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			Introduction

			For the longest time, I considered myself strictly a fine dining chef. I was in the phase many young cooks go through when first getting into fine dining: There is so much more to food! It must be innovative. It must be beautiful. It must be…art—that phase.

			I never cooked at home during this phase. Why would I? I had already spent up to eighteen hours a day standing over something hot, standing next to something hot, or accidentally bumping into something hot. On the rare occasion that my wife, Sohla, an equally strained chef, and I would have the same day off, we would order in or eat out. On the even rarer occasion when we were game for a home-cooked meal, it was always an event: a 3-inch dry-aged rib eye, basted in as much butter as most people eat in two weeks; a salt-baked potato, piled high with crème fraîche; and a crisp wedge salad, smothered in creamy blue cheese dressing. During this phase, a part of me even looked down on home cooking. If it wasn’t plated with tweezers, I didn’t want it. (If I made something as “simple” as a hot dog at home, you best believe that frank was brought to temperature using the thermal immersion circulator we got as a wedding gift.)

			Then the pandemic hit and brought the restaurant industry to an immediate halt. The indestructible New York City restaurant group I worked at closed all fifteen-ish of their stores. It was time for me to get reacquainted with home cooking.

			Transitioning from restaurant chef to home cook came with some unexpected struggles. I was incapable of making food for fewer than ten people. Many people struggle with guessing the right portion of pasta to cook, but I’m not talking about that. I’m talking about double-digit egg omelets for the two of us and enough lentil soup for the entire building. I would baste everything in butter—not just steaks. And not just a little bit of butter—my wife was horrified when she caught me basting four asparagus spears with a quarter pound of the stuff. Those buttery fun times lasted about four months, before we started getting tired of spending every second of every day coexisting in a cramped studio apartment and cooking like the apocalypse was just around the corner.

			It took me a long time to turn to the foods I grew up eating. I had turned off that part of my brain; I wanted to be a newer, better Ham with a blank slate ready to absorb all the culinary techniques coming my way. It was almost as if I felt like I had to replace what I knew about food with a new, modern style to be successful. I grew up in a diverse international community, experiencing comforting home cooking from all over the world. My dad left his village on the outskirts of Cairo to study at Howard University. My mom left tropical Santa Cruz de la Sierra in Bolivia to work on her English at the same school. They married in DC and moved to Doha, Qatar, where I was born and raised.

			I moved to the United States, by myself, when I was nineteen. At the end of the first year my mom and sister came to visit me. When I welcomed them at my front door my mom was wheezing and clearly struggling to breathe. I took her to the emergency room and she was admitted into intensive care immediately. She passed less than two weeks later. Dealing with the grief of her sudden passing was something that I struggled with, and was probably the main reason I locked away the memories of her home cooking. Reliving the times we spent crimping empanadas or layering lasagna was simply too painful, and it was easier to just bury it deep. My dad had all our things shipped from Doha to a storage unit in Cairo after he and my sister moved to America—everything except one thing, my mom’s Madonna notebook, which I found hidden in a pile of my dad’s things in his attic. That tattered notebook, with its spine held together with black electrical tape, had one of the most nostalgic images on it: bleached-blonde-era Madonna in red lingerie holding a microphone. This book held a collection of all my mother’s favorite recipes. I carried that notebook with me, from apartment to apartment, without looking at it, hiding it away like my most prized treasure.

			The need for comfort during the uncertainty of the pandemic caused me to dig deep and finally unlock those memories and recipes of my Mom’s home cooking. I found cooking those recipes to be the most fun and impactful time in the kitchen since I had first learned how to use a Thermomix at Wd~50. As I started cooking at home instead of in a restaurant, I started thinking thriftier, more streamlined, and in terms of how many pots will this dirty. I stopped cooking thinly sliced onions in barely bubbling butter before blending and passing them through a fine-mesh strainer to make the soubise to accompany sous vide chicken breast; instead, I started roasting a whole chicken over a bed of peeled whole shallots and butter. The results were more straightforward, often tastier, and more comforting. Combining vital home cooking skills with basic professional knowledge like how to season properly (it’s often more than you think), precise protein cookery, and exposure to a wide array of flavor combinations has made me the best version of myself as a cook.

			Eventually, I developed versions of all kinds of fondly remembered dishes, using ingredients I could easily find and employing some tips and tricks I had learned along the way. These form most of the recipes in this book. You’ll find recipes for most any occasion, from an easy morning smoothie to a show-stopping turkey replacement for Thanksgiving. There are recipes for when you’re feeling lazy or when you’re looking to sink yourself into a project after a long week at work. More importantly, these are recipes for when you need the incomparable comfort of a home-cooked meal.

