
		
			[image: Cover of “Everything Delish: 100+ Simple Recipes for Making What You Want to Eat—and Nailing It Every Time” by Jamie Milne, showing a photo of a platter of roasted chicken pieces garnished with herbs and orange slices on a marble table with a drink, wineglass, and torn sesame rolls, all framed by a dark blue textured border with the author’s name at the bottom.]
		

	
		
			
			[image: Photo of a person in a red sweater holding an orange bowl of creamy pasta with shrimp and chopped herbs, twirling a forkful, with a chunk of cheese, scattered pepper, a yellow checkered dish towel, and a green glass visible on the countertop.]
		

		
			
			[image: Photo of Jamie Milne in a kitchen, wearing a red cardigan and necklace, twirling a forkful of long pasta from a bowl of spaghetti in front of her and bringing it toward her mouth while smiling.]
		

	
		
			
				
				[image: Book Title, Everything Delish: 100+ Simple Recipes for Making What You Want to Eat--and Nailing It Every Time, Author, Jamie Milne, Imprint, Avery]
			

		

	
		
			[image: Avery publisher logo]

			an imprint of Penguin Random House LLC

			1745 Broadway, New York, NY 10019

			penguinrandomhouse.com

			Copyright © 2026 by Jamie Milne

			Penguin Random House values and supports copyright. Copyright fuels creativity, encourages diverse voices, promotes free speech, and creates a vibrant culture. Thank you for buying an authorized edition of this book and for complying with copyright laws by not reproducing, scanning, or distributing any part of it in any form without permission. You are supporting writers and allowing Penguin Random House to continue to publish books for every reader. Please note that no part of this book may be used or reproduced in any manner for the purpose of training artificial intelligence technologies or systems.

			Avery with colophon is a registered trademark of Penguin Random House LLC

			Cover design: Ashley Tucker

			Cover photograph: Maya Visnyei

			Photography by Maya Visnyei

			Book design by Ashley Tucker, adapted for ebook by Molly Jeszke

			Library of Congress Cataloging-in-Publication Data

			Names: Milne, Jamie, author | Holtzman, Rachel, author

			Title: Everything delish: 100+ simple recipes for making what you want to eat—and nailing it every time / Jamie Milne, creator of Everything Delish with Rachel Holtzman.

			Description: New York: Avery, an imprint of Penguin Random House, [2026] | Includes index.

			Identifiers: LCCN 2025005360 (print) | LCCN 2025005361 (ebook) | ISBN 9780593717141 hardcover | ISBN 9780593717158 ebook

			Subjects: LCSH: Cooking | LCGFT: Cookbooks

			Classification: LCC TX714 .M5555 2026 (print) | LCC TX714 (ebook) | DDC 641.5—dc23/eng/20250227

			LC record available at https://lccn.loc.gov/2025005360

			LC ebook record available at https://lccn.loc.gov/2025005361

			Ebook ISBN 9780593717158

			The authorized representative in the EU for product safety and compliance is Penguin Random House Ireland, Morrison Chambers, 32 Nassau Street, Dublin D02 YH68, Ireland, https://eu-contact.penguin.ie.

			prhid_prh_7.5a_157588060_c0_r0

		

	
		
			Contents

			
				
				[image: Photo of author Jamie Milne and a man standing in front of a wooden fence, smiling and holding thick slices of cake with creamy frosting, as Jamie lifts one slice toward her mouth while the man looks down at his piece.]
			

