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Brunch is my favorite meal of the week. I absolutely love it—and apparently I’m not alone. As I’ve traveled around America listening to all the enthusiastic eaters in this country, Brunch is the book you’ve asked me to write.

In New York, where I believe brunch was invented (I could be wrong, but it feels that way since I’ve lived here my whole life), restaurants are filled on the weekends with people drinking mimosas made with cheap sparkling wine and eating some version of eggs Benedict with overcooked poached eggs and neon-colored sauce from a box. They linger, reading the entire New York Times from cover to cover, as people hover over their tables, waiting for them to get up so that they can sit down and do the same exact thing.

People love brunch so much they are willing to endure the epic waits, the often so-so food and drinks, the hoverers. Now that I just don’t get. Why not just invite your friends over and make it at home? The drinks won’t be watered down, the food will be amazing, everyone will be comfortable, and you can keep the party going as long as you like.

You know I always kick things off with a cocktail—and brunch at my house is no exception. Often I set out a Bloody Mary Bar so guests can customize their own, from the alcohol—gin or vodka—to the garnishes, which can go way beyond your typical celery. Or you can set out a pitcher of delicious, refreshing Blackberry-Bourbon Iced Tea. I also like to spice up the must-haves of coffee and tea by serving Spiked Iced Chicory Coffee and Coconut Chai Tea Lattes. Fun drinks keep everyone entertained while I fry up a batch of light and airy Lemon Ricotta Fritters with a sauce made from fresh raspberries. Everyone stands around my kitchen island, ready to pounce on the crisp yet fluffy fritters once they are out of the bubbling oil.

I am pretty detail oriented when it comes to brunch. I like a selection of breads, muffins, and sweet buns, such as Pumpkin-Cranberry Scones, Buttermilk Biscuits, and my favorite, Blackberry-Hazelnut Sticky Buns. That combination would make a great brunch bread basket, especially when paired with flavored butters, like Roasted Peach Butter or Homemade Cinnamon-Sugar Butter and interesting jams and preserves.

My brunch “musts” don’t stop with a custom bread basket. Egg dishes must be cooked with care, sauces hand-whisked to velvety consistencies. If a “Benedict” is your go-to, try my crab cake version with Old Bay hollandaise on top of Johnnycakes, or take a trip to the south of Italy by serving up some Calabrian scrambled eggs on bruschetta. Pancakes should also be light and fluffy throughout with a subtle crust around the top edge. Carrot Cake Pancakes with Maple–Cream Cheese Drizzle have become a cult favorite in my family. If waffles are your thing, Gingerbread Pumpkin Waffles with Buttermilk-Bourbon Caramel Sauce take the classic to a new level.

Side dishes should never be an afterthought. Bacon should be crisp, of course, and it can even take on another flavor to balance out its intoxicating smokiness. Sometimes I glaze mine with maple and mustard and guests ask me for the recipe over and over. They’re always shocked at how easy it is! However, if you’re going to make only one side dish to go with your eggs, you have to try Cast-Iron Home Fries with Roasted Green Chiles and Creamy Garlic Dressing. These potatoes are addictive and there’s a chance they’ll even steal the brunch show at your house.

Beyond the brunch classics, it’s important to have in your arsenal a few dishes that lean more toward lunch than breakfast. Southern-inspired Fried Green Tomatoes with Shrimp Rémoulade are just so satisfying; I love to serve them as a family-style platter. For an egg sandwich that’s several notches up from your classic diner offering, make Country Ham and Fried Egg on Angel Biscuits. It’s hard to stop at just one.

It’s not quite breakfast and certainly not lunch. It’s a special couple of hours that come only once a week. Brunch … savor it! And I look forward to seeing photos of all of your spectacular brunch dishes on Instagram, Facebook, and Twitter!
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COFFEE MILK PUNCH

SERVES 6

A holiday tradition in the Deep South, milk punch is a creamy cocktail spiked with bourbon, vanilla, and occasionally spices. I like mine frozen until slushy and braced with coffee; chicory coffee, another southern staple, is a natural choice here.


