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		Walnut Date Oatmeal

		My Four Favorite Overnight Oats 
Chocolate Pomegranate, Peanut Butter & Jelly, Blueberry Lemon, and Mango Sesame

		Orange-Pistachio French Toast Casserole

		Zaatar Manakeesh

		Strawberry Rose Pancakes

		My Four Favorite Avocado Toasts 
Honey Pistachio, Zaatar Tomato, Strawberry Basil, and Feta Mint

		Sesame Banana Bread

		Spiced Olive Oil Oat Muffins

		Scrambled Eggs & Labneh Pita

		Cheesy Squash Omelet

		Shakshuka with Feta

		Pesto Baked Eggs

		My Three Favorite Smoothies 
Mint Chocolate, Sweet Greens, and Triple Berry Yogurt

		Walnut Date Oatmeal
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		Serves 4

		Active Time: 5 minutes

		Total Time: 25 minutes

		If you walk into my house on any weekday morning, you’ll find my family and me enjoying oats every which way: warm and spiced in the winter, cold with fresh fruit in the summer, tossed into muffins, simmered on the stove, shaken in a jar and stored in the fridge—I could go on. (There’s a reason I started an oat-based company, Oath!) And this simple, gently sweet oatmeal is one of my favorite recipes of the bunch. Simmering dates in the same water you’ll use to make your oatmeal makes them extra soft and creamy—and it infuses the cooking water with the perfect amount of caramel sweetness. It’s a subtle layer of flavor that’s so worth a few extra minutes on the stove. It’s also pretty flexible; I like Medjool dates and 2% milk, but feel free to use whatever dates and milk you have on hand. And it’s easy to reheat—just add a splash of milk or water to loosen things up, since the oatmeal will thicken as it settles.

		½ cup pitted Medjool dates, chopped

		2 cups 2% milk

		2 cups rolled oats

		½ teaspoon ground cinnamon

		Salt

		½ cup walnuts, coarsely chopped

		1. In a medium saucepan over high heat, bring 2 cups of water to a boil. Reduce the heat to medium-low and add the dates. Cook, stirring occasionally, until the dates are very soft, about 5 minutes.

		2. Add the milk, oats, cinnamon, and a pinch of salt to the saucepan. Continue to cook over medium-low, stirring occasionally, until the oats are tender and creamy, 8 to 10 minutes.

		3. Divide the oatmeal into four bowls. Add the walnuts on top and enjoy warm.

		My Four Favorite Overnight Oats

		Chocolate Pomegranate, Peanut Butter & Jelly, Blueberry Lemon, and Mango Sesame
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		Serves 1

		Active Time: 5 minutes

		Total Time: 5 minutes (plus overnight resting)

		These oats are so easy and flexible, it’s no wonder they are on constant rotation in my house. I make a few servings at a time to have on hand all week, which is also a great task for kids if you’d like to get them helping in the kitchen. And though the variations on overnight oats are basically endless (it’s the most searched recipe on my website!), I tend to return again and again to this simple recipe with four different takes on flavor. (By the way, you could just eat the base recipe alone, without the toppings, if you’d like.) Feel free to use frozen fruit instead of fresh or to enjoy these oats warmed through instead of cold from the fridge. That’s actually how my daughter, Carine, prefers them!

		Base

		½ cup rolled oats

		½ cup almond milk

		¼ cup Greek yogurt

		1 tablespoon chia seeds

		1 tablespoon maple syrup

		Chocolate Pomegranate

		¼ cup chocolate chips

		1 tablespoon cocoa powder

		1 teaspoon pomegranate molasses

		Pinch of salt

		Peanut Butter & Jelly

		¼ cup diced strawberries

		1 tablespoon strawberry jam

		1 tablespoon peanut butter

		1 tablespoon crushed peanuts

		Blueberry Lemon

		¼ cup blueberries

		Zest of 1 lemon

		1 tablespoon shredded coconut

		½ teaspoon vanilla extract

		Mango Sesame

		¼ cup cubed mango

		1 tablespoon tahini

		1 teaspoon toasted sesame seeds

		½ teaspoon ground cinnamon

		1. In a small resealable container, bowl, or jar, combine the oats, milk, yogurt, chia seeds, maple syrup, and any of the additional flavor combinations. Stir until everything is combined and the ingredients are well distributed. Tightly seal.

		2. Place the oats in the fridge for at least 3 hours or up to overnight to allow the oats to set and soften. When you’re ready to eat, enjoy the oats cold or warmed through. Garnish with additional toppings, if you’d like.

