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		ADULTED 
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		ADULTED

		HOMEMADE BREAKFAST TARTS
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		MAKES 9 TARTS

		Even as kids, we knew the “part of a balanced breakfast” moment in the commercial was pure lies. But a day without a gooey pastry straight from the toaster did feel incomplete in an indescribable way. While one part of adulting is making smart choices about your food, the other part is justifying choices with smart logic. Here’s an example: When made from scratch—without chemicals and preservatives—are these really any worse than grabbing a pastry from a cafe? See? It’s that easy!

		
			FOR THE DOUGH

			2½ cups all-purpose flour, plus more for dusting

			2 teaspoons granulated sugar

			1 teaspoon kosher salt

			2 sticks unsalted butter, cubed and chilled

			¼ cup ice water

			1 large egg

			2 teaspoons milk

			FOR THE FILLING

			½ cup (packed) light brown sugar

			3 teaspoons all-purpose flour

			2 teaspoons ground cinnamon

			2 teaspoons molasses

			FOR THE GLAZE

			1½ cups powdered sugar

			1 teaspoon ground cinnamon

			½ teaspoon vanilla extract

			2 or 3 tablespoons milk

		

		
				
				Make the dough: Sift together the flour, sugar, and salt into a medium bowl. Add the butter and use clean hands to squeeze it into the flour until a crumbly, sandy mixture forms with some small chunks of butter A. Add the ice water and swirl with your hands to form a cohesive dough. (If the bowl still has lots of crumbles, add 1 more tablespoon of water.) Divide the dough in half and wrap each half in plastic B. Refrigerate for about 30 minutes.
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				Make the filling: Whisk together the brown sugar, flour, cinnamon, and molasses in a small bowl C.
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				Line a rimmed baking sheet with parchment paper. Remove a ball of dough to a well-floured work surface. Roll the dough into a thin rectangle, about ⅛ inch thick and 10 by 13 inches in size. Use a ruler and knife to mark a 9 by 12-inch work area on the dough and then cut out nine 3 by 4-inch rectangles D. (A pizza cutter makes this a breeze!) Carefully lift the rectangles and lay them on the baking sheet.
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				Whisk together the egg and 2 teaspoons of milk in a small bowl. Brush each dough rectangle with the egg mixture E and lay 1 tablespoon of filling in the centers of the dough pieces F.
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				Remove the other ball of dough from the refrigerator and repeat the cutting process. Lay the new dough rectangles on top of the prepared dough. Gently press the centers of the tarts to flatten the filling, then use a finger to firmly seal the borders. Use the tines of a fork to press the edges together, then use the fork to gently poke rows of holes along the centers of the tarts G. Transfer the baking sheet to the refrigerator to chill for about 30 minutes.
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				Meanwhile, set a rack in the center of the oven and preheat to 350°F.

			

				
				While the oven preheats, make the glaze: Whisk together the powdered sugar, cinnamon, vanilla extract, and 2 tablespoons of milk in a medium bowl to form a gooey glaze that falls off the whisk in a thick stream H. If it seems too stiff, add 1 more tablespoon of milk.
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				Remove the baking sheet from the refrigerator and transfer directly to the oven. Bake for 20 to 22 minutes, turning the baking sheet halfway through, until the tarts are lightly golden all over. Remove from the oven and let the tarts cool on the sheet for about 15 minutes. Spoon a tablespoon of glaze in the center of each tart and gently spread it with the back of the spoon I. Allow the glaze to set for about 5 minutes before eating.
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		MAKES 12 MUFFINS

		Being an adult means no one is going to stop you from eating cake for breakfast. These muffins sit somewhere in between indulgent and smart. They’re stuffed with a sweet cream-cheese frosting, but the batter includes health-forward ingredients like whole-wheat flour, yogurt, carrots, and pecans. So let’s just agree that it all evens out in the end. Let them eat cake!

		
			Nonstick cooking spray

			FOR THE FILLING

			1 (8-ounce) package cream cheese, at room temperature

			¼ cup granulated sugar

			1 teaspoon vanilla extract

			FOR THE MUFFINS

			1 cup all-purpose flour

			½ cup whole-wheat flour

			1 teaspoon kosher salt

			1 teaspoon baking powder

			½ teaspoon baking soda

			½ teaspoon ground cinnamon

			¼ teaspoon ground ginger

			1 cup (packed) light brown sugar

			1½ sticks unsalted butter, melted

			1 large egg

			2 tablespoons plain Greek yogurt

			½ teaspoon vanilla extract

			1½ cups shredded carrots

			½ cup raisins

			½ cup chopped pecans

		

		
				
				Set a rack in the center of the oven and preheat to 425°F. Coat the cups of a standard 12-cup muffin tin with nonstick spray, or use paper muffin liners.