			Dedication

			Introduction

			Chapter 1

			Everything Breakfasty

			Eggs en Cocotte

			Cinnamon Maple-Tahini Granola

			Veggie Shakshuka with Garlicky Tahini

			Egg White Bites with Roasted Red Pepper, Tomatoes, and Spinach

			Roasted Sweet Potato and Caramelized Onion Frittata

			Cottage Cheese Brunch Bowls

			Banana Chocolate Chip Baked Oats with Maple-Tahini Drizzle

			The Perfect Buttermilk Pancake Stack

			Ultimate Breakfast Sandwich

			Breakfast Crunch Wrap

			Chapter 2

			Everything Schmears and Dips

			THE Schmear

			Whipped Ricotta with Meatballs in Vodka Sauce

			Green Goddess Dip

			Beet Tzatziki with Sesame-Crusted Pita Chips

			French Onion Dip

			Lemony White Bean Dip with Roasted Tomatoes

			Five-Layer Mediterranean Dip

			Lemony Crème Fraîche

			Loaded Potato Chip Ranch Dip

			Chapter 3

			Everything in a Bowl

			Tahini Caesar Salad with Za’atar Croutons and Parmesan Crisps

			Peach and Grilled Corn Salad with Burrata

			BBQ Chicken Ranch Salad

			Buttermilk Green Goddess Salad with Candied Pecans and Watermelon Radishes

			Viral Obsession Sticky Salmon Rice Bowls with Spicy Mayo

			Quinoa Salad with Strawberry, Jalapeño, and Feta

			Herb Roasted Squash and Farro Salad with Halloumi Croutons

			Chicken Cobb Salad with Creamy Basil Vinaigrette

			Steak Salad with Roasted Sweet Potatoes

			Susan’s Poppy Seed Strawberry and Arugula Salad

			Shaved Brussels Sprout Harvest Salad with a Maple-Miso Dressing

			Chapter 4

			Everything Pasta

			Creamy Miso and Shallot Pasta with Crispy Mushrooms

			Spicy Vodka Pasta with Ricotta and Peas

			Creamy Lemon and Spinach Bucatini with Shrimp

			Caramelized Leek and Sausage Pasta

			Roasted Eggplant Pasta with Caramelized Onions and Garlicky Breadcrumbs

			One-Pan Mediterranean Orzo Bake

			Garlic Scape Pesto Pasta Salad

			Deluxe Mac and Cheese

			Three-Cheese and Meat Lasagna

			Caprese Pasta Salad

			Sun-Dried Tomato and Spinach-Stuffed Pasta Shells

			Creamy Mushroom Risotto

			Chapter 5

			Everything Meat and Fish

			Pineapple and Salmon Sheet Pan Tacos with Jalapeño Crema

			Pecan-Crusted Honey Mustard Salmon

			Golden Schnitzel

			Brown Butter and Thyme Scallops with Pearl Couscous

			Lemon Butter Halibut with Tomato Jam

			Red Wine–Braised Short Ribs

			Citrus and Herb Roasted Chicken

			Harissa-Yogurt Chicken Skewers

			Shawarma-Inspired Chicken Thighs

			Turmeric Chicken with Drippings-Roasted Veggies

			Bubbie Ruth’s Breaded and Baked Chicken Wings

			Love-at-First-Bite Wings with Hot Honey Buffalo Sauce

			Honey Garlic Lamb Chops with Turmeric Rice

			Braised Sweet and Tangy Brisket

			Smashed Cheeseburgers with Special Sauce

			Brandon’s Chili

			Yogurt-Marinated Salmon Skewers with a Green Goddess Dip

			Chapter 6

			Everything Veg

			Lemony-Garlicky Charred Smashed Broccoli

			Roasted Mini Peppers with Herby Dijon Vinaigrette and Burrata

			Whole Roasted Cauliflower with Garlicky Tahini, Mint, and Pomegranate

			Burnt Sweet Potatoes with Lemony Crème Fraîche

			Fried Green Tomatoes with Lemony Dill-Feta Sauce

			Za’atar-and-Parmesan-Crusted Potatoes with Za’atar Aioli

			Roasted Artichoke Hearts with Sizzling Herb Dip

			Bubbie Ruth’s Cabbage Rolls

			Brown Butter and Roasted Garlic Mashed Potatoes

			Chapter 7

			Everything Snacky

			Creamy Corn and Jalapeño Popper Dip with Garlicky Breadcrumbs

			Eggplant Parm Sliders

			Crispy BBQ Chickpeas

			Smothered Veggie Nachos

			Nashville Hot Chicken Bites

			Spinach-Artichoke Dip Grilled Cheese

			Chopped Italian Salad Salami Cups

			Chapter 8

			Everything Bread

			No-Knead Focaccia with Rosemary

			The Best Fluffy Pita

			Your Favorite Shabbat Challah

			Honey Butter Cornbread

			Chapter 9

			Everything Dressings and Condiments

			Tahini Caesar Dressing

			BBQ Ranch Dressing

			Creamy Basil Vinaigrette

			Buttermilk Green Goddess Dressing

			Honey Maple Mustard Dressing

			Herby Dijon Vinaigrette

			Roasted Garlic and Arugula Pesto

			Garlic Scape Pesto

			Za’atar Dipping Oil

			Chili Oil Crunch

			Caramelized Onion Jam

			Garlicky Tahini

			Chipotle Mayo

			Jalapeño Crema

			Hot Honey Buffalo Sauce

			Tomato Jam

			Chapter 10

			Everything Sips

			Summer Tomato ’Tinis

			Anti-Inflammatory Bombs

			Spicy Coconut Margaritas

			Tahini-Maple Espresso Martinis

			Spicy and Sweet Jalapeño Margarita Pitcher

			Strawberry, Basil, and Lime Mojitos

			Blueberry and Rosemary Spritzes

			Watermelon-Cilantro Coolers

			Grapefruit Mimosas

			Chapter 11

			Everything Sweet

			Mini Egg Blondies

			Tahini Chocolate Chip Banana Bread

			Bubbie Reva’s Coffee Cake

			Pecan Chocolate Chip Cookies

			Chocolate Mousse with Vanilla Bean Whipped Cream

			Cinnamon–Chocolate Chip Mandel Bread

			Classic Cheesecake

			Blueberry Crumble

			Nutty Carrot Cake with Vanilla Bean Cream Cheese Frosting

			Boozy (or Not) Banana Pudding Parfaits

			Acknowledgments

			Index

			About the Author

		

