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Ginger Steak Salad

Matt Ball
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DEDICATION


TO MY FAMILY.

You’re my favorite.
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AND TO ALEX.

(If you’re reading this for the first time, you’re in college.

Our dinnertime isn’t the same without you!)
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INTRODUCTION


Dinnertime is my life.

Dinnertime is my religion.

There’s no time like dinnertime.

Dinnertime . . . because you’re worth it!

I could go on and on! The truth is, in case you haven’t gleaned this already, I love dinnertime. It’s the time of day when the work, school, and grind are coming to a close and you can reward your loved ones (and yourself!) for a job well done. It’s the time of day when you gather around the dining room table (or the kitchen table . . . or the patio table . . . or, heck, the coffee table!) and enjoy delicious food while touching base with one another about how your respective days have shaped up.

Dinnertime also happens to be the one time of day that home cooks struggle with the most! I mean, we can always rustle up some eggs for breakfast. Slap together a sandwich for lunch. Snack on fruits and nuts and Twinkies and raw vegetables all day long. But when it comes to churning out dinner several nights a week, I’ve learned through the years that I just can’t fake it till I make it, or things start to get boring and lifeless really fast.
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Hamburger Soup

Matt Ball

(Did I just say Twinkies out loud? Oops.)

Anyway, that’s why I was so very excited to write this cookbook: I’ve determined that as a wife, mother, woman, and citizen of this planet, all I really want and need on a daily basis is something to make for dinner tonight. Tonight. Not a party I’m having next summer. Not a luncheon I’m hosting next millennium. Not a dinner I’m hosting on the eve of my baby’s graduation from college. Not a cocktail hour I’m hosting on the fifth of never. But dinner. Tonight. Tonight, tonight, tonight! Because before long, and I literally mean here in about two hours, my family members are going to be banging their forks on the table and looking at me with longing (read: ravenous) eyes, and the only way I’m going to be able to get them out of my hair (and okay, spend some quality time with the cuties), will be to whip up something simple, scrumptious, and absolutely satisfying.

In this cookbook, I show you how to attack the greatest meal of the day, using lots of different angles to suit what’s going on in your life on any given evening. I kick things off with Breakfast for Dinner, highlighting some of my family’s favorite “brinner” recipes. (Who says you can’t eat pancakes for supper?) Main-dish salads and soups are some of my girls’ favorite dinners, so you’ll have plenty of those to add to your arsenal. Also, because life is crazy and unpredictable, I’ve found that having ready-to-go meals and recipe components in the freezer has been a lifesaver through my years of raising kids, so the Freezer Food section is chock-full of my favorites!
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Waffles
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Tomato Soup with Parmesan Croutons
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Black Bean Burgers
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Tomato Tart
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Beef Stroganoff
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Zucchini Noodles

For years, I’ve had fun creating tongue-in-cheek (and delicious-in-mouth) 16-Minute Meals, and they’ve become a well-loved feature on my cooking blog. You’ll love how quick and easy they are. And there’s so much more in the book: irresistible pastas, classic comfort foods, new favorites for my family . . . not to mention amazing sides and super-quick desserts that will top off your family’s dinnertime in sweet style. I also share my favorite fridge, pantry, and freezer staples so you’ll be all stocked up and ready to start cooking!

I hope you love the recipes in this cookbook, friends. I hope you dive in and start cooking them right away. And I especially hope they become a part of your dinner table for years and years to come.



Lots of love,
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A TYPICAL WEEK


I laughed as I typed that headline, because there is no such thing as a typical week in our house, unless I were allowed to use a one-word descriptor, in which case I’d probably just type chaotic.

Well, maybe chaotic isn’t the right word. Unpredictable might be more like it. On any given day, there might be a grass fire to put out, fence to fix, a flat tire to tend to, or a calf to bottle-feed, not to mention all the normal things that happen in a family of six: football practice, soccer practice, cattle working, homeschooling co-op, cows in the yard, dogs on the porch, and a five-mile stretch of gravel road before we even get to the highway. And once we get to the highway, the journey has just barely begun.

