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		sheet pan french toast with whipped lemon ricotta and juicy berries
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		Prep 10 minutes

		Cook 20 minutes

		Total 30 minutes

		Serves 4 to 6

		[image: ] [image: ] [image: ]

		When I was growing up, the weekends were either for pancakes or Dad’s cinnamon toast. Mom made special monkey bread on Christmas, but otherwise breakfast was just bagels or cereal. After I took over the family cooking, my brother Creighton asked for French toast. I’m honestly not sure where he’d ever tried it before, but I looked it up and made a pretty basic version. Everyone loved it…loved it so much that every single piece disappeared the second I took it out of the skillet. I admit, it was pretty good. But also? I stood over the stove for at least an hour flipping French toast when what I really wanted to be doing was eating it! Enter this recipe, with no flipping necessary but the same delicious outcome! This oven-baked French toast is pretty close to a classic pan-fried version, but you’ll get to sit down and eat it faster. The whipped lemon ricotta and sweet berries at the end are the perfect finishing touches.

		Berries

		2 cups fresh berries of your choice, sliced if large

		2 tablespoons raw honey

		Flaky sea salt

		French Toast

		Extra-virgin olive oil, for greasing

		4 large eggs

		2 cups milk of your choice

		3 tablespoons salted butter, melted

		1 tablespoon pure vanilla extract

		1 tablespoon raw honey

		1 teaspoon ground cinnamon

		¼ teaspoon freshly grated nutmeg

		½ teaspoon fine pink Himalayan salt

		1 brioche loaf, soft whole-grain loaf, or challah, cut into generous 1-inch-thick slices

		Whipped Lemon Ricotta

		1 cup whole-milk ricotta cheese

		1 tablespoon raw honey

		2 teaspoons lemon zest

		Raw honey or pure maple syrup, for serving

		
				
				Preheat the oven to 425°F. Grease a baking sheet.

			

				
				Make the berries. In a medium bowl, toss together the berries, honey, and a pinch of flaky salt. Let sit for 15 to 20 minutes.

			

				
				Meanwhile, make the French toast. In a medium bowl, whisk together the eggs, milk, melted butter, vanilla, honey, cinnamon, nutmeg, and salt. Dip one slice of bread into the egg mixture and turn it to coat. Remove, allowing any excess to drip off. Place the coated bread on the prepared baking sheet. Repeat with the remaining slices.

			

				
				Bake the French toast for 10 minutes, then use a spatula to flip the slices. Bake until lightly golden, about 10 minutes more.

			

				
				Meanwhile, make the whipped ricotta. Place the ricotta in a food processor and process until smooth and creamy, about 1 minute. Add the honey and lemon zest and pulse to combine.

			

				
				Place one or two slices of French toast on each plate. Dollop with the whipped ricotta and spoon the berries and their juices over the top. Drizzle with more honey, if desired. Serve.

			

		

		whole-wheat popovers with maple apple butter
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		Prep 10 minutes

		Cook 40 minutes

		Total 50 minutes

		Makes 6 popovers or 12 mini popovers

		[image: ] [image: ] [image: ]

		The first Thanksgiving we lived in Colorado, I was in eighth grade. We had recently moved and were still starting our new lives here—just my parents, brothers, and I were celebrating, as my little siblings, Asher and Oslo, hadn’t joined us yet. But one key memory from that day was that it was the first time I made popovers, and they were by far the biggest hit of the day. I think those popovers might be THE thing that convinced my mom I could really do this whole cooking thing. Ever since, I always bake them for Thanksgiving—it’s tradition now. They are my mom’s (and now Asher’s) favorite part of the Thanksgiving meal. These look impressive, but they’re super simple to make. Don’t be afraid to fill your pan; they will literally pop straight up rather than spill over the sides. Apple butter plus salted butter on a popover is so good, but you have to serve them hot. Nothing is better!

		2 tablespoons plus 6 teaspoons salted butter, plus more, at room temperature, for serving

		1½ cups whole milk, at room temperature

		3 large eggs, at room temperature

		1 cup whole-wheat pastry flour

		½ cup all-purpose flour

		1 teaspoon fine pink Himalayan salt

		Maple Apple Butter (recipe follows) or store-bought apple butter, at room temperature, for serving

		
				
				Preheat the oven to 450°F with a rack positioned in the lower third of the oven.

			

				
				In a small skillet over medium heat or using the microwave, melt 2 tablespoons of the butter. In a medium bowl, vigorously whisk together the milk and eggs until frothy, about 1 minute. Add the melted butter, both flours, and the salt, and whisk to combine. It’s okay if there are some small lumps.

