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Egg Size Chart

Size Class Average Weight / Egg 
(in ounces)

Total Carton Weight 
(in ounces)

Small 1.5 18

Medium 1.75 21

Large 2.0 24

Extra Large 2.25 27

Jumbo 2.50 30
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Salt-Cured Eggs

Salt curing is an old-timer’s method in which you bury egg yolks in a salt and sugar mixture 

for a few days, then bake them at a low heat to dry them out. The salt absorbs the liquid in the 

yolk and inhibits bacteria growth, while the sugar feeds good bacteria. Once they’re fully 

cured, you can grate them and use them as you would grated cheese. Yup, really! Salt-cured 

yolks can be swapped in for cheese in many recipes.

M a k e s a bou t 3/4  c u p  gr a t ed yol k s

In a large bowl whisk the salt and sugar until combined. 
Spread half of the mixture into a 9 x 13-inch glass casserole 
dish, making a base at least 1/2 inch thick. Press a 
tablespoon into the mixture, making a depression for each 
egg yolk you’ll be curing, evenly spacing the divots in the 
dish. Carefully crack an egg, separate the yolk into a small 
dish, then carefully slide the yolk into one of the divots 
without breaking it. Repeat with the remaining eggs. Cover 
the yolks with the remaining salt mixture, then wrap the 
dish with plastic wrap and refrigerate for 5 days.

On the fifth day, preheat your oven to 175 degrees. 
Carefully remove each yolk from the salt mixture, brush 
as much of the crust off as you can with your fingers, and 
then place the yolks in a bowl of cool water. Gently rub any 
remaining salt off of each yolk, then pat dry with a paper 
towel.

Set a wire rack on a baking sheet and coat with cooking 
spray, then place the yolks on the rack and set in the oven 
for 2 hours. Turn off the oven and remove the rack. Let the 
yolks cool, then store them covered in the refrigerator.

Grate the yolks with a cheese grater or Microplane as 
needed to top pasta, scrambled eggs, soups, baked beans, 
salads, or anything else you would normally grate cheese 
over. Salt-cured eggs will last about 4 weeks in the 
refrigerator.

3 cups kosher salt

3 cups sugar

12 egg yolks

Cooking spray
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Bring the vinegar, water, sugar, and salt to a boil in a small 
saucepan, then simmer for several minutes to dissolve the 
sugar and salt. Stir well, then remove the pan from the heat 
and let the liquid cool to room temperature. You should 
have slightly more than 2 cups of liquid.

In a small bowl combine the garlic, shallot, peppercorns, 
mustard seeds, and red pepper flakes. Stir to combine. In 
a quart Mason jar, add half of the mixture from the bowl, 
along with the cinnamon sticks, dill, and bay leaf.

Then add 3 of the eggs to the jar, top with the remaining 
spices and herbs, and add the last 3 eggs. Pour the liquid 
over the eggs, making sure they are covered (you can add 
a bit more vinegar to the jar, if necessary), but leaving at 
least 1/2 inch of headroom in the jar. Screw on the lid and 
refrigerate the jar. Let the jar of pickled eggs sit for 5 to 7 days 
before you eat them.

Note: It’s not safe to pickle eggs using the water-bath method. 
They are not shelf-stable and must be kept in the refrigerator.

1 3/4 cups champagne vinegar or 

white wine vinegar
3/4 cup water

2 tablespoons granulated sugar

1 teaspoon kosher salt

4 garlic cloves

1 shallot, cut into thin rings

1 teaspoon whole peppercorns
1/4 teaspoon mustard seeds
1/4 teaspoon red pepper flakes

2 cinnamon sticks

4 fresh dill sprigs

1 bay leaf

6 hard-cooked eggs

Pickled Eggs

Pickled eggs are tasty snacks, but they also make a delicious base for deviled eggs. The flavor 

of the eggs will intensify over time as they sit in the brining liquid, and pickled eggs will last 

for three to four months in the refrigerator as long as the liquid continues to cover the eggs. 

This is my preferred pickling recipe, but you can experiment with other spices if you wish.

M a k e s 6  pick l ed eg g s
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SWEDISH EGG COFFEE

SCRAMBLED EGGS

Ricotta Scrambled Eggs
Chimichurri Scrambled Eggs
Double Dill Scrambled Eggs

Scrambled-Egg Hand Pies

POACHED EGGS

Eggs Benedict

FRIED EGGS

Fried Eggs with Apricot Jam and Goat Cheese
Crispy Lemon-Fried Eggs

Fried Egg with Asparagus and Hollandaise
Eggs in a Nest

Fried Egg on Buttered Avocado Toast
Cream-Fried Eggs

HARD- AND SOFT- COOKED EGGS

Finnish Egg Butter Spread

OVEN- COOKED EGGS

Cheesy Baked Cream Eggs
Skillet-Baked Bacon and Eggs

OMELETS

Classic French Trifold “Omelette”
Fresh Herb Oil

Asparagus and Parmesan Omelet
Spinach and Goat Cheese Omelet

BR E A K FA ST
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6 cups water
3/4 cup freshly ground coffee

1 whole egg, unshelled and 

rinsed well

3 ice cubes

Cream and sugar for serving, 

optional

Swedish Egg Coffee

Swedish Egg Coffee uses a whole egg—shell and all—to brew a better cup of coffee. Somehow 

the egg white not only pulls the bitterness out of the coffee but also amplifies the caffeine, 

creating a smooth, velvety cup of java. The egg helps to separate the coffee grounds as well, 

and the ice cubes act as a French press, causing the grounds to plummet to the bottom of 

the coffeepot.

M a k e s 4  t o  6  ser v ing s

Bring the water to a rolling boil in a medium saucepan 
over medium-high heat. Place the ground coffee in a small 
bowl, and mash the egg—shell and all—into the coffee with 
a fork. The mixture should look like moist potting soil when 
you’re done.

Add the egg-and-coffee mixture to the boiling water and 
boil for 3 minutes, then remove the saucepan from the heat. 
Cover the pan and allow it to rest 5 minutes.

Add the ice cubes to the pan and let the mixture rest 
another 2 to 3 minutes, until the coffee grounds sink to 
the bottom.