3 cups whole milk

2 cups half-and-half

1 cup confectioners’ sugar, sifted

1 teaspoon pure vanilla extract

1¼ cups bourbon

2 cups brewed coffee, preferably chicory coffee, cooled

⅛ teaspoon freshly grated nutmeg, plus more for serving



1 // Whisk together the milk, half-and-half, sugar, vanilla, bourbon, coffee, and nutmeg in a bowl. Cover and freeze until slushy, about 3 hours.

2 // Stir and serve in chilled glass mugs or tall glasses, topped with a grating of nutmeg.
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ICED COFFEE

WITH CHILE DE ÁRBOL AND DARK CHOCOLATE

SERVES 2

Now this is how to jump-start your day! A step beyond your basic iced mocha, this coffee hits you with a thump of heat, thanks to the chile de árbol, which adds just enough fire to be thrilling, not painful.


1 cup whole milk

2 ounces bittersweet chocolate, chopped

2 tablespoons packed dark brown sugar, or more to taste

1 whole chile de árbol

3 cups brewed strong coffee

1 block bittersweet chocolate, for garnish, optional



1 // Combine the milk, chopped chocolate, sugar, and chile de árbol in a medium saucepan and bring to a simmer over low heat, stirring until the chocolate melts and the sugar dissolves. Add the coffee, remove from the heat, and let cool. Cover and refrigerate until cold, at least 2 hours and up to 1 day.

2 // Remove the chile before serving. Serve in tall glasses over ice. Grate chocolate on top, if desired.




SPIKED ICED CHICORY COFFEE

SERVES 4

Chicory is the roasted and ground root of the endive plant and has a rich, bittersweet flavor. Blended with coffee, as it has been in New Orleans since the coffee-pinching days of the Civil War, it makes for an especially rich, sweet cup. This spiked cocktail, iced with cubes made from the brew itself so as not to dilute its tremendous flavor, is a delicious way to toast a Big Easy brunch.


4 cups brewed chicory coffee, cooled

¼ cup half-and-half

6 tablespoons coffee liqueur, such as Kahlúa

¼ cup Simple Syrup (recipe follows)



1 // Pour 2 cups of the coffee into an ice cube tray and freeze until frozen, at least 2 hours or overnight.

2 // Combine the remaining 2 cups coffee, the half-and-half, liqueur, simple syrup, and the coffee ice cubes in a blender and blend until smooth. Pour into tall glasses.

SIMPLE SYRUP

MAKES ABOUT 1 CUP


1 cup sugar



Combine the sugar and 1 cup water in a small saucepan and bring to a boil over high heat. Cook until the sugar is dissolved, about 2 minutes. Remove from the heat and let the syrup cool. Cover and refrigerate until cold, at least 2 hours and up to 1 month.
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SALTED CARAMEL AFFOGATO

SERVES 4

It’s no secret that ice cream is my weakness, and “drowned” (that’s the literal Italian translation of affogato) in piping hot, strong espresso … well, that’s a brunch treat I happily endorse! The salt in the sweet gelato pulls all the other flavors into focus.


1 pint salted caramel gelato or ice cream (see Note)

2 cups brewed espresso, hot



Divide the ice cream among 4 glasses and pour the hot espresso on top. Serve immediately, with spoons and straws.

NOTE

If you can’t find salted caramel gelato or ice cream, substitute regular caramel flavor ice cream and add a pinch of salt to the top of each affogato before serving.
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MOROCCAN COFFEE GRANITA

AND ORANGE WATER CREAM PARFAITS

SERVES 4 TO 6

This deliciously spiced, Sambuca-splashed coffee granita looks great layered in tall glasses with orange-scented whipped cream. I like to serve this after a heavily spiced dish to help you cool off.