	_157588060_

	
		
			Introduction

			
				
				[image: Photo of author Jamie Milne standing in a bright kitchen, smiling at the camera while holding up a spoonful of thick cream and a glass dessert layered with cream and cookies, with a large mixing bowl, a plate of round cookies, and various small bowls and bottles on the counter in front of her and leafy plants and a yellow melon in the background.]
			

			Hi! First off, can I just say that I’m really, really excited for what’s about to happen here? And no, it’s not just because I’m pretty much never able to stop talking about food. (Or anything else.) But in all seriousness, I’m so happy you’re joining me on this adventure—it’s been an extremely meaningful one for me since I launched my online platform, Everything Delish, eleven years ago.

			Honestly, I think it’s because I am the way I am—the compulsively chatty girl next door (and a Canadian) whose mission in life is helping people cook food that they love and basically being the bubbie (or Jewish grandmother) they never had (or a Bonus Bubbie, if you’re lucky enough to have one or two already)—that’s brought me to this point. What my online community already knows and trusts is that there is no greater joy for me than feeding people and then sending them home with time-tested recipes to keep feeding them. They also know that I’m going to check in on them to see how they’re doing, asking every Sunday what they want to cook or what ingredients they want to know more about, and then shaping my week of posts and videos around that—people-driven content, not some SEO-driven robo-content calendar. We solve problems together (I swear, many of life’s curveballs can be resolved with a fridge full of properly stored chopped veggies, premade all-purpose sauces, and a rice cooker), and we share our successes (cooking and otherwise).

			I’m serious when I say that all day long I am chitchatting in my DMs, answering questions, giving restaurant recs, and just generally being there for people. To the kids in the dorms cooking for the first time since they left Mom’s kitchen, I’m the cool(ish) older sister you go to for tips on turning out potluck-ready dishes on a meal-plan budget; to the newlyweds and young parents trying to juggle it all, I’m the friend you can call at any hour for advice about what to make for dinner with what’s already in the fridge or how to batch-prep ingredients so they’re ready come dinnertime; and to the empty-nest mamas and their mamas, I’m that nice Jewish girl who knows her way around a recipe and whose dishes they enthusiastically send to their kids who are away at school, getting married, or running kitchens of their own.
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			That pretty much sums up what this book is all about—letting me be your right-hand resource for finding something that you want to eat, and that you will absolutely be able to cook. Because there are a lot of recipes out there. You only have to open Instagram or TikTok or Pinterest to see that. But when you’re just hungry and want inspiration for what to cook, or you’re trying to meal plan, or you’re interested in getting into the kitchen for the first time and want to experiment, all those recipes can be overwhelming!

			I often think about the Friday afternoons my mom would reach for her dog-eared, sauce-spattered copy of Joy of Cooking—if she wasn’t making one of her mother’s recipes or one of her mother’s mother’s recipes—and consult the mishmash of a kitchen bible to pick one of a few favorites (Susan’s Poppy Seed Strawberry and Arugula Salad was and still is famous on the Toronto cookout circuit). That’s the same comfort, familiarity, and variety that my community gets when they come to me for recipes. They don’t check my feed for any one particular kind of cooking or flavor profile, but they know that my dishes will never let them down because I’m too much of a perfectionist; plus, the food is never going to be too fussy or difficult because I’m completely self-taught, raised in the school of my mom’s home-cooked meals. I once posted a poll asking whether I should consider going to culinary school and couldn’t believe the response. It was a resounding “NO! We don’t need the fancy chopping.” So if I can make spatchcocked Turmeric Chicken with Drippings-Roasted Veggies, Beet Tzatziki with Sesame-Crusted Pita Chips, and Fried Green Tomatoes with Lemony Dill-Feta Sauce, then so can you.

			I’m writing this book in the same spirit with which I built my online platform, as a destination for great recipes and (slightly too personal) stories. When I first started out, I made the incredibly difficult decision to step off the teacher track after I finished my master’s degree and landed a job. My passion for being a schoolteacher, for some reason that I couldn’t explain, was missing. The spark just wasn’t there. I knew that I felt happiest when I was giving other people tools they can use to surprise themselves with their own accomplishments. And I discovered that I could do this through food. I still get to wear my teaching hat, and food is love—for me, it always has been.

