
		
			
				BREAKFAST ANYTIME OF DAY

			

			Cornmeal Pancakes with Turmeric Yuzu Butter

			Ricotta and Chèvre Fritters with Saffron Honey

			Egg Slut

			Market Fruit and Grain Breakfast Bowl

			Honey Raisin Oatcakes

			Iced Spiked Latte

			Highland Iced Coffee

			Breakfast Pizza

			Breakfast Burrito with Homemade Chorizo

			Brown Rice Porridge with Pistachios, Apricot Jam, and Green Cardamom

			Green Tea Basil Smash

			Toddy Tonic

			Kale Mary

			The Thirsty Cat Bloody Mary

			Good Morning Vietnam

			Morning Sex
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			Josef Centeno of P.Y.T., Downtown Arts District

			CORNMEAL PANCAKES WITH TURMERIC YUZU BUTTER
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			These pancakes can swing sweet, topped with maple syrup, or savory, as Centeno serves them at P.Y.T., with a vibrant turmeric yuzu butter. Or try them topped with date butter, which is as simple as combining one cup of softened butter with a quarter cup of pitted dates in a food processor and blending until well combined.

			Serves 4

			
				1 cup coarse-ground polenta (preferably from Anson Mills)

				½ cup all-purpose flour

				½ cup pastry flour

				1 teaspoon salt

				½ teaspoon baking soda

				¼ teaspoon baking powder

				1 cup buttermilk

				½ cup butter, melted

				¼ cup sugar

				¼ cup honey

				1 egg

				additional butter for cooking

				turmeric yuzu butter, for serving (see following recipe)

			

			In a large bowl, mix the polenta, all-purpose flour, pastry flour, salt, baking soda, baking powder, buttermilk, melted butter, sugar, honey, and egg until blended. Set aside in the refrigerator to rest for half an hour.

			Heat a pat of butter over medium-high heat in a large nonstick pan until sizzling. Drop spoonfuls of batter into the pan and cook the pancakes until they start to brown at the edges and bubbles start to form on their surface, 2 to 3 minutes. Flip and cook the other side until golden, another 2 to 3 minutes. Serve with turmeric yuzu butter.

			Turmeric Yuzu Butter Makes a little more than 1 cup

			
				1 cup butter, at room temperature

				2½ teaspoons grated fresh turmeric root

				1 teaspoon yuzu juice or 1 tablespoon freshly squeezed Meyer lemon juice

				pinch of salt

				pinch of sugar

			

			Blend all of the ingredients in a food processor until fully integrated. The butter may be stored in the refrigerator for up to 3 days.

			WHAT YOU NEED TO KNOW

			Fresh turmeric root has floral and citrus notes, and it is packed with anti-inflammatories. When handling it, use gloves or it will stain your fingers yellow. The turmeric yuzu butter is also delicious on fish and couscous.

			Josef Centeno of Bäco Mercat, Downtown Arts District

			RICOTTA AND CHÈVRE FRITTERS WITH SAFFRON HONEY

			These are ridiculously easy to consume with abandon. Comforting in the morning, they also deserve a second sighting at cocktail hour with a glass or two of Prosecco or Cava.

			Serves 4

			
				HONEY SAUCE

				1 tablespoon hot water

				6 strands saffron

				¼ cup honey

				pinch of salt

				RICOTTA FRITTERS

				1½ cups fresh ricotta

				½ cup fresh goat cheese

				¼ cup grated Pecorino Romano

				2 tablespoons minced fresh chives

				1 egg

				¼ cup panko

				vegetable oil, for frying

				maldon sea salt

			

			To make the honey sauce, gently mix the hot water with the saffron in a small bowl and let sit 5 to 10 seconds. Put the honey, salt, and water with saffron in a small saucepan and warm over medium heat; stir to combine. When the honey is warm, remove from the heat and set aside.

			To make the ricotta fritters, in a large bowl, mix together the ricotta, goat cheese, Pecorino Romano, 1 tablespoon of the chives, and the egg until combined and let rest for 10 minutes in the fridge.

			Put the panko in a shallow bowl. Using a small ice cream scoop, shape the ricotta mixture into spheres and put them on a baking sheet lined with parchment paper. One by one, roll each of the spheres in the panko to coat completely and return to the sheet.

