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			ABOUT THIS BOOK

			Here’s what you need to know: Within this cookbook I’m sharing some of my favorite recipes. They are flavorful, colorful, and easy. Some of them are healthy…and some have a good amount of cheese. It’s all about balance.

			Just because these recipes are super simple does not mean they lack flavor. While these recipes are straightforward enough for everyday cooking, they do not fall exclusively into the ten-ingredients-or-fewer and made-in-under-thirty-minutes categories—though there are plenty of both! Flavor has always been and will always be paramount to me. Of course, I want to share the easiest version of a recipe, but I will not sacrifice taste to make a dish with only five ingredients. That said, some of the recipes included here have more than ten ingredients and some take longer than thirty minutes, but that doesn’t mean the recipe is not “super simple.” If you can throw ingredients into a slow cooker, use an Instant Pot, dump them all in one skillet, or simply pick up a few items from the grocery store to assemble something quick, you can handle these recipes. You’ll definitely be adding these recipes to your weeknight lineup.

			You can, of course, still expect all my special “Tieghan touches,” which can range from including an unexpected ingredient or garnishing with herbs or edible flowers. I’m still me—I’m just shorter on time! The extra flourishes not working for you? Skip ’em! Really, you have my permission. Making recipes beautiful and pleasing to the eye is what I’m all about—it’s a priority for me—but, please, take or leave these “extras” as you wish! (I will say, though, if you are looking to up your Instagram game, an edible flower or two is always a good start.)

			I’ve organized the book by types of meals and popular main ingredients: breakfast, appetizers and sides, salad and soup, pizza and pasta, vegetarian, poultry and pork, meat, seafood, and last (but certainly not least, not here!) dessert. So, all your basic and most loved food groups, right? I have also included a chapter on my favorite super simple basic recipes because homemade still tastes better—and making meals from scratch doesn’t have to be difficult or a time suck. On these pages, you’ll find slow cooker dinners, Instant Pot recipes, one pan goodness, recipes made with exclusively pantry staple ingredients, recipes with fewer than ten ingredients (not including salt, pepper, or olive oil), recipes that take thirty minutes or less, and some of my best tips and tricks for easy cooking. Whenever possible, I have given slow cooker, pressure cooker, and stovetop options to make the recipes completely adaptable for your needs. Look for the icons at the right throughout the recipe pages.

			There is something for everyone here…and a photo to go along with it, too.
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			Stock Up and Set Up for Success

			Step one to “super simple” cooking is to keep a well-stocked pantry. It’s something my mom taught me years ago when we’d bake chocolate chip cookies together after school. Of course, my mom’s pantry was mostly full of Nestlé Toll House Chocolate Morsels and pasta…she obviously had her priorities straight.

			Some of my favorite meals are composed of pantry staples, so, naturally, my pantry is stocked with the items I use most often: lots of Asian sauces, spices, canned tomatoes, nuts, seeds, anything that I can use to quickly throw together a delicious meal in minutes. It’s important to have the ingredients that you use most often always on hand. When your pantry is stocked, you can make an incredible soup (see my Butter-Roasted Tomato Soup with Honey’d Brie Grilled Cheese, this page), a quick salad (like my Everything Bagel Salad with White Beans and Pesto, this page), cheesy pizza (you must make my Potato and Burrata Pizza, this page), and even a good cookie bar for dessert (the Chocolate Peanut Butter Blondie Brownie Bars on this page are life changing) without stressing or having to make a run to the store.

			When it comes to grocery shopping, I never go without a list. My best tip? Use the notes app on your phone (Isn’t your phone your number one accessory?) to keep a running list of the things you need to keep your pantry fully loaded. You’ll always know exactly what you need when you pop into the store after work—no lost or forgotten slips of paper.

			Meal planning takes a bit more organization, but it’s completely worth the effort. Set aside some time on Sat-urday or Sunday morning to map out your meals for the week before hitting the grocery store. I like to get this out of the way first thing in the morning before the crowds surge later in the afternoon. Then spend a couple of hours on Sunday prepping food and doing any cooking you can before your busy workweek starts. Once you get into the habit, putting dinner on the table every night of the week is a piece of cake. (And, yes, I recommend making sure you have a piece of cake each night, too!)