So, yeah . . . eating dinner on a set schedule. It isn’t going to be a reality for me for a very long time. As such, here’s a peek at how a week of dinners in our house might look.

Monday night: Hamburger Soup  at 6:00, which I started mid-afternoon, and Cheese Biscuits, which are always a quick-and-easy (and cheesy) dinner roll recipe. (After getting the soup to the point of simmering, I browned the rest of the raw hamburger meat in a separate pot and added seasoning to make Ready-to-Go Beef Taco Filling to store in individual bags in the freezer. I can never have too much of the stuff, and when I need to use up ground beef quickly, that’s one of my go-to things to make.)
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Paige plays soccer and volleyball, and we’re in the car a lot.

Paige Drummond


Tuesday night: I find out mid-afternoon that Ladd won’t be finished working calves in time to take Paige an hour away to her soccer practice, so at 3:00 I pull three mini pans of Lasagna Roll-Ups out of the freezer and put them on a baking sheet in the oven to thaw and bake, low and slow, for two hours. Paige and I leave at 4:00, and I tell Alex to pull out the roll-ups at 5:00, so they’ll be ready for chowing down, and to grab the Raw Veggies and Creamy Chipotle Dip I have in containers in the fridge and serve them on the side. I leave a plate of Chocolate Chunk Cookies, made earlier that evening, for dessert.

Wednesday night: Hallelujah! We’re all home together again! It’s a make-it-and-serve-it kind of evening, so at 6:30 I whip out one of my family’s favorite quick pasta dishes, Cajun Chicken Pasta, along with a simple green salad and a batch of The Bread, which couldn’t be easier to make. We all go to bed very, very happy. And very full!

Thursday night: The boys and Ladd have pizza night with their football team in town, so the girls and I opt for Chicken Taco Salad, one of our favorite main-dish salads these days. Instead of making the chicken on the spot, though, I use the Ready-to-Go Grilled Chicken I pulled out of the freezer that morning once I confirmed the boys would be gone. When they get home after pizza, we each enjoy a Mason jar of Pudding—four chocolates, two vanillas—that I made and chilled Wednesday morning.

Friday night: It’s been one of those days, and by the time the kids and I get home from homeschool co-op in Tulsa, academically exhausted, there’s only one thing that sounds good to all of us: Waffles! I fry up some link sausage to serve on the side, and we inhale it all. (While in Tulsa, I grabbed a bunch more ground beef in bulk so I could make a huge batch of Ready-to-Go Freezer Meatballs for the freezer the next morning.)

Saturday night: After my morning of making meatballs, I take a few minutes to bask in the glory of the future meals they’ll be a part of, then I kick into gear for dinner that night: We haven’t gotten together recently with Ladd’s brother Tim, his wife, Missy, and their two kids, so we invite them over for a bountiful spread: Oven-Barbecued Chicken, Quick Shells and Cheese (Alex’s request), and Lemony Green Beans (they’re a last-minute veggie, and Missy helps me). For dessert it’s vanilla ice cream with reheated Hot Fudge Sauce that I made earlier in the day and chilled. And here’s the fun part: Because Tim’s getting ready for a huge week of work on his ranch, I send Missy home with a frozen pan of Mexican Tortilla Casserole to bake at her discretion throughout the week. Nothing says “I love you” like a delicious, hearty freezer casserole.

Sunday night: After church I have little spare time, so I season a pork butt, wrap it in plastic wrap, and stick it in the fridge to season overnight. It’ll go in the oven Monday morning and become Classic Pulled Pork by dinnertime. For Sunday night dinner, it’s a little bit of a mash-up in order to use up some ingredients in the fridge: Orange Chicken (I had leftover uncooked bone-in chicken thighs from the night before; I just removed the bones) for Alex and Paige; Chili Dogs (using the thawed Ready-to-Go Chili Packets) for Ladd, the boys, and me; and a big pan of Roasted Asparagus. (A crazy combination, and we loved every bite.)