			I was *that* four-year-old ordering matzo ball soup or club sandwiches with extra mayo at the deli. Who is this child? my mother would wonder. And to that I say, I’m the girl who’s going to give you the best Tahini Caesar Salad, Blueberry and Rosemary Spritzes, and Pecan Chocolate Chip Cookies. In short: a little bit of everything. Because I—like most people!—am a little bit of everything. Sometimes I’m in the mood for creamy, carby decadence like Caramelized Leek and Sausage Pasta or Nutty Carrot Cake with Vanilla Bean Cream Cheese Frosting. And sometimes something on the lighter side is what I’m after, like Roasted Mini Peppers with Herby Dijon Vinaigrette and Burrata or Quinoa Salad with Strawberry, Jalapeño, and Feta. Sometimes I just want to enjoy a quiet dinner with my husband and have our favorite Shawarma-Inspired Chicken Thighs, and sometimes I want everyone I know to come over and watch Housewives or the Philadelphia Eagles while we treat ourselves to an epic spread of Nashville Hot Chicken Bites, Chopped Italian Salad Salami Cups, and Loaded Potato Chip Ranch Dip. Sometimes on Friday nights I want to recreate my family’s Shabbat table with my Bubbie Ruth’s Breaded and Baked Chicken Wings, and some nights it’s Smashed Cheeseburgers with Special Sauce and me in sweatpants on the couch.

			The bottom line is: These recipes are for everyone, for any mood, for any time. They’re here to get you through the week, to look forward to at the end of a long day, and most importantly, to share. And no ingredient is off-limits here, because life is too short, but that doesn’t mean that these recipes aren’t balanced (because that’s something I’ve personally embraced in my own life), or that you couldn’t sub in gluten-free pasta or dairy-free cheese or make tweaks to tailor these recipes to your own wants and needs (which I’ll walk you through too). What you won’t find here are crazy bread recipes that involve several proofs or dishes that require numerous pages’ worth of ingredients and steps—because I’m definitely not that girl. But if you can make it in under an hour, most likely already have the ingredients on hand, and can prep some components ahead to keep stashed in your fridge or pantry—then that’s what we’re talking about.

			Besides the recipes themselves, I’m going to give you all the tools and pep talking you need to actually make them, from my favorite hacks for quick meal prep, to the best shortcuts and variations to bring new life to recipes (aka Everything You Want). Because at the end of the day, sharing this book with you is how I show you that I care, and when it comes to food, believe me, I do. I want to take the stress out of cooking for you, so all you have to do is flip to any page and pick whatever looks and sounds tasty. I want you in the kitchen creating meals that make you feel good because you’re proud and not stressed and the flavors really hit the spot. I want you to get excited about what delicious dishes you’re going to treat yourself to throughout the week—and yes, a dip counts as a dish! I want you to have the confidence to feel like you could cook for other people and they would love it—because you can and they will! If you find just one new breakfast recipe that becomes a part of your rotation, plus a new barbecue bring-a-dish go-to, and maybe a new favorite dessert, I will have succeeded. Or better yet, if you perfect a dish that you never ever thought you could possibly create in your kitchen, then I will be a very happy lady—and so will you. Just don’t forget to write, because this bubbie loves a note.

			xx,
 Jamie

			
				
					A Note to My Endo Girlies and Anti-Inflammatory Warriors

					A large part of my personal relationship with food has been navigating and managing my endometriosis. After years of struggling with the symptoms of this chronic disease, I realized that when I started eating more anti-inflammatory foods, I felt a million times better. But instead of putting pressure on myself to throw out all my favorite ingredients and swear to a life of celery juice and turmeric, I discovered that balance was key. If I woke up in the morning feeling not so great, I’d opt for dairy- and gluten-free meal options and maybe make an Anti-Inflammatory Bomb smoothie (this page). Ultimately, that kind of flexibility and listening to my body is what has carried me through this experience with my sanity and my health intact. So I wanted to write these recipes the same way, with plenty of easy swaps so you can tailor them to your needs and preferences. Every body is different, so please listen to yours—and know that there’s something delicious waiting for you in these pages.
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					Chapter 1

					Everything Breakfasty
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			Eggs en Cocotte
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			Serves 2

			This is truly a best-of-both-worlds dish—I can make a quick batch for me and my husband whenever we’re in the mood for totally hands-off yet perfectly cooked custardy eggs, OR I can serve it for an effortlessly sophisticated brunch. There’s literally nothing more involved than cracking a couple of eggs into individual ramekins, then adding a splash of cream and a sprinkle of your favorite salty, creamy cheese. You can serve them just the way they are or doll them up with toppings like chili oil and fresh herbs. But the one nonnegotiable is accompanying them with toasted baguette slices for dipping.