		

	
		
			
				 The Obligatory “Basics” Section

				What Have You Gotten Yourself Into?

			
			Read the Entire Recipe

			Few things annoy me more than sitting at a restaurant and having somebody explain to me how a menu works, especially when they kneel, so they are at eye level, and rest their arms on the table. Look, I get it. Every menu works the same way: You order food off it, and then the food comes.

			So, please excuse me for including this section, which “explains” how to read a recipe. Before you try to tip me 13 percent, let me explain why I think this is a worthwhile exercise: Sometimes you just need a reminder.

			Although every recipe developer likes to write their recipes differently, there are some basics that apply to all of us, and if you follow them, they will improve your success rate.

			
					
					Before doing anything, make sure you read the entire recipe. You want a good idea of what you will be doing, and many recipes sneak in a measurement of water or salt instead of including it in the ingredient list. You want to be fully prepared for what’s to come.

				

					
					Check the complete ingredient list and make sure you have everything. Then make a list of any ingredients you may need to get from the store.

				

					
					You’ll notice no total cook times under any of the recipes. Recipe timings can vary wildly, depending on how experienced a cook you are or how fast you are with the prep. Read through the steps in the recipe and estimate how long it will take you to perform each step. Add that time up along with the cooking times, and you will have a much more accurate preparation time specific to you.

				

					
					When you are about to start, pull out everything you need, including equipment and measuring tools, and read through the recipe one last time, visualizing each step. You’re getting ready for the big game. Visualizing the process will familiarize you with it and ensure success. Take note of all the cues the recipe provides and make sure you understand them. The sound a pan makes can sometimes tell you more than a visual description.

				

			

			Clean as You Go

			I am the type of person who can’t start eating until the kitchen is clean. Yes, my food is often at room temperature, but I’ll take that over a sink full of crusty dishes. You don’t need to be as extreme as I am, but a lot of cleaning can be done as you cook to save you time in the long run.

			Before cooking, ensure your dishwasher and kitchen sink are empty, clean, and ready.

			Have two kitchen towels ready, a dry one to lift and move hot things and a wet one to wipe down messes and sweep away crumbs.

			Always have a “trash container” to use for any scraps or trash. It can be anything from a plastic quart container to a metal bowl. The more you can do without moving around, the cleaner and more efficient you will work.

			Do all your chopping and cutting first, allowing you to clean your cutting board and knife immediately. Measure out any other ingredients that you can, too. This will make the cooking process more fun and streamlined.

			As you finish using vessels, empty them and pop them right in the dishwasher. If you don’t have a dishwasher, wash them as you finish each step. If you spill something or make a mess, clean it up immediately.

			You should never be standing around watching something cook. If you have time to lean, you have time to clean. Your future self will thank you for your contributions.

			If you’ve done your cleaning right, by the time you are ready to serve, the only things you’ll have left to clean are the serving vessels and the plates you eat on.

			Don’t Be Afraid to Make Mistakes

			I was a terrible cook for a long time: too slow, too nervous. I had trouble understanding basic steps. But I kept making mistakes and learning from them instead of using them as a reason to stop. Eventually, I made all the mistakes you could make and built a comprehensive list of what not to do to base all my cooking. You can do the same. Mistakes are the most significant part of cooking, so don’t let them slow you down.

			Use every mistake as a learning opportunity. Whenever I taste a bite I don’t like, for example, I treat it as a puzzle. Why don’t I like this?

			There are six basic principles that I go through when tasting something I don’t like:

			
					
					Sad basic seasoning (needs more or less salt/sugar/acid)

				

					
					Needs more complex seasoning (savoriness/bitterness/heat)

				

					
					Overcooked or undercooked

				

					
					Bad flavor combination

				

					
					Textural problem (needs a hard sear, served at the wrong temp, missing a crunchy garnish, etc.)

				

					
					Fuck, I guess those chunks meant it DID go bad

				

			

			Taste your failures and use them to do better.

			Tasting is the best way to improve your cooking. Taste everything and taste often. Tasting isn’t always for seasoning; sometimes, it’s to taste how flavors develop. You’re creating a subconscious database of flavors and how they work together; the more you have in it, the better equipped you are.