Monday morning: The pork goes in the oven . . . and suddenly I look up, and it’s a new week!
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Running a working cattle ranch is a full-time gig for my family. Add school and sports to the mix and we’ve got one busy household!





PREP TIPS


PREPPING’S NATURAL, PREPPING’S GOOD! NOT EVERYBODY DOES IT, BUT EVERYBODY SHOULD . . .

When it comes to dinner, I feel like I’m always in prep mode. Oh, of course there are plenty of dinners that I prep and cook up on the spot . . . but in general, anything I can think of to do ahead of time to save my sanity, you can bet I’m going to do it. When I’m in the kitchen working on one meal, I’m usually running through the coming days’ meals and trying to figure out something I can prep early. It’s the kind of gal I am.

Here are some of my favorite prep tips:

Clean veggies: As soon as my mother-in-law’s aunt Dot got home from the market with veggies, she would always clean them (and, if applicable, peel them) before they ever made it into the fridge. She’d peel carrots, clean celery, wash cauliflower and broccoli and break them into florets, and so on. Just eliminating the prep step invited healthy snacking and made dinnertime so much easier.

[image: image]

Dice veggies: If you’re going to dice an onion, peel a carrot, or chop a stalk of celery . . . go ahead and knock out a bunch! Get all your tears out at once, stink up the cutting board in one session—however you want to think about it. Diced onion stays in the fridge, stored in a zipper bag, for five to seven days. So dice away, then just grab as much as you need at a time. (I store them in separate bags to keep the flavors pure.)

[image: image]

Prep lettuce and other greens: As soon as you get home from the grocery store, rinse, tear, and spin salad greens and heartier greens such as kale. Line large zipper bags with three or four paper towels and store the lettuce/greens inside with the zipper open. Makes salads (and/or recipes containing greens) throughout the week so easy!

[image: image]

Mix dressings and marinades: Mincing garlic and finding bottles of olive oil and vinegars and jars of spices and seasonings can add a lot of activity right before a meal. Mix up dressings ahead of time and store them in the fridge in small jars. Whether it’s a simple vinaigrette or a creamy Caesar, make all the dressings on Sunday night for the week ahead. Done!
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Brown ground meats: If you’re browning hamburger, sausage, or ground turkey for chili, tacos, or soup, double (or triple! or quadruple!) the meat and brown it in a big batch. Let it cool, then store it in storage bags for the freezer or fridge. To use, just thaw and heat it in a skillet and proceed with the sauce, meat mixture, or soup you have in mind. (For recipes that call for browning onions with the beef, simply cook the onions in a little olive oil first, then add the meat.) So handy to have on standby!

Mise en place: It’s a fancy term, but it’s one of the best get-ahead tricks any home cook can have. In my cooking life, mise en place can manifest itself in two different ways: The first is simply taking a few minutes to measure and assemble ingredients before I start cooking a meal—it makes the cooking process more efficient because I’m not stopping and starting every time I have to retrieve and measure ingredients.
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The second is what I like to call “make-ahead mise en place.” Using this method, I prepare the entire array of ingredients for a recipe one, two, even three nights ahead (if the ingredients hold well), then store them on a rimmed baking sheet in the fridge. On the baking sheet, I place small Pyrex bowls with lids, various sizes of zipper bags, ceramic bowls and ramekins, and foil packets to store the grated cheese, diced onion, chopped vegetables, measured meat, butter—heck, even Mason jars with a dressing or stir-fry sauce all mixed and ready. Place a label on the baking sheet identifying the recipe the ingredients are for and, if necessary, have a corresponding nonperishable tray set aside on the countertop with the pantry items for that recipe (rice, beans, flour, cornmeal, canned tomatoes, and so on).

These make-ahead meal “kits” are exciting because they give me the promise of a super-quick homemade meal in the coming days. Have your kids help you put these together at the start of the week. It really does make dinnertime fun.
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Two things that make my soul sing: Stocking up . . . and sunflowers!