Pour the liquid through a strainer into coffee mugs, or ladle 
the liquid off the top of the pan and fill your mugs. Flavor 
with cream or sugar, if desired. The grounds can be saved 
and sprinkled in the garden to add nutrients to the soil.
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Drizzle olive oil or drop a pat of butter (or both) in a frying 
pan and heat on medium-low. As the pan is warming up, 
whisk the eggs in a medium-sized bowl. When the oil is 
shimmering, pour the eggs into the pan, and move them 
around with a spatula. Add the ricotta and break it up into 
small chunks as you continue moving the eggs around. Cook 
until the eggs are soft set and no longer shiny, 2 to 3 minutes. 
Season with salt.

Butter or extra-virgin olive oil

4 eggs
1/2 cup ricotta cheese

Kosher salt

Ricotta Scr ambled Eggs

For the creamiest, most decadent scrambled eggs you’ve ever tasted, try adding ricotta cheese 

while the eggs are cooking. This is a way to use up the last bit of ricotta that’s been languish-

ing in the fridge. Don’t have any ricotta? Try cottage cheese or cream cheese instead.

M a k e s 2  ser v ing s
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For the Scrambled Eggs
Drizzle olive oil or add a pat of butter (or both) in a frying 
pan and heat on medium-low. As the pan is warming up, 
whisk the eggs in a small bowl. When the oil is shimmering, 
pour in the eggs and move them around in the pan with a 
spatula. As the eggs cook, continue moving them around in 
the pan, cooking them until they’re soft set and no longer 
shiny, 2 to 3 minutes. Stir in the chimichurri sauce and 
divide between 2 plates. Serve with sauce on the side.

For the Chimichurri Sauce
Food Processor Method

In a food processor, pulse the parsley, basil, onion, garlic, 
lime juice, vinegar, salt, pepper, and red pepper flakes to 
combine. With the machine running, drizzle in the olive 
oil and blend until the sauce pales slightly in color and 
thickens, about 1 minute. Makes about 1 cup.

Hand-Chop Method

Finely chop the parsley, basil, onion, and garlic and add to 
a small bowl. Stir in the lime juice, vinegar, salt, pepper, and 
red pepper flakes. Drizzle in the oil, stirring, until you have 
a pourable sauce.

Refrigerate leftovers and use within a day or two.

Butter or extra-virgin olive oil

4 eggs

2 tablespoons chimichurri sauce

Chimichurri Sauce
1 cup fresh parsley

1 cup fresh basil
1/2 red onion, chopped

3 garlic cloves, minced

2 tablespoons fresh lime juice

2 tablespoons champagne 

vinegar
1/2 teaspoon kosher salt
1/4 teaspoon freshly ground 

black pepper
1/4 teaspoon red pepper flakes
1/4 cup extra-virgin olive oil, or 

enough to create a pourable 

sauce

Chimichurri Scr ambled Eggs

Chimichurri is an Argentinean sauce jam-packed with herby goodness and normally spooned 

over meat. When it’s folded into soft scrambled eggs, it’s heaven. The chimichurri sauce 

recipe calls for parsley and basil, but you can substitute any combination of fresh herbs. 

Tarragon and dill pair exceedingly well with eggs. I hand-chop the herbs, then finish the 

sauce with a drizzle of wine vinegar, lime juice, and olive oil. If you’re pressed for time or 

want a smoother blend, whirl the whole thing in a food processor.

M a k e s 2  ser v ing s
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Drizzle olive oil or add a pat of butter (or both) in a frying 
pan and heat on medium-low. As the pan is warming up, 
whisk the eggs. When the oil is shimmering, pour the eggs 
into the pan and move them around with a spatula. Add the 
cheese and continue to move the eggs around. Cook until 
the cheese melts and the eggs are soft set and no longer 
shiny, 2 to 3 minutes. Season with salt and pepper and 
garnish generously with fresh dill.

Butter or extra-virgin olive oil

4 eggs

1 ounce Havarti cheese with dill, 

cut into 1/2-inch cubes

Kosher salt

Freshly ground black pepper

Fresh dill for garnish

Double Dill Scr ambled Eggs

I love fresh dill and grow it in my herb garden each spring. Dill pairs especially well with 

eggs, and this cheesy scrambled egg recipe also calls for Havarti cheese with dill. My mom 

and I often enjoy Double Dill Scrambled Eggs for breakfast when I visit her. Not partial to 

dill? You can use regular Havarti and substitute a different herb. But I’ll stick with my dill.

M a k e s 2  ser v ing s
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Preheat the oven to 375 degrees. Line a rimmed baking 
sheet with parchment paper.

Scramble 3 of the eggs in a skillet, following my directions 
in “How to Scramble Eggs.” Stir in the cream cheese, 
Gruyère, and scallions. Season with salt and pepper. Set 
aside to cool slightly while you roll out the piecrust dough.

On a floured surface, roll out the piecrust dough to roughly 
12 inches square. Cut the dough into twelve 3 x 4-inch 
rectangles using a pastry cutter or sharp knife, rerolling 
and cutting the trimmings as needed. Arrange 6 of the 
rectangles on the baking sheet. In a small bowl whisk the 
remaining egg and the water.

Top each rectangle on the baking sheet with 2 tablespoons 
of the egg filling, leaving a 1/2-inch border around the 
edges. Brush along the border with the egg wash, saving 
the remaining egg wash for brushing the top. Then place or 
lay the remaining rectangles over the egg filling for each 
pie, stretching the dough slightly to fit. Press the edges of 
the rectangles together to enclose the filling and seal, then 
crimp with a fork.

Chill the pies for 30 minutes. Brush the surface of each pie 
with the remaining egg wash and prick a few holes in it with 
a toothpick. Bake until the tops are golden brown, about 
20 to 25 minutes. Cool on a wire rack.