			The Best Knife Is a Sharp Knife

			I only ever use one knife at a time. Right now, it’s the Nenox G-type. It’s been my go-to knife for over seven years. I cook a lot and don’t want to sharpen more than one knife. I don’t even use a petty knife. Instead, I have a cheap, plastic-handled tourne or bird’s-beak knife for fine detail work like peeling sticky fresh garlic cloves. I prefer it because once it’s too dull to do the job, I get a new one. There’s no need to bother sharpening; I only need to replace it once every year.

			Nenox is a Japanese knife brand from Sakai, Japan, a region revered for its knife craftsmanship. I like the weight of the handle and the thinness of the blade. But I can’t tell you which knife to buy. You need to decide on your own. If you are somebody who enjoys cooking and likes to invest in kitchen equipment, then you might want to consider getting a fancier knife. They last a lifetime and can take your knife work to the next level. Like a perfect pair of shoes, a blade must fit your hand just right. Don’t order one online. Find a knife store in your area and feel out a few of their knives before committing. As the owner of a fancy knife, you will need to get accustomed to a whetstone, which can grind your knife’s edge to the sharpness of a razor’s edge. It takes a while to master, but the payoff is outrageous.

			If cooking is something you do just to get by, whatever knife you have around is fine, but be sure to sharpen it regularly using whichever method you find most comfortable. The cheapest sharp knife is better than the fanciest dull knife.

			Here are some tips to get the most out of your knives:

			
					
					Always use a cutting board ­(ideally wooden or soft Japanese ­rubber). Cutting on hard surfaces like a counter will dull your knife quickly.

				

					
					Never wash anything sharp in the dishwasher; hand-wash with a sponge and dish soap. This doesn’t just apply to knives, but to Microplanes, graters, and blender tops, too. The heat of the dishwasher ruins sharp edges.

				

					
					Store your knives properly. Store them dry and sheathed to protect the blades.

				

					
					Sharpen your knives when needed and hone them often. Affordable honing steels are easy to come by these days, and while they don’t technically sharpen your knife (which is the act of grinding off a little bit of the metal so the edge thins out), they hone the blade by realigning tiny metal fibers along the edge that get knocked out of place through use, and make a straighter blade that cuts better.

				

			

			Preheat Your Pan Properly

			First things first. Get out of the toxic relationship you have with your nonstick. The easiest way to immediately upgrade your cooking is to stop using a nonstick pan almost entirely. You can’t get them hot enough to do any searing without transferring toxic PFAs or PTFE (aka Teflon) to your food. They don’t retain heat well and need to be replaced often. A well-­seasoned cast-iron skillet can flip your omelets and last an eternity, so it will double as a family heirloom. You may keep your nonstick for egg cookery and egg cookery alone.

			Stainless steel pans

			Stainless steel pans are a solid option for your kitchen. They are durable and versatile—they can work within various temperatures and pH levels (aka you can cook high-acid food in them). They are fantastic conductors of heat: They heat up quickly and evenly. Stainless steel pans can also get a slick surface with the proper preheat. Remember, unless you are rendering something with a lot of fat, like duck breasts, bacon, or chicken thighs, never start with a cold stainless steel pan.

			Preheating stainless steel pans

			
					
					Heat your pan over medium heat until it feels hot when you hold your hand (palm-side down) an inch from its surface.

				

					
					If you sprinkle droplets of water on the surface of the pan and they form dancing beads, your pan is hot.

				

					
					Now that your pan is preheated, adjust the heat to the desired level. Make sure to give your pan time to adjust after changing the temperature.

				

			

			Cast-iron pans

			Cast-iron skillets are my go-to pans. They are unmatched in their heat retention and durability. They’re practically indestructible so long as you keep them seasoned.

			As with a stainless steel pan, make sure your cast-iron pan is properly preheated before cooking with it.

			Preheating cast-iron pans

			
					
					Heat cast iron over medium-low heat until the handle feels warm.

				

					
					Now that your pan is preheated, adjust the heat to the desired level. Make sure to give your pan time to adjust after changing the temperature.

				

			

			Kneading Doughs

			
					
					Rub your hands and your (clean, obviously) work surface with a neutral oil. (I prefer oil to flour, since adding flour to prevent sticking can mess with the hydration of your dough.)

				

					
					Place the dough in front of you and fold the dough on top of itself.

				

					
					Using the heel of your hand, push the dough away from you.

				

					
					Fold the stretched part of the dough back toward you and turn the dough 90 degrees.