			 

			For the Pantry

			There is no reason not to have a stocked pantry. Most shelf-stable items will last for months, some even years, before expiring. With these ingredients at the ready, you will be able to create balanced and delicious meals even when your fridge is looking sad and empty.

			Dry Goods

			Baking Powder and Baking Soda Essential. Just make sure each is fresh before using. In general, each will last six to twelve months, but most bakers recommend replacing every six months to ensure freshness.
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				Baking Powder

				Mix 1 teaspoon baking powder with ½ cup of hot water. The mix will bubble immediately if fresh.

				Baking soda

				Mix ¼ teaspoon baking soda with 2 teaspoons of vinegar. The mix should bubble if fresh.

			

			Beans and Lentils Legumes are a healthy source of protein to add to almost anything that needs to be a little heartier.

			Bread Crumbs A must-have for breading chicken or topping soup. I like to use panko if I’m not making my own.

			Chocolate (dark, semisweet, and milk) Possibly the most important pantry staple? My mom thinks so.

			Coconut, flaked Unsweetened and sweetened are delicious in bread and muffins.

			Crackers, assorted For an impromptu cheese board.

			Flours all-purpose, white, whole-wheat, gluten-free blend. For baking and cooking.

			Grains basmati rice, wild rice, quinoa, polenta. Great for serving with things like chicken or stirring into soups, and even tossing with greens to make a hearty salad.

			Spices paprika, cumin, turmeric, chili powder, dried herbs. Spices are the key to a flavorful dish. Always keep your most-used on hand…and, for some, you might even want to have backups.

			Nuts and Seeds raw cashews, almonds, pine nuts, pecans, peanuts, pepitas (pumpkin seeds), sunflower seeds. Perfect for snacking, tossing into salads, or topping off dishes for a nice crunch.

			Pasta and Noodles spaghetti, penne, tagliatelle, rigatoni, bucatini, orzo, rice noodles, ramen. Keep all of your favorites on hand! There is no better pantry meal than a pasta dish.

			Sugars granulated and brown (light and dark), and confectioners’. Cookies, cakes, and all the sweets, please.

			Shelf-Stable Liquids

			Broth chicken, veggie, and beef. Essential to creating soups, chilis, and sauces. I like to use low-sodium so I can better control the saltiness of my dish.

			Coconut Milk I always use full-fat canned coconut milk for best flavor and creaminess. All the recipes in this book call for full-fat. Be sure to give it a good shake before you open the can.

			Honey My go-to sweetener for both sweet and savory recipes.

			Hot Sauces I love Frank’s RedHot and pretty much all the Tabasco flavors.

			Pure Maple Syrup Because no stack of pancakes is complete without the real stuff—I always buy pure.

			Oils extra-virgin olive oil, sesame oil, toasted sesame oil, canola oil, and peanut oil. These oils are staples in pretty much every recipe.

			Vinegars apple cider, rice, champagne, red wine, and balsamic. Best for making tangy sauces and vinaigrettes.

			Molasses Because you just never know when you’ll need to bake gingerbread cookies.

			Sauces

			Enchilada Sauce Use for quick skillet enchiladas or a spicy pasta dish. There are so many ways to use enchilada sauce. Get creative.

			Fish Sauce One of my favorite ingredients and the key to cooking great Thai-inspired food.

			Sweet Thai Chili Sauce Pour this over chicken and roast in the oven for a sticky, sweet, and spicy dinner with rice.

			Low-Sodium Soy Sauce or Tamari A great way to add a touch of salty flavor to almost any dish, Asian-inspired or not.

			Pure Vanilla Extract Should be used in most baked goods…whether the recipe calls for it or not.

			Canned and Jarred Condiments, etc.

			Basil Pesto It’s my favorite ingredient to toss into pretty much any recipe to add not only flavor but also a vibrant swish of color.

			Mustard Dijon or grainy: Add to a delicious creamy sauce or flavorful vinaigrette.