			

				
				Place 1 teaspoon of the remaining butter in each cup of a 6-cup standard popover pan. (Alternatively, you can use a 12-cup muffin tin to make mini popovers, using ½ teaspoon butter per cup.) Transfer the pan to the oven for 2 to 3 minutes to melt the butter and heat the pan.

			

				
				Carefully remove the popover pan from the oven and tilt it in a circular motion to coat the cups with butter. Divide the batter evenly among the popover cups, filling each three-quarters of the way.

			

				
				Bake for 20 minutes. Do not open the oven—your popovers might deflate. Then reduce the oven temperature to 350°F and bake until the popovers are puffed, golden, and crisp, 15 to 20 minutes more.

			

				
				To serve, split the warm popovers in half and spread them with more butter and the apple butter.

			

		

		maple apple butter

		Makes about 4 cups

		4 pounds apples, preferably Honeycrisp, cored and diced (about 10 cups)

		1¼ cups apple cider

		½ cup pure maple syrup, plus more as needed

		1 teaspoon pure vanilla extract

		2 teaspoons ground cinnamon or 1 or 2 cinnamon sticks

		½ teaspoon freshly grated nutmeg

		¼ teaspoon ground cloves

		Pinch of fine pink Himalayan salt

		Preheat the oven to 425°F. In a high-speed blender, working in batches as needed, combine the apples with the apple cider and blend until smooth. Transfer the mixture to a 9 × 13-inch baking dish. Add the maple syrup, vanilla, cinnamon, nutmeg, cloves, and salt and stir to combine. Roast for 30 to 35 minutes. Give the apple butter a stir, and reduce the oven temperature to 350°F. Continue roasting, stirring every 30 minutes, for 1 to 1½ hours more, until the apple butter is thick and golden brown. Taste and add more maple syrup as needed. Discard the cinnamon stick(s), if using. Let the apple butter cool. Store refrigerated in airtight glass jars for up to 1 month.

		pumpkin streusel coffee cake  with cinnamon butter
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		Prep 10 minutes

		Cook 1 hour

		Total 1 hour 10 minutes, plus cooling time

		Makes 1 (9 × 5-inch) loaf

		[image: ]

		Okay, let’s talk about coffee cake. I understand that’s what it’s called because you’re supposed to have it WITH coffee, but I’ve always found it bizarre that there’s no coffee IN it. I am a literal person, so I had to add coffee to my coffee cake! And it works so well with the mix of warming spices here: cinnamon, nutmeg, ginger, and cloves. Fall flavors are my favorite, but I try to wait until October to start baking with pumpkin. This is one of the first recipes I make every autumn because it’s just so delicious. You’ll find surprise bursts of brown sugar in some bites, but it’s subtle enough that you definitely won’t feel a sugar high, which makes this coffee cake the best breakfast or all-day snack.

		Cake

		¼ cup melted coconut oil, plus more for greasing

		½ cup pure maple syrup

		2 large eggs, at room temperature

		2 teaspoons pure vanilla extract

		1 cup pumpkin puree

		½ cup brewed coffee

		2½ cups whole-wheat pastry flour

		2 teaspoons baking powder

		½ teaspoon baking soda

		2 tablespoons ground flaxseed

		2 teaspoons ground cinnamon

		½ teaspoon freshly grated nutmeg

		¼ teaspoon ground ginger

		¼ teaspoon ground cloves

		1 teaspoon fine pink Himalayan salt

		Streusel

		3 tablespoons whole-wheat pastry flour

		2 tablespoons dark brown sugar

		1½ teaspoons ground cinnamon

		2 tablespoons cold salted butter, cubed

		Cinnamon Butter

		4 tablespoons (½ stick) salted butter, at room temperature

		2 tablespoons pure maple syrup

		½ teaspoon ground cinnamon

		Pinch of fine pink Himalayan salt

		
				
				Preheat the oven to 350°F. Grease a 9 × 5-inch loaf pan.

			

				
				Make the cake. In a large bowl, whisk together the coconut oil, maple syrup, eggs, and vanilla. Add the pumpkin and coffee and whisk until smooth. Add the flour, baking powder, baking soda, flaxseed, cinnamon, nutmeg, ginger, cloves, and salt. Stir until just combined.

			

				
				Make the streusel. In a medium bowl, combine the flour, brown sugar, and cinnamon. Add the butter and use your fingers to pinch the butter into the flour mixture until a crumble forms.

			

				
				Add half of the batter to the prepared pan. Evenly sprinkle the streusel over the batter, then add the remaining batter over the top. Bake until a toothpick inserted into the center of the cake comes out clean, 50 to 60 minutes. Cover the cake with foil after 30 minutes if the top is browning too much.

			

				
				Meanwhile, make the cinnamon butter. In a small bowl, stir together the butter, maple syrup, cinnamon, and salt.