4 eggs, divided

2 ounces cream cheese, room 

temperature
1/2 cup shredded Gruyère 

cheese

2 tablespoons sliced scallions

Kosher salt

Freshly ground black pepper

1 (9-inch) piecrust (homemade 

or store-bought)

All-purpose flour for dusting

1 tablespoon water

Scr ambled-Egg Hand Pies

Like to eat your breakfast on the go? Then these compact hand pies are the answer! Any of 

the scrambled egg recipes in this book would work well in these pies, or you can try the recipe 

below. This recipe is meatless, but you can easily add some bacon or sausage if you prefer a 

little extra protein in the morning. The hand pies are versatile, so feel free to substitute the 

cheese of your choice or add some extra veggies. Leftover pies can be refrigerated or frozen, 

and then defrosted and reheated briefly in the oven.

M a k e s 6  h a n d pie s
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Poach or coddle the eggs in simmering water in a deep 
saucepan until soft set, about 3 minutes. The yolks should 
be a bit runny, so be careful not to overcook. 

Keep the eggs warm while you make the hollandaise sauce 
using the blender or Mason jar method (page 149). If using 
the stove-top method, start the sauce before cooking 
the eggs.

Toast the muffins or bread slices and place on 2 plates. 
Using a slotted spoon, place a poached egg on each English 
muffin half or 2 eggs side by side on each slice of toast, 
then spoon the hollandaise sauce generously over the top. 
Finish with the nutmeg and tarragon.

4 eggs

Hollandaise Sauce (page 149)

2 split English muffins 

(or 2 slices bread)

Freshly grated nutmeg for 

garnish

Fresh tarragon for garnish

Eggs Benedict

While eggs Benedict is an indulgent, decadent breakfast, it isn’t hard to make. Once you’ve 

mastered the hollandaise sauce—the focal point of the dish—the challenging part is the tim-

ing: ensuring that your eggs, toast, and sauce are ready at the same time. As they say, practice 

makes perfect, so perfecting this dish is a wonderful excuse to keep practicing . . . over and 

over again!

Most eggs Benedict recipes call for ham, bacon, spinach, or other ingredients, but I keep 

things simple and stick with bread on the bottom (I love a slab of crusty, rustic bread instead 

of an English muffin), topped with a poached egg and the sauce, to highlight our fresh eggs.

M a k e s 2  ser v ing s
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Fry the eggs using your preferred method. Place 2 eggs on 
one plate, and 2 eggs on another plate. Top each egg with a 
dollop of jam in the center of the yolk and sprinkle the goat 
cheese over the egg white. Garnish with fresh thyme.

4 fried eggs

2 tablespoons apricot jam

2 tablespoons crumbled goat 

cheese

Fresh thyme for garnish

Kosher salt for garnish

Fried Eggs
WITH APRICOT JAM AND GOAT CHEESE

My mom knew I was writing a cookbook early on, so she sent me photocopies of old family 

recipes, her marked-up Finnish cookbook, and any egg recipe she saw that looked interest-

ing, with marginal notes on how to improve the dish. I promised her that I’d include at least 

one of her contributions, in addition to some time-tested family treasures.

However, she didn’t find this recipe in a magazine or cookbook—she created it herself. 

The goat cheese is a nod to her growing up with her Finnish grandmother, who raised milk 

goats. The sweetness of the apricot jam serves as a counterpoint to the salty cheese. It doesn’t 

seem like these flavors should work together, but they do. Trust me. Or rather, trust my 

mother. Mothers always know best!

M a k e s 2  ser v ing s
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Heat a large cast-iron skillet or frying pan on medium-high. 
Once the pan is heated, add the oil and the lemon slices.

Give the oil a few seconds to heat up. Once the oil starts 
to shimmer, carefully crack each egg and slide it out of the 
shell and into the pan, among the lemon slices. Hold the shell 
close to the oil to prevent splattering.

Sprinkle the yolks with a pinch of salt and cook, tilting the 
pan and using a spoon to baste the tops of the eggs with 
the olive oil.

Cook about 2 minutes, until the whites are puffed and set 
and the edges are browned and crispy. Remove the pan 
from the heat (or if you prefer a firmer yolk, flip each egg 
and cook until the other side is done, about 1 minute).

Slide the eggs onto plates, pour the lemon oil over the tops, 
and season with salt. Use the lemon slices from the skillet 
as garnish.

4 tablespoons extra-virgin 

olive oil

1 lemon, cut into thin slices, 

seeded

4 eggs

Kosher salt

Freshly ground black pepper for 

garnish

Crispy Lemon-Fried Eggs

Getting tired of plain fried eggs? Adding lemon slices to the pan while you’re frying eggs 

will add an unexpected burst of citrus that’s sure to wake you up! Sunny-side up or over easy, 

these lemony eggs will be your new go-to for a quick and easy breakfast.

M a k e s 2  ser v ing s
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Heat a drizzle of olive oil in a medium-sized skillet on 
medium-high. Add the asparagus spears. Season with salt 
and pepper. Cook 2 to 3 minutes on each side, until the 
asparagus is lightly seared but still crisp.

While the asparagus is cooking, fry the eggs to taste in 
a separate skillet. Make the hollandaise sauce using the 
blender or Mason jar method.

Divide the asparagus spears between 2 plates, top them 
with the fried eggs, and spoon the hollandaise sauce over it 
all. Garnish with Parmesan, if desired, and season with salt 
and pepper.

Extra-virgin olive oil

6 to 10 asparagus spears, ends 

trimmed

Kosher salt

Freshly ground black pepper

2 fried eggs

Hollandaise Sauce (page 149)

Freshly grated Parmesan, 

optional

Fried Egg
WITH ASPARAGUS AND HOLLANDAISE

We used to grow our own asparagus in Virginia, and for anyone who has tried, you know that 

it takes several years, along with a lot of patience and scrawny spears, before you’re finally 

able to harvest full-size asparagus! We had almost gotten to that point in our garden when we 

packed up and moved to Maine. I have yet to start an asparagus bed at our new farm, but I do 

need to, because in the early spring, when the spears are ready to be picked, they’re ideal for 

this dish.

M a k e s 2  ser v ing s
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Cut a hole in the center of each slice of bread with a 3-inch 
biscuit cutter, cookie cutter, or the rim of a medium-sized 
drinking glass.

In a large skillet over medium-low heat, melt the butter. Place 
2 slices of the bread, plus the circle cutouts, in the pan and 
cook until golden brown on one side, about 2 to 3 minutes. 
Flip the bread over.