				

					
					Repeat the process of pushing the dough with the heel of your hand and folding and turning until the dough is smooth, elastic, and not as sticky.

				

			

			
				[image: Three-stage drawing of kneading dough: at the top, a rounded ball of dough resting on a flat surface; in the middle, the dough stretching into a long oval log; at the bottom, the elongated dough folding back onto itself into a fat, doubled-over oval.]
			

			A Bonehead’s Guide to Bone Broth

			
					
					In a large pot, cover bones with cold water. Bring to a boil and cook for five minutes.

				

					
					Dump out the water, cover the bones with cold water again, and return to medium-high heat.

				

					
					Add a sprinkle of your favorite vinegar and gently simmer the bones for six hours, topping off with more water if the level gets too low.

				

					
					Add your desired aromatics (onion, garlic, bay leaf, etc.) and simmer for as long as you can, for at least two hours and up to six hours, topping off with more water if the level gets too low.

				

					
					Strain the broth through a sieve into a container and discard the solids. After cooling, tightly cover the container and store it in the fridge for one week or in the freezer for up to six months.

					
						[image: Drawing showing a large stockpot labeled “Bone Broth,” filled with cartoon ingredients, with handwritten arrows around the pot pointing to and labeling each: “BAY LEAVES,” “BONES!,” “GARLIC,” “CELERY,” “ONIONS,” and “CARROTS.”.]
					

					

			

			Things to Have in Your Kitchen and Pantry

			Some of these things are edible, and some I really don’t recommend eating.

			Tools

			Immersion blender

			
				I end up using my Vitamix immersion blender more often than the larger blender that sits on my countertop. It can blend soups and purees in the same pot that they’re cooked in, saving you scary transfers. The immersion blender is also great for making emulsions like mayonnaise and hollandaise. Most of the brands I’ve used are feeble and can buckle under the pressure of pureeing boiled peas, but the Vitamix immersion blender, much like its countertop version, is best in class. (If I want something super smooth or I’m blending something frozen, I make sure to turn to my larger countertop Vitamix blender, which has more power.)

			

			Fish spatula

			
				A fish spatula is long, thin, and slightly flexible, with slots to allow fat to drip through. It is designed to flip delicate pieces of fish, but I like to use it as my main metal spatula. Its tapered edge makes it perfect for sliding under a pancake or for lightly scraping food off the bottom of a pan. You can’t go wrong with either a Winco or Wüsthof, depending on your budget.

			

			Chef press

			
				A chef press is simply a weight that applies even pressure to a food as it cooks. It’s ideal to use for crispy-skin fish, evenly seared broccoli, and golden-brown quesadillas. Bricks of varying sizes wrapped in aluminum foil can do the same thing, but chef press weights are much easier to clean.

			

			Vollrath silicone spatula

			
				This is my most used kitchen utensil. I reach for it when I’m making delicate things like a soft scrambled egg or when stirring the heartiest of chilis. It can fold egg whites into a soufflé or stir spaghetti into Bolognese. It’s heat resistant up to 500°F, so it will withstand almost anything. I have multiples of these spatulas in different sizes.

			

			Kunz spoon

			
				These are the cooking spoons that many fine dining kitchens use. I always have a few in my spoon rest whenever I cook. They fit perfectly in my hand and hold an ideal amount in the bowl of the spoon. To many, the Kunz may just look like a spoon, but to me, it carries memories of working in Michelin-starred kitchens. Just holding one in my hand makes me feel like a fancy boy. They come in various sizes and in perforated versions. You can’t go wrong having one of each type. The larger ones are great for basting a steak or as a utility serving spoon; the perforated ones are great for removing eggs, or ­really anything, from poaching liquid; and the small ones are better than any other spoon you own. There should be a Kunz spoon in every kitchen where food is made, whether that’s at home or in a professional kitchen.

			

			Kitchen scale

			
				You need a scale to weigh ingredients accurately and consistently, especially for pastry. OXO makes a quality one.

			

			Pantry

			Eggs

			
				For all my recipes, use large eggs (and organic if your budget allows).

			

			Buttermilk

			
				Use more buttermilk. I always have it in my fridge to use in marinades. I use buttermilk instead of milk in my ­cereal. I drink it as a quick snack whenever I’m feeling a little ­hungry. It lasts for a long time—two weeks opened in the fridge, or months in the freezer—and is the key to many ­recipes in this book.