1½ cups espresso roast coffee beans

1 or 2 whole cloves, to taste

Seeds from 3 or 4 cardamom pods, to taste

1 tablespoon ground cinnamon

¼ teaspoon freshly grated nutmeg

¼ teaspoon ground ginger

¼ teaspoon freshly ground black pepper

½ cup granulated sugar

Splash of Sambuca

Orange Water Cream (recipe follows)

Candied orange peel, optional

Mint sprigs



1 // Working in batches if necessary, combine the coffee beans, cloves, cardamom seeds, cinnamon, nutmeg, ginger, and pepper in a coffee grinder and process until fine.

2 // Scoop the ground coffee into a coffee filter. Add 4 cups cold water and brew according to manufacturer’s directions.

3 // Transfer the coffee to a small saucepan, add the sugar, and cook over low heat until the sugar is completely dissolved. Add the Sambuca and then pour the mixture into a 9 × 13-inch glass baking dish. Freeze until ice crystals begin to form around the edges, about 2 hours.

4 // Using a fork, stir the mixture well and return to the freezer. Continue freezing, stirring, and scraping every 30 minutes, until the mixture is thoroughly frozen and the crystals are fluffy, about 2 hours more. The granita can be kept overnight in the freezer.

5 // Layer the granita and orange water cream in tall glasses. Garnish with the candied orange peel, if desired, and mint sprigs.

ORANGE WATER CREAM

SERVES 4 TO 6


1 cup heavy cream, very cold

2 tablespoons confectioners’ sugar

2 teaspoons orange flower water

1 teaspoon grated orange zest

¼ teaspoon pure vanilla extract



Combine all of the ingredients in the chilled bowl of a stand mixer fitted with the whisk attachment and whip until soft peaks form.
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FROTHY HOT WHITE CHOCOLATE

SERVES 2

Smooth, rich, and creamy, this hot white chocolate gets its frothiness from a spin in the blender. Use a high-quality white chocolate, such as Valrhona, Lindt, or Callebaut; flavor and texture will suffer if you scrimp.


2 cups whole or skim milk (skim will froth better)

½ vanilla bean, split lengthwise and seeds scraped

1 tablespoon instant espresso powder

3 ounces best-quality white chocolate, coarsely chopped

Whipped cream

Unsweetened cocoa powder



1 // Combine the milk, vanilla bean and seeds, and espresso powder in a saucepan and bring to a simmer.

2 // Put the white chocolate in a blender and blend a few times to chop further. Remove the vanilla bean, pour the hot milk into the blender, and blend until frothy. Divide between 2 mugs, top with a dollop of whipped cream, and sprinkle with cocoa powder.




TEA LATTES

SERVES 4

There’s no reason why coffee should get all the frothy milk fun—a brewed cup of black tea is just as deserving of special treatment. I particularly recommend giving Irish breakfast tea a try; its strong, slightly malty flavor is really brought to life when sweetened and served with milk.


4 Irish breakfast tea bags (or your favorite black tea)

2 tablespoons turbinado sugar, honey, or agave, or to taste

1 cup milk, either whole, 2%, or 1%



1 // Bring 3½ cups water to a boil in a small saucepan. Remove from the heat, add the tea bags and sugar, and let steep for 5 minutes. Discard the tea bags.

2 // While the tea is steeping, put the milk in a small saucepan and bring to a simmer. Use a handheld frother or whisk to froth the milk until foamy.

3 // Fill mugs halfway with the tea. Top with the frothy milk. Serve hot.




BERRY TEA SMOOTHIES

SERVES 4

Bright and citrusy red tea (I use Celestial Seasonings Red Zinger) is the base for this berry smoothie. I love the way it pumps up the fruity flavor and gorgeous red-pink hue without the calories found in juice, the usual choice. With just a touch of sweetener to taste, and just a bit of milk for creaminess, this smoothie is as it should be: totally delicious and good for you.