			Sambal Oelek (chili paste) The perfect kick of heat. Great in pretty much any sauce.

			Thai Red Curry Paste Add a can of coconut milk, some veggies, and you have the easiest curry on earth.

			Jams and Preserves Add them to cocktails, use to spread over toast, make a damn good PB&J…or a savory-sweet grilled cheese. You can do so much with a dollop of good jam. I recommend stocking assorted flavors.

			Nut Butters For everything from snacking to baking. Tip? A square of dark chocolate, plus a bite of banana and a spoonful of peanut butter, makes the best midnight snack.

			Olives Keep a mix of green and kalamata in the pantry for Mediterranean-inspired dishes or just to pair with cheese and meats for a quickie appetizer.

			Chipotle Peppers in Adobo Smoky and spicy, these are my favorite way to add a kick to any dish.

			Roasted Red Peppers Use these when your fridge has zero fresh vegetables. They are great pureed into sauces and tossed into pasta, and are delicious on sandwiches.

			Pickles Because when the craving strikes, you want to make sure you have pickles. Also? The little ones—cornichons? Those are essential on a meat and cheese board.

			Tomatoes fire-roasted, crushed, whole, sun-dried (be sure to save the olive oil and use for sauces and vinaigrettes), tomato paste. An assortment of tomato products at the ready will inspire your cooking.

			Tuna For the quickest protein-packed lunch, mix tuna (I like oil-packed) with avocado, soft-boiled eggs, herbs, lemon, and a pinch of flaky sea salt. Serve on toast.

			Loose Vegetables

			Garlic, Shallots, and Onions I always have these essentials on hand, especially since they last way longer than you think (usually anywhere from 1 to 3 months when kept in a cool, dry place).

			Potatoes and Winter Squash Great for roasting alongside meats and seafood…and, really, who doesn’t love roasted potatoes? Best side dish for pretty much anything.

			 

			In the Fridge

			Though the refrigerator might not be considered “the pantry,” there are many staples you can stock up on weekly or even monthly.

			Dairy

			Salted Butter Always, always.

			Cheeses, assorted Hard cheeses like Parmesan can last weeks in the fridge. Be sure to save the rinds for a flavorful sauce or soup. I always have Parmesan, feta, cheddar, cream cheese, mascarpone, and ricotta.

			Eggs Eggs keep longer than you think, 4 to 5 weeks. All the recipes in the book call for large eggs.

			Plain Greek Yogurt A staple for easy breakfasts and healthier sauces. All the recipes in this book call for full-fat.

			Fresh Herbs Basil, cilantro, parsley, and thyme. These are always in the fridge to keep meals fresh and flavorful.

			Vegetables and Meat

			Avocado Once they are ripe, I stick avocados into the fridge to finish out their shelf life. They’ll stay good for 1 to 2 weeks there.

			Carrots Carrots last forever…well, maybe not forever but for a while, and they’re delish in salads, sauces, and soups.

			Fresh Ginger I use ginger every day for extra-flavorful recipes with a little kick. Try my Gingered Thai Steak and Pepper Salad (this page).

			Fresh Greens I keep spinach, arugula, or Tuscan kale on hand for a quick salad.

			Lemons/Limes They’re the key to a good salad dressing, can save just about any recipe from being bland, and are great in drinks and sparkling water.

			Prosciutto In case you need to make an impromptu cheese board, which, duh.

			 

			For the Freezer

			Keeping a stocked freezer is just as important as keeping a stocked pantry. Freezer items can last for months, which comes in handy if you need to go into hibernation—or great when you’re less busy and have time to cook, store, and freeze meals for your future busy self.

			Vegetables

			Spinach and Broccoli Frozen vegetables are a great option when you don’t have fresh on hand.

			Meat and Seafood

			Ground Chicken/Beef Pull out of the freezer the night before you need it, or in the morning for an easy dinner that night.

			Chicken Breasts or Thighs Pro tip—no need to thaw if using an Instant Pot. Just add an additional 3 to 5 minutes of cooking time to make up for the breasts being frozen.

