
		
			PREP TALK FOR A SUNNY KITCHEN

			Remember my number one simple secret to successful breakfast and baking in general: treat it with love and attention and handle with care.

			That being said…there are ways to make your experience more successful and more fun. For example, taking the time to properly measure out your ingredients and having them and your equipment ready and accounted for before you start is what chefs call mise en place. Do this! Also, please read through the entire recipe and instructions before you start, even if you do so super quick. Get an idea of what’s ahead…you’ll be glad you did. I hate doing this, too, but after enough mistakes, I’ve learned to just do it! The last thing you want is to be scrambling to find the baking soda while you’re in the middle of mixing your batter or, worse, to forget an ingredient entirely. Trust me, it happens to even the best of us. Your mind wanders, you get overwhelmed, nervous, flustered, your kids are yelling at you, and before you know it, you’ve messed up your recipe. Try not to let this happen. The kitchen should be a sunny zone. Don’t go to the dark side of chaos and angst.

			If I told you how many cakes I’ve eaten on Cake Wars that were missing the sugar, oil, spices, baking powder, or other ingredients, you probably wouldn’t believe me! Take my word for it: it’s not fun and nobody ends up happy. The cake doesn’t taste good, and the bakers feel like they wasted all that time and energy thanks to a forgotten teaspoon or two of some essential ingredient. So save yourself the anxiety and prepare your ingredients and equipment with care ahead of time. MISE EN PLACE is one of those professional chef “secrets” that is really, REALLY easy for even a newbie to do. Enjoy the experience and feeling of measuring and laying out your ingredients. You are setting yourself up for success, so you are already winning.

			Take your time. Patience is a virtue in life and in baking. Certain things cannot and should not be rushed. The process of cooking and baking is just as magical and enjoyable as eating the finished product. It is its own journey, so enjoy it. What’s that obnoxious but true saying you see everywhere? “It’s not the destination, it’s the journey”? Well, in our case, it definitely IS the tasty destination, but the journey is where the magic happens, and I am a true believer that you can undoubtedly taste the love that goes into any recipe.

			I have few rules in my life, but one of them is “Never cook or bake in a bad mood.” Lucky for me, cooking and baking can turn even my worst moods around, which is why I love it. If you are not a morning person, making breakfast could even be the key to starting your day in a better place. Play music, sing, dance, drink a mimosa, drink another mimosa, talk to yourself, pretend you are the host of your own cooking show…HAVE FUN!

			Everything about food is an experience: shopping for it, preparing it, cooking it, eating it, going out to eat it, even remembering it. How you approach this experience is up to you—it could be with worry and hurry or it could be with care and love. Food has the ability to create the most impactful memories we have in our lives. A dish, a spice, a flavor, a smell can transport you to past places in your life in an instant. Food IS life. Food is fun, joy, happiness, and food is extremely intimate.
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			When I was a young cook just starting out, I worked for a very noteworthy chef who pulled me aside and explained the importance of what we were doing, to make sure I truly understood the gravity of it. He told me that every person who ate our food, every guest who came into the restaurant, was placing all their trust in us, that we were creating something with our own two hands that eventually they would place in their mouths, into their bodies. There are few things more intimate than that. I will never forget his words or how humble they made me feel. Keeping them in mind has given me the utmost respect for everything about food and cooking and what I have been so fortunate to do as a career.

			Now, to reiterate one of my most important points about cooking, don’t be intimidated by this responsibility of creating something other people will be putting into their bodies. Simply handle the process with care. Give it your attention and love, and it will be received in the exact same way. Whisk, scramble, and serve with love, and you’ll always be on the sunny side of the kitchen.
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			HELPFUL HARDWARE

			There’s not one piece of equipment that is absolutely essential on this list, so don’t be sad if you’re missing anything. I get it—kitchen gadgets aren’t always cheap. But these are the tools I’ve found most helpful for creating my favorite breakfasts and brunches, so you might want to think about adding some of these to your kitchen wish list.