Carefully break 1 egg into each hole of the bread.

Cover the pan and cook until the whites are set, about 
1 minute. Continue to cook until the yolk is done to your 
liking.

Remove from the pan, arrange on plates, and season with 
salt and pepper. Garnish with chopped chives and drizzle 
with hot sauce, if desired. Serve with the bread cutouts on 
the side.

2 slices bread

2 tablespoons butter

2 eggs

Kosher salt

Freshly ground black pepper

Chopped chives for garnish

Hot sauce for drizzling, optional

Eggs in a Nest

Whether you call it eggs in a hole, eggs in a basket, eggs in a nest, eggs with hats, or simply 

eggs in bread, this is a quick and easy breakfast option everyone loves. When I was growing 

up, my mom made this a lot for us kids for breakfast before we headed off to school. I don’t 

remember what we called it, but it was a fun change from dropped eggs on toast, which features 

a poached egg and no cutout in the bread.

M a k e s 2  ser v ing s
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Melt the butter in a medium-sized skillet over medium-low 
heat. Fry the bread on both sides until golden brown, a 
minute or two on each side. Remove from the skillet and 
arrange the toast on 2 plates.

Fry the eggs to taste in the same skillet. Add more butter if 
needed.

Peel and slice the avocado and arrange on the toast. Top 
with an egg. Garnish with the tarragon, and season with salt 
and pepper.

1 tablespoon butter, plus more 

for frying the eggs

2 slices bread

2 fried eggs

1 avocado

Fresh tarragon

Kosher salt

Freshly ground black pepper

Fried Egg
ON BUTTERED AVOCADO TOAST

Not all recipes need to be time consuming or difficult to make. Sometimes a few simple 

flavors combine into something sublime. This recipe is a fancied-up version of the dropped 

eggs on toast my mom used to make for me when I was a kid. There’s something about the 

combination of eggs and avocados paired with crispy, buttery toast. Don’t have any tarragon? 

You can substitute a different herb.

M a k e s 2  ser v ing s
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F r i e d  E g g  on  a  Be d  of  Hol l a n d a ise

For an elegant, yet easy variation of eggs Benedict, spoon a pool of Hollandaise 

Sauce (page 149) on a salad or dessert plate, then gently lay a Cream-Fried Egg 

(page 18), Crispy Lemon-Fried Egg (page 14), or Sunny-Side Up Egg on top. Garnish 

with chopped chives, scallions, or fresh tarragon, and season with salt and pepper.

Pour the cream into a large skillet and swirl the pan to 
cover the bottom. Season with salt and pepper and turn the 
heat to medium-high. Warm the cream until bubbles start to 
form around the edges, about 1 minute.

Carefully crack the eggs into a small bowl and then slide 
into the cream. Continue to cook on medium-high. The 
cream will bubble, boil, and separate. That’s okay—in fact, 
that’s what you want. The liquid will evaporate, and the 
butter fats in the cream will begin to caramelize as the eggs 
cook. Turn down the heat, if necessary, to keep the cream 
from burning.

Cook until the whites are set but the yolks are still creamy 
and a little runny, about 5 minutes. Remove from the heat 
and slide the eggs onto plates. Season with salt and pepper.

1/2 cup heavy cream

Kosher salt

Freshly ground black pepper

4 eggs

Cream-Fried Eggs

Forget the butter, oil, or bacon grease next time you’re frying eggs for breakfast. These eggs 

cooked in heavy cream will become your new beloved breakfast. I discovered this method of 

cooking eggs a couple of years ago, and my world hasn’t been the same since! It’s a way to use 

up that last bit of heavy cream and results in eggs that are so creamy, light, and tender, you’ll 

be blown away. Serve over toast or on their own. This is also a good method to keep in mind 

when you’re out of butter.

M a k e s 2  ser v ing s
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Mash the butter and eggs in a small bowl with a fork until 
combined but still chunky. The warm egg will help to soften 
the butter. Season lightly with salt. Serve immediately. 
Refrigerate any leftovers and use within 3 days.

1/2 cup (1 stick) butter, room 

temperature

3 hard-cooked eggs, cooled 

slightly and peeled

Kosher salt

Finnish Egg Butter Spread

This simple Finnish recipe calls for only two key ingredients: eggs and butter, plus a pinch of 

salt. Think egg salad with butter instead of mayonnaise. Traditionally served on Finnish rice 

pastries, the creamy deliciousness spread on a piece of toast, slathered on warm homemade 

bread, or eaten right from the bowl with a spoon belies its basic preparation.

M a k e s a bou t 1  c u p
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Preheat the oven to 375 degrees. Add the butter to a pie 
dish or an 8- or 9-inch, oven-safe skillet and set it on the 
middle rack in the oven. Once the butter has melted, swirl 
the pan to cover the bottom.

Pour the cream into the pan, then crack the eggs and slide 
them into the pan, being careful not to break the yolks. 
Season with salt and pepper.

Bake until the egg whites are set and the yolks are partially 
cooked, about 8 to 10 minutes. Sprinkle Parmesan cheese 
over the eggs and return the pan to the oven another 
2 to 4 minutes, depending on how well you want your eggs 
cooked. Remove the pan from the oven, arrange the eggs on 
plates, and garnish with the sliced scallions.

1 tablespoon butter
1/4 cup heavy cream

8 eggs

Kosher salt

Freshly ground black pepper

1 tablespoon freshly grated 

Parmesan cheese

1 tablespoon sliced scallion, 

green parts only

Cheesy Baked Cream Eggs

Similar to Cream-Fried Eggs, these baked eggs are so smooth and creamy, you’ll find yourself 

making them often. They’re addictive in their creaminess and also make for a beautiful pre-

sentation in the pan. I leave the yolks runny, so I can dip my toast into them.

M a k e s 4  ser v ing s
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Make the Brown Sugar Maple Bacon. After removing the 
bacon from the oven, increase the oven temperature to 
400 degrees. While the bacon cools, make the eggs.