5 red tea bags

2 tablespoons sugar or honey, or to taste

1 (10-ounce) bag frozen mixed berries, thawed

¼ cup whole, 2%, or 1% milk, or half-and-half



1 // Pour 4 cups cold water into a medium saucepan and bring to a boil over high heat. Add the tea bags, remove from the heat, and let steep for 5 minutes. Discard the tea bags. Stir the sugar into the warm tea until it dissolves. Refrigerate until cold, at least 1 hour or overnight.

2 // Put the tea, berries, milk, and a few cups of ice in a blender and blend until smooth. Divide the drink among 4 tall glasses.
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COCONUT CHAI TEA LATTES

SERVES 4

You’ll be amazed at just how simple it is to create your own version of this warm, spicy, sweet, and creamy teahouse (or coffee shop) specialty. Naturally, the real deal is so much better than most preblended commercial versions. I add coconut milk for its authentically Indian taste and the rich body it brings.


1 (2-inch) piece fresh ginger, thinly sliced

2 cinnamon sticks, plus more for serving

1 teaspoon black peppercorns

8 whole cloves

8 cardamom pods

6 black tea bags

1 cup whole or 2% milk

1 cup unsweetened regular or low-fat coconut milk

2 tablespoons to ¼ cup loosely packed light brown muscovado sugar, to taste



1 // Put the ginger in a medium saucepan. Lightly crush the cinnamon, peppercorns, cloves, and cardamom pods and add to the pan. Add 6 cups cold water and bring to a boil over high heat. Remove from the heat, cover, and let steep for 15 minutes.

2 // Return the mixture to the stove and bring back to a boil. Remove from the heat, add the tea bags, and let steep, covered, for 5 minutes.

3 // Put the milk, coconut milk, and sugar in a medium saucepan and bring to a simmer. Strain the tea mixture into the milk mixture, heat through for 1 minute, and then whisk until frothy. Pour into mugs, garnishing each with a cinnamon stick.
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HIBISCUS TEA PUNCH

SERVES 6

As colorful as it is tasty, this magenta-hued, refreshing, sangria-like punch will make any brunch gathering feel festive. If you can’t find Pisco, a Peruvian grape brandy with a distinctive, complex flavor, substitute another clear fruit brandy or grappa.


3 hibiscus tea bags (I like Republic of Tea brand)

2 (750-ml) bottles Sauvignon Blanc

2 cups ruby red grapefruit juice

1¼ cups Pisco

½ cup Simple Syrup, or more to taste

1 small mango, peeled, pitted, and cut into small dice

1 small orange, halved and thinly sliced

1 cup raspberries or blackberries, or a mixture



1 // Bring 2¼ cups cold water to a boil in a small saucepan over high heat. Add the tea bags and let steep for 10 minutes. Remove the bags and discard.

2 // Pour the wine into a large container or pitcher. Add the tea, grapefruit juice, Pisco, simple syrup, half of the diced mango, and all of the orange slices. Cover and refrigerate for at least 4 hours or overnight.

3 // Just before serving, add the remaining diced mango and the berries. Serve over ice.
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BLACKBERRY-BOURBON ICED TEA

SERVES 4 TO 6

I like to macerate sweet blackberries until they’re extra juicy before adding them to black tea. Sure, you could serve this as is, strained and chilled over ice with mint, but why stop there? A shot of smoky bourbon floated on top makes this combination that much better.


3 cups fresh blackberries, plus more for serving

¾ cup sugar

2 tablespoons chopped fresh mint, plus whole sprigs for serving

6 good-quality black tea bags

Good-quality bourbon, such as Woodford Reserve



1 // Combine the blackberries and sugar in a large bowl and mash with a potato masher or wooden spoon.

2 // While the blackberries are macerating, bring 1½ quarts cold water to a boil in a medium saucepan over high heat. Remove from the heat, add the mint and tea bags, and let steep for 3 minutes. Remove the bags and pour the tea over the blackberry mixture. Let sit at room temperature for at least 1 hour and up to 4 hours for the flavors to meld.