			STURDY METAL WHISK This is essential for whipping air into eggs, especially for perfect fluffy scrambled eggs and frittatas.

			RUBBER SPATULA Heatproof is best, so if you leave it sitting in a hot pot or pan, it doesn’t melt or burn your hand when you go to grab it.

			FOOD PROCESSOR These can be expensive but are sooo key in the kitchen. They do it all—chop veggies, shred cheese, make pie and quiche dough, quickly mix sauces, purée things. You can even use it instead of a blender. This is one piece of hardware I highly recommend.

			STAND MIXER with PADDLE, WHISK, and DOUGH HOOK ATTACHMENTS For bread making, a stand mixer is essential. I have made bread dough by hand, and trust me, it’s not something you want to do. Making batter is so much faster and easier with a stand mixer. It’s an investment, but a staple. I, of course, love my KitchenAid.

			SILICONE BAKING MAT This is the best solution when you’re baking cookies or breads, anything where you’d otherwise have to use parchment paper to line a pan or something to grease it. I do not like wasting paper products when I don’t have to, and I really do not like washing all that yucky grease off my baking sheets. You can wash and reuse a silicone baking mat for a lifetime as long as you take care of it, so don’t scrub it with harsh sponges, and don’t ever cut on it!

			WAFFLE MAKER Can’t make waffles without one. Good thing they sell ’em cheap.

			ICE POP MOLDS You can get creative and make ice pops in plastic cups or other household items, but good molds make it fun, cute, and easy.

			A GOOD BLENDER A good-quality high-speed blender will get the job done in half the time with half the effort and not leave you with chunks or lots of air bubbles. I love my Vitamix.

			JUICER Juicing can be a pain. There’s lots of cleanup. The juicers are kinda heavy. But it’s so worth it—try it if you haven’t. I love my Breville juicer.

			OFFSET SPATULA This under-the-radar tool is great for spreading batter and for serving.

			THREE GOOD KNIVES Here’s what you need: paring, bread (serrated), and chef’s.

			KITCHEN TIMER A kitchen timer is a must, as even the best chefs get distracted and forget to check their baking goodies. Time is crucial for a perfect baked good. Even one minute too long in the oven can make a big difference. I like to use a magnetic timer that I keep above the oven so it’s right there. I always set my timer for just under half the total estimated bake time. This is when I will rotate the pan, then reset the timer for the rest of the bake time. During the last few minutes of baking, I will check the pan frequently. You can always keep baking, but you can’t un-bake something.

			DIGITAL THERMOMETER Let’s all be real: it’s impossible to read those old-school thermometers. Digital is better. It’s 2019. Make your life easy! I like the digital thermometers with the alarms so you can set the temp and it will alert you when ready.
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			A NOTE ON INGREDIENTS

			I created this book to be easy, educational, and fun. So it was essential that all the ingredients needed would be things you can find at your regular ol’ supermaket—no crazy specialty store necessary. As I was making and testing all my recipes, I did have to go to Whole Foods for a couple of things and order a few things from Amazon, as sometimes my small little mountain town of Park City, Utah, doesn’t have all the creature comforts you might expect. With that in mind, know that you don’t have to buy all organic ingredients if that’s not your thing. Yes, I’m a firm believer in organic and every ingredient makes a difference in a recipe, but I am also frugal and realistic. If I am making a huge batch of something, I will probably buy the cheaper stuff, and if I am making a recipe for a special occasion, I might splurge. I always am mindful of my produce and meat—these are the areas where it does make a difference to me. Take the time to look through the fruits and veggies and pick the best, ripest ones.

			SALT There are a lot of different salts out there, and they are not all created equal. Different salts can have different uses in the kitchen. I recommend using Baleine sea salt (I love La Baleine) or kosher salt. All the recipes in this book, unless otherwise noted, were tested using fine sea salt. My favorite fancy finishing salt for certain items is Maldon sea salt. It is made up of large, beautiful flakes and crystals of salt. This is what I use to finish off cookies and biscuits. Please note that depending on what type of salt you use, you may have to make some adjustments in the amount. Most of the pastry/baking recipes will be all right; however, on the savory dishes you may taste a difference. In the end, season to your taste. Remember, start small and add more as needed. You can’t un-salt or un-season your food!