			

				
				Make the filling: Whisk together the cream cheese, sugar, and vanilla in a small bowl until fully combined.

			

				
				Make the muffins: Sift the flours, salt, baking powder, baking soda, cinnamon, and ginger into a medium bowl. In a separate medium bowl, whisk together the sugar, butter, egg, yogurt, and vanilla. Add the flour mixture in thirds, whisking to combine each addition before adding more. Use a spatula to fold in the carrots, raisins, and pecans.

			

				
				Scoop 1½ tablespoons of batter into each muffin cup. Use a wet finger to press the batter across the bottoms of the cups. Scoop 1 tablespoon of filling into the center of each cup. Top the filling with 1½ more tablespoons of batter.

			

				
				Bake the muffins for about 5 minutes, then reduce the oven temperature to 350°F and continue baking for 15 to 18 minutes more, turning halfway through, until the tops are starting to crack and turn golden brown. Let cool completely in the pan.

			

		

		
			LIFE SKILL

			Don’t have a muffin tin? Cut parchment paper and foil into twelve 5 by 5-inch squares. Take a piece of parchment and press it around the bottom of a drinking glass. Press the foil over the parchment to make a solid shape. Place the muffin cup on a rimmed baking sheet. Repeat with the remaining parchment and foil.
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		MAKES 8 BISCUITS

		A great biscuit recipe is a key part of every adult home. If that recipe happens to include a drizzle of lemony glaze, it just means you’re never too old to have fun. These perfectly soft, gently sweet biscuits are at their best when they’re still warm. And with a recipe this easy, a new batch can be coming out of the oven every weekend!

		
			FOR THE BISCUITS

			2 cups all-purpose flour

			⅓ cup granulated sugar

			2 teaspoons baking powder

			1 teaspoon kosher salt

			½ teaspoon baking soda

			1 stick unsalted butter, cubed and chilled

			1 cup buttermilk

			1 cup freeze-dried or dried blueberries

			FOR THE GLAZE

			½ cup powdered sugar

			1 tablespoon fresh lemon juice

			1 teaspoon vanilla extract

		

		
				
				Set a rack in the center of the oven and preheat to 400°F. Line a rimmed baking sheet with parchment paper.

			

				
				Make the biscuits: Sift the flour, sugar, baking powder, salt, and baking soda into a medium bowl. Add the butter and use clean hands to squeeze it into the flour until a crumbly, sandy mixture forms with some small chunks of butter. Add the buttermilk and swirl the mixture with your hands to form a cohesive, sticky dough. Place the bowl in the freezer to chill for about 15 minutes.

			

				
				Add the blueberries to the bowl and gently fold to incorporate. Use a ¼-cup measure to portion 8 balls of dough onto the baking sheet. Use wet hands to gently flatten and shape the dough into 1-inch-thick discs. Bake for about 15 minutes, until the biscuits are light golden brown. Let cool slightly on the sheet for about 10 minutes.

			

				
				Make the glaze: Whisk together the powdered sugar, lemon juice, and vanilla in a small bowl. Use a spoon to drizzle the glaze over the still-warm biscuits.

			

		

		
			LIFE SKILL

			Sifting mixes ingredients together in a way that helps break apart any big clumps. Set a fine-mesh strainer over a bowl, add the dry ingredients to the strainer, lift it a few inches above the bowl, and gently tap. If you don’t have a mesh strainer, add the ingredients directly to the bowl and use a whisk to mix.
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		MAKES 8 CUPS

		This granola is serious fall vibes. Warm spices wrap themselves around every oat cluster and piece of fruit. It’s like eating an apple pie or apple oatmeal or a baked apple, or walking through the woods in your favorite sweater, hearing the leaves crunch under your feet and smelling a fireplace burning somewhere in the distance. Oh, and with zero added sugar and all whole-food ingredients, it’s super healthy, too.