			

				
				Remove the cake from the oven and let cool in the pan for at least 10 minutes. Slice and serve warm or at room temperature smeared with cinnamon butter. Store any leftovers in an airtight container at room temperature for up to 5 days.

			

		

		better-than-the-box blueberry lemon poppyseed muffins
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		Prep 15 minutes

		Cook 25 minutes

		Total 40 minutes

		Makes 18 muffins

		[image: ]

		When it comes to muffins, I am very particular. As a kid I’d make the Wild Blueberry Muffin boxed mix from Betty Crocker. You know, the one that comes with the can of berries packed in syrup? I would bake them on Friday afternoons after school for my younger brother Red. The muffins came out so moist and had the best blueberry flavor, most likely due to those syrup-soaked blueberries, which, while sugary, sure were good. I’ve tried for years to re-create those muffins from scratch, and while I haven’t made an identical match, these are close. A little fancier, I suppose, and surely healthier, as they’re made with whole, real ingredients, but they’re just as easy and DELICIOUS. The secret is using a mix of fresh blueberries and blueberry jam to add both texture and moisture to each muffin. Honey keeps things sweet, and a light, lemony glaze on top is the real icing on the…muffin. So much better than anything from a box.

		Muffins

		½ cup melted coconut oil

		½ cup raw honey

		2 teaspoons pure vanilla extract

		2 large eggs, at room temperature

		¾ cup plain Greek yogurt

		2 lemons (see Notes)

		1¾ cups whole-wheat pastry flour

		2 teaspoons baking powder

		½ teaspoon baking soda

		2 tablespoons poppyseeds

		½ teaspoon fine pink Himalayan salt

		1½ cups fresh or frozen blueberries (see Notes)

		3 tablespoons high-quality blueberry jam (I like Bonne Maman)

		Glaze

		1 lemon

		2 tablespoons raw honey

		⅔ cup confectioners’ sugar

		
				
				Preheat the oven to 350°F. Line a 12-cup muffin tin with paper liners.

			

				
				Make the muffins. In a large bowl, whisk together the coconut oil, honey, vanilla, eggs, yogurt, the zest of 1 lemon, and 4 tablespoons lemon juice until combined. Add the flour, baking powder, baking soda, poppyseeds, and salt. Stir until just combined. Gently fold in the blueberries and jam, being careful not to overmix; the batter should look like it has a swirl through it.

			

				
				Divide the batter evenly among the muffin cups, filling each three-quarters of the way. Bake until a toothpick inserted into the center of a muffin comes out clean, 25 to 30 minutes.

			

				
				Meanwhile, make the glaze. Using a vegetable peeler, peel wide strips of zest from the lemon, then slice the zest into thin strips. (Alternatively, grate the zest off the lemon.) In a small bowl, whisk together 2 tablespoons of lemon juice, the honey, and the confectioners’ sugar until smooth and thin enough to pour. Stir in 1 to 2 tablespoons of the lemon zest strips.

			

				
				Drizzle the glaze over the muffins while they’re warm and serve. Store the muffins in an airtight container at room temperature for 3 to 4 days, or in the freezer for up to 3 months.

			

		

		Notes [image: ]

		If you can get your hands on Meyer lemons, I recommend using them. They’re less tart and sweeter than regular lemons—they make the best bakery treats! They’re in season during the winter.

		If you’re using frozen blueberries, you don’t need to wait for them to thaw. Just throw them in!

				 		chocolate chip (and banana) pancakes
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		Prep 10 minutes

		Cook 10 minutes

		Total 20 minutes, plus resting time

		Serves 4 to 6

		[image: ] [image: ]

		Chocolate chip–banana pancakes were the first thing I learned to cook. Our first year in Colorado, I was fourteen, and being the new kid in school and all, I ended up spending my afternoons with my mom. I was starting to fall in love with cooking, and I would come home and make these pancakes for my mom as our after-school snack, especially on cold, snowy days (which was…often). I loved making her banana pancakes—with lots of chocolate—and she, of course, loved eating them. It was definitely our thing, and even now she’ll occasionally ask for a special mother-daughter pancake lunch. We love them with (extra) chocolate chips and bananas, but Asher, who’s in on the tradition now, prefers them without banana, so feel free to leave it out. And don’t get thrown off by the pumpkin. You can’t taste it at all—seriously, the two of them would protest—but in addition to adding extra fiber, it makes the pancakes moist and fluffy.