			

			Labneh

			
				Labneh is, simply, yogurt hung until the excess moisture drips out. Turkish-style labneh tends to lean more toward cream cheese, while Lebanese varieties tend to be tangier. If you can’t find any in a store, you can easily make it yourself:

			

			
					
					Lightly season plain Skyr or Greek yogurt with salt.

				

					
					Lay out a double layer of cheesecloth or a kitchen towel. Place the yogurt in the middle.

				

					
					Bring all the corners to the middle and twist until the cloth turns the yogurt into a tautly wrapped ball.

				

					
					Place the towel-wrapped ball in a fine-mesh sieve set on top of a bowl and place a weight on top (the weight can be a couple of cans). Let the bowl sit in the fridge overnight.

					
						[image: Drawing of a kitchen setup for draining yogurt into labneh, showing a heavy kettlebell labeled “weight” resting on a towel-wrapped bundle labeled “yogurt inside!” in a fine-mesh, handle-sided sieve labeled “towel-lined sieve,” with drops labeled “whey” dripping from the bottom.]
					

					

					
					Unwrap your labneh and discard the whey.

				

			

			Chocolate

			
				I don’t use chocolate often, but when I do, I want it to be impactful. The ­secret to chocolate desserts in proper restaurants is simple: They use Valrhona chocolate. Order some online and keep it in your pantry for whenever you want that special hit. Valrhona Jivara will be the best milk chocolate you’ve ever had.

			

			Kosher salt

			
				I live in a Diamond Crystal household. I season by pinches, and the flakes of Diamond Crystal are easier to hold and distribute. Morton is twice as salty as Diamond Crystal by volume, so I also find that Diamond Crystal allows me to season more precisely. The recipes in this book were tested with Diamond Crystal; if you have Morton, either add salt to taste or use about half the amount of salt listed.

			

			Flaky salt

			
				Flaky salt is pricey and often unnecessary, but it adds a final bit of luxurious salty crunch. My flake of choice comes from Jacobsen Salt Co. or Maldon.

			

			Fish sauce

			
				A salty and savory condiment made from fermenting fish in large barrels. Red Boat or Megachef are my go-to brands.

			

			Neutral oil

			
				Neutral oil is an oil without any discernible flavor; it has a high smoke point. You can use avocado, peanut, canola, etc. I buy my neutral oil online from Zero Acre Farms. Their oil is derived from fermented sugarcane juice, using science I do not understand. I even use it at my restaurant. It is pricier than other neutral oils, but it imparts no flavor or greasiness even when frying. Fried items come out crispier than any other oil that I’ve fried in.

			

			Extra-virgin olive oil

			
				Treat yourself to one high-quality finishing olive oil. These oils shouldn’t be cooked with high heat, which kills their subtle aromas and flavors. Use them to finish pasta, use on salads (see this page), or mix with za’atar. I spoil myself with a bottle from Grove and Vine. Store it in a dark, cool place.

			

			Spices

			
				I should use whole spices, lightly toasted, then grind them all myself. That would result in undeniably tastier food. But I’m lazy, and for most ­applications, preground is fine—except for black pepper; black pepper should always be freshly ground. Store-bought spices are okay, but I get my spices online from Burlap & Barrel. They source all their spices responsibly, and their spices are significantly fresher than anything you will find at a supermarket.

			

			Tahini

			
				This is sesame seed paste. Look for a Lebanese brand like Beirut or Al Kanater.

			

			Za’atar

			
				Some brands of za’atar sold at supermarkets are old, dry, and flavorless. Look for a blend that comes from Palestine or Lebanon. The za’atar should lightly clump together when pressed in your palm. Look at the ingredient list—it should have za’atar or wild thyme as the first ingredient. Za’atar is both the name of a plant (wild thyme) and the spice blend.

			

			Instant yeast

			
				I use Saf-instant Red yeast. Unlike active dry yeast, it can be mixed directly into dry ingredients without having to dissolve it first. (I like avoiding extra work.) Store the yeast in the freezer.

			

			Knorr bouillon powder

			
				Think of it as MSG with personality. It is my favorite seasoning to use when dry-brining meat. The tomato version is great for seasoning raw tomatoes to give them extra oomph.

			

			Short grain rice

			
				Tamaki Gold is my go-to rice. If you are feeling like a splurge, check out Yamagata Tsuyahime; a rice grown in the nutrient-rich Shonai Plain in the city of Tsuruoka.