STOCKING UP


I’m going to tell you something that perhaps a cookbook author shouldn’t necessarily say out loud, but here goes: I really don’t like going to the grocery store. I’m not saying that to freak anyone out; I just felt I should be honest. Now, don’t get me wrong: I love having all the ingredients I need in order to cook, which, just to reassure you, I absolutely love doing. If I ever tell you in a cookbook that I don’t enjoy cooking, please send help immediately.

Back to my true confession: Yep. It’s true. I just don’t derive a substantial amount of joy from the act of grocery shopping. Throw in the fact that I would be 100 percent happy if I never had to get in my car and leave our homestead, and you’ve got a hot mess on your hands. But here’s how I deal with it: I try my best to structure things so that I have a stockpile of basic essentials that I buy in bulk once, twice, three times a year . . . then I just fill in the fresh things (milk, bread, eggs, fresh produce, meat) as needed.

Here’s the complete, comprehensive list of what I must have in my pantry, fridge, and freezer at all times or else I get twitchy and start to have disturbing dreams. Or, to put it positively, having a nicely stocked pantry, fridge, and freezer makes me smile! Big time.
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FRIDGE

Apples and oranges: for snacking, salads, and sauces

Assorted berries: blueberries, raspberries, strawberries, blackberries—for muffins, cobblers, salads, and snacking

Bacon: make BLTs, top burgers, cut into bits and fry with onion as the basis for some pasta sauces and soups

Basic vegetables: bell peppers, cucumbers, carrots, celery, zucchini, yellow squash

Butter: salted and unsalted

Cheese: blocks of long-lasting varieties such as Cheddar, Parmesan, blue, and feta

Corn and flour tortillas: stored properly, they seem to last forever in the fridge

Cream cheese: use in desserts, as a dip with pesto or chutney poured over, or in baked artichoke and spinach dips

Greek yogurt: for dips and dressings, and to serve with berries drizzled with honey

Greens: iceberg lettuce, romaine, green-leaf lettuce, mixed greens, kale, cabbage

Heavy cream: for desserts, sauces . . . and coffee!

Lemons and limes: for dressings, marinades, and sweet drinks

Sour cream: for baking and to dollop on top of baked potatoes and Mexican dishes

PANTRY

Assorted olives: pimiento-stuffed, black, Kalamata

Baking ingredients: bulk flour (all-purpose, whole wheat, self-rising), yeast, granulated sugar, brown sugar (store in an airtight container), powdered sugar, baking powder, baking soda, salt, cinnamon, nutmeg, allspice, cloves, flavored extracts, and so on

Canned artichoke hearts: throw into a pantry pasta sauce, make baked artichoke dip, etc.

Canned tomatoes: crushed, whole, diced, tomato paste, tomatoes with chiles (such as Ro-Tel), sauce

Chipotle peppers in adobo sauce: Add to soups. Add to roasts. Puree with mayonnaise for a great salad dressing or veggie dip.

Chocolate chips and other forms of baking chocolate: semisweet, bittersweet, and unsweetened

Cornmeal: use in baking, of course, but also dissolve a little in water and stir into soups and chilis for a little thickening and flavor

Dried beans: Put ’em in soups. Put ’em in stews. Cook ’em in a pot with a ham hock. Make refried beans.

Dried pastas: in every shape and size imaginable

Evaporated milk and sweetened condensed milk: for baking and dessert sauces

Honey: for sweetening yogurt smoothies, adding a hint of sweet to recipes . . . and drizzling on hot biscuits

Jalapeños, pepperoncini, and other peppers: for sandwiches, salads, and snacking

Jarred marinara: in bulk!

Jarred pesto, specialty relishes, chutneys, and so on: Jarred pesto is an easy way to inject big flavor into soups, pasta, quiches, chicken salads, dips, and dressings when you don’t have access to fresh basil.

Jarred salsas: traditional, peach, chipotle

Ketchup, mustards, and barbecue sauce

Masa harina: corn flour, sold in the Hispanic foods aisle. Use in similar ways as cornmeal.