			Shrimp/Seafood All seafood thaws extremely quickly. Having it on hand in the freezer is great for busy nights and for weeks when you can’t make it to the grocery store.

			miscellaneous Must-Haves

			Bread For morning toast, soups, and homemade bread crumbs.

			Frozen Fruit To make quick smoothies or even to bake with.

			Ice Cream If for no other reason than that after-party craving.

			Puff Pastry One of my favorite things to have in the freezer at all times. Makes the perfect cheesy tart and so many other delicious, quick meals.

			With that, pull up a chair, grab your pencil, calendar, laptop, maybe something to snack on, and start flipping through these recipes. Plan your meals, make a grocery list, stock your pantry, and then make your way into the kitchen to cook up a whole lot of goodness. Once you’re finished, do as I would: take a photo, share it on Instagram (tag me @halfbakedharvest), and show everyone what you’ve made. I cannot wait to see all your delicious creations!
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			EVERYDAY BREAD DOUGH
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			SERVES: 8

			Prep Time: 10 minutes

			Resting Time: 1 hour

			Total Time: 1 hour 10 minutes

			This bread dough is going to save your life. I use it as a base for many recipes, both sweet and savory. It’s soft, fluffy, and just a little bit buttery. The best part? The recipe is beyond simple. I may even go so far as to call it foolproof. Instant yeast is my secret weapon, as it eliminates an extra hour or two from the rising time. You’ll see this dough pop up multiple times throughout the chapters of this book, but mostly in the breakfast chapter. Undeniably, I love a sweet pastry breakfast—my overnight cinnamon roll bread (see this page) is a perennial favorite. You can store the dough, wrapped in plastic wrap, in the fridge for up to 3 days or in the freezer for up to 3 months. Just thaw the frozen dough overnight in the fridge and use as directed.
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			1 cup warm whole milk

			1 packet instant dry yeast

			1 tablespoon honey

			2 large eggs, beaten

			4 tablespoons salted butter, melted

			3½ to 4 cups all-purpose flour (see Note)

			½ teaspoon kosher salt

			1. In the bowl of a stand mixer fitted with the dough hook attachment, combine the milk, yeast, honey, eggs, butter, 3½ cups of flour, and the salt. Beat until the flour is completely incorporated, 4 to 5 minutes. If the dough seems sticky, add the remaining ½ cup of flour.

			2. Cover the bowl with plastic wrap and let sit at room temperature until doubled in size, about 1 hour.

			3. At this point, the dough can be used as directed within any recipe of your choice.

			[image: ] WHOLE-WHEAT [image: ]

			1 cup warm whole milk

			1 packet instant dry yeast

			1 tablespoon honey

			2 large eggs, beaten

			4 tablespoons salted butter, melted

			1½ cups white flour, plus more as needed

			2 cups whole-wheat pastry flour

			½ teaspoon kosher salt

			1. In the bowl of a stand mixer fitted with the dough hook attachment, combine the milk, yeast, honey, eggs, butter, both flours, and salt. Beat until the flour is completely incorporated, 4 to 5 minutes. If the dough seems sticky, add more white flour 1 tablespoon at a time.

			2. Cover the bowl with plastic wrap and let sit at room temperature until doubled in size, about 1 hour.

			3. At this point, the dough can be used as directed within any recipe of your choice.

			 

			To measure flour properly, fluff the flour in its bag or container with your measuring cup and sprinkle it into a dry bowl. Then scoop the flour back up with the measuring cup and level off the excess with a straightedge.

			EVERYDAY PANCAKE MIX
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			MAKES: ABOUT 7 CUPS PANCAKE MIX

			Prep Time: 10 minutes

			Total Time: 10 minutes

			In our house, pancakes are one of our most loved breakfast foods. We make them all the time, and it’s so nice to have the dry mix already combined and ready to go on a sleepy Sunday morning. I promise you, it’s better than the boxed stuff. Just add a little melted butter, a splash of milk, some eggs, and maybe a touch of vanilla, and you’ll have a yummy batter in five minutes. It’s the base for the pumpkin butter pancakes (see this page). You can use it for waffles, too!