			

		

	
		
			
				Chapter 1

				Breakfast

				More than just eggs
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					Date and Banana Smoothie
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					Barley and Yogurt
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					Buñuelos
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					Hash Browns
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					Blueberry Muffins Inspired by Costco
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					Bodega Chilaquiles with Charred Tomato Salsa
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					Sausage, Egg, and Cheese
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					Pomegranate Molasses and Tahini French Toast
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					Refried Butter Bean Tacos
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					Maple-Glazed Basturma Bacon
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					Cardamom Pancakes
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					Everything Pita
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					Masa Waffles (Aka Masaffles)
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					Cinnamon Pita Crunch
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					Overnight Oats with Rose, Cherries, and Pistachios

				
			
		

	
		
			
			In high school in Doha, the cool kids would take advantage of a gap in the security system by hopping over one specific concrete wall to smoke hash. I hopped over that concrete wall at least once a week, but not because I was a cool kid. My drug of choice was not hash but the breakfast spread at Johnny Rockets. To get there, I would trek in the blazing sun through the barren lot at my school to the highway, which was a mile away. Then I would flag down a decrepit orange-and-white cab.

			My excitement swelled when the cab creaked up to that golden-and-red neon Johnny Rockets sign. I slowly walked through the restaurant to soak everything up before sitting down in the back. I loved the classic black-and-white tile and red pleather stools; they plopped me into my favorite scenes from A Goofy Movie and Pulp Fiction. Johnny Rockets was the closest thing I had to a diner in Doha. I always ordered the same thing and played the same Frankie Lymon song (you know the one) on the jukebox while I waited. I was there for the classic American breakfast.

			That breakfast was a category of food that, for as long as I could remember, my parents had reminisced about fondly. And at Johnny Rockets, it could be mine: a cheese omelet with country potatoes, a side of bacon (turkey bacon because it was halal country), and a short stack drowned in that cloyingly sweet fake maple syrup.

			My parents met at Howard University in Washington, DC. I don’t know much about their time in the United States; it’s just random anecdotes. It seemed like every story I did hear centered around food. For example: My dad first ran into my mom as she was picketing outside her classroom for not being allowed in due to her perpetual tardiness. He convinced her to abandon her cause, and they had their first date at a local Chinese restaurant, where they bonded over crab and corn egg drop soup and kung pao chicken. The anecdote they used to tell the most was about how they used to spend Sundays at diners with a spread consisting of black coffee, pancakes, eggs, and hash browns. Even after they moved to Doha and had me and my sister, they kept that ritual of American breakfasts alive. (Only our Sundays were Fridays, because Sundays in America are Fridays in Qatar; I like to keep you on your toes.) So, every Friday my dad would wake up early, bust out a box of Bisquick, cut potatoes, and fry some eggs.

			These days my breakfasts are an eclectic mishmash of all the different types of breakfasts I grew up eating. Some things, like the Barley and Yogurt (this page), I turn to when it’s brick and I want something to warm up my soul. Other recipes, like the SEC (Sausage, Egg, and Cheese, this page), are the perfect balance of convenience and flavor. Obviously, there is also the spin on the classic American breakfast that I find on my table most Sundays.
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				Even when I moved into fine dining restaurants, breakfast foods were ­always close at hand. When I got promoted to sous chef at the first New York restaurant I worked at, brunches were my primary responsibility. I had to help develop the brunch menu, order all the ingredients, staff and train the cooks, and call tickets. It was a gentle way to get used to the longer, more demanding dinner services, and it made me feel like I was running my own little restaurant. I had to deal with fun things like balancing reprimanding rambunctious line cooks, and washing dishes whenever the dishwasher would call out, or figuring out how to expedite to the line while cooking four orders of over-easy eggs, three French omelets, and a couple of poached eggs because the egg cook called out.

				It was also where I mastered the art of cooking eggs. Eggs in all ways. Chefs, traditional and modern, place a lot of importance on a cook’s ability to master eggs. It’s an especially revealing aspect of the line; there’s no frilly greenery or glossy sauce to hide behind. A cook’s proficiency in egg cookery shows whether they can handle the most delicate of proteins and have a mastery of the stove that takes experience to achieve. That’s what cooking eggs is all about, experience and a mastery of the flame. Luckily, with the right guidance, all it takes to become an egg virtuoso is some practice. And once you nail the techniques, you can bust them out on Sundays, Fridays, or the next time you skip class.

				Soft-Boiled Egg

				A soft-boiled egg is one of my favorite styles of eggs. It’s perfect to dip a heavily buttered piece of toast into or for topping a simple bowl of steamed rice, pickles, and a generous shake of furikake for a luxuriously easy dinner. It’s also very simple to prepare.