Mayonnaise: real mayo, please!
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Oatmeal: for breakfast, for cookies, for adding to meatloaf and meatball mixtures

Oils: olive, vegetable, peanut

Panko breadcrumbs: Top casseroles. Coat mozzarella for frying. Mix them into meatballs and meatloaf. Bread chicken breasts.

Peanut butter: crunchy and creamy, for sandwiches, sauces, and sweets

Potatoes, onions, and garlic: Store ’em in separate baskets so air can circulate.

Quinoa and other grains

Real maple syrup: for topping pancakes and waffles, and sweetening sauces and dressings

Rice: long grain, medium grain, wild, brown, and Arborio for risotto

Roasted red peppers: Place them on paninis, cut them into strips and put them in frittatas, puree them and make a soup or pasta sauce, chop them and make bruschetta.

Seasonings, herbs, and spices: kosher salt, seasoned salt, black pepper, dried thyme, oregano, parsley, turmeric, Worcestershire sauce, Tabasco sauce, and so on

Shortening: for frying and baking

Stocks and broths: chicken, beef, vegetable . . . for soups, brisket, pot roasts, and so on

Various jellies: strawberry, apricot, jalapeño, peach, plum

Vinegars: distilled white, white wine, apple cider, red wine, rice
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FREEZER

Beef: wrapped in butcher paper or vacuum sealed

Bread: crusty artisan loaves, plus a couple of back-up loaves of sandwich breads

Chicken breasts, wings, legs, and thighs: either flash frozen and stored in zipper bags or vacuum sealed

“Fresh” vegetables: The freezer is where I stock the veggies that aren’t great in canned form: green beans, peas, spinach, Brussels sprouts, lima beans, carrots, corn. These nonacidic vegetables stay so much more delicious, nutritious, and fresh in the freezer. (Freeze your own veggies out of the garden by blanching, then cooling them in ice water, drying, flash freezing, and adding them to larger zipper bags.)

Frozen dinner rolls: I love the (store-bought!) unrisen, unbaked little round balls of dough. They rise and bake up so beautifully, and you can slather them with butter and chopped rosemary and turn them into something entirely different. And you can roll them out and use them to make calzones or mini pizzas.

Frozen fruits: Peaches, berries, cherries, and so on. These are awesome stand-ins for pies, crisps, and cobblers when the fresh fruits aren’t in season. And you throw the frozen fruit right into the blender for smoothies whenever you want.

Pecans and walnuts: shelled and packed in plastic bags

Pie crust: Formed into disks and stored in zipper bags. To use, just remove, let thaw for 30 minutes or so, then roll out. For savory and sweet pies.

Pizza dough: unrisen, stored in zipper bags

Raw shrimp: deveined, in plastic bags, for pastas, soups, salads, and appetizers

Sausage: breakfast sausage, Italian sausage, chorizo, etc.

And weird ingredients such as homemade pumpkin puree—measure them into 1- or 2-cup quantities so you can easily use them in holiday recipes





BREAKFAST FOR DINNER
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“Mmmmm. Breakfast!”

Whether you call it brupper, brinner, or just come right out and call it breakfast for dinner, these usually-seen-in-the-morning recipes are even better in the evening. From pancakes and waffles to frittatas and scrambles, these dishes will cause you to proclaim from the rooftops, “Breakfast! It’s not just for breakfast anymore!”



Greek Yogurt Pancakes

Waffles

Huevos Rancheros

Homemade Enchilada Sauce

Frittata

Croissant French Toast

Scrambles

Breakfast Quesadillas

Lazy Chiles Rellenos

Breakfast Hash

Wild Rice Pancakes

The Carb Buster

GREEK YOGURT PANCAKES

MAKES 9 OR 10 PANCAKES

My husband’s sweet and beautiful grandmother Edna Mae has made a sour cream pancake recipe for years that has knocked approximately 93,440,921 socks off. (Don’t ask me where that missing sock is. It will never be found!) They’re light and airy and utterly divine, and while they could never be improved, I made this Greek yogurt version once when I had no sour cream in my fridge.