			

			1½ tablespoons unsalted butter, softened

			4 large eggs

			Kosher salt and freshly ground black pepper to taste

			4 tablespoons heavy cream

			2 tablespoons herbed Boursin cheese, crumbled

			Flaky sea salt, for serving

			Chili Oil Crunch (this page), for serving (optional)

			Minced fresh chives, for serving (optional)

			Chopped fresh dill, for serving (optional)

			½ demi baguette, sliced, drizzled with olive oil, and toasted, for serving

			

			Preheat the oven to 350°F.

			Coat two 6-ounce ovenproof ramekins with the butter. Crack 2 eggs into each ramekin and season with a pinch of kosher salt and a couple cracks of pepper.

			Add 2 tablespoons of cream to each ramekin and sprinkle the cheese over the top. Cover the ramekins with lids, or foil if your ramekins don’t have their own fitted lids.

			Transfer the ramekins to a deep baking dish and add enough boiling water to come about halfway up the sides of the ramekins. Bake for 12 to 15 minutes, until the yolks are just set and an instant-read thermometer inserted in the eggs reads 160°F. If you want your eggs a bit firmer, bake for an additional 2 to 3 minutes.

			Carefully remove the ramekins from the baking dish and let them sit, covered, just long enough to cool slightly, 3 to 5 minutes.

			Uncover the ramekins, sprinkle the eggs with flaky salt, and finish with your desired toppings. Serve with toasted baguette slices.

			

			Everything You Want

			
					
					Give this a shakshuka flavor twist with goat cheese or feta in place of the Boursin.

				

					
					Top with pretty much any dip, spread, or dressing from chapter 3. It would also be especially tasty with Roasted Garlic and Arugula Pesto (this page), Za’atar Dipping Oil (this page), or Caramelized Onion Jam (this page).

				

					
					For a fun brunch spread, set out all the ingredients and toppings options, and let everyone customize their own!

				

			

		

	
		
			Cinnamon Maple-Tahini Granola

			
				
				[image: Photo of a person sitting in jeans and a beige jacket, holding a green-handled spoon and a green bowl filled with cinnamon maple-tahini granola, milk, and fresh raspberries and blueberries, while another hand is pouring more milk from a white pitcher into the bowl.]
			

			Serves 4

			I have been obsessed with cereal since I was a kid. It’s quick, it’s simple, and it always hits the spot. And when I challenged myself to come up with a hearty, flavorful grown-up version of my childhood go-to, my mind immediately went to granola. But this is not just your usual mature, healthy blend of oats and nuts that you can keep stashed in your pantry for a last-minute protein-packed breakfast—although it is also very much that. To make things a little more interesting, I call for swirling in sesame seeds and tahini, which give the granola even more decadence. To say that this would be right at home in a bowl of milk or sprinkled over pancakes (or ice cream) is entirely correct.

			

			3 cups rolled oats

			1 cup roughly chopped walnuts

			1 cup raw pumpkin seeds

			1 cup slivered almonds

			¼ cup sesame seeds

			1 tablespoon ground cinnamon

			¼ teaspoon kosher salt

			½ cup coconut oil, melted

			½ cup plus 2 tablespoons maple syrup

			1 cup tahini

			

			Preheat the oven to 350°F. Line two 9 × 13-inch sheet pans with parchment paper.

			In a medium bowl, stir together the oats, walnuts, pumpkin seeds, almonds, sesame seeds, cinnamon, and salt. In a separate large bowl, add the coconut oil, ½ cup of the maple syrup, and the tahini and mix until well combined.

			Add the tahini mixture to the oat mixture and stir until incorporated. Evenly spread the granola on the prepared sheet pans, pressing it with the back of a wooden spoon or silicone spatula to ensure that it bakes into clumps.

			Bake for 35 minutes, rotating the pans halfway through.

			Set the granola aside to cool, then break it into pieces. Add the remaining 2 tablespoons maple syrup (adding it after the granola cools enhances the granola’s flavor and texture) and stir together.

			Store the granola in an airtight container at room temperature for up to 2 weeks.

			

			Everything You Want

			
					
					Swap any other nut or seed you like for the pumpkin seeds or omit them altogether.

				

					
					Up the protein: For every 3 cups of oats, add 2 to 4 tablespoons of chia seeds and/or 3 to 6 tablespoons of hemp hearts.