			SUGAR Most of the time I use organic sugar. It is less refined and has a coarser grain, so it is not the best choice for all things. I will specify in the recipe if another type of sugar should be used. For example, organic sugar should not be used for meringues, or in any recipe in which you need the sugar to dissolve easily and perfectly. For brown sugar, I always prefer organic, even though it can be a little more expensive, because it has a richer, better taste. Make sure to seal any opened bag extra tight. I find organic brown sugar hardens faster than regular brown sugar.

			YEAST Yeast comes in different forms. All the recipes in this book call for active dry yeast, which you can buy at any supermarket in a small jar or little packets. It does have a shelf life, so refrigerate after opening and pay attention to the expiration date. You cannot equally interchange dry yeast and fresh yeast. It’s helpful to note that each ¼-ounce packet of active dry yeast contains approximately 2¼ teaspoons.

			BUTTER Butter is butter, and you can use any unsalted butter for any recipe in this book. There are differences in taste and quality, though, so there are certain times when you may want to splurge on an expensive, high-quality butter—such as when making croissants, brioche, and biscuits—and those times won’t be cheap, as those recipes are also butter-forward, so you’ll be using a lot. I like Kerrygold when I’m splurging on fancy butter. Otherwise, I buy whatever unsalted butter is on sale at the market.

			FLOUR I created the recipes in this book to only use all-purpose flour, with a few exceptions where I specifically call for whole wheat. I don’t enjoy having to keep track of different kinds of flour in my pantry. For those who are still curious, however, there is pastry flour, the finest flour that helps make delicate pastries, all-purpose in the middle of the spectrum, and bread flour, which is the coarsest of the flours and is used for bread, as it provides the most gluten and creates the strongest structure for loaves.

			EGGS Eggs are eggs are eggs. If you can get your hands on fresh eggs, that is always best! However, you cannot use fresh eggs to make meringue—eggs have to be store-bought to work for a meringue. The most important thing to be mindful of with eggs is the size. I use large eggs in all my recipes. Extra large is fine, too, but not small.

			MILK When it comes to milk and baking, whole milk is the only way to go. This one can be hard for me, as I always like to cut out fat when I can, but you need that extra fat for moist, rich, delicious baked goods. The only time it’s all right to substitute low-fat dairy would be when a recipe calls for yogurt. Low-fat yogurt—not fat-free, just low-fat—will still yield a yummy treat. But if you can, try to go full-fat…everything in moderation.
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			HIGH ALTITUDE BAKING For high-altitude baking, raise the oven temperature by 25 degrees and lessen the amount of leavening agent used.
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			EGG OBSESSIONS

			& OTHER SAVORIES
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			Melt-in-Your-Mouth Scrambled Eggs

			Eggs Sunny-Side Up

			Bacon, Tomato, and Cheddar Bread Pudding (Breakfast Strata)

			Smoked Salmon Frittata

			Spinach, Roasted Red Pepper, and Goat Cheese Frittata

			Pancetta and Asparagus Frittata

			Egg in a Hole

			Baked Egg Cups

			Fennel Sausage and Mushroom Quiche

			Brussels Sprout and Leek Quiche

			The Breakfast Burrito

			Eggs Benedict with Hollandaise Sauce (Three Ways)

			Chilaquiles

			Eggs in Purgatory

			Sweet Potato Hash with Eggs

			Huevos Rancheros

			Gallo Pinto (Costa Rican Rice and Beans)

			Quinoa and Black Bean Mexican Breakfast Bowl

			Maple Breakfast Sausage

			Chipotle-Maple Breakfast Sausage Sandwich

			My Go-To Breakfast Sandwich

			Pesto-Prosciutto Breakfast Sandwich

			Rosemary-Garlic Breakfast Potatoes

			
			MELT-IN-YOUR-MOUTH SCRAMBLED EGGS

			PREP TIME: 2 minutes

			TOTAL TIME: 7 minutes

			YIELD: Serves 2

			

			If you use no other recipe in this book, you’re going to thank me for this one. It’s not long because it’s complicated—it’s long because it gives some detail on the care and handling of the eggs, that secret technique that will really make the difference between good eggs and melt-in-your-mouth eggs. If you bomb the first time, keep trying. Eggs come by the dozen, so don’t be afraid to start over.