			Pour enough oil into a large heavy pot so that it comes up the sides at least an inch. Heat over medium-high heat until the oil reaches 350°F on a deep-fry thermometer. Alternatively, insert the handle of a wooden spoon into the oil so that it touches the bottom of the pan. If small bubbles come up the sides of the spoon, the oil is hot enough.

			Working in batches, using a large metal spoon, carefully place the ricotta fritters in the hot oil. Fry until golden on the bottom and, using two spoons, flip the fritters over. Cook until golden brown. This entire process should take 3 to 5 minutes. Transfer to a plate lined with paper towels to drain the oil.

			Drizzle with the honey sauce and sprinkle with Maldon sea salt and the remaining 1 tablespoon of chives. Serve immediately.

			WHAT YOU NEED TO KNOW

			I am a coward when it comes to frying foods. Oil that hot makes me beat a hasty retreat. My solution is to use a Le Creuset or Staub Dutch oven. The high sides work like an impenetrable fortress and, in this case, I like to be on the outside. That, mitts, and a long-handled spoon. When I don’t have saffron on hand, I like serving these with a drizzle of hot chile-infused honey, available in gourmet markets and online. About ricotta: This recipe begs for a relatively thick ricotta, preferably artisanal or homemade. If you use the supermarket variety in a tub, drain it over a cheesecloth or muslin-lined sieve overnight and discard the excess liquid. Too wet a ricotta will make your fritters soggy. But a good, rich ricotta will lead to a thing of bliss.

			Alvin Cailan of Eggslut, Grand Central Market, Downtown

			EGG SLUT

			This little coddled egg is the stuff of cravings, which may explain the hour-long wait to order one come Sunday mornings. The Slut, as it is called, with a sardonic nod to political correctness, is simply a cage-free coddled egg placed on top of a smooth potato puree, poached in a glass jar, topped with a shower of really good gray sea salt and snipped fresh chives, and served with a length of toasted baguette. It is the taste of luxury. The taste of luxury begets a hunger for more luxury, and so it is perhaps no wonder that I took this over the top one day and made my own version: the Caviar Slut. Prepare as described below, then dollop with a spoonful of caviar just before serving. It doesn’t need to be an extravagant caviar—just a teaspoon of salmon roe is enough to give this a salty sea breeze.

			Serves 4

			
				3 tablespoons sea salt

				1 pound russet potatoes, peeled and cut into 1-inch cubes

				10 tablespoons butter, cut into pieces

				1 baguette

				4 eggs

				2 tablespoons thinly sliced chives

				gray sea salt

			

			Fill a pot with water and the sea salt and bring to a boil over high heat. Add the potatoes and cook at a lively simmer until they are fork-tender, 15 to 20 minutes. Drain and press through a food mill or potato ricer. Stir in the butter and season with salt to taste. Fill four heatproof jars with the potato puree.

			Meanwhile, bring a kettle of water to a boil. Cut the baguette into fourths. Then halve each fourth and set aside to toast at the last minute.

			Place a saucepan on the stove. Set the jars of puree in the saucepan and crack an egg into each one. Cover with the lids. Pour the boiling water into the saucepan to create a bain-marie. The water should come about three-quarters of the way up the jars. Set over a medium-low heat to return the water to a simmer and keep it simmering until the egg whites are set and the yolks are almost set, but still slightly runny, about 15 minutes. Remove from the heat.

			Serve immediately, with a shower of chives and gray sea salt. The toasted baguette makes an edible spoon, but you’ll want a little spoon as well for the hard-to-reach spots.

			WHAT YOU NEED TO KNOW

			You will want to use lidded ½-pint mason jars to make a slut. Weck makes a good one, easily purchased online. But any heatproof lidded jar that holds between 5 and 8 ounces will work. If you are pressed for time, you may repurpose the potato-cooking water as a bain-marie. A little starch from the potatoes may get on the outside of the jar, which is easily wiped off. For a more pristine appearance, use fresh water to make the bain-marie.

			Emily Fiffer and Heather Sperling of Botanica, Silver Lake

			MARKET FRUIT AND GRAIN BREAKFAST BOWL
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			Grain bowl recipes abound, but this one deserves special attention. By adding a few extra steps, Fiffer and Sperling have hit on what I consider to be the ideal recipe. They cook three different grains separately, then simmer them together in aromatic-infused coconut milk. Anise, vanilla, and cinnamon tease the palate awake; coconut milk offers the gentle comfort one seeks in the morning; and a jammy compote offers a burst of color and a hit of sweet fruit.