			 

			4 cups whole-wheat pastry flour or white whole-wheat flour

			3 cups all-purpose flour

			3 tablespoons baking powder

			1 tablespoon baking soda

			1 tablespoon kosher salt

			1 teaspoon ground cinnamon

			In a large bowl, whisk together both flours, the baking powder, baking soda, salt, and cinnamon. Transfer to a large glass jar or other airtight container and store in a cool, dry place for up to 3 months.

			EVERYTHING BAGEL SPICE
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			MAKES: ABOUT ⅓ CUP

			Prep Time: 5 minutes

			Total Time: 5 minutes

			Growing up, I never liked everything bagels, but that’s probably because I’d never actually had one. Neither of my parents has ever liked onion-flavored anything, so everything bagels never made an appearance at our house. That is, until my brothers started bringing them home—with freshly smeared cream cheese—and life was changed forever. This everything bagel spice brings back all those morning memories. This blend is my go-to when I need to add excitement to an otherwise quiet recipe—it adds so much flavor! I keep a jar in my pantry at all times. Try sprinkling it on the potato pizza (see this page) or mixing it into salad dressings. You can also sprinkle it on your morning toast, swirl it into hummus, or use it to make seasoned pretzels for your broccoli cheddar soup (see this page). Feel free to play around with the ratios of ingredients to create a spice that’s personalized to you.

			 

			2 tablespoons toasted white sesame seeds

			1 tablespoon toasted black sesame seeds

			2 tablespoons poppy seeds

			2 teaspoons granulated onion

			2 teaspoons granulated garlic

			2 teaspoons flaky sea salt

			In a small glass jar with a lid, combine the white and black sesame seeds, poppy seeds, onion, garlic, and salt and mix well. Store at room temperature in a cool, dry place for up to 3 months.

			LEMON BASIL PESTO
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			MAKES: 1 CUP

			Prep Time: 10 minutes

			Total Time: 10 minutes

			My best advice? Keep a jar of pesto (homemade or store-bought) on hand at all times. I use basil pesto in many recipes for a quick burst of fresh flavor and a pop of color without having to add a lot of ingredients. Try stirring a few tablespoons into your next pasta dish, adding a spoonful to tomato soup (see this page), or using it as a sandwich spread for a healthier (and more flavorful) option than traditional mayo. This lemon version has an unexpected extra-special tang that adds a layer of flavor that is missing in traditional pesto.

			 

			2 cups packed fresh basil leaves

			2 tablespoons toasted nuts or seeds, such as pine nuts, almonds, or raw pumpkin seeds (pepitas)

			⅓ cup grated Parmesan cheese

			¼ cup extra-virgin olive oil

			Zest and juice of 1 lemon

			Pinch of crushed red pepper flakes

			Kosher salt

			In a blender or food processor, combine the basil, nuts, Parmesan, olive oil, lemon zest, lemon juice, and red pepper flakes and pulse until smooth but still a little chunky, about 1 minute. Taste and add salt as needed. Store refrigerated in an airtight container for up to 2 weeks.

			PERFECT 
PRESSURE COOKER EGGS
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			4 TO 6 LARGE EGGS

			Cook Time: 2 to 4 minutes, plus additional time to come to pressure

			Cooking eggs isn’t always the easiest thing to do. Sometimes I’ll end up with a hard-boiled egg that’s difficult to peel and a yolk that’s dry and crumbly. I’ve tested many methods in search of the perfect soft- and hard-boiled eggs, and nothing works as well as the Instant Pot. Not only is it quick and incredibly simple to use, the Instant Pot also gives you the egg you’re looking for, whether it’s soft-boiled, hard-boiled, or something in between. Serve these eggs over your favorite toast, use them to bump up the protein in your next salad, or try them in my dad’s cheesy eggs (see this page).

			 

			For Soft-Boiled Eggs: Select high pressure, manual mode, and set to cook for 2 minutes.

			For Medium-Boiled Eggs: Select high pressure, manual mode, and set to cook for 3 minutes.