		Orange-Pistachio French Toast Casserole
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		Serves 12

		Active Time: 20 minutes

		Total Time: 1 hour and 15 minutes

		I can’t think of a better make-ahead brunch than this citrusy, just-sweet-enough baked French toast casserole. Studded with dates, pistachios, and an easy orange-scented custard (made right in the blender), it’s the best dish for pleasing a hungry crowd with minimal effort. If you’d like, you can prepare this baked French toast through step three the night before and store it tightly covered in the fridge overnight. Then carry on from step four and bake it in the morning while you enjoy your coffee. This is a great option for entertaining or if you have overnight guests!

		Olive oil cooking spray

		8 large eggs

		1¼ cups almond milk

		¾ cup orange juice

		1 tablespoon freshly grated orange zest

		1 teaspoon vanilla extract

		½ teaspoon ground nutmeg

		¼ teaspoon salt

		1 large loaf of French or Italian bread, cut into ½-inch slices

		1½ cups pitted chopped Medjool dates, divided

		Maple syrup, for serving

		¼ cup finely chopped pistachios, for serving

		1. Preheat the oven to 350°F. Grease a 9 × 13-inch baking dish with cooking spray.

		2. To a blender, add the eggs, milk, orange juice and zest, vanilla, nutmeg, and salt. Blend on high speed until smooth.

		3. Arrange the bread in the prepared baking dish. Scatter most of the dates evenly over the bread and then pour the egg mixture over the bread and dates, making sure the bread is coated well with the custard.

		4. Bake the casserole until a toothpick inserted in the middle comes out clean with a few moist crumbs attached, 40 to 45 minutes.

		5. Drizzle the casserole with the maple syrup right when it comes out of the oven and sprinkle the remaining dates and pistachios on top. Allow the casserole to cool for at least 10 minutes before slicing and serving.

		Zaatar Manakeesh
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		Makes 12 flatbreads

		Active Time: 30 minutes

		Total Time: 2 hours and 30 minutes

		Manakeesh are Mediterranean flatbreads that are often eaten for breakfast. You may have seen these flatbreads in Lebanese restaurants, bakeries, or, if you’re really lucky, in someone’s home kitchen—the smell of freshly baked manakeesh is truly special! There is a wide variety of possible toppings, but I gravitate toward aromatic zaatar mixed with olive oil. I love slathering them with Labneh (this page) for breakfast with a cup of Arabic tea.

		1 cup warm water

		1 packet (2¼ teaspoons) instant yeast

		3 cups all-purpose flour, plus more for dusting

		1 teaspoon salt

		¾ cup olive oil, divided

		⅔ cup zaatar

		Labneh, for serving (optional; this page)

		1. In a large bowl or the bowl of a stand mixer fitted with the hook attachment, mix the water, yeast, flour, and salt until it comes together into a shaggy mixture. Add ¼ cup of the oil and, using your hands in the bowl or the dough hook, knead the dough until it transforms into a smooth, springy ball, 5 to 7 minutes.

		2. Cover the bowl with a slightly damp clean kitchen towel. Set the bowl aside at room temperature until the dough has risen to double its volume, 60 to 90 minutes.

		3. Preheat the oven to 450°F. Line a large baking sheet with parchment paper.

		4. Divide the dough into 12 pieces and shape them into balls; set aside on the baking sheet and cover with a slightly damp clean kitchen towel. Let the dough balls rest for 10 minutes.

		5. Lightly dust a flat surface with flour, then take a ball of dough and roll it into a flat palm-size disk about ¼ inch thick and 4 inches in diameter. Place the flatbread back on the prepared baking sheet; cover again with the towel while you work on the rest. Repeat with the remaining dough. Use a fork to prick a few holes in each flatbread (to prevent air pockets).

		6. In a small bowl, mix the zaatar with the remaining ½ cup oil until it forms a spreadable mixture. Spread a scant tablespoon of the mixture evenly over the top of each flatbread.

		7. Bake the manakeesh until they are puffed and browned on the bottom, 10 to 15 minutes. Enjoy with the labneh (if using).