		Pancakes

		1¼ cups milk of your choice, plus more as needed

		½ cup pumpkin or butternut squash puree

		2 large eggs, at room temperature

		2 tablespoons salted butter, melted

		1 tablespoon pure maple syrup or raw honey, plus more for serving

		2 teaspoons pure vanilla extract

		1¼ cups whole-wheat pastry flour

		¾ cup oat flour (see Note)

		2 teaspoons baking powder

		½ teaspoon baking soda

		½ teaspoon ground cinnamon

		½ teaspoon fine pink Himalayan salt

		Butter or coconut oil, for the pan

		1 cup semisweet or dark chocolate chips

		1 to 2 bananas, sliced, plus more for serving (optional)

		Maple Butter

		4 tablespoons (½ stick) salted butter, at room temperature

		3 tablespoons pure maple syrup

		¼ teaspoon ground cinnamon

		Fine pink Himalayan salt

		
				
				Make the pancakes. In a large bowl, whisk together the milk, pumpkin, eggs, melted butter, maple syrup, and vanilla. Add both flours, the baking powder, baking soda, cinnamon, and salt. Stir until just combined. It’s okay if the batter is a little lumpy, but if you feel like it’s too thick, add more milk, 1 tablespoon at a time. Let sit, uncovered, for 10 minutes at room temperature before proceeding. (Alternatively, you can cover and refrigerate it overnight.)

			

				
				Meanwhile, make the maple butter. In a small bowl, stir together the butter, maple syrup, cinnamon, and a pinch of salt.

			

				
				Melt a bit of butter in a large skillet or griddle over medium-low heat. Scoop a few ¼-cup portions of the batter into the skillet and use a spatula to spread and smooth them into rounds (3 or 4 should fit comfortably). Sprinkle chocolate chips on top, then add a few banana slices (if using). Cook until bubbles appear on the surface, about 2 minutes, then use a spatula to gently flip each pancake. Cook on the second side until golden, about 1 minute more. Transfer the pancakes to a plate. Repeat with the remaining batter, adding more butter to the skillet if needed.

			

				
				To serve, spread each pancake with a bit of maple butter, drizzle with maple syrup or honey, and top with banana slices (if using).

			

		

		Note [image: ]

		If you don’t have oat flour, you can use more whole-wheat pastry flour instead.

				 		double apple dutch baby
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		Prep 10 minutes

		Cook 15 minutes

		Total 25 minutes

		Serves 4 to 6

		[image: ] [image: ] [image: ]

		If you know me, you know I love a Dutch baby. So impressive, but so easy. My nonnie, my mom’s mom, always used to make them for me when we’d visit her in Florida every summer. She would top hers with whipped cream, strawberries, and plenty of processed, fake maple syrup. It wasn’t the healthiest, but I loved every last bite. Ever since, I’ve made Dutch babies on my own, adapting them a bit for the seasons and making them healthier with some simple swaps. Enter this cozy version that is perfect to make if you have a lot of apples on hand; it uses both sliced apples and apple butter. You get a ton of flavor from the browned butter and the caramelized apples, and the batter is sweet without having to add any sugar. As soon as it hits the pan, your kitchen will smell like you’ve been baking apple cobblers all day. It’s truly the most amazing smell. Nonnie would fully approve—she loved anything with apples! The Dutch baby will start to deflate as soon as it comes out of the oven, so bring the skillet straight to the table.

		4 large eggs, at room temperature

		⅔ cup milk of your choice, at room temperature

		⅓ cup whole-wheat pastry flour

		⅓ cup all-purpose flour

		¾ teaspoon ground cinnamon, plus more for serving

		½ teaspoon ground cardamom

		½ teaspoon fine pink Himalayan salt

		2 tablespoons Maple Apple Butter (this page) or store-bought apple butter, plus more for serving

		2 teaspoons pure vanilla extract

		3 tablespoons salted butter

		1 medium apple, preferably Honeycrisp, cored, halved, and thinly sliced

		Whipped cream, for serving

		Pure maple syrup, for serving

		
				
				Preheat the oven to 450°F with a rack in the center position.

			

				
				In a medium bowl, using an electric mixer, beat together the eggs, milk, both flours, cinnamon, cardamom, salt, apple butter, and vanilla until the batter is smooth, about 1 minute. Be sure no large clumps of flour remain.

			

				
				Melt the butter in a medium cast-iron skillet over medium heat. Add the sliced apple and cook, stirring once or twice, until the butter is browning and the apple is just beginning to caramelize, about 5 minutes. Using tongs or a slotted spoon, transfer the apples to a plate, leaving the butter in the skillet.

			

				
				Pour the batter into the hot skillet. Arrange half of the caramelized apples over the batter, reserving the remainder. Bake until the pancake is puffed up and browned on top, about 15 minutes. Do not open the oven during cooking—doing so might deflate the Dutch baby.

			

				
				Top the Dutch baby with the remaining caramelized apples and the whipped cream, sprinkle with cinnamon, and drizzle with syrup. Serve immediately with more apple butter.