				

					
					Swap honey for the maple syrup.

				

			

		

	
		
			Veggie Shakshuka with Garlicky Tahini

			
				
				[image: Photo of a cast-iron skillet filled with veggie shakshuka, showing four sunny-side-up eggs nestled in a chunky red tomato and pepper sauce and topped with crumbled white cheese and chopped green herbs, with a glass cup of creamy garlicky tahini on a saucer above the pan and a small plate of toasted bread slices partially visible below.]
			

			Serves 4

			Shakshuka was one of the first recipes that I taught myself to make when I was in college (or university, as we call it here in Canada) and cooking my own meals. There was just something about this simple, traditional Middle Eastern dish that felt so comforting when I was away from home. Plus, the combination—tomatoes, peppers, and spices like cumin and paprika stewed together until jammy, then topped off with fresh herbs, feta, soft eggs, and garlicky tahini sauce—is, well, pretty much the best thing ever. So when the pandemic hit and I started leading virtual cooking classes for the Everything Delish community, I knew that I had to share this dish. It was one small but powerful way that we all could come together to make something special, and I still hear from people about how they regularly reach for this recipe for brunch, lunch, or dinner. Served with a crusty piece of sourdough, a soft chunk of challah, or a fresh pita, it’s nothing short of love on a plate.

			

			1 tablespoon extra-virgin olive oil

			½ large white onion, diced

			1 large red bell pepper, seeded and diced

			2 large garlic cloves, minced

			1 teaspoon kosher salt

			5 medium Roma tomatoes, diced

			1 teaspoon ground cumin

			1 teaspoon paprika

			½ teaspoon red pepper flakes

			½ teaspoon freshly ground black pepper

			4 large eggs

			¼ cup crumbled feta cheese (preferably in brine)

			2 tablespoons Garlicky Tahini (this page), for serving

			2 tablespoons chopped fresh flat-leaf parsley leaves

			2 tablespoons chopped fresh dill

			Toasted sourdough bread, The Best Fluffy Pita (this page), or Your Favorite Shabbat Challah (this page), for serving

			

			Heat the olive oil in a large, lidded skillet over medium heat. When the oil shimmers, add the onion, bell pepper, garlic, and ½ teaspoon of the salt. Cook, stirring occasionally, until soft, 3 to 4 minutes.

			Stir in the tomatoes, the remaining ½ teaspoon salt, the cumin, paprika, red pepper flakes, and black pepper. Cover, reduce the heat to medium-low, and simmer until the tomatoes become soft, 5 to 6 minutes. Break the tomatoes apart with the back of a spoon (ideally a large wooden one) to create a sauce-like mixture.

			Use the back of your spoon to create four 1-inch wells in the tomato mixture and crack in 1 egg per well. Reduce the heat to low, cover, and cook until the eggs are medium-soft, 5 to 6 minutes. If you want the eggs to be soft, cook for 4 to 5 minutes; if you want the eggs to be hard-boiled, cook for 8 to 10 minutes.

			Remove the skillet from the heat and remove the lid. Sprinkle the feta over the eggs, drizzle with the tahini sauce, and top with the fresh herbs. Serve with sourdough, pita, or challah.

			

			Everything You Want

			
					
					Double the recipe to serve a crowd! For a larger batch, I like using a larger, oven-safe skillet, popping it into a 350°F oven, and baking, covered, until the eggs are cooked to your liking, 5 to 7 minutes.

				

					
					Feel free to experiment with other veg: Roasted zucchini, artichokes, roasted eggplant, and hearty greens would all be amazing.

				

					
					Swap goat cheese or even seared halloumi for the feta.

				

			

		

	
		
			Egg White Bites with Roasted Red Pepper, Tomatoes, and Spinach

			
				
				[image: Photo of three round egg white bites topped with pieces of roasted red pepper and spinach, stacked on a pink plate with a fork and knife beside them, garnished with fresh basil leaves and scattered black pepper.]
			

			Makes 12 bites

			There is a certain coffee chain that is particularly good at taking all my money. And one of the things that I used to love getting there were the egg white bites. Loaded with veggies, they were just the thing for a quick breakfast or on-the-go snack. But once I realized how mind-blowingly simple it was to make egg white bites at home—especially when I was pregnant with my son, Jack, and loading up the freezer in anticipation of not being able to cook as much as usual—I never went back to buying them. I also realized that I could customize them exactly to my preference. I stuff these bites full of my favorite veggies plus cottage cheese, which gives them a great creamy texture and lots of protein. Plus, no longer spending so much money at the coffee shop every morning is girl math for getting a raise.