		Strawberry Rose Pancakes
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		Makes about 8 (6-inch) pancakes

		Active Time: 20 minutes

		Total Time: 20 minutes

		Pancakes for me looked a little different growing up. Inspired by atayef—airy, slightly sweet Mediterranean pancakes—they were stuffed, fried, and soaked in a floral-scented simple syrup. To play off that flavor for an easier weekend breakfast or brunch, I created these pancakes as a modern riff on a traditional Lebanese recipe. Bursting with fresh strawberries and a hint of rose, these pancakes are kind of sophisticated and deceptively simple. They’re perfect with just a drizzle of maple syrup, but you could also serve them with some whipped Greek yogurt and honey.

		1 cup milk

		1 large egg

		2 tablespoons (¼ stick) unsalted butter, melted, plus more for cooking

		1 teaspoon rose water

		1 cup all-purpose flour

		1 tablespoon sugar

		2 teaspoons baking powder

		¼ teaspoon salt

		1 cup strawberries, hulled and finely chopped, plus more for serving

		Maple syrup, for serving

		1. In a large bowl, whisk the milk, egg, butter, and rose water until smooth. Gently stir in the flour, sugar, baking powder, and salt until everything is combined (a few lumps are okay). Stir in the strawberries.

		2. Coat a griddle or large nonstick skillet with butter over medium heat. Pour the batter onto the griddle or into the pan ⅓ cup at a time, forming pancakes that are about 6 inches in diameter and making sure there is a little space between each pancake. Cook the pancakes on one side until small bubbles start to form on the top and the edges begin to brown, 2 to 3 minutes. Flip each pancake; cook on the second side until golden brown, 1 to 2 minutes longer. Serve immediately with the maple syrup.

		My Four Favorite Avocado Toasts

		Honey Pistachio, Zaatar Tomato, Strawberry Basil, and Feta Mint
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		Makes 4 toasts

		Active Time: 5 minutes

		Total Time: 5 minutes

		Does the world need another recipe for avocado toast? Probably not. But avocado toast is so versatile, and I’m obsessed with all the ways you can top it. While I often fall back on rich, creamy avocado smashed over hearty bread and topped with fried eggs, I’ll just as often skip the eggs and opt for these Mediterranean-inspired toppings. Each toast is bursting with bright, delicious flavors that will take your avocado-toast game to the next level! And if you’re skeptical of any of these combinations, just know that my kids were as well. “Strawberries with avocado?” My son, Adam, looked at me suspiciously. But they agreed: these toasts taste just as good as they look.

		Base

		1 ripe avocado

		1 teaspoon lemon juice

		Salt and black pepper

		4 slices whole-grain bread, toasted

		Topping Combinations

		Sliced cherry tomatoes, zaatar, and olive oil

		Crumbled feta cheese, chopped fresh mint, and olive oil

		Sliced strawberries, chopped fresh basil, and ground sumac

		Chopped pistachios, lemon zest, and honey

		1. In a small bowl, combine the avocado, lemon juice, and salt and pepper to taste, and use a fork to mash everything together.

		2. Divide the mashed avocado between the 4 slices of bread. Add your desired topping combination and serve immediately.

		Sesame Banana Bread
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		Makes 1 (9-inch) loaf

		Active Time: 20 minutes

		Total Time: 1 hour and 5 minutes

		The sweet banana in this bread really highlights the nutty tahini and toasted sesame seeds. It has the ideal level of sweetness and heartiness to complement a cup of coffee, but it’s not out of place with a scoop of ice cream for dessert. My mom bakes a few desserts where she uses tahini to grease the bottom of a parchment-lined pan instead of using oil or butter. I love adopting this trick for Mediterranean-inspired baked goods like this one because it adds more sesame flavor throughout. And if you ever find yourself with a few lingering slices of this banana bread (a rare occurrence in my house), it’s also ideal for toasting—the outside edges get all browned and delicious while the inside stays moist and soft. A bit of salted butter really takes it to the next level.

		½ cup tahini, plus more for greasing the pan

		1¾ cups all-purpose flour

		¼ cup plus 2 tablespoons sesame seeds, divided

		2 teaspoons ground cinnamon

		1 teaspoon baking soda

		¼ teaspoon salt

		¼ cup (½ stick) unsalted butter, softened

		¼ cup granulated sugar

		¼ cup (packed) dark brown sugar

		2 large eggs

		3 ripe bananas, mashed

		1 teaspoon vanilla extract

		1. Preheat the oven to 350°F. Line a 9 × 5-inch loaf pan with parchment paper so there are at least 2 inches of overhanging parchment on each side. Using a pastry brush, evenly grease the sides and bottom of the parchment with tahini.