3 // Pour the mixture through a strainer into a pitcher, pressing on the solids. Cover and refrigerate until cold, at least 2 hours or overnight.

4 // Serve over ice in tall glasses, floating a shot of bourbon on top of each and garnishing with some blackberries and the fresh mint sprigs.
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BELLINI BAR

This Bellini bar is a fun and delicious way to get your guests involved in the merrymaking. The traditional Bellini, as first served up in Venice’s Cipriani’s, is a summery sweet concoction of Prosecco and white peach puree. Why not mix it up a little, with a selection of juicy fruit purees, liqueurs, and fresh garnishes? You don’t need all of the ingredients listed below; aim for some variety to make things interesting. Figure a couple of tablespoons of fruit puree per glass of sparkling wine, a dash of liqueur, and some fruit to garnish. Make it an all-American affair by serving a California sparkling wine as your base.


California Sparkling Wine
(or sparkling water for virgin drinks)

Fruit Puree

Passion Fruit Puree

Black Cherry Puree

Blueberry-Pomegranate Puree

Blackberry Puree

Peach Puree

Liqueur

Kirsch

Peach Eau de Vie

Chambord

Passion Fruit Liqueur

Fruit Garnish

Fresh Blackberries

Fresh Cherries

Pomegranate Seeds

Passion Fruit Seeds
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BLOODY MARY BAR

What’s the difference between a good Bloody Mary and a great one? I’d have to say it’s a matter of taste and freshness. Nothing beats a totally customized Bloody Mary made to order. From the basics to the spike, the seasonings, and on down to the garnishes, there are a variety of directions you can take this classic brunch cocktail. Pick and choose your favorites within each heading, and let the fun begin!


Juice

Fresh Tomato Juice

V8 Juice

Clamato Juice

Liquor

Premium Vodka

Premium Tequila

Premium Gin

Seasoning

Worcestershire Sauce

Tabasco Sauce

Habanero Hot Sauce

Jalapeño Hot Sauce

Prepared Horseradish

Celery Salt

Old Bay Seasoning

Garnish

Fresh Lemons, Cut into Wedges

Celery Stalks

Jalapeño Chiles

Pickled Jalapeño Chiles

Pickled Onions

Pickled Asparagus Stalks

Pickled Okra

Black and Green Olives

Blue Cheese–Stuffed Olives






EARL GREY SPRITZER

SERVES 4

Distinctively fragrant, Earl Grey tea









EARL GREY SYRUP











MOJITO CHAMPAGNE COCKTAIL












MINT SYRUP
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SANGRIA SUNRISE

















[image: ]


BLOOD ORANGE CAMPARI MIMOSAS
















WATERMELON MARGARITA MIMOSAS



















CARROT-MANGO MIMOSAS
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TANGERINE-GIN FIZZ















RAMOS FIZZ


















LA FRAISE





















BOBBY FLAY, New York Times bestselling  author, is the chef-owner of five fine-dining restaurants, including Gato, Bar Americain, Mesa Grill, and Bobby Flay Steak, and an expanding roster of Bobby’s Burger Palaces. He is the host of numerous popular cooking shows on Food Network—from the Emmy-winning Bobby Flay’s Barbecue Addiction to Iron Chef America, Throwdown! with Bobby Flay, and Food Network Star—as well as Brunch @ Bobby’s on Cooking Channel. His website is www.bobbyflay.com.




STEPHANIE BANYAS has been Bobby Flay’s business assistant since 1996. She is the coauthor of Bobby Flay’s Barbecue Addiction; Bobby Flay’s Throwdown!; Bobby Flay’s Burgers, Shakes & Fries; Bobby Flay’s Grill It!; Bobby Flay’s Mesa Grill Cookbook; and Bobby Flay’s Grilling for Life. Stephanie and her cat, Fred, divide their time between New York City and Woodstock, New York.


SALLY JACKSON lives in New York City with her husband, their children, and one especially well-fed poodle. This is her seventh cookbook with Bobby Flay and Stephanie Banyas.
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