			4 large eggs

			2 tablespoons whole milk or half-and-half

			¼ teaspoon fine sea salt

			1 tablespoon unsalted butter

			1 wedge the Laughing Cow Light Creamy Swiss Cheese, broken into pieces (see Note; optional)

			
					
					Crack the eggs into a medium bowl. Using a whisk, vigorously beat the eggs until you see bubbles and the eggs get super frothy. The key here is to incorporate air in order to give you fluffy eggs, so beat away. Add the milk and salt, then whisk again until combined.

				

					
					Heat a large nonstick skillet over medium heat. Once the skillet is warm, add the butter. As it melts, lift and rotate the pan to coat the entire skillet with butter, being extra sure to cover the sides and inside edge—this is extremely important. The edge of the skillet is where the eggs will be the thinnest, thus where the eggs will cook the quickest, so you want to make sure it is well coated with butter so the eggs don’t stick. Be careful not to brown the butter or allow the skillet to get too hot. When the skillet is hot and coated with butter, pour in the egg mixture. Add the cheese (if using).

				

					
					Reduce the heat to medium-low. Once you notice the eggs starting to thicken and cook through, which will most likely be right away, use a rubber spatula to gently scrape a line through the eggs from the top of the skillet to the bottom and then again from left to right, making a “plus sign.” Run your spatula around the outer edge of the skillet, drawing a circle, to pull in the outer edge of the eggs and allow the uncooked liquid eggs to fill in the spaces you just cleared with your spatula. Let the eggs cook, undisturbed, for a minute or two, then slowly use your spatula to swirl the eggs around the skillet in large movements, allowing the uncooked egg to make contact with the skillet and moving the cooked parts out of the way. The most important things to remember are to not overmix the eggs and to treat them gently. You are looking for fluffy, melt-in-your-mouth scrambled eggs. You can even pick up the skillet to swirl the uncooked eggs around to make contact with the skillet, always gently scraping the outer edge of the skillet and eggs toward the inside. You don’t want the outside edge to get too thin or cook too long—if it is too thin on the edge, you get those strange, plastic-looking sheets of egg. I’m sure you have seen those before—they’re most unenjoyable to eat and not pretty on a plate, either.

				

					
					Let the eggs cook and come together in large pieces. As you finish cooking the eggs, gently moving your spatula around the skillet and through the eggs, they will break up on their own. You can gently flip sections of the egg over, almost like gently folding whipped cream into melted chocolate for a mousse or a meringue into your dry ingredients for a cake, to cook them thoroughly. Cook the eggs until they have set and come together and there is no more liquid in the skillet, but they are still moist and shiny and wet looking.

				

					
					This is important: remove the skillet from the heat when the eggs are still wet looking, just before they are cooked all the way through, as they will continue to cook in the residual heat of the hot skillet and the eggs themselves.

				

					
					Before serving, quickly stir the eggs around the skillet and then immediately divide them between two plates. Serve and enjoy!

				

			

			NOTE My secret weapon for extra-creamy cheesy eggs is to add a wedge of the Laughing Cow Light Creamy Swiss Cheese. I add 1 triangle of the cheese per 3 or 4 eggs. Break the cheese into pieces and add it to the eggs as directed in the recipe.