Lightly oil the inside of two 6-inch or four 4-inch mini-
skillets or ramekins. Carefully crack each egg into a 4-inch 
skillet (or 2 eggs into each 6-inch skillet). Set the skillets on 
a rimmed baking sheet and place in the oven. Bake about 
8 to 10 minutes, until the eggs are cooked to your liking. (I 
prefer mine with the yolks runny.)

Garnish with fresh thyme and season with salt and pepper. 
Serve with Brown Sugar Maple Bacon and toast strips to dip 
into the yolk.

Brown Sugar Maple Bacon 

(page 68)

Extra-virgin olive oil

4 eggs

Fresh thyme sprigs for garnish

Kosher salt

Freshly ground black pepper

Strips of buttered toast for 

serving

Skillet-Baked Bacon and Eggs

More for the presentation than anything, these eye-catching baked eggs truly showcase fresh 

eggs. If you don’t have mini-cast-iron skillets, you can use small ramekins or heat-safe dishes, 

but the skillets add rustic appeal. And the individual preparation makes this recipe easy to 

scale for lots of hungry eaters!

M a k e s 4  ser v ing s
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Heat a 9- or 10-inch skillet with sloped sides over medium-
high. (It’s best to use a nonstick skillet. I love my enamel-
coated light cast iron.) Whisk the eggs with a pinch of salt in 
a small bowl until combined. Add the oil to the pan and tilt it 
to coat the bottom. Then add the butter and swirl it around 
the pan.

Once the butter has melted and is foamy, pour the eggs into 
the pan. Tilt the pan with your other hand to spread the egg 
evenly, for about 45 to 60 seconds.

When the eggs are almost set, tilt the skillet and, using the 
tip of the spatula, work around the edge, pulling the eggs 
away from the pan to loosen them. Then fold one side of the 
omelet over toward the center, then tilt the pan the other 
way and fold over the other side. Slide your omelet out of 
the pan onto a plate.

Season with salt and drizzle with oil or Fresh Herb Oil 
(page 23).

2 eggs, room temperature

Pinch of kosher salt

1 teaspoon vegetable oil

1 tablespoon butter

Cl assic French Trifold “Omelette”

Omelets are all about technique, and this classic French “omelette” recipe is the perfect way 

to perfect yours! The absence of filling in this trifold omelet allows the flavor and texture 

of your fresh eggs to shine. Using only four ingredients—oil, butter, salt, and eggs—you can 

create a mouthful of flavor by merely swapping out the type of oil. Try avocado or truffle oil 

to change up things. Cook the eggs slowly and remove the pan from the heat at the right time. 

The inside should be slightly runny and the outside firm with no brown spots.

M a k e s 1  omel e t

Om e l e t s

Omelets can seem fussy, but they aren’t hard to make. They’re so elegant—and 

heartier—than other breakfast options when stuffed with vegetables and cheese. 

For the most tender omelets, make sure to use room-temperature eggs and cook 

your omelet quickly.
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Add a tray of ice cubes to a large mixing bowl, then fill it 
halfway with cold water to create an ice bath.

Pour 8 cups of water into a large pot, season with salt, and 
bring to a boil. Once the water is boiling, add the herbs 
and blanch them for 15 seconds. Using tongs, remove 
the herbs and place in the ice bath for a few minutes until 
they cool.

Drain the herbs on paper towels or a clean kitchen towel, 
then roll them up in a dry towel and squeeze out as much 
water as possible. Transfer the herbs to a blender or food 
processor and add the oil. Puree about 2 to 3 minutes 
until smooth.

Line a fine mesh strainer with cheesecloth and set over a 
large mixing bowl. Pour the herb oil into the strainer and let 
the oil drain for several hours or overnight. Don’t press the 
oil through the cheesecloth—let it drain naturally. When 
the oil has drained, season it with salt, if necessary.

The discarded herb solids can be fed to your chickens or 
whirled in a food processor with oil, Parmesan cheese, and 
walnuts to make pesto. The oil will keep in the refrigerator 
for several weeks or can be frozen in ice cube trays for 
longer storage.

Ice cubes

8 cups water

1 tablespoon kosher salt

4 cups fresh herbs

1 cup vegetable oil

Fresh Herb Oil

This oil adds a fresh, herby goodness to fried eggs, but it’s equally delicious drizzled over 

salads or soup. I like to use it is as a dipping sauce for warm, freshly baked bread. No matter 

how you use this herb oil, save some herbs from your garden harvest to make a batch or two. 

Basil, dill, chives, cilantro, mint, parsley, and tarragon all work well.

M a k e s a bou t 1/2  c u p
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H a l f-F ol d  Om e l e t

A half-fold omelet is made the same way as a trifold omelet, but instead of two 

folds, you’ll only make one, right down the middle. If you’re going to stuff your 

omelet with cheese, veggies, or meat, a half-fold omelet will hold more filling.

In a small bowl lightly whisk the eggs, milk, salt, and pepper 
with a fork until frothy. Heat a 9- or 10-inch skillet with 
sloped sides on high. Add the oil to the pan and tilt it to 
coat the bottom. Then add the butter and swirl it around 
the pan.

Once the butter has melted and stopped sizzling, pour 
the eggs into the pan. Tilt the pan with your other hand to 
spread the egg evenly, for about 45 to 60 seconds.

When the egg is mostly set (the bottom should be cooked 
but not browned), shake the pan to loosen the eggs, then 
add the Parmesan and asparagus to one half of the omelet, 
reserving some for garnish. Tilt the skillet and, using the tip 
of the spatula, pull the omelet away from the opposite edge 
of the pan. Fold the omelet in half, then slide it onto a plate. 
Garnish the omelet and serve immediately.

2 eggs, room temperature

2 tablespoons milk

Kosher salt

White pepper

1 teaspoon extra-virgin olive oil

1 tablespoon butter
1/4 cup freshly grated Parmesan 

cheese, plus some for garnish
1/4 cup thinly sliced, raw 

asparagus spears, plus some 

for garnish

Aspar agus and Parmesan Omelet

I’m usually too lazy to bother with making an omelet. Even when I start with good intentions, 

I tend to get impatient and scramble everything together. But when I’m more focused and 

take the time to make omelets, the combination of the crunchy, raw asparagus paired with 

the salty cheese is a winner.