			For Hard-Boiled Eggs: Select high pressure, manual mode, and set to cook for 4 minutes.

			Place the eggs and 2 cups of water in an electric pressure cooker. Lock the lid in place and cook on high pressure for the desired cooking time. When done cooking, quick or natural release, then open when the pressure subsides. Place the eggs in a bowl of ice water until cool to the touch, about 1 minute. Peel and use as desired.

			NO-KNEAD BREAD AND PIZZA DOUGH

			
				[image: ]
			

			
				<10 [image: ]

			

			MAKES: 1 POUND OF DOUGH

			Prep Time: 10 minutes

			Resting Time: 2 hours or overnight

			Cook Time: 45 minutes

			Total Time: 55 minutes,plus resting time

			If you’ve cooked through my Half Baked Harvest Cookbook, you are most likely familiar with its Five-Ingredient Honey Butter Beer Bread. It’s a favorite with everyone who’s tried it, including my entire family. We can’t get enough of it. It’s the recipe that inspired this dough—yes, the secret ingredient is beer! The beer creates a nice, soft, doughy pizza or an extra-crusty loaf of no-knead bread. I recommend using a beer you love to drink, but truly any kind works. Keep this dough in the fridge to make quick weeknight pizzas or fresh bread any day of the week.

			You can let the dough rise overnight at room temperature and in the morning transfer it to the fridge for up to 3 days. Alternately, you can keep the dough in the freezer for up to 3 months. Just thaw the frozen dough overnight in the fridge and use as directed.

			 

			3 cups all-purpose flour, plus more as needed (see Note)

			2 teaspoons instant yeast

			2 teaspoons kosher salt

			1 (12-ounce) beer

			1 tablespoon extra-virgin olive oil

			In a medium bowl, stir together the flour, yeast, and salt. Add the beer and olive oil and mix with a wooden spoon until combined. Cover the bowl with plastic wrap and let sit at room temperature until doubled in size, 1 to 2 hours.

			[image: ] TO BAKE AS BREAD [image: ]

			1. When ready to bake, place a 6-quart cast-iron Dutch oven or heavy pot on a rack positioned in the center of the oven. Preheat the oven to 450°F. Once it reaches temperature, let the Dutch oven warm for 30 minutes.

			2. Turn the dough out onto a generously floured work surface. Using your hands, form the dough into a ball and place it on a large piece of parchment paper.

			3. Carefully remove the Dutch oven from the oven and place the dough with the parchment paper in the center of it. Transfer the pot back to the oven, cover, and bake for 30 minutes. Carefully remove the lid and continue baking until the bread is a deep golden brown, about 15 minutes more.

			4. Carefully lift the bread out of the pot and place it on a rack to cool completely, about 2 hours. (Don’t slice into the bread right out of the oven—you want to let it continue to cook as it cools.)

			[image: ] To use as pizza dough [image: ]

			Turn the dough out onto a floured work surface and divide it into 2 equal pieces. Use half of the dough as directed in any given pizza recipe and save the remaining dough, wrapped in plastic wrap, for another use.

			 

			To get the right consistency in your dough, start with your base amount of flour, then add more as needed, 1 tablespoon at a time, until the dough is smooth but not dry. It’s better to have a dough that’s on the slightly sticky side than a dough that’s too dry. The dough should be a bit loose; it should not feel dense or heavy.
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			BAKED CINNAMON-BUTTER 
BRIOCHE FRENCH TOAST

			WITH ANY FRUIT JAM

			
				[image: ]
			

			
				<10 [image: ]

			

			SERVES: 4

			Prep Time: 15 minutes

			Cook Time: 50 minutes

			Total Time: 1 hour, plus chilling time

			One year at Christmas I made the mistake of not preparing breakfast the night before, and trust me, I paid the price. Instead of relaxing by the fire on Christmas morning, I played short-order cook at the stove, whipping up French toast all morning long. The lesson? Have a good French toast casserole prepared before Santa arrives. Then all you need to do when you wake up is turn on the oven, throw in the casserole, and wait for it to bake into a buttery, cinnamony, crisp-on-the-edges, soft-on-the-insides French toast casserole. This dish couldn’t be easier to prepare and it’s truly one of the best breakfasts ever to come out of my kitchen. Dolloping a little cinnamon butter over the bread slices before baking ensures that every bite will be perfectly sweet and spiced with cinnamon. I love serving this topped with a raspberry jam, but if you prepare the Any Fruit Jam you can use whatever is in season, or whatever you love most.