		
			1½ cups pitted dates

			1 cup boiling water

			¼ cup tahini

			2 teaspoons ground cinnamon

			¼ teaspoon ground nutmeg

			¼ teaspoon ground allspice

			¼ teaspoon kosher salt

			3 cups old-fashioned rolled oats

			1 cup raisins

			½ cup raw cashews, coarsely chopped

			½ cup raw pecans, coarsely chopped

			½ cup dried apple, cut into ½-inch pieces

			¼ cup raw sunflower seeds

			¼ cup raw pumpkin seeds

			¼ cup unsweetened shredded coconut

		

		
				
				Set a rack in the center of the oven and preheat to 300°F. Line a rimmed baking sheet with parchment paper.

			

				
				In a food processor, combine the dates and water and soak for about 10 minutes, until soft and pliable. Add the tahini, cinnamon, nutmeg, allspice, and salt and process until smooth.

			

				
				In a large bowl, stir together the oats, raisins, cashews, pecans, apple, sunflower and pumpkin seeds, and coconut. Pour the date mixture over the top and stir to incorporate. Spread the granola evenly onto the baking sheet and bake for about 30 minutes, stirring halfway through, until deeply toasted and very fragrant. Let cool completely and store in an airtight container for up to 2 weeks.

			

		

		
			
			[image: Smoky Shakshuka with Goat Cheese & Herbs]
		

		SERVES 4 TO 6

		We love going out for brunch as much as anyone, but every bank account has its limits. For the weeks when tax and tip just aren’t going to fly, bring the experience to you with a generous skillet full of shakshuka. Pair it with the Herbaceous Salad with Tangy Yogurt Dressing (see this page) and have your crew bring the crusty bread and bubbly. Voila: Brunch.

		
			2 tablespoons olive oil

			1 medium white onion

			4 garlic cloves

			1 tablespoon smoked paprika

			1 teaspoon ground cumin

			¼ teaspoon red pepper flakes

			1 cup chopped kale

			1 (28-ounce) can crushed tomatoes

			Kosher salt and freshly ground black pepper

			6 large eggs

			4 ounces goat cheese

			2 tablespoons finely chopped fresh cilantro

			2 tablespoons finely chopped fresh dill

			2 tablespoons finely chopped fresh mint

		

		
				
				Heat the oil in a large skillet over medium heat. When the oil is shimmering, add the onion and cook, stirring occasionally, for about 5 minutes, until slightly softened. Add the garlic, paprika, cumin, and red pepper flakes and cook for about 1 more minute, until fragrant. Add the kale and tomatoes and simmer for 10 to 12 minutes, until the kale is wilted and the sauce is thick and bubbling. Season with salt and black pepper.

			

				
				Use a wooden spoon to make 6 small wells in the sauce. Crack 1 egg into a small bowl and then gently pour the egg into 1 well. Repeat with the remaining 5 eggs. Cover the skillet and cook for 7 to 10 minutes, until the whites are just set and the yolks still look soft.

			

				
				Remove the skillet from the heat and dot the sauce with small dollops of goat cheese. Finish with a messy sprinkle of the herbs. Serve the shakshuka directly from the skillet, scooping 1 egg and plenty of sauce onto each plate.

			

		

		
			LIFE SKILL

			Cracking an egg into a separate bowl may seem like a waste of a bowl, but it gives you a chance to catch any eggshells before they end up in the dish. And, more importantly, it prevents any spoiled eggs from contaminating your food.
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		SERVES 6

		Easier (and healthier) than starting the day with a greasy egg sandwich, this frittata is great to whip up on Sunday and grab to go all week! Hearty vegetables mix with enough eggs to keep you full and enough spices to keep it interesting. A blanket of cheese bubbles brown on top for the perfect finishing touch. Add this frittata to your meal prep routine, and by Wednesday you’ll be thanking yourself.

		
			Nonstick cooking spray

			12 large eggs

			¼ cup buttermilk or milk

			½ pound new potatoes or creamer potatoes, cut into ¼-inch-thick rounds

			1 tablespoon olive oil

			Kosher salt and freshly ground black pepper

			¼ cup finely chopped white onion

			1 garlic clove, minced

			½ teaspoon dried oregano

			½ teaspoon smoked paprika

			½ cup chopped kale

			½ pound pencil asparagus, cut into 2-inch pieces, or standard asparagus, halved lengthwise and cut into 2-inch pieces

			½ cup shredded cheese, such as mozzarella, cheddar, Monterey Jack, or a blend

		

		
				
				Set a rack in the center of the oven and preheat to 450°F. Coat an 8 by 8-inch pan with nonstick spray.

			

				
				Whisk the eggs and buttermilk in a large bowl until fully combined.