		2. In a medium bowl, whisk the flour, ¼ cup of the sesame seeds, the cinnamon, baking soda, and salt. Set aside.

		3. In a large bowl using an electric hand mixer, cream the tahini, butter, granulated sugar, and brown sugar together on medium-high speed until the mixture is fluffy and about double its original volume, 2 minutes. Whisk in the eggs one at a time, then whisk in the bananas and vanilla. Using a rubber spatula, gently fold in the dry ingredients until no streaks of flour remain.

		4. Pour the batter into the prepared pan and evenly smooth the surface. Sprinkle the remaining 2 tablespoons sesame seeds over the top. Bake the banana bread until a toothpick inserted in the center of the loaf comes out clean, 50 to 55 minutes. Cool the banana bread in the pan on a cooling rack completely before slicing and serving.

		Spiced Olive Oil Oat Muffins
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		Makes 12 muffins

		Active Time: 15 minutes

		Total Time: 50 minutes

		These muffins might be the quiet champion of the breakfast world. They freeze well, they come together in one bowl and one muffin tin, and they’re packed with rolled oats, tangy Greek yogurt, rich olive oil, and warming spices like cinnamon and cardamom. They’re inviting and super delicious when eaten warm from the oven, but they’re also somehow just as good (if not even a little better?!) the next day. These muffins provide a nice base if you’d like to add a half cup of grated apple, raisins, and/or toasted nuts and seeds to the batter, but I usually prefer them as you see them here.

		1½ cups plus 2 tablespoons rolled oats, divided

		¾ cup plus 2 tablespoons (packed) light brown sugar,  divided

		1½ cups all-purpose flour

		2 teaspoons ground cinnamon

		1 teaspoon ground cardamom

		1½ teaspoons baking powder

		½ teaspoon baking soda

		¼ teaspoon salt

		2 large eggs

		1¾ cups whole-milk Greek yogurt

		¾ cup olive oil

		1 teaspoon vanilla extract

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

		2. In a small bowl, mix 2 tablespoons of the oats with 2 tablespoons of the sugar and set aside.

		3. In a large bowl, whisk the remaining 1½ cups oats and ¾ cup sugar with the flour, cinnamon, cardamom, baking powder, baking soda, and salt. Make a well in the center of the bowl. In the middle of the well, whisk the eggs, yogurt, oil, and vanilla. Gently stir the dry ingredients into the wet ingredients until no streaks of flour remain.

		4. Using an ice cream scoop, portion the batter into the prepared muffin pan, filling each cup all the way to the top. Scatter the top of each muffin with the reserved oat-sugar mixture. Bake the muffins until they’re firm yet springy to the touch and a toothpick inserted in the center comes out clean, 30 to 35 minutes. Let the muffins cool in the pan before serving.

		Scrambled Eggs & Labneh Pita
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		Serves 2

		Active Time: 10 minutes

		Total Time: 10 minutes

		In the Middle East, it’s more common to have savory breakfasts than sweet ones. For a quick breakfast when I was growing up, my mom would make us scrambled eggs rolled in Arabic-style pita, a wider, flatter kind of pita bread you can find at most Middle Eastern markets. She would spread labneh over the edges of the pita before rolling it up, which kept the scrambled eggs from falling out—so practical and delicious! I now make this for my kids and take it up a notch with some zaatar, olive oil, and fresh mint leaves. Sometimes I’ll also add basil, sliced cucumbers, and ripe tomatoes. If you can’t find Arabic-style pita around you, feel free to swap in the smaller, puffier pita breads often found at the supermarket and fold them more like a taco than a burrito. It will still be delicious.

		4 large eggs

		¼ teaspoon salt

		1 tablespoon olive oil, plus more for drizzling

		Black pepper

		2 Arabic-style pita breads

		4 tablespoons Labneh (this page)

		1 tablespoon zaatar

		¼ cup torn fresh mint

		1. In a small bowl, beat the eggs with 1 tablespoon of water and the salt.

		2. Heat the oil in a small nonstick skillet over medium heat. Pour in the eggs. Let the eggs cook undisturbed until the outside edges begin to set, about 30 seconds. Using a heat-proof spatula, gently and repeatedly stir the eggs until they’re cooked through and have lost any wetness, 2 to 3 minutes. Season with pepper.

		3. Place the pitas on a flat surface. Divide the labneh and zaatar evenly between the center of both pitas and drizzle a little oil on top. Use the back of a spoon to spread the labneh-zaatar mixture from the center of the pita outward, leaving about an inch around the edge. Divide the scrambled eggs between the 2 pitas and top with the mint. Roll and enjoy!