I can only report the result using one word: Oh my.

And okay, that was two words. But you get the point. These are a-ma-zing.
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7 tablespoons all-purpose flour

2 tablespoons sugar

1 teaspoon baking soda

½ teaspoon kosher salt

1 cup Greek yogurt

2 large eggs

½ teaspoon vanilla extract

Butter, for frying and serving

Warm maple or pancake syrup, for serving
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1. In a medium bowl, whisk together the flour, sugar, baking soda, and salt.
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2. Place the yogurt in a large bowl and sprinkle in the dry ingredients. Stir until just combined.
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3. In a medium bowl, whisk together the eggs and vanilla, then pour them into the bowl with the yogurt mixture.
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4. Fold until the batter is just barely combined.
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5. Heat a griddle or skillet over medium-low heat and smear a little butter over the surface. Drop the batter onto the griddle in ¼-cup portions and cook until bubbles form on top, about 2 minutes.
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6. Flip the pancakes and cook for another minute or so.
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7. Serve with softened butter and warm syrup.

[image: image] MAKE AHEAD

Pancake batter can be mixed up to 2 hours before frying and kept in the fridge. (Thin with a little milk, if needed.)

[image: image] VARIATIONS

Substitute any kind of flavored Greek yogurt you’d like (strawberry, blueberry, and so on) for the plain Greek yogurt.

Add blueberries or chocolate chips to the pancake batter.

Top the pancakes with a dollop of whipped cream to make them extra decadent!

[image: image] SERVE WITH

Fresh fruit

Fried bacon, sausage, or ham

Breakfast Potatoes
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WAFFLES

MAKES 8 SQUARE BELGIAN WAFFLES OR 20 THIN WAFFLES, TO SERVE 4 TO 6

Who doesn’t love waffles, I ask you? I can’t think of a single soul! And while they’re normally associated with breakfast, waffles actually make the most satisfying dinner, and they ensure that when you go to bed later that night, you’ll dream about only good things. So the next time you have a hankering for waffles, fire up the waffle iron and give these beautiful babies a try. (Pssst. If you don’t have a waffle iron, you can thin the batter with just a little milk and make pancakes. This light and lovely batter works both ways.)
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2 cups all-purpose flour

1 tablespoon baking powder

½ teaspoon kosher salt

¼ cup sugar

1½ cups milk

2 egg yolks

1 tablespoon plus 1 teaspoon vanilla extract

4 egg whites

½ cup (1 stick) butter

Butter and warm maple or pancake syrup, for serving



1. Heat a waffle iron to medium heat.
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2. Into a large bowl, sift together the flour, baking powder, salt, and sugar.
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3. In a small pitcher, whisk together the milk, egg yolks, and vanilla.
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4. In a separate bowl, begin whisking the egg whites . . .
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5. And keep going until they’re thick and slightly stiff. Note that this will make your arm feel like it’s going to fall off, so feel free to use a mixer with a whisk attachment if you want to take the easy road! I usually do; I’m just showing off for these photos.

[image: image]

6. Finally, melt the butter in a small bowl or ramekin in the microwave.

[image: image]

7. Now it’s time to make the batter! Pour the milk mixture into the dry mixture, stirring gently to combine.

[image: image]

8. Stir in the melted butter . . .

[image: image]

9. Then pour in the beaten egg whites . . .

[image: image]

10. And gently fold them in just until they’re combined.

[image: image]

11. Scoop the batter into the waffle iron and cook for several minutes . . .

[image: image]

12. Until the waffles are deep golden brown and crisp. Repeat to make the rest of the waffles.

[image: image]

13. Serve the waffles warm, with butter and syrup.



They’ll make your dreams extra sweet! I promise.

[image: image] MAKE AHEAD

If needed, you can make the batter up to 2 hours before cooking the waffles. Just keep it in the fridge until waffle time.

To freeze waffles, allow them to cool completely, then package them in freezer storage bags. Pop them into the toaster to defrost and reheat!

[image: image] VARIATIONS

Add mini chocolate chips to the batter before you cook the waffles.