			

		

		chai orchard doughnuts
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		Prep 15 minutes

		Cook 40 minutes

		Total 55 minutes, plus cooling time

		Makes 12 doughnuts

		[image: ]

		For me, really nothing is better than an autumn weekend spent baking with the ingredients of the season. Like a lot of you, I am sure, my favorite fall activity is to head to an apple orchard and pick enough apples to fill my buckets all the way up to the top. I have to prepare for all the baking that’s to come, you know? But let me tell you the real reason I love apple picking so much: the cinnamon-sugar-coated apple cider doughnuts that always, always follow…and the cup of hot chocolate that goes with them, too. But sometimes all that sugar on top of all that adventure leaves me feeling a little sluggish afterward. So I started making my own doughnuts at home to enjoy later. They’re pretty, and they taste even better than they look. Think of your favorite apple cider doughnut. Okay, now lose the taste of the frying oil, and add a bit more apple flavor, plus a homemade mix of chai spices. THAT is these doughnuts. And don’t forget a steaming mug of hot cocoa—or even a chai—for the full effect!

		4 tablespoons (½ stick) salted butter, melted, plus more at room temperature for greasing

		1½ cups apple cider

		1 large egg, at room temperature

		½ cup Maple Apple Butter (this page) or store-bought apple butter

		¼ cup pure maple syrup

		1½ cups whole-wheat pastry flour

		½ cup all-purpose flour

		1 teaspoon baking powder

		1 teaspoon baking soda

		2 teaspoons ground cinnamon

		½ teaspoon ground ginger

		½ teaspoon ground allspice

		½ teaspoon ground cardamom

		¼ teaspoon freshly grated nutmeg

		¼ teaspoon ground cloves

		½ teaspoon fine pink Himalayan salt

		⅛ teaspoon freshly ground pepper

		½ cup granulated sugar

		
				
				Preheat the oven to 350°F. Grease two 6-cup doughnut pans.

			

				
				In a small saucepan over high heat, bring the apple cider to a boil. Reduce the heat to medium-low and simmer until reduced by two-thirds, about 20 minutes; you should have ½ cup. Remove the pan from the heat and let cool for 10 minutes.

			

				
				Meanwhile, in a large bowl, beat the egg. Add 2 tablespoons of the melted butter, the apple butter, and the maple syrup. Whisk to incorporate. Add both flours, the baking powder, baking soda, 1 teaspoon of the cinnamon, and the ginger, allspice, cardamom, nutmeg, cloves, salt, and pepper. Add the reduced apple cider. Stir well until the batter is smooth and no lumps remain. Spoon the batter into the doughnut pans, filling each cavity two-thirds full.

			

				
				Bake until the doughnuts are golden and springy when lightly pressed, 18 to 20 minutes. Remove from the oven and let cool in the pan for about 5 minutes. Then release the doughnuts from the pan.

			

				
				In a shallow bowl, stir together the sugar and remaining 1 teaspoon cinnamon. Working with one doughnut at a time, brush the smooth top with the remaining melted butter. Dip the doughnut into the sugar, pressing to adhere, and transfer to a serving platter. Repeat with the remaining doughnuts. Store at room temperature in an airtight container for up to four days.

			

		

		Note [image: ]

		If you don’t have doughnut pans, you can use a muffin tin. The cook time is the same.

		seeded whole-grain bread
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		Prep 30 minutes

		Cook 40 minutes

		Total 1 hour 10 minutes, plus rising and cooling time

		Makes 1 loaf

		[image: ] [image: ] [image: ]

		Bread is a big deal in my family, mostly because my mom loves bread of any kind. Since before I was even born, my mom has eaten the same breakfast every morning: toast and hot chocolate. When I was younger, she favored pumpernickel bagels, but somewhere along the way, she switched to whole-grain toast. After we moved to Colorado, she had a really hard time finding a good seeded bread. Over the years, I made attempts to create a new favorite for her, but none of my loaves quite measured up…until this guy. You’ve got to use a mix of seeds for the ultimate crunch on the outside. My favorites are pepitas, sunflower seeds, and sesame seeds, but mix and match depending on what you love most. The real secret to this bread, however, is in the baking method, in a super-hot Dutch oven. It’s a must for getting a loaf that’s crusty on the outside but soft on the inside. And the whole house will fill with the incredible smell.

		2 cups warm water

		2 teaspoons raw honey

		2¼ teaspoons active dry yeast

		1 cup old-fashioned rolled oats

		2 cups whole-wheat pastry flour, plus more as needed

		1 cup dark rye flour

		½ cup all-purpose flour, plus more for kneading

		¼ cup ground flaxseed

		1½ teaspoons fine pink Himalayan salt

		½ cup mixed seeds, such as pepitas, sunflower seeds, flaxseeds, and sesame seeds

		1 large egg, beaten

		
				
				In a stand mixer, combine 1 cup of the warm water, the honey, and the yeast. Let sit until the mixture is bubbly, 5 to 10 minutes.