			Serves 6

			
				GRAIN BASE

				1 cup black rice, soaked overnight and then cooked

				1 cup wheatberries, soaked overnight and then cooked

				1 cup cooked quinoa

				1 cup water

				4 cups full-fat coconut milk

				2 star anise pods, whizzed to a powder in a spice grinder

				2 vanilla beans, split lengthwise, scraped, beans and pods reserved

				1 teaspoon ground cinnamon

				zest and juice of 2 oranges (preferably Cara Cara)

				2 teaspoons Maldon sea salt

				TO SERVE

				strawberry compote (see following recipe)

				fresh berries

				full-fat coconut milk

				zest from about 2 large oranges

			

			To make the grain base, combine all of the ingredients in a saucepan and bring to a simmer over low heat. Cook, stirring frequently, until the mixture softens and thickens, about 20 minutes. The wheatberries should still have some chew to them, but not offer an unpleasant resistance. Remove the vanilla beans.

			Divide the mixture among individual bowls and serve with a large dollop of compote, a handful of fresh berries, a drizzle of coconut milk, and a faint shower of orange zest.

			WHAT YOU NEED TO KNOW

			Cook the grains according to the instructions on their package. You may substitute alternate grains, such as farro, freekeh, barley, or use whole oats. If time is short, simply use one grain. Mornings are for bending the rules. But it’s also possible to make the grains a day in advance and reheat them in a double boiler or microwave. Leftover compote is terrific on yogurt.

			Strawberry Compote

			
				2 overflowing pints fresh strawberries, hulled and halved

				2 star anise pods

				2 vanilla beans, split lengthwise, scraped, beans and pods reserved

				zest and juice of 2 oranges (preferably Cara Cara)

				zest and juice of 2 lemons (preferably Meyer)

				½ cup white wine

				1 to 2 tablespoons maple syrup, to taste

				pinch of salt

			

			Preheat the oven to 350°F.

			Toss all of the ingredients into a baking dish and stir well. Bake for 40 minutes, checking every 15 minutes to stir. Add a splash of water if the mixture appears dry. The texture should be that of a loose jam.

			Remove the vanilla bean and star anise pods. The compote may be served warm or at room temperature. It’s even good chilled. Store in a glass jar in the refrigerator for up to 3 days.

			Christine Moore of Little Flower, Pasadena

			HONEY RAISIN OATCAKES
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			Based on Scottish oatcakes, these superhealthy fiber, flaxseed, oat, and carrot-packed beauties make a healthy breakfast for the champion on the go.

			Serves 6

			
				2 tablespoons butter, at room temperature, plus 10 tablespoons butter, cut into ¼-inch dice and chilled

				1¾ cups old-fashioned rolled oats

				1 medium carrot, peeled and shredded

				1 cup plus 2 tablespoons all-purpose flour

				6 tablespoons semolina flour

				3 tablespoons light brown sugar

				1⅛ teaspoons baking soda

				1½ teaspoons salt

				6 tablespoons buttermilk

				6 tablespoons honey

				6 tablespoons golden raisins

				3 tablespoons whole flaxseeds

				1 egg, for wash

			

			Preheat the oven to 375°F. Butter a 6-cup muffin pan with the 2 tablespoons room-temperature butter.

			Place 1½ cups of the oats and all of the shredded carrot into a food processor and process into a coarse meal. If you have a large food processor, continue to use it. Otherwise transfer the ingredients to a large mixing bowl and use a handheld electric mixer or a stand mixer fitted with the paddle attachment. Add the all-purpose flour, semolina flour, brown sugar, baking soda, and salt and mix on low speed just to combine.

			Add the chilled butter and continue to mix on low speed until pea-size lumps form, about 1 minute. Add the buttermilk and honey and pulse until just incorporated. Do not overmix. Transfer the batter to a large mixing bowl and fold in the raisins and flaxseeds.

			Spoon ½ cup of dough into each muffin mold. Do not press down on the dough; leave it craggy. In a small bowl, beat the egg. Brush the top of each muffin lightly with the egg wash and sprinkle with the remaining ¼ cup of oats.

			Bake, rotating halfway through, until golden brown, about 30 minutes. Invert the muffin pan on a cooling rack to unmold. Let the oatcakes cool slightly while upside down so that their exteriors will be crunchy. Serve while still warm.