		Cheesy Squash Omelet
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		Serves 1

		Active Time: 10 minutes

		Total Time: 25 minutes

		I’m not sure why, but Mexican squash is very popular in Arabic recipes. We call it kousa, and it’s the most common type of squash we use—we’ll stuff it with rice and spiced beef, simmer it in soups, toss it into stir-fries, and cook it into fluffy, cheesy omelets. And if you can’t find Mexican squash in your local grocery store, zucchini is a perfect substitute. This is my mom’s favorite way to make eggs, and the smell of these vegetables cooking in warm olive oil always reminds me of her. She usually skips the cheese, but I say, what’s an omelet without cheese?

		2 large eggs

		1 tablespoon olive oil

		¼ cup finely chopped red onion

		¼ cup finely chopped seeded red bell pepper

		1 small Mexican squash or zucchini, finely chopped

		¼ teaspoon salt

		1 garlic clove, minced

		2 tablespoons shredded low-moisture mozzarella cheese

		1. In a small bowl, beat the eggs with 1 tablespoon of water. Set aside.

		2. Heat the oil in a small nonstick skillet over medium heat. Add the onion, pepper, squash, and salt. Cook until the vegetables are tender, 7 to 9 minutes. Add the garlic and continue cooking, stirring constantly, until very fragrant, about 30 seconds.

		3. Spread the vegetables evenly in the skillet. Pour in the eggs, swirling the skillet so the eggs evenly distribute around the bottom. Let the eggs cook undisturbed until the outside edges begin to set, about 30 seconds. Using a heat-proof spatula, gently push the cooked eggs from the edge of the skillet toward the center, tilting and rotating the skillet to allow any wet egg to flow into the empty spaces. When the eggs look mostly set with a few wet patches, add the mozzarella.

		4. Gently wiggle the spatula under one side of the eggs and fold it over the other side to create a half-moon shape. Reduce the heat to the lowest setting possible. Continue to cook the folded omelet until the cheese is melty, about 1 minute longer. Enjoy immediately.

		Shakshuka with Feta
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		Serves 4

		Active Time: 25 minutes

		Total Time: 45 minutes

		Shakshuka is a well-loved Mediterranean and North African breakfast staple. The smell of poached eggs in a spiced tomato sauce filled with onions and bell peppers always puts me at ease. I love dipping a piece of crusty bread or pita in that amazing sauce, which is remarkably simple for all of its flavor. Best of all, most of these ingredients are probably already in your pantry. This is one of those perfect back-pocket recipes that’s totally doable for dinner and great for impromptu visitors—you can always sneak an extra egg or two into the sauce.

		1 tablespoon olive oil

		1 yellow onion, halved and thinly sliced

		1 red bell pepper, halved, seeded, and thinly sliced

		2 garlic cloves, minced

		1 teaspoon ground cumin

		1 teaspoon paprika

		1 teaspoon ground sumac

		½ teaspoon salt

		½ teaspoon black pepper

		2 (14.5-ounce) cans diced tomatoes

		6 large eggs

		¼ cup crumbled feta cheese, for serving

		¼ cup chopped fresh cilantro, for serving

		Crusty bread, for serving

		1. Heat the oil in a large skillet over medium heat, then add the onion and bell pepper. Cook until the vegetables are soft, 10 to 12 minutes. Add the garlic, cumin, paprika, sumac, salt, and black pepper. Cook, stirring constantly, until fragrant, about 30 seconds longer.

		2. Pour the tomatoes into the skillet. Bring the mixture to a boil over medium-high heat, stirring frequently and scraping up any browned bits from the bottom of the pan. Reduce the heat to medium-low. Simmer until thickened and stew-like, 10 to 15 minutes longer.

		3. Using a wooden spoon, create six small wells in the tomato sauce. Gently crack an egg into each well.

		4. Cover the pan with a fitted lid. Continue cooking the shakshuka until the egg whites are set and the yolks are cooked to your liking, 5 to 8 minutes.

		5. Serve the shakshuka right from the skillet with the feta and cilantro scattered on top. Serve with the crusty bread for dipping.

		Pesto Baked Eggs
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		Serves 4

		Active Time: 5 minutes

		Total Time: 20 minutes

		Did you see those pesto eggs that took the Internet by storm a while ago? It seemed like everyone’s home kitchen contained an egg and some pesto frying in a skillet. The

		
		
		
		
		
		
		
		
		My Three Favorite Smoothies
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