cornmeal, for dusting the pizza peel (optional)

Pizza Dough

All-purpose flour, for dusting the work surface

3 tablespoons extra-virgin olive oil

Kosher salt

6 ounces low-moisture mozzarella, cut into ½-inch cubes (1½ cups)

9 ounces Sottocenere al tartufo or other truffle cheese, shredded

3 ounces Fontina, cut into ½-inch cubes (¾ cup)

12 scallions, white and green parts included, thinly sliced on an extreme bias

3 small Yukon Gold potatoes, steamed, cooled, peeled, and cut into ¼-inch-thick rounds

6 thick slices applewood-smoked bacon

2 tablespoons fresh thyme leaves

3 large eggs

Maldon or other flaky sea salt, such as fleur de sel



1 Whip the cream and salt in a stand mixer, or with a hand mixer, on medium speed until it reaches soft peaks just stiff enough to spread. Refrigerate until ready to use.

2 Remove the racks from the oven and place a pizza stone or a heavy duty baking sheet, underside facing up, on the oven floor. Preheat the oven and stone to 500°F for at least 1 hour. Dust a pizza peel with semolina or cover with a 10 × 10-inch piece of parchment paper. (If you don’t have a peel, use a flat cookie sheet.)

3 Place 1 round of dough on a generously floured work surface and dust it lightly with flour. Using your fingertips as though you were tapping on piano keys, gently tap the center of the dough to flatten it slightly, leaving a 1-inch rim untouched. Pick up the dough, ball both your fists, and with your fists facing your body, place the top edge of the dough on your fists so the round stretches downward against the backs of your hands, away from them. Move the circle of dough around your fists like the hands of a clock so the dough continues to stretch downward into a circle. When the dough has stretched to about 10 inches in diameter, lay it on the prepared peel or baking sheet.

4 Brush the rim of the dough with 1 tablespoon of the olive oil and season the entire surface with kosher salt. Brush the surface with ¼ cup of the whipped panna. Scatter one-third of the cheeses over the surface of the pizza. Scatter one-third of the scallions over the cheeses, arrange one-third of the sliced potatoes on top of the scallions, and sprinkle the potato slices with kosher salt. Cut 2 of the bacon slices in half crosswise and lay 1 piece on each quadrant of the pizza. Sprinkle 1 teaspoon of the thyme leaves over the pizza.

5 Place the pizza in the oven by sliding it with one decisive push from the pizza peel onto the stone (or sliding the pizza from the flat baking sheet onto the preheated baking sheet in the oven.) Bake for 5 minutes, or until the pizza is halfway cooked. Crack 1 egg into a small bowl, remove the pizza from the oven, and slide the egg onto the center of the pizza. Return the pizza to the oven until the crust is golden brown and the yolk is still slightly runny, 5 to 6 minutes.

6 Remove the pizza from the oven and cut it into quarters, stopping at the edge of the egg so it stays intact, and making sure that each slice of pizza gets a piece of bacon. Sprinkle the egg with the sea salt, sprinkle ½ teaspoon thyme leaves over the pizza, and serve immediately. Repeat the process with the remaining 2 dough balls.
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Shaping the dough and adding the toppings









PIZZA DOUGH

Makes 6 balls of dough




1½ cups warm tap water

1½ teaspoons compressed yeast, or ½ teaspoon active dry yeast

2½ cups plus 2 tablespoons unbleached bread flour, plus more as needed

1½ teaspoons dark or medium rye flour (optional)

1 teaspoon wheat germ

1 teaspoon mild honey, such as clover or wildflower

1½ teaspoons kosher salt

1 tablespoon olive oil, for greasing the bowl



1 Pour 1 cup of the water into the bowl of a stand mixer. Add the yeast and let the mixture activate for 5 to 8 minutes. Add 1¼ cups of the bread flour, the rye flour, and the wheat germ, and stir with a wooden spoon until combined. Wrap the bowl in plastic wrap and seal with another piece for an airtight seal. Let the dough rest at room temperature for 1½ hours.