			

				
				In a medium bowl, combine the oats with the remaining 1 cup warm water. Let sit until softened, about 10 minutes.

			

				
				Add the oat mixture to the yeast mixture. Add all the flours, the ground flaxseed, and the salt. Using the dough hook, knead on medium speed, adding more whole-wheat pastry flour, 2 tablespoons at a time, as needed, until the dough comes together and pulls away from the sides of the bowl, 1 to 2 minutes. Add ¼ cup of the seeds and mix to combine. Cover with a clean kitchen towel and let rise in a warm place until doubled in size, 1 to 2½ hours.

			

				
				If time allows, to develop a stronger flavor, punch the dough down, cover, and refrigerate it overnight.

			

				
				Preheat the oven to 475°F with a rack in the center position. Place a covered Dutch oven on the rack to preheat as well.

			

				
				On a floured work surface, turn out the dough; it should be loose and sticky. Form the dough into a ball and place it on a sheet of parchment paper. Gently brush the dough with the beaten egg. Cover with an upside-down bowl and let sit for 10 minutes.

			

				
				Carefully remove the heated pan from the oven and uncover it. Using the parchment paper, lift the ball of dough and place it, still on the parchment paper, in the pan. Sprinkle the remaining ¼ cup of seeds over the top. Using a sharp knife, cut a small slit down the center of the loaf.

			

				
				Cover and bake until the bread has risen slightly and a crust begins to form, 20 to 25 minutes. Carefully remove the lid and continue baking until the bread is deep golden brown, 20 to 30 minutes more. Remove the pan from the oven. Using the parchment paper, carefully lift the bread out of the pan and place it on a rack to cool completely, about 2 hours. It will continue to cook as it cools.

			

		

		cheddar-fried eggs with bacon and herbs
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		Prep 15 minutes

		Cook 5 minutes

		Total 20 minutes

		Serves 1

		[image: ] [image: ] [image: ]

		Fried eggs are the ultimate go-to meal. Sure, they’re great for breakfast, but I’m all about that late-night situation enjoyed straight from the stove with crusty bread for scooping up the runny yolk. Not much tastes better—except THESE eggs, because a layer of crispy cheddar cheese will make pretty much anything better. If you don’t have cheddar on hand, Parmesan, provolone, or Gruyère would all be delicious, too. I added a light and bright herb salad for a pop of freshness and color, but there’s absolutely nothing fancy or complicated about these eggs, which only adds to their charm and appeal. Before you start cooking, throw some bacon in the oven so that by the time your perfect eggs are finished, you’ll have it to enjoy alongside.

		Herb Salad

		1 tablespoon extra-virgin olive oil

		Juice of ½ lemon

		1 teaspoon raw honey

		½ small shallot, finely chopped or grated

		Fine pink Himalayan salt and freshly ground black pepper

		Crushed red pepper flakes

		¼ cup roughly chopped fresh parsley

		2 tablespoons roughly chopped fresh dill

		2 tablespoons roughly chopped fresh basil leaves

		2 tablespoons roughly chopped fresh oregano

		1 tablespoon chopped fresh chives

		½ avocado, cubed

		Eggs

		⅓ cup grated sharp cheddar cheese

		2 large eggs

		Fine pink Himalayan salt and freshly ground black pepper

		Crispy bacon, for serving (see Note)

		Crushed red pepper flakes or Aleppo pepper

		
				
				Make the herb salad. In a medium bowl, whisk together the olive oil, lemon juice, honey, and shallot. Season with salt, pepper, and red pepper flakes. Add the parsley, dill, basil, oregano, chives, and avocado. Gently toss to combine.

			

				
				Make the eggs. In a small skillet over medium heat, sprinkle the cheese in an even layer. When the cheese begins to melt and release a bit of oil, after about 1 minute, crack the eggs over the cheese, keeping the yolks intact. Season the eggs with salt and black pepper. Cook, undisturbed, until the whites are just set but the yolk is still runny, 2 to 3 minutes, or to your preference.

			

				
				Slide the eggs onto a plate. Add the herb salad and crispy bacon. Sprinkle everything with red pepper flakes. Serve immediately.