				Bring a pot of water to a gentle boil over medium-high heat. More water is always better, since it helps avoid a big temperature drop when you pop your cold egg in, ensuring a more consistent product.

				Use a utensil to gently lower the egg into the simmering bath. Lawlessly plopping it in from the top of the water can result in cracked shells and muddy water. We don’t want that; we’re egg virtuosos, remember? Remember?

				Once the egg has been added to the water, set your timer for six minutes. When it goes off, immediately go to the sink, dump out the hot water, and replace it with cold water from the tap. Leave the pot under running cold water. Pull out the egg and tap the top and bottom against the counter hard enough to crack both sides. Return to the cold water, turn off the faucet, and let it sit for a few minutes. The water will seep into the cracks, separating that pesky membrane that makes eggs impossible to peel. Peel the egg and eat it or pop it into a container with a tight-fitting lid and keep it in the fridge for up to two days.

				Bonus tip: If you want an egg that is too soft-boiled to peel but perfect for slicing the top off and dipping into, European-breakfast style, follow the same instructions as above but simmer for about five minutes, give or take thirty seconds, depending on how loose you want your whites and yolks.

				Jammy Egg

				The cool egg that all cool people eat. This is the ultimate utility egg. It’s great for making egg salads, popping on top of things, or eating with a sprinkle of salt like the ripest of hand fruit.

				To prepare, follow the same procedure as for a soft-boiled egg but cook for seven minutes in gently boiling water.
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				Hard-Boiled Egg

				I’m not a fan of the hard-boiled egg, but if you enjoy doing that to yourself, follow the same procedure as for soft-boiled eggs but cook for eleven minutes in gently boiling water.

				Sunny-Side-Up Egg

				A telltale sign of an inexperienced cook is that they always try to cook things on high heat. The truth is, if you aren’t bringing water to a boil, there are few things that require high heat. The key to the perfect sunny-side up egg (a fully set, tender white without any color, and a flowing yolk) is to make sure your pan is on low heat.

				To prepare, crack your egg into a small bowl. (Always crack into a vessel in case the yolk breaks. Those dramatic shots you see on TV of people cracking eggs directly into their pan with one hand are for insecure show-offs. You are an egg virtuoso.)

				Preheat your nonstick pan over low heat for two to three minutes. When you float your hand an inch away from the pan, it should feel warm but not so hot that you need to move your hand away. Toss in a bit of butter. It should melt and slowly begin to gently foam. Pop in the egg and cook until the bottom of the egg is set; there should still be a layer of uncooked white on the top. Cover the pan with a lid and cook until the rest of the white is fully set and not see-through. Place the back of a finger on the top of the yolk; it should feel warm and liquidy. Slide the egg around in the pan to make sure it is slick enough for a smooth dismount. If it seems caught on one side, gently scrape it free with a silicone spatula. Slide your sunny-side up egg onto a plate, season with salt and freshly cracked black pepper, and you have arrived.
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				Over-Easy Egg

				This egg is the bane of many a brunch cook’s existence. You’re one sloppy flip and a burst yolk away from having to start all over again. But you always become what you hate, and so naturally, this has become my favorite egg to order out. I like the guarantee that there will be no snotty white on my eggs, and using this method is the best way to ensure that.

				Start with the same process as for a sunny-side up egg. Get to the point where the bottom of the egg is fully set but there is still a thin layer of ­uncooked white on top. Instead of ­putting a lid on this time, swirl the pan around. The egg should slide around effortlessly and in one even disk. (If it doesn’t, use a silicone spatula to gently dislodge any sticking bits.) With confidence, jerk the pan forward and tilt the front of the pan upward. The egg should uniformly flip over. (This takes practice, so don’t be discouraged by a few stray yolk grenades.) Let the egg cook on the yolk side for five to ten seconds, then repeat the motion to flip again. Slide the egg onto a plate, season, and serve.

				Crispy Fried Egg

				The crispy fried egg is a textural marvel. Wispy, crispy, browned edges of white encase a flowing yolk. This was the first egg I ever learned to cook. It was my grandfather’s go-to egg; he would serve it on top of rice with some fried plantains and an acidic tomato salad. This is my favorite egg to eat with any kind of rice.