Add ground cinnamon, nutmeg, and cloves to the batter for a little spice.

[image: image] SERVE WITH

Pork or chicken sausage, bacon, or diced ham

A mix of berries or other fresh fruit

Cold applesauce

Breakfast Potatoes



HUEVOS RANCHEROS

MAKES 1 OR 2 SERVINGS

Confession: I really don’t know what “Huevos Rancheros” is. All I know is that it’s some combination of eggs and tortillas and sauce. So I’m going to hold my figurative breath—figuratively hold my breath? Hold my breath figuratively? I never know the order of these things—and post the following, which, authentic Huevos Rancheros or not, is a delicious plateful of wonder.

[image: image]



1 tablespoon butter

2 large eggs

Kosher salt and black pepper to taste

Vegetable oil, for frying

2 corn tortillas

½ cup Homemade Enchilada Sauce (or use canned), warmed

¼ cup crumbled Cotija cheese

2 tablespoons salsa or pico de gallo

Cilantro leaves, for garnish

[image: image]

1. Melt the butter in a nonstick skillet over medium heat. Crack in the eggs, then turn the heat to low. Sprinkle with salt and pepper and cook until the whites are mostly set and the yolks are still very soft, about 3 to 4 minutes. You can place a lid on the skillet for the final minute of cooking to help set the whites on top. (If you prefer them cooked more fully, fry them 2 minutes per side.) Keep warm.

[image: image]

2. In a separate small skillet, heat ¼ inch of oil over medium heat and fry the tortillas one at a time until light brown and crisp, about 45 seconds, flipping them halfway through. Transfer them to paper towels to drain.

[image: image]

3. To serve, spoon half the enchilada sauce onto a plate.

[image: image]

4. Overlap the tortillas on top of the sauce, then spoon the rest of the sauce over the top.

[image: image]

5. Add the eggs . . .

[image: image]

6. Sprinkle on the Cotija cheese . . .

[image: image]

7. And add salsa or pico de gallo.

[image: image]

8. Finish with a sprinkling of cilantro leaves, then share it with a loved one . . . or just dig in by yourself! You’ll absolutely love it.

[image: image] VARIATIONS

Warm the tortillas in the microwave for 20 seconds instead of frying them.

Use green enchilada sauce instead of red (or use both!).

Add a dollop of sour cream on top of the salsa or pico de gallo.

[image: image] SERVE WITH

Cooked chorizo sausage

Diced sautéed ham

Breakfast Potatoes

HOMEMADE ENCHILADA SAUCE

MAKES 3 CUPS

I don’t have the slightest thing against canned enchilada sauce, and I always have plenty of it in my pantry. But whenever I get a chance, I make a batch or two of this homemade stuff. The secret really is in the sauce!

[image: image]



2 tablespoons vegetable oil

¼ cup finely chopped onion

1 tablespoon finely chopped garlic

¼ cup finely chopped red bell pepper

2 teaspoons chili powder

1 teaspoon ground cumin

¼ teaspoon cayenne pepper

¼ teaspoon kosher salt

¼ teaspoon black pepper

1 bouillon cube (beef, chicken, or tomato)

1 tablespoon all-purpose flour

½ cup chicken broth































FRITTATA

MAKES 8 SERVINGS





























































CROISSANT FRENCH TOAST

MAKES 8 SERVINGS





















































SCRAMBLES

EACH VARIETY MAKES 2 OR 3 SERVINGS





















SANTA FE SCRAMBLE























MEAT AND POTATO SCRAMBLE



























FLORENTINE SCRAMBLE































BREAKFAST QUESADILLAS

MAKES 3 LARGE QUESADILLAS, TO SERVE ABOUT 6





























































LAZY CHILES RELLENOS

MAKES 8 TO 10 SERVINGS



































































BREAKFAST HASH

MAKES 4 SERVINGS























































WILD RICE PANCAKES

MAKES 6 SERVINGS















































THE CARB BUSTER

MAKES 1 OR 2 SERVINGS
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