M a k e s 1  omel e t
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In a small bowl lightly whisk the eggs, salt, and pepper with 
a fork. Heat a 9- or 10-inch skillet with sloped sides on high. 
Add the oil to the pan and tilt it to coat the bottom. Then 
add the butter and swirl it around the pan.

Once the butter has melted and stopped sizzling, pour 
the eggs into the pan. Tilt the pan with your other hand to 
spread the egg evenly, for about 45 to 60 seconds.

When the egg is mostly set (the bottom should be cooked 
but not browned), shake the pan to loosen the eggs, then 
add the spinach and cheese to one half of the omelet. Tilt 
the skillet and, using the tip of the spatula, pull the omelet 
away from the opposite edge of the pan. Fold the omelet in 
half, then slide it onto a plate. Sprinkle goat cheese on top, 
drizzle with olive oil if desired, and serve immediately.

Spinach and Goat Cheese Omelet

This half-fold omelet is bursting with flavor. It may seem like a lot of spinach, but the heat 

from the omelet will wilt it down quickly.

M a k e s 1  omel e t

2 eggs, room temperature

Kosher salt

Freshly ground black pepper

1 teaspoon extra-virgin olive oil

1 tablespoon butter

2 cups fresh spinach
1/2 cup crumbled goat cheese, 

plus more for garnish
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BREADS

French Toast
Fluffy Vanilla Pancakes

Maple Walnut Bourbon Sauce
Pancakes with Strawberries, Basil, and Cream

Pecan Pumpkin Spice Pancakes
Cardamom Streusel Blueberry Muffins

Blueberry Popovers
Pulla Bread

Bread Pudding

SANDWICHES

Grilled Cheese and Egg Sandwich
Rustic Open-Faced Egg Sandwich

Fig French Toast Sandwich
Lemony Egg Salad Sandwich with Pesto and Avocado

Basil-Walnut Pesto

BAKED EGG DISHES

Eggs in Pots
Puffy Eggs

Toasty Baked Egg Cups
Pannukakku (Finnish Oven Pancake)

Savory Cheese Soufflés
Goat Cheese Frittata with Herbs

Sweet-Potato Sausage Frittata
Classic Quiche

Tomato Caprese Quiche

BRU NCH  T O  LU NCH
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In a shallow bowl whisk the egg, cream, sugar, vanilla bean 
paste, orange peel, cardamom, and salt. Melt 1 tablespoon 
of butter in a frying pan over medium-low heat. Once the 
butter melts, swirl the pan to cover the bottom evenly 
with butter.

While the butter is melting, dunk each slice of bread into 
the egg mixture, covering both sides evenly and letting the 
bread soak up some of the liquid, then allow any excess to 
drip back into the bowl. If your bread is stale, let the first 
batch soak in the egg while the butter is melting and let the 
second batch soak in the egg while the first batch cooks.

Once the butter is bubbly and foaming, add 2 soaked slices 
of bread to the pan and lightly brown each side, flipping the 
bread carefully with a spatula or pair of tongs after the first 
side is done. Add the remaining tablespoon of butter to the 
pan and cook the second batch of bread.

Arrange the French toast on two plates and drizzle with 
preferred topping(s).

French Toast

Pulla bread is fun to make, but the one downfall is that it gets stale quickly. However, stale 

pulla bread makes amazing French toast! Or should I say Finnish toast? You also can use 

brioche or challah bread.

M a k e s 2  ser v ing s

1 egg
1/4 cup heavy cream

1 teaspoon sugar

1 teaspoon vanilla bean paste
1/2 teaspoon grated orange 

peel, plus more for garnish
1/4 teaspoon ground cardamom

Pinch of salt

2 tablespoons butter, divided

Four 3/4-inch slices Pulla Bread 

(page 36)

Topping Options
Maple Walnut Bourbon Sauce 

(page 29)

Melted butter

Crème Anglaise (page 153)

Grated orange peel

Confectioners’ sugar
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2 cups all-purpose flour

4 teaspoons baking powder

2 tablespoons sugar
1/2 teaspoon kosher salt

2 eggs

1 1/2 cups milk

1 teaspoon vanilla bean paste
1/4 cup (1/2 stick) butter, melted, 

plus several pats more for the 

griddle or skillet

Topping Options
Melted butter

Confectioners’ sugar

Maple syrup or Maple Walnut 

Bourbon Sauce (page 29)

Crème Anglaise (page 153)

Fluffy Vanill a Pancakes

When I was a little girl, my mom would push me in my stroller and take me down the road to 

my great-grandmother’s house, for pancakes made with eggs from her chickens and cooked 

in a cast-iron skillet on her woodstove. Although I don’t have her recipe and don’t cook my 

pancakes on our woodstove, I love the connection I feel to my family every time I make them.

M a k e s a bou t eigh t 4-inch pa nc a k e s

In a large bowl whisk the flour, baking powder, sugar, and 
salt. In a small bowl whisk the eggs until they’re light 
and frothy, then whisk in the milk, vanilla bean paste, and 
melted butter. Slowly add the egg mixture to the flour 
mixture, whisking until combined. Let the batter rest for 
a few minutes while you prepare the skillet.

Heat a skillet or griddle on medium and add a pat of butter. 
When the butter has melted and stopped bubbling, ladle 
about 1/4 cup of batter for each pancake into the skillet, 
cooking 2 or 3 pancakes at a time. Cook each pancake 
until bubbles form on the top around the edges, about 
60 to 90 seconds.

Peek underneath each pancake to see if the bottom is 
golden brown and, once it is, flip the pancake and cook until 
the second side is golden, another 60 to 90 minutes.

Repeat with the remaining batter, adding more butter as 
needed to the skillet. Use a spatula to transfer pancakes to 
plates and serve with preferred topping(s).