			

			3 cups egg whites (about 12 large egg whites)

			1 cup 2% cottage cheese

			1 cup shredded mozzarella cheese

			1 teaspoon kosher salt

			½ teaspoon freshly ground black pepper, plus more to taste

			1 medium Roma tomato, diced

			⅓ cup diced jarred roasted red peppers

			¾ cup finely chopped baby spinach

			Chopped fresh basil, for garnish

			

			Preheat the oven to 300°F. Line a 12-cup muffin pan with muffin cups.

			In a blender, combine the egg whites, cottage cheese, mozzarella, salt, and black pepper. Blend until smooth, 30 to 40 seconds.

			Divide the egg white mixture among the prepared muffin cups until each is just over three-quarters full. To each cup, add 1 teaspoon each of the tomatoes and roasted red peppers, then add 1 tablespoon of spinach. Use a spoon to carefully mix the egg white mixture with the veggies.

			Bake for 30 to 35 minutes, until the egg whites are set and no longer translucent.

			Allow the bites to cool for 5 minutes. Top each bite with additional black pepper and the basil and serve.

			Store leftover bites in an airtight container in the fridge for up to 4 days, or in the freezer for up to 2 months.

			

			Everything You Want

			
					
					Try these other variations:

					
							
							Cheddar cheese + onion + chopped tomatoes

						

							
							Turkey bacon + mozzarella cheese + baby spinach

						

							
							Caramelized onions + mushrooms + goat cheese

						

							
							Spinach + feta cheese + garlic

						

							
							Tomato + basil + mozzarella cheese

						

							
							Kale + sun-dried tomato + parmesan cheese

						

					


			

		

	
		
			Roasted Sweet Potato and Caramelized Onion Frittata

			
				
				[image: Photo of a roasted sweet potato and caramelized onion frittata cut into four wedges on a wire cooling rack, topped with crumbled cheese, sliced green onions, and generous sprigs of fresh dill, with red-handled serving tongs resting beside the slices and scattered herbs and cheese around them.]
			

			Serves 4

			I know I say that I have a lot of favorite recipes—and I really do—but this one tops the list. The funny thing is that I never used to order frittatas when I went out for breakfast or brunch. But once I saw how I could load up this super-simple egg preparation with all kinds of interesting flavor combinations, it easily became one of my most-made dishes. It’s a solid go-to whether you’re cooking for a crowd, a family meal, or yourself and your partner, and it’s such a great way to take a mishmash of ingredients that happen to be hanging out in your fridge and transform them into the kind of meal that you look forward to making every week (and enjoying the leftovers for a few days). I especially love the combination of sweet-savory roasted sweet potatoes (my all-time favorite veg) and caramelized onions.

			

			For the Roasted Sweet Potatoes

			½ medium sweet potato, peeled and cubed (about 2 cups)

			1½ tablespoons extra-virgin olive oil

			½ teaspoon paprika

			½ teaspoon kosher salt

			½ teaspoon freshly ground black pepper

			For the Frittata

			8 large eggs

			½ cup whole milk

			1 medium garlic clove, minced

			1 teaspoon kosher salt

			½ teaspoon freshly ground black pepper

			1 teaspoon paprika

			1 tablespoon extra-virgin olive oil

			1½ cups chopped mixed mushrooms (such as cremini, oyster, and shiitake)

			1 cup packed baby spinach

			¼ cup Caramelized Onion Jam (this page)

			½ cup freshly grated parmesan cheese

			For Serving

			1 bunch fresh dill, chopped

			⅓ cup freshly grated parmesan cheese

			¼ cup chopped green onions (white and green parts)

			Freshly ground black pepper to taste

			Toasted sourdough bread (optional)

			

			Preheat the oven to 400°F. Line a 9 × 13-inch sheet pan with parchment paper.

			Roast the sweet potato: In a medium bowl, combine the sweet potato, olive oil, paprika, salt, and pepper. Stir until combined. Transfer the mixture to the prepared sheet pan, spreading it out for even roasting. Bake for 15 to 20 minutes, until browned. Set aside.

			Make the frittata: In a large bowl, whisk the eggs. Add the milk, garlic, ½ teaspoon of the salt, ¼ teaspoon of the pepper, and the paprika and whisk to combine.

			Heat the olive oil in a large oven-safe skillet over medium-high heat. When the oil shimmers, add the mushrooms. Season with the remaining ½ teaspoon salt and ¼ teaspoon pepper and cook, stirring occasionally, until the mushrooms are soft, 6 to 8 minutes. Fold in the spinach and cook, stirring occasionally, until just wilted, about 1 minute.

			Reduce the heat to medium-low and fold in the roasted sweet potatoes and onion jam. Stir in the egg mixture and the parm, then transfer the skillet to the oven and bake for 20 to 25 minutes, until the eggs are set.