			WHAT YOU NEED TO KNOW

			These are not cakes as we know them in the U.S., but rather a cross between a cookie and a scone, meant, originally, to be stored in a lunch tin while you roamed the Scottish moors. All to say, don’t serve them for dessert. They don’t need spice, but if you make them repeatedly and want a variation, try adding half a teaspoon of cinnamon or swapping the raisins for minced candied ginger or chopped dried apricots. They may also be taken savory and served with butter and Cheddar, for example. Don’t worry that the recipe doesn’t call for eggs. Butter and buttermilk bind the pastry. Store the oatcakes in a tin, not a plastic bag, or they will lose their crisp exterior. They are best served warm, within a day.

			Ludo Lefebvre of Petit Trois, Hollywood

			ICED SPIKED LATTE

			This is a somewhat healthy, somewhat bacchanal and very delicious way to drink coffee, ideal for a lazy brunch with friends. Fernet-Branca, the bitter herbal liqueur, is said to cure hangovers. Blended with rum, cold brew, dates, coconut milk, and ice, this so-called latte stirs the mind awake with the liqueur’s twenty-seven mysterious ingredients, while the rum keeps any urgency in check.

			Serves 1

			
				1 ounce spiked cold brew (see following recipe)

				2 ounces coconut-date milk (see following recipe)

				2 ice cubes

			

			Place the cold brew, coconut-date milk, and ice in a blender and blend until smooth. Or combine the brew and milk and serve on the rocks.

			WHAT YOU NEED TO KNOW

			This is a cold drink. Tempting as it might be to try, it doesn’t heat well. The cold brew needs twenty-four hours to steep. The quantities of spiked cold brew and coconut-date milk here make enough for about twenty lattes, which should roughly serve a party of ten.

			Spiked Cold Brew Makes 4 cups

			
				6 tablespoons ground espresso

				2 cups Fernet-Branca

				2 cups rum (preferably Gosling’s Black Seal)

			

			Stir together the espresso grounds, Fernet, and rum in a glass jar and let steep for 24 hours. Strain through a fine-mesh sieve. Refrigerate for up to 3 days, stored in a sealed glass jar.

			Coconut-Date Milk Makes 6 cups

			
				2 cups full-fat coconut milk

				2 cups simmering water

				6 dates, pitted

				2 cups cold water

			

			Combine the coconut milk, simmering water, and dates in a bowl and let sit for approximately 20 minutes. Transfer to a blender. Add the cold water and blend until entirely smooth. Strain through a fine-mesh sieve or chinois. Refrigerate for up to 4 days, stored in a sealed glass jar.

			Eamon Kelly of Rose Café, Venice Beach

			HIGHLAND ICED COFFEE

			Caffeine talks back.

			Serves 1

			
				2 ounces cold-brew coffee

				1½ ounces reposado tequila (preferably Ocho)

				½ ounce chile liqueur (such as Ancho Reyes)

				½ ounce simple syrup

				3 coffee beans (optional)

			

			In an ice-filled cocktail shaker, combine the coffee, tequila, chile liqueur, and simple syrup and shake for 20 seconds. Strain into a chilled Collins or old-fashioned glass. Top with coffee beans.

			Jon Shook and Vinny Dotolo of Jon & Vinny’s, Fairfax

			BREAKFAST PIZZA
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			American bacon, eggs, and potatoes wake up in Italy to rosemary, Parmesan, and a drizzle of really good olive oil.

			Serves 2

			
				table salt for cooking the potatoes

				2 large peeled Yukon gold potatoes

				maldon sea salt

				freshly cracked pepper

				enough pizza dough for two 8- to 10-inch pizzas

				extra-virgin olive oil, as needed

				½ cup thinly sliced red onion

				12 very thin slices of bacon

				2 tablespoons fresh rosemary leaves, chopped

				½ cup grated Parmesan

				2 eggs

			

			Preheat the oven to 500°F. If using, preheat 2 pizza stones.

			Fill a pot with water, add salt, and bring to a boil over high heat. Add the potatoes and boil until easily pierced with a knife, 20 to 30 minutes. Drain the potatoes and set aside to cool to room temperature. Once cool, grate the potatoes using a box grater. Season with salt and pepper.