			 

			¼ cup pure maple syrup

			2 tablespoons brown sugar

			4 tablespoons salted butter, melted

			8 large eggs, beaten

			1 (14-ounce) can full-fat unsweetened coconut milk

			3 tablespoons bourbon (optional)

			1 tablespoon pure vanilla extract

			2 teaspoons ground cinnamon

			½ teaspoon kosher salt

			1 brioche or challah bread loaf, cut into 8 thick slices

			2 tablespoons salted butter, at room temperature

			Any Fruit Jam (recipe follows) or store-bought jam, for serving (optional)

			Whipped cream, for serving (optional)

			1. Grease a 9 × 13 inch-baking dish. In the baking dish, using a fork, mix together the maple syrup, 1 tablespoon of the sugar, and the melted butter.

			2. In a large bowl, whisk together the eggs, coconut milk, bourbon (if using), vanilla, 1 teaspoon of the cinnamon, and the salt. Submerge each piece of bread into the egg mixture, allowing them to soak for at least 1 minute. Arrange the bread in the prepared baking dish, and pour the remaining egg mixture evenly over the slices.

			3. In a small bowl, using a spatula, combine the 2 tablespoons of softened butter, the remaining 1 tablespoon of sugar, and the remaining 1 teaspoon of cinnamon. Evenly dollop the butter mixture over the bread in the baking dish. Cover with foil or plastic wrap and place in the fridge for 1 hour or up to overnight.

			4. When ready to bake, preheat the oven to 375°F.

			5. Bake until the French toast is golden and crisp, 45 to 50 minutes. If the tops of the bread begin to brown too quickly, loosely cover the French toast with aluminum foil and continue baking.

			6. Serve the French toast warm, topped with jam and whipped cream, if desired.
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			Any Fruit Jam

			[image: ] Makes: 2 cups [image: ]

			6 cups any fresh fruit

			¼ cup pure maple syrup or honey

			Juice of 1 lemon

			In a medium saucepan, bring the fruit, maple syrup, and lemon juice to a boil over high heat. Use a potato masher or fork to break down the fruit. Continue to cook until the jam has thickened and has been reduced by one-third, 5 to 8 minutes. Remove the pan from the heat and let cool. Store refrigerated in an airtight glass jar for up to 2 weeks.

			FRICO AND POLENTA FRIED EGGS
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			SERVES: 1

			Prep Time: 10 minutes

			Cook Time: 5 minutes

			Total Time: 15 minutes

			Are you asking yourself what the heck frico is? Trust me, I’ve been there. But this is worth knowing: frico is Parmesan cheese that’s literally just melted until it’s crisp like a cracker. So simple, so delicious. I’ve taken the classic frico and layered it with polenta and a fried egg for the ultimate easy skillet breakfast…or late-night breakfast or dinner if you so please. The key is to cook the cheese first, until it begins to melt and crisp. Then spoon the cooked polenta over the top and crack an egg over the polenta. The cheese will turn golden and crisp while the egg fries up over the polenta. The greens round out the meal and add that ever-important touch of color to your dish.

			 

			¼ cup shredded sharp white cheddar cheese

			¼ cup grated Parmesan cheese

			½ cup cooked creamy polenta, warmed (see Note)

			1 tablespoon extra-virgin olive oil

			2 large eggs

			Kosher salt and freshly ground pepper

			1 cup torn Swiss chard, baby kale, or collard greens

			Crushed red pepper flakes, for serving

			1. In a small bowl, combine the cheddar and Parmesan.

			2. Heat a large skillet over medium-low heat. Sprinkle the cheese mixture into two 4-inch rounds in the bottom of the skillet and cook until the cheese starts
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