				Do not make a crispy fried egg in a nonstick pan. A well-seasoned cast-iron pan or even a stainless steel pan is ideal. You will need to heat up the pan to unsafe temperatures for a nonstick (or temperatures that would ruin the coating on one of those new-age “microplastic-free” nonsticks).

				To prepare, heat your skillet over medium heat until wisps of smoke just start to appear. Add a glug of a neutral oil, enough to coat the bottom of the pan, and swirl. Immediately dump your egg into the hot fat (precracked into a vessel because you are an egg…virtuoso!). It should immediately start to sputter violently. Cook until the edges of the white are a light golden brown. Tilt the pan toward you so the oil pools, then, using a spoon, scoop some of the hot fat and pour it anywhere you see uncooked white. Repeat until the egg is devoid of snotty patches. Using a slotted spatula, gently scoop the egg from the pan and transfer it to a serving vessel. Season and consume immediately.

				Classic Scrambled Egg

				This is the egg I want alongside waffles, bacon, or any other traditional American breakfast dish. The curds are larger than those of a soft scramble, but they are still buttery and tender. Place a nonstick skillet over medium-low heat to warm through. Crack the eggs into a medium bowl and whisk vigorously with a splash of milk or cream and a small pinch of salt per egg, until the contents are completely homogeneous. That means no stray bits of white; it takes longer than you think. (But you know what you are.) When you’re certain that you’ve whisked enough and couldn’t possibly whisk any more, whisk for another thirty seconds. Place a generous pat of butter in the pan and swirl until the butter is melted. It should be hot enough for the butter to get foamy, but not enough for it to start turning brown. If the butter starts to brown, dump it out, lower the heat, and start over with a fresh pat of butter.

				Pour the eggs into the buttered pan and use a silicone spatula to slowly stir the eggs. You are looking for a skin to form at the bottom. Then, you’ll use the spatula to move that skin so that fresh uncooked eggs come in contact with the warm pan. Keep repeating the process until no loose eggs remain. Transfer to a plate and eat immediately.

				Soft-Scrambled Egg

				This is the luxury egg. The one that chefs like Gordon, Thomas, and Heston tell you to master. The signature of the dish is small curds suspended in custardy, creamy eggs. Make this when you want to treat yourself or somebody that you don’t hate. (Who am I kidding; egg virtuosi don’t have enemies.)

				Crack the eggs into a bowl, add a small pinch of salt per egg and a splash of milk or cream, and whisk until completely homogeneous; no stray whites allowed.

				Place a saucepan, ideally with sloped edges, over medium-low heat to heat up. Add a pat of butter and swirl to melt. It should foam but not brown. If it browns, start over.

				Add the eggs all at once and start whisking the eggs as they cook. If you find the eggs are sticking to the sides of the pan, switch to a silicone spatula to scrape them down, then continue whisking. Don’t stop whisking until the eggs start to thicken and small curds form. The eggs should be loose but the consistency of a thick custard. Kill the heat, add a spoonful of butter, crème fraîche, or sour cream, and whisk to incorporate. Transfer to a serving bowl right away. Garnish with some finely chopped chives—if you can find chives that aren’t wilted, yellow, and sad at the grocery store—and a sprinkle of flaky salt. I enjoy these topped with a dollop of caviar or smoked trout roe, and served with some buttered toast on the side.

				Yankee Omelet

				This omelet is significantly easier to master than the French one and can be loaded with fillings. You can use any filling you want; just make sure that it is fully cooked or ready to eat. Omelet fillings are always just warmed through; they don’t get hot enough to cook in the omelet.

				Start by setting a nonstick pan over medium heat. Whisk four eggs in a bowl with a small pinch of salt per egg and a splash of milk or cream. Make sure there are no loose whites. Add a pat of butter to the pan and swirl to melt. It should be foamy but not brown. If it browns, throw in another pat of cold butter to lower the temperature of the pan; color on the eggs is not an issue here, so no need to waste that browned butter. Add the eggs all at once and stir with a rubber spatula until curds begin to form and the eggs start to thicken. Add your desired toppings on half of the omelet and fold the other half over. Cook until one side is lightly browned, then flip and cook on the other side until lightly browned as well. Slide onto a plate and serve immediately.

				Poached Egg

				The poached egg really puts the dramatics of a molten yolk center stage. It’s all about that puncture shot when the egg pops like a water balloon and the yolk flows freely.

				Bring a pot of water to a gentle simmer over medium heat, meaning that the water is steaming hot but only an occasional bubble breaks the surface. Crack an egg into a fine-mesh strainer
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