			

				
				Toss the potatoes with the olive oil and a generous amount of salt and pepper in the prepared pan. Bake for about 10 minutes, stirring halfway, until the potatoes are browned and crispy. Stir in the onion and garlic and bake for about 2 minutes more, until fragrant. Stir in the oregano, paprika, and kale to slightly wilt. Add the asparagus and season with another pinch of salt. Pour in the egg mixture and stir to incorporate.

			

				
				Loosely cover the pan with foil and bake for about 25 minutes, until the frittata is puffy and mostly set in the center. Carefully remove the foil and sprinkle the cheese over the top. Bake for 5 to 8 minutes more, until the cheese is melted and just starting to brown.

			

				
				Allow the frittata to cool at least 10 minutes before slicing into 6 equal portions. Store in an airtight container in the refrigerator for up to a week.
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		MAKES ONE 16-OUNCE SMOOTHIE

		Get a head start on the day by making breakfast tonight! There is almost nothing more adult than that. Freezing healthy ingredients ensures that their nutrients and flavors stay intact throughout the week, until you’re ready to enjoy them. Portioning them makes prep easy—just toss in a blender and go. The mix of sweet and smart here yields a healthy breakfast without it tasting like a chore. We recommend multiplying this recipe to make enough bags to fuel your week.

		
			1 cup spinach

			1 banana, cut into ½-inch pieces

			1 apple, peeled and cut into ½-inch-thick slices

			¼ cucumber, cut into ½-inch-thick wheels

			1 (1-inch) piece fresh ginger, peeled and halved

			¼ cup all-natural creamy peanut butter

			1 tablespoon ground flax

			¼ cup old-fashioned rolled oats

			1 cup non-dairy milk

			1 scoop protein powder, collagen powder, or superfood powder

		

		
				
				In a half-gallon freezer-safe bag, add the spinach, banana, apple, cucumber, and ginger. Scoop the peanut butter into the center of the bag and cover with the flax and oats to prevent sticking. Press all the air out of the bag and seal. Use a permanent marker to write the date on the bag and freeze for up to 3 months.

			

				
				When ready to use, empty the bag into a blender. Add the milk and protein powder and blend on high until smooth. Pour into a cup or shaker bottle.

			

		

		
			LIFE SKILL

			The fastest way to peel ginger is with a soup spoon. Turn the bowl of the spoon upside down and use the tip to scrape the skin away.
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		MAKES 2 SANDWICHES

		Madame might have a regal name, but on the inside she’s still a hometown gal. Fried in butter with a gooey center of warm ham and melted cheese, a perfectly runny yolk, and an extra blanket of cheese sauce, there is absolutely nothing refined about this sandwich. But what she lacks in class, she makes up for in personality. A breakfast sandwich has never been so saucy.

		
			2 tablespoons unsalted butter

			1 tablespoon all-purpose flour

			½ cup milk

			Pinch of ground nutmeg

			Kosher salt and freshly ground black pepper

			1¼ cups shredded Gruyère cheese

			4 thick slices bread

			2 large eggs

			6 thin slices cooked ham

			¼ teaspoon smoked paprika

		

		
				
				Preheat the broiler to high.

			

				
				Melt 1 tablespoon of butter in a medium saucepan over medium-high heat. Whisk in the flour and cook, stirring occasionally, until golden brown and fragrant, about 2 minutes. Whisk in the milk and bring to a boil. Reduce the heat to medium and simmer, whisking occasionally, for about 3 minutes, until a thick sauce forms. Whisk in the nutmeg, salt, pepper, and ¼ cup of the cheese A. Remove the pan from the heat.
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				Take 2 slices of bread and cut a circle out of the middles, using a small cookie cutter or the rim of a drinking glass B. (Discard the cutouts or reserve them for another use.)
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				Melt the remaining 1 tablespoon of butter in a large oven-safe skillet over medium heat. Crack the eggs into a small bowl. Lay the 2 slices of cutout bread in the skillet and gently pour an egg into each hole. Season the eggs with salt and pepper and cook until the whites have set, 3 to 4 minutes C. Sprinkle the remaining 1 cup of cheese over the bread and eggs and lay 3 slices of ham on each. Gently place the remaining 2 slices of bread on top of each sandwich and flip to toast the new side, about 3 minutes more D.
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				Remove the skillet from the heat. Spoon the cheese sauce over the sandwiches, dividing evenly. Place the skillet under the broiler and cook for 2 to 3 minutes, until the sauce is bubbly and golden in spots. Remove and sprinkle with the paprika to finish. Serve immediately.
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