			

		

		Note [image: ]

		To get the crispiest possible bacon, I like to bake mine. Arrange however many slices you like on a baking sheet and pop them in the oven at 425°F until beginning to crisp, 10 to 15 minutes. When you take them out, let them sit for a few extra minutes to crisp up some more.

		jerusalem-style egg and cheese bagel with green zhug
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		Prep 10 minutes

		Cook 10 minutes

		Total 20 minutes

		Serves 2

		[image: ] [image: ] [image: ]

		When it comes to a breakfast bagel, I don’t mess around. I’m not opposed to the classic bacon, egg, and cheese combo, but this Jerusalem-inspired version is even better. So much better. What makes it so? The homemade zhug, za’atar-spiced eggs, and sesame bagel. Let’s break this down piece by piece. First, zhug is a popular hot sauce throughout Israel. It can be red or green, but it’s spicy either way. The green version is made with herbs, chiles, and spices—mine uses cumin and turmeric. It really adds a nice kick to your bagel. And then, the za’atar eggs. Za’atar is a spice blend popular throughout the Middle East. You can easily find it in most grocery stores or make your own, and it adds an herby, savory note to your otherwise predictable eggs. And finally, the bagels. Jerusalem-style bagels, called ka’ak al-quds, are soft, airy, and oval-shaped, with a subtle sweetness from honey-tossed sesame seeds. They’re not easy to find everywhere, so the next best thing is a thin or flat sesame-seed bagel (sometimes called a “flagel”). Just make sure it’s COVERED in sesame seeds.

		4 large eggs

		1 tablespoon za’atar (see Note)

		Fine pink Himalayan salt and freshly ground pepper

		3 tablespoons salted butter

		1 cup baby spinach, roughly chopped

		2 whole-wheat sesame seed bagels, halved

		½ cup Green Zhug (recipe follows) or store-bought zhug

		2 to 4 thin slices sharp white cheddar cheese

		
				
				In a medium bowl, beat together the eggs, za’atar, and a pinch each of salt and pepper.

			

				
				Melt 2 tablespoons of the butter in a medium skillet over medium heat. Pour in the egg mixture and cook, undisturbed, until beginning to set on the bottom, 1 to 2 minutes. Using a spatula, lift up the edges and let the uncooked egg run underneath. Scatter the spinach over the top. When the bottom is almost set, fold in the sides toward the middle so the eggs take on a rectangular, omelet-like shape and enclose the spinach to wilt it. Slide the omelet onto a cutting board and cut it in half.

			

				
				On the bottom half of each bagel, spread a layer of the zhug, then top with an omelet half and cheese. Add the top halves of the bagels. In the same skillet, melt the remaining 1 tablespoon butter. Add the bagels, top-side down, and cook, pushing down to flatten them, until the cheese is melted and the sesame seeds are deeply golden brown, 3 to 5 minutes. Carefully flip the bagels and cook 3 to 5 minutes more.

			

				
				Slice the bagels in half and serve immediately, with more zhug alongside if desired.

			

		

		green zhug

		Makes 1 cup

		1 bunch fresh parsley

		1 bunch fresh cilantro

		1 large jalapeño, seeded if desired

		1 garlic clove, finely chopped or grated

		1 teaspoon ground cumin

		½ teaspoon ground turmeric

		⅓ cup extra-virgin olive oil

		2 tablespoons fresh lemon juice

		½ teaspoon fine pink Himalayan salt, plus more to taste

		In a blender or food processor, combine the parsley, cilantro, jalapeño, garlic, cumin, turmeric, olive oil, lemon juice, and salt. Pulse until finely chopped. If the zhug is too thick, add water, 1 tablespoon at a time, to thin. Taste and add more salt as needed. Store refrigerated in an airtight container for up to 1 week.

		Note [image: ]

		The spice blend za’atar is pretty widely available, but if you can’t find it, you can make your own! Combine 3 tablespoons dried oregano, 2 tablespoons toasted sesame seeds, 1 tablespoon dried thyme, 1 tablespoon ground sumac (or 1 tablespoon lemon zest plus a pinch of black pepper), and 1 teaspoon salt. You’ll have about ½ cup, and it’ll keep at room temperature for up to a month!

		garlic yogurt with poached eggs and chile butter

		
			[image: ]

		Prep 10 minutes

		Cook 6 minutes

		Total 16 minutes

		Serves 2

		[image: ] [image: ] [image: ] [image: ]

		When it comes to my everyday breakfast, I strive for simplicity. Oftentimes I have all these ideas for breakfast dishes that require multiple steps: sautéing, roasting, then assembling. Everything sounds delicious, but I have to stop myself. No one can take an hour to make breakfast on a Monday morning! Sure, maybe for Sunday brunch, but when it comes to the daily grind, about 15 minutes is all I am spending on breakfast, TOPS. Instead of turning to frozen waffles on the regular (though they do have their time and place), I make this bowl. It’s got a lot going on, but takes only minutes to put together. Garlicky yogurt, soft runny eggs, and spicy butter, all of which are inspired by a classic Turkish dish called cilbir. For color, I add a sprinkling of edible flowers if I have them on hand, then I toast up a thin bagel, and suddenly my weekday breakfast feels like something I’d order from one of my favorite New York City brunch spots. To make assembly even faster, mix up the yogurt in advance. It keeps perfectly in the fridge for about five days, developing even more flavor over time.