			MOOOVE OVER, MAYO

			The Laughing Cow Light Creamy Swiss Cheese isn’t just my secret weapon for killer eggs—it’s also my healthy replacement for mayo and cheese in sandwiches. It’s creamy and cheesy, so it does the job of both mayo and cheese in a sandwich while cutting the calories way down. No, I am not a paid sponsor—I just lived off the stuff as a young teenager backpacking in Europe, and it’s been one of my favorite staples ever since. It’s cheap, too. Spread it all over a plain baguette and you’re good to go.

			WHY WHISK?

			A whisk is a crucial kitchen tool for a lot of recipes—especially for scrambled eggs, as the sole purpose and design of a whisk is to incorporate air. All the wires on a whisk allow air to be incorporated and air bubbles to form, resulting in a fluffier, lighter finished product that you just can’t achieve with a regular spoon or even a fork. Also, a plastic or rubber whisk just won’t get the job done. Go with metal, always.
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				CRACK IT LIKE A CHEF

				Always crack your eggs on a flat surface. When you crack them on the edge of the counter or the rim of a bowl, the shell cracks into the egg, and you’re more likely to end up with little broken pieces mixed in with your egg. Also, remember to be gentle. It doesn’t take much force to break an eggshell. I crack my eggs into a small bowl first and then add them to the skillet or bowl. It’s a lot easier to pick out any eggshells from the small bowl of just eggs than from a skillet of potatoes or a bowl of batter.

			

			EGGS SUNNY-SIDE UP

			PREP TIME:  1 minute

			TOTAL TIME:  6 minutes

			YIELD:  Makes 2 eggs

			

			If, the first time you try these, the yolk gets too firm for your taste or the white doesn’t cook all the way through, don’t worry. They’ll still taste good. And if they don’t, just try again. Or stick them between two pieces of toast slathered in butter with a slice of your favorite cheese—I like Laughing Cow or sharp Cheddar—and you’ll be just fine.

			½ tablespoon unsalted butter

			2 large eggs

			Pinch of fine sea salt

			Dash of freshly ground black pepper

			
					
					In a small nonstick skillet over medium heat, melt the butter. When it is just barely starting to bubble, carefully crack the eggs into the skillet, being careful not to break the yolk or get eggshell in the skillet.

				

					
					Sprinkle the eggs with the salt and pepper. Cook, undisturbed, for about 30 seconds, or until the bottoms of the eggs are white and starting to set. Working one at a time, with the tip of the spatula, where the white is the thickest (usually next to the yolk), break into it and gently pull it back. Allow the clear uncooked white to pool into the pan to cook. The idea here is to get the thick, clear, uncooked egg white into contact with the skillet. Do this a few times in the thickest areas.

				

					
					Place a lid on the skillet and reduce the heat to low. Cook for a minute or two, until the whites are no longer clear but the yolks are still unbroken and runny. If you prefer a firmer yolk, simply cook the eggs a little longer. Uncover and remove from the heat as soon as it is cooked to your liking. (Leaving the lid on will allow the eggs to keep cooking.)

				

			

			BACON, TOMATO, AND CHEDDAR BREAD PUDDING (BREAKFAST STRATA)
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			PREP TIME: 15 minutes

			TOTAL TIME: 1 hour to 1 hour 20 minutes

			YIELD: Serves 4 to 8

			

			Bread pudding, you rock my world. Custard-soaked bread baked and served crunchy on top—yum! This is my savory version of a very smart invention. Breakfast bread puddings are sometimes called strata. Technically, this is not a strata—strata means “layers” in Italian, and in a true strata you would layer the bread with filling and repeat. But who needs to get so technical? Whatever you want to call it, it’s delicious.

			9 large eggs

			2½ cups whole milk

			½ cup heavy cream

			½ teaspoon fine sea salt

			¼ teaspoon freshly ground black pepper

			¼ teaspoon fresh thyme leaves

			1¾ cups shredded aged white Cheddar

			10 to 11 cups (1-inch-pieces) stale bread (I like challah or brioche)

			20 slices bacon

			1½ cups grape or cherry tomatoes, halved

			
					
					Preheat the oven to 375ºF. Lightly grease a 9 by 11-inch baking dish—the deeper the better. (I use an oval baking dish that is approximately 9 by 11 by 2½ inches, which is deeper than the typical rectangular baking dish. Don’t stress it, though—you might just have to omit a little of the mixture if it won’t all fit.)