2 Uncover the bowl and add the remaining water, bread flour, and the honey. Fit the mixer with a dough hook and mix on low speed for 2 minutes. Add the salt and mix on medium speed until the dough starts to pull away from the sides of the bowl, 6 to 7 minutes (if the dough is too sticky and does not pull away from the sides at all, throw a small handful of flour into the bowl). While the dough is mixing, lightly grease a bowl large enough to hold the dough when it doubles in size. Turn the dough out into the oiled bowl; wrap the bowl with plastic wrap, using the same method as before; and rest at room temperature for 45 minutes.

3 Dust your work surface lightly with flour and turn the dough out onto the floured surface. Acting as if the round has 4 sides, fold the edges of the dough toward the center. Turn the dough over and return it, folded side down, to the bowl. Cover the bowl again with plastic wrap and set it aside for 45 minutes.

4 Dust your work surface again lightly with flour and turn the dough out onto the surface. Divide it into 6 equal parts. Tuck the edges of each dough round under itself. Cover the rounds with a clean dish towel and let them rest for 5 minutes. With lightly floured hands, gather each round into a taut ball.

5 Dust a baking sheet generously with flour and place the dough rounds on it. Cover with the dish towel and let the dough proof at room temperature for 1 hour. The dough is best when made into pizzas the same day.
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Chef Nancy Silverton of Pizzeria Mozza










AOC, LOS ANGELES, CA

OVEN-BAKED EGGS

WITH WHITE BEANS, ROASTED TOMATOES, AND OLIVES

Serves 4
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LA chef Suzanne Goin has had one version or another of oven-baked eggs on the brunch menu at her restaurants The Larder and AOC for as long as she can remember. In this version, the white beans, roasted tomatoes, and cavolo nero (a southern Italian green similar to dinosaur kale) braise together and the eggs, placed on top, cook right into that rustic stew. The tomatoes release their juices, and the eggs soak into the beans and still get nice color and texture on top. A final sprinkling of lemony gremolata over the top lends a bit of brightness and just enough acidity.


For the Beans

1 cup small dried white beans

¼ cup extra-virgin olive oil

1 large sprig fresh rosemary

1 dried chile de árbol, crumbled

1 medium onion, diced

1 medium fennel bulb, trimmed and diced (1 cup)

6 garlic cloves, smashed

2 tablespoons fresh thyme leaves

1 bay leaf

1 tablespoon kosher salt

For the Cavolo Nero

Kosher salt

3 bunches of cavolo nero or dinosaur kale, center ribs removed

¼ cup extra-virgin olive oil

1 small sprig of fresh rosemary

1 dried chile de árbol

1 medium onion, sliced (1 cup)

Pinch of freshly ground black pepper

2 garlic cloves, thinly sliced

For the Roasted Tomatoes

4 plum (Roma) tomatoes, halved lengthwise

2 tablespoons olive oil

¼ teaspoon kosher salt

¼ teaspoon freshly ground black pepper

For the Gremolata

2 tablespoons finely chopped fresh flat-leaf parsley

½ teaspoon finely grated lemon zest

½ teaspoon minced garlic

For the Baked Eggs

¼ cup oil-cured Moroccan-style black olives, pitted and sliced

8 large eggs

Kosher salt and freshly ground black pepper



1 Make the beans: Put the beans in a medium bowl, cover with 4 inches of cold water, and soak overnight; drain and rinse. Heat a medium saucepan over high heat for 2 minutes. Pour in the olive oil, add the rosemary sprig and crumbled chile, and let them sizzle in the oil for 1 minute. Add the onion, fennel, garlic, thyme, and bay leaf and cook, stirring, until the onion is softened, 1 to 2 minutes.

2 Add the white beans and cook, stirring to coat the beans in the oil, for 2 minutes. Cover with water by 3 inches, raise the heat, and bring to a boil. Reduce the heat to low and press a paper towel over the beans to keep them under the surface. Simmer for 30 minutes, add the salt, and
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