F or  E v e n  F lu f f i e r  Pa nc a k e s

For super-fluffy pancakes, separate the 2 eggs and whisk the yolks in with the 

other wet ingredients. In a stand mixer with a whisk attachment, beat the whites 

on medium-high 5 to 6 minutes, until stiff peaks form. Combine the egg and flour 

mixtures, then gently fold the whites into the batter. Cook as directed.
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In a small saucepan over low heat, stir together the maple 
syrup, butter, and bourbon. Simmer about 10 to 12 minutes 
and continue stirring, until the butter melts and the sauce 
reduces and thickens slightly. Remove the pan from the 
heat and stir in the walnuts and vanilla bean paste. Season 
with a pinch of salt. Cool slightly, then pour over pancakes 
or ice cream.

3/4 cup maple syrup
1/4 cup (1/2 stick) butter

3 tablespoons bourbon
1/4 cup walnut halves or pieces

1 teaspoon vanilla bean paste

Pinch of kosher salt

Maple Walnut Bourbon Sauce

This decadent sauce takes only a few minutes to make, and once you’ve tried it poured over 

pancakes, you’ll never go back to plain maple syrup. It’s also tasty over my Vanilla Ice Cream 

(page 134). We’re lucky here in Maine to be able to find local maple syrup, which is what you 

want: the real stuff. So don’t scrimp on the ingredients for this recipe.

M a k e s a bou t 1  1/4  c u p s
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Put the strawberries in a medium-sized bowl, sprinkle with 
granulated sugar, and stir to combine.

Make the Fluffy Vanilla Pancakes as directed in the recipe.

To make whipped cream, use a stand mixer with a whisk 
attachment to beat the cream and confectioners’ sugar on 
medium-high 2 to 3 minutes, until soft peaks form.

Top the pancakes with the macerated strawberries, 
drizzling any juice on top of the berries, then add a dollop 
of whipped cream, basil leaves, and confectioners’ sugar.

2 cups strawberries, hulled and 

rough chopped

1 to 2 teaspoons granulated 

sugar

Fluffy Vanilla Pancakes 

(page 28)
1/2 cup heavy cream

1 teaspoon confectioners’ sugar, 

plus more for dusting

Fresh basil leaves

Pancakes
WITH STRAWBERRIES, BASIL ,  AND CREAM

When strawberries and basil are in season here in Maine, I forego drizzling my pancakes 

with maple syrup and butter and instead whip up this special topping, which is the best of 

summer on a plate. Strawberries and basil are a wonderful combination, and each brings out 

the best in the other, like any good marriage. Don’t have basil? Try mint instead. Depending 

on how ripe your berries are, you might not need all the sugar, so taste your strawberries as 

they’re macerating and add sugar only as needed.

M a k e s t opping f or eigh t 4-inch pa nc a k e s



31

1 1/2 cups all-purpose flour

2 teaspoons baking powder
1/4 teaspoon baking soda

1 teaspoon ground cinnamon

1 teaspoon ground ginger
1/2 teaspoon ground nutmeg
1/4 teaspoon kosher salt

1 cup milk

1 egg
1/2 cup canned pumpkin puree

3 tablespoons melted butter, 

plus several pats for the 

skillet or griddle

3 tablespoons maple syrup, plus 

more for drizzling

1 teaspoon vanilla bean paste
1/2 cup chopped pecans, plus 

more for topping

Pecan Pumpkin Spice Pancakes

I never thought of pancakes as seasonal until I had some pumpkin puree leftover after 

Thanksgiving and was looking for ways to use it. Instead of giving it to the chickens as I 

normally do, I experimented with pumpkin pancakes. I’m sorry to say that the chickens won’t 

get any more leftover puree! These pumpkin spice pancakes are a pleasant alternative to plain 

pancakes and can help you usher in a crisp fall day, especially with a side of Brown Sugar Ma-

ple Bacon (page 68). If you have ground pumpkin spice, feel free to use that, or create your own 

spice mix, as I have here.

M a k e s a bou t eigh t 4-inch pa nc a k e s

In a medium-sized bowl whisk the flour, baking powder, 
baking soda, cinnamon, ginger, nutmeg, and salt. In a small 
bowl whisk the milk, egg, pumpkin, melted butter, maple 
syrup, and vanilla bean paste. Whisk the milk mixture into 
the flour mixture until combined. Stir in the pecans.

Melt a pat of butter in a large skillet or griddle over medium 
heat. Ladle about 1/4 cup of batter per pancake at a time 
into the skillet. Cook until the batter starts to puff and 
bubble, about 1 1/2 minutes, then flip and cook about 2 more 
minutes, until both sides are golden brown in the middle 
with crispy edges.

Repeat with the remaining batter, adding more butter as 
needed to the skillet. Serve warm, drizzled with maple 
syrup and topped with pecans.
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Cardamom Streusel Blueberry Muffins

Blueberry muffins are the quintessential breakfast treat. Wild Maine blueberries are smaller 

than regular high-bush berries and pack a concentrated punch of flavor. You should be able to 

find Maine blueberries in the freezer section of your grocery store, but if not, you can substi-

tute regular berries. The streusel topping is optional; the muffins will be delectable either way.

M a k e s 12  m u f f ins

Cardamom Blueberry Muffins
Butter for greasing the muffin 

tin, optional

1 3/4 cups Maine blueberries, 

fresh or frozen

2 cups plus 1 tablespoon all-

purpose flour, divided

1 cup milk, room temperature

1 teaspoon fresh lime juice

2 1/2 teaspoons baking powder

1 teaspoon baking soda
1/2 teaspoon ground cardamom
1/4 teaspoon kosher salt

2 eggs, room temperature
1/4 cup (1/2 stick) butter, melted
1/4 cup cooking oil
1/4 cup granulated sugar
1/4 firmly packed light brown 

sugar

2 teaspoons vanilla bean paste

Grated peel of 1 lime, about 

2 teaspoons

For the Muffins
Preheat the oven to 400 degrees. Line a standard 12- cup 
muffin tin with paper liners or use butter to grease the 
bottoms and sides of the cups. Toss the blueberries in a 
small bowl with 1 tablespoon of flour to coat the berries 
evenly. Combine the milk and lime juice in a glass measuring 
cup to make curdled milk.

In a small bowl whisk the remaining flour, baking powder, 
baking soda, cardamom, and salt. In a large mixing bowl 
whisk the eggs, then whisk in the butter, oil, curdled milk, 
granulated sugar, brown sugar, vanilla bean paste, and 
lime peel until smooth. Whisk the flour mixture into the egg 
mixture until combined. With a wooden spoon or rubber 
spatula, gently fold in the flour-coated blueberries.