			Divide the pizza dough in half. Stretch each piece of dough into a circle, 8 to 10 inches in diameter. Place the two circles of dough on a baking sheet or pizza peel and brush with olive oil.

			Divide the ingredients between the two dough rounds in this order: potatoes, onion, bacon, and rosemary. Sprinkle each pizza with 2 tablespoons of the Parmesan and bake for 5 minutes. (If using a pizza stone, slide the pizzas onto the stone, using the pizza peel.) Remove the pizzas. Crack an egg in the center of each pizza. Return to the oven for another 3 minutes, or until the yolks are set.

			Brush the outer edge of the crust with olive oil and drizzle the whole pizzas with a bit more olive oil. Sprinkle with Maldon salt, cracked pepper, and the remaining ¼ cup Parmesan. Serve immediately.

			WHAT YOU NEED TO KNOW

			Most grocery stores sell frozen or refrigerated pizza dough, so no worries if you don’t have the time to make your own. This recipe is flexible, but assume you want to end up with two 8- to 10-inch pizzas and buy or make dough accordingly. The potatoes may be cooked ahead of time and kept refrigerated.

			Wesley Avila of Guerrilla Tacos, Downtown Arts District

			BREAKFAST BURRITO WITH HOMEMADE CHORIZO
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			Already a legend, these burritos are for those mornings when you crave heat, meat, spice, and sustenance.

			Serves 6

			
				6 large russet potatoes, peeled and cut into cubes

				4 tablespoons kosher salt

				3 guajillo chiles

				1 pound leaf lard or pork fat, cut into cubes

				1 pound ground pork meat—from the shoulder or leg

				8 garlic cloves, minced

				3 tablespoons paprika

				2 tablespoons crumbled chiles de arbol

				2 teaspoons freshly ground black pepper

				2 teaspoons dried oregano

				2 teaspoons ground cumin

				1 teaspoon ground cloves

				1 teaspoon ground coriander

				½ cup distilled white vinegar

				6 burrito-size flour tortillas

				6 fried eggs or 12 scrambled eggs (optional)

				chives, snipped, for serving

			

			Place the potatoes in a large stockpot and add enough cold water to cover. Set the pot over high heat. When the water comes to a simmer, add 2 tablespoons of the salt and cook the potatoes until they are fork-tender, about 15 minutes. Drain and set aside.

			To make the chorizo, combine the guajillos with a cup or two of water in a small saucepan over high heat. Cook until the guajillos are soft, about 5 minutes. Remove from the heat and let come to room temperature. When the guajillos are cool enough to handle, drain them and remove and discard their stems and seeds.

			In a food processor, pulse the lard a few times. Add the pork bit by bit, while continuing to pulse, until the pork and lard are finely ground and have the texture of pâté, coarse but very spreadable. Add the garlic, paprika, crumbled chiles de arbol, the remaining 2 tablespoons salt, the pepper, oregano, cumin, cloves, coriander, and vinegar and pulse to blend.

			You may make the chorizo up to 1 day in advance and store it in the fridge, wrapped tightly in plastic wrap. Bring it to room temperature before proceeding.

			In a heavy skillet, cook the chorizo over medium-high heat, breaking it up with the back of a wooden spoon to render the fat. Add the potatoes and let them cook until they start to form a bit of a crust on the bottom, about 6 minutes. Flip and remove from the heat.

			In a separate dry skillet, warm the tortillas until hot but not crispy. Assemble the burritos with as much of the chorizo as you like and the eggs, if using. Sprinkle with chives and fold. Serve immediately with lots of napkins!

			WHAT YOU NEED TO KNOW

			The eggs—they’re optional, but good. A fried egg gives you that warm, runny thing. Scrambled eggs offset the spice and texture of the homemade chorizo, making the burrito less intense but more nuanced. The chorizo may be made up to two days in advance. When making this for kids, try adding a few spoonfuls of cooked rice, sour cream, or hash browns to temper the chile heat.

			Jessica Koslow of Sqirl, Silver Lake

			BROWN RICE PORRIDGE WITH PISTACHIOS, APRICOT JAM, AND GREEN CARDAMOM

			On my last visit to Sqirl, a version of this porridge, topped with hazelnuts and a delicious raspberry cardamom jam, was on the menu. I cannot refuse anything with cardamom. It is a spice that makes me smile, pure and simple. There’s even evidence to be found that it is, in fact, a stimulant. It makes
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