		1 cup plain Greek yogurt

		1 garlic clove, finely chopped or grated

		Zest and juice of 1 lemon, plus ½ lemon, seeded and sliced into wedges

		Fine pink Himalayan salt

		4 large eggs, at room temperature

		1 tablespoon sesame oil

		4 tablespoons salted butter or ghee

		2 tablespoons crushed red pepper flakes or Aleppo pepper

		½ teaspoon paprika

		1 tablespoon sesame seeds, plus more for serving

		Fresh herbs, such as dill, parsley, basil, and/or mint, for serving

		Toasted Seeded Whole-Grain Bread (this page) or other bread, for serving (optional)

		
				
				In a small bowl, stir together the yogurt, garlic, lemon zest and juice, and a pinch of salt.

			

				
				Bring a large sauté pan filled with water to a gentle boil over medium-high heat. Crack one egg into a ramekin or small bowl. Lower the lip of the bowl to the surface of the water and gently slide the egg into the water. Repeat with the remaining eggs. Cook until the whites are set around the yolks, about 3 minutes. Using a slotted spoon, gently transfer the eggs to a plate.

			

				
				In a small saucepan over medium heat, combine the sesame oil, butter, lemon wedges, red pepper flakes, paprika, and a pinch of salt. Cook, undisturbed, until the lemon is browned, 3 to 4 minutes. Remove the pan from the heat and discard the lemon wedges. Stir the sesame seeds into the sauce.

			

				
				Spread the yogurt into the bottoms of serving bowls. Add the eggs, then spoon the sauce over both the eggs and the yogurt. Top with plenty of fresh herbs and more sesame seeds. Serve with the bread alongside, if desired.

			

		

		prosciutto breakfast cups with chive pesto
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		Prep 15 minutes

		Cook 10 minutes

		Total 25 minutes

		Serves 6 to 8

		[image: ] [image: ] [image: ]

		This is the brunch recipe you should make if you’re looking to impress guests but want to put in zero effort…which probably describes every person who has ever hosted guests for breakfast. These require almost no prep work and come out of the oven looking gorgeous every time. I love prosciutto here because it’s leaner than bacon and crisps up perfectly in the oven—it has just the right amount of crunch, and it goes so well with eggs. If you can’t find Manchego cheese, try Parmesan or crumbled feta. The spoonful of fresh chive pesto adds nice color, too. This dish is delicious and beautiful, a perfect individual meal in a little cup. How else could you cook up a dozen eggs for guests without any stress?

		Extra-virgin olive oil, for greasing

		2 cups fresh basil leaves, finely chopped

		2 tablespoons chopped fresh chives

		2 teaspoons lemon zest

		1 garlic clove, finely chopped or grated

		Fine pink Himalayan salt and freshly ground black pepper

		Crushed red pepper flakes

		½ cup sun-dried tomatoes packed in olive oil, drained and oil reserved

		1 cup baby spinach, chopped

		12 thin slices prosciutto

		½ cup grated Manchego cheese

		12 large eggs

		
				
				Preheat the oven to 425°F. Lightly grease a 12-cup muffin tin.

			

				
				In a small bowl, combine the basil, chives, lemon zest, garlic, and a pinch each of salt and red pepper flakes. Add ¼ cup of the reserved sun-dried tomato oil. Stir the pesto to mix well.

			

				
				In a medium bowl, combine the spinach, sun-dried tomatoes, and ¼ cup of the pesto. Toss to combine.

			

				
				Drape one slice of prosciutto along the bottom and up the sides of each muffin cup. If needed, tear smaller pieces to fill in any bare spots. Sprinkle half of the cheese among the muffin cups, dividing evenly. Add a spoonful of the spinach mixture to each, then carefully crack 1 egg into each. Sprinkle evenly with the remaining cheese and season with salt and pepper.

			

				
				Bake for 10 to 12 minutes for runny eggs, or 13 to 15 minutes for completely set eggs. Gently run a butter knife around the edges of each cup to release them from the pan. Serve warm with the remaining pesto spooned
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			TIEGHAN GERARD is a food photographer, stylist, recipe developer, and author of the Half Baked Harvest Cookbook and Half Baked Harvest Super Simple, a New York Times bestseller. Her blog, Half Baked Harvest, features a hearty mix of savory, sweet, healthy, and indulgent recipes. She believes every diet should include a little bit of chocolate, because balance is the key to life!
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