Using a #16 disher-style ice cream scoop or spoon, divide 
the batter among the muffin cups, filling each with about 
1/4 cup of batter or until nearly full.
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For the Streusel Topping
Mash the flour, sugar, butter, cardamom, and salt in a small 
bowl with a fork until combined and crumbly, then sprinkle 
over the tops of the muffins, pressing slightly to adhere.

Bake about 18 to 20 minutes, until the tops are lightly 
browned and spring back when you press on them and when 
a toothpick inserted in the center comes out clean. Cool 
the muffins in the pan on a wire rack for 5 minutes, then 
remove the muffins from the pan and cool them further on 
the rack. Serve warm or at room temperature. Store leftovers 
loosely covered at room temperature for 3 to 4 days or freeze 
for longer storage.

Streusel Topping
1/3 cup all-purpose flour
1/3 cup sugar

3 tablespoons butter, room 

temperature
1/8 teaspoon ground cardamom

Pinch of kosher salt
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For the Popovers
In a medium-sized bowl whisk the eggs and milk, then whisk 
in the flour and salt. The batter will be thin like pancake 
batter. Pour the batter into a 2-cup measuring cup and let 
sit for at least 30 minutes (or overnight in the fridge). If you 
are using chilled batter, let it sit for 30 minutes to come to 
room temperature, then give it a good whisk before pouring 
it into the pan.

Preheat the oven to 425 degrees and set the rack in the 
bottom third section of the oven.

Cut the butter into 12 cubes and put 1 cube into the bottom 
of each of the popover or muffin cups. Then set the pan 
in the oven as it preheats and melt the butter for a few 
minutes while the batter rests. Once the butter has melted, 
remove the tin from the oven, brush the sides of each 
muffin cup with the butter, and fill each cup about halfway 
with the batter.

The popover effect is a result of steam, so be sure to 
keep the oven closed until the popovers have baked a full 
30 minutes. If you open the oven, they’re likely to collapse. 
Bake for 15 minutes, then reduce the heat to 350 degrees 
and bake for another 15 minutes. Then check on them 
through the oven window and bake for another few minutes, 
if necessary, until they’re puffed and golden brown. While 
the popovers are baking, prepare the jam sauce. Remove the 
pan from the oven and cool on a wire rack.

Popovers
4 eggs, room temperature

1 cup milk, room temperature

1 cup all-purpose flour

1 teaspoon kosher salt

2 tablespoons butter

Fresh mint for garnish

Confectioners’ sugar for garnish

Blueberry Popovers

Popovers are fun to make and a tasty alternative to dinner rolls or bread. I adore these Blue-

berry Popovers served with blueberry jam sauce and blueberry butter and garnished with 

fresh mint. Both the jam and butter can be made in advance and refrigerated until you’re 

ready to serve your popovers, or you can prepare the toppings while the popovers are baking. 

If you have a popover pan, use that. If not, a muffin tin will do.

M a k e s 12  p op ov er s
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For the Blueberry Jam Sauce
Combine the blueberries, sugar, and grated lime peel in a 
saucepan over medium heat and cook, stirring occasionally, 
until the mixture becomes thick and jammy, about 10 to 
15 minutes. Remove the pan from the heat to cool. While 
the sauce is still cooling, measure out 3 tablespoons for the 
Blueberry Butter.

For the Blueberry Butter
Put the butter slices in a small bowl. Mash the warm 
Blueberry Jam Sauce into the butter with a fork until well 
combined. Spoon the butter onto a sheet of wax paper 
and roll the butter into a 1-inch log. Chill the butter until 
you’re ready to serve the popovers, then cut the log into 12 
even slices.

Place a popover on a dessert plate and serve with a dollop 
of Blueberry Jam Sauce on the side, a slice of Blueberry 
Butter, fresh mint, and a dusting of confectioners’ sugar.

Blueberry Jam Sauce
1 cup fresh or frozen 

blueberries
1/4 cup sugar

Grated peel of half a lime, 

about 1 teaspoon

Blueberry Butter
1/2 cup (1 stick) butter, room 

temperature, sliced into 

tablespoons

3 tablespoons warm Blueberry 

Jam Sauce
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In a medium-sized bowl whisk the flour, 2 teaspoons of the 
cardamom, and salt.

In a small bowl whisk 2 of the eggs. In a small saucepan 
over medium-low heat, combine the milk and granulated 
sugar using a whisk, then add the butter. Continue to whisk 
until the butter is melted, then remove the pan from the 
heat and let it cool to around 100 to 110 degrees (cooling 
below 120 degrees will prevent the yeast from dying). Whisk 
in the yeast and let the mixture sit for 10 minutes until the 
top foams and starts to bubble.

Pour the yeast mixture into a stand mixer with a dough 
hook. Add the whisked eggs and mix on low to combine. 
Add the flour mixture, 1/2 cup at a time, and combine on low 
1 to 2 minutes until all the flour is incorporated. Scrape 
down the sides of the bowl with a rubber spatula as needed. 
Once the dough forms a cohesive ball, increase the mixer 
speed to medium and knead 10 to 12 more minutes, until the 
dough is glossy and smooth, not sticky. Alternatively, you 
can hand-knead the dough.

Lightly butter a large mixing bowl and transfer the dough to 
it. Cover the bowl with a clean, damp kitchen towel or plastic 
wrap and set it in a warm spot for about 1 hour, or until the 
dough almost doubles in size. (If your house is cold, trying 
setting the bowl in front of the woodstove or in a beam of 

3 1/4 cups all-purpose flour

2 1/2 teaspoons ground 

cardamom, divided
1/2 teaspoon kosher salt

3 eggs, divided
2/3 cup milk
1/3 cup granulated sugar

3 tablespoons butter, cut into 

cubes, plus more for the bowl

2 1/4 teaspoons active dry yeast

1 teaspoon heavy cream

2 teaspoons Swedish pearl 

sugar

Pull a Bread

I look forward to fall each year because it means we start lighting our woodstove. It also 

means it’