			Serve: Top the frittata with the dill, parm, green onions, and a few cracks of pepper. Serve with toasted sourdough bread, if you like.

			Store cooled leftovers in an airtight container in the fridge for up to 3 days. Or wrap in plastic or foil and freeze for up to 2 months. (I like freezing individual slices, but you can also freeze the frittata whole.)

			

			Everything You Want

			
					
					Try these other variations:

					
							
							Roasted broccoli + onion + cheddar cheese

						

							
							Potato + leek + Gruyère cheese

						

							
							Zucchini + basil + goat cheese

						

					


			

		

	
		
			Cottage Cheese Brunch Bowls

			
				
				[image: Photo of a cottage cheese brunch bowl in a speckled white-and-blue dish, topped with roasted broccoli, halved soft-boiled eggs, roasted cherry tomatoes, orange vegetable chunks, fresh dill, and chili oil, with a jar of chili oil, spoon, and fork on a bright blue textured surface and part of a second similar bowl visible at the top.]
			

			Serves 2

			If I could, I would eat burrata every single day for every single meal. But because life is too short to not have a little variety (and because I want to send my child to college one day), I wanted to figure out how I could get my fix of that cool, creamy texture without shelling out every time for pricey cheese. When cottage cheese started its comeback tour, I realized that not only was it a spot-on texture dupe for burrata, but I could load it up with roasted tomatoes, broccoli, and sweet potatoes; jammy poached eggs; and Chili Oil Crunch, grab a hunk of sourdough for scooping, and call it brunch.

			

			For the Roasted Tomatoes

			1½ cups cherry tomatoes

			1 tablespoon extra-virgin olive oil

			1 medium garlic clove, grated

			½ teaspoon kosher salt

			¼ teaspoon freshly ground black pepper

			For the Roasted Broccoli

			2 cups chopped broccoli florets

			1 tablespoon extra-virgin olive oil

			1 lemon, zested and halved

			1 teaspoon garlic powder

			1 teaspoon onion powder

			½ teaspoon kosher salt

			¼ teaspoon freshly ground black pepper

			For the Jammy Eggs

			4 large eggs

			2 handfuls of ice

			For Assembly

			2 cups 2% cottage cheese

			Roasted Sweet Potatoes (this page)

			Flaky sea salt and freshly ground black pepper to taste

			Chili Oil Crunch (this page)

			Chopped fresh dill

			Toasted sourdough bread, for serving (optional)

			

			Preheat the oven to 425°F. Line two 9 × 13-inch sheet pans with parchment paper.

			Prepare the tomatoes: In a medium bowl, combine the tomatoes, olive oil, garlic, salt, and pepper and toss until the tomatoes are evenly coated. Transfer to one of the prepared sheet pans.

			Prepare the broccoli: In a medium bowl, combine the broccoli, olive oil, lemon zest, 1 tablespoon of lemon juice, the garlic powder, onion powder, salt, and pepper. Toss until the broccoli is evenly coated, then transfer to the remaining prepared sheet pan.

			Roast the vegetables: Transfer the tomatoes and broccoli to the oven and roast for 20 to 25 minutes, stirring halfway through, until the tomatoes have blistered and the broccoli has browned.

			Immediately sprinkle the broccoli with the juice of half of the lemon and stir. Set aside.

			Make the jammy eggs: In a medium saucepan over high heat, bring 6 cups of water to a boil. Using a slotted spoon, carefully lower the eggs into the boiling water and cook for 6 minutes 30 seconds for a runny yolk or 7 to 8 minutes for a firm but still-soft yolk. Yes, it’s that specific!

			Meanwhile, prepare an ice bath by filling a medium bowl with cold water and the ice. Immediately transfer the cooked eggs to the ice bath and let them cool for 3 minutes.

			Pat the eggs dry with a paper towel or kitchen towel, peel, and set aside.

			Assemble the bowls: Add 1 cup of cottage cheese to each bowl and smooth the top with a spatula or the back of a spoon. Divide the sweet potatoes, tomatoes, and broccoli between the bowls. Slice the eggs in half and add four halves to each bowl. Sprinkle with flaky salt and a few cracks of pepper and finish with a good spoonful of chili oil crunch and a sprinkle of dill. Serve with toasted sourdough bread, if desired.

			

			Everything You Want

			
					
					Try swapping balsamic glaze for the Chili Oil Crunch, or a drizzle of olive oil and a squeeze of fresh lemon juice, or top with Garlicky Tahini (this page).

				

					
					This is a great dish for meal prep. You can make all the individual components and store them separately in airtight containers in the fridge for up to 3 days.
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