				

					
					In a large bowl, whisk the eggs. Stir in the milk, cream, salt, pepper, thyme, and 1¼ cups of the cheese and set aside.

				

					
					Place the bread pieces in an extra-large bowl and set aside.

				

					
					In a large skillet, cook the bacon until almost fully cooked, about 10 minutes (the bacon will finish cooking in the oven, and if you fully cook the bacon before adding it, it will lose some of its flavor). Transfer the bacon to a plate to cool. Spoon 3 tablespoons of the bacon grease from the skillet into the milk mixture and stir to combine.

				

					
					Chop the cooled bacon. Add the bacon and tomatoes to the bread. Pour the milk mixture over the bread mixture and gently stir to combine.

				

					
					Dump the bread mixture into the prepared baking dish. Sprinkle the remaining ½ cup cheese evenly over the top. Bake for 45 to 60 minutes, until the top is good and browned. You want the top of the bread and cheese to get crispy. To serve, let it cool slightly, then cut it into large squares and serve immediately. To serve leftovers, reheat the bread pudding in the oven instead of the microwave.
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			SMOKED SALMON FRITTATA

			PREP TIME: 3 minutes + 1 hour for caramelizing the onions

			TOTAL TIME: 1 hour 20 minutes

			YIELD: Serves 6 to 8

			

			This frittata was inspired by two of my favorite things: bagels with lox and cream cheese, and my other favorite Jewish deli breakfast where onions are caramelized and then mixed with scrambled eggs and smoked salmon. I grew up eating at a super-classic deli in LA called Nate ’n Al, and they do this dish right. This is my homage to them. It does take some time to caramelize the onions, but it’s sooo worth it to achieve that sweet, smoky taste.

			10 large eggs

			3 tablespoons whole milk

			½ teaspoon fine sea salt

			¼ cup cream cheese, at room temperature

			1 teaspoon olive oil

			½ cup chopped smoked salmon

			1 onion, sliced and caramelized (see below)

			Chopped fresh chives, for garnish

			
					
					Preheat the oven to 375ºF.

				

					
					In a medium bowl, whisk together the eggs and milk until bubbly. Add the salt and cream cheese and whisk to evenly break up the cream cheese into chunks.

				

					
					In a large ovenproof skillet, heat the oil over medium heat. Add the salmon and caramelized onions. Stir to combine. Reduce the heat to low, then slowly pour the egg mixture into the skillet. Gently stir to combine and make sure everything is evenly distributed. Cook until the edges are set, about a minute or two.

				

					
					Transfer the skillet to the oven and bake for 10 to 15 minutes, until the edges are golden and the center is set.

				

					
					Let the frittata cool slightly in the pan, then slide it onto a plate and cut it into slices. Garnish the slices with chives and serve hot!

				

			

			TO CARAMELIZE THE ONION

			So, don’t hate me…this process takes a while, but all good things come to those who wait, right?! Cut the onion into quarters, cut the quarters into long slices, then cut those slices in half. Place the onion in a small cast-iron or stainless steel skillet with no oil and set the pan over low to medium heat. Once the onions start releasing liquid and becoming translucent, reduce the heat to low, if it’s not already there. The key to this process is low and slow. When they begin to brown too much or stick to the pan, add a tablespoon or two of water and stir, scraping up any bits stuck to the bottom of the pan. Don’t worry—the water will cook off. Continue to do this as needed for the
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			WAYLYNN LUCAS

			is an award-winning chef celebrated for her unique creations as executive pastry chef at such famed restaurants as the Bazaar by José Andrés and Joachim Splichal’s Michelin-starred Patina, and can be seen as a judge on Food Network’s television hit Cake Wars. She recently left Los Angeles for Park City, Utah, to start her own modern homestead with chickens, ducks, horses, and dogs (goats and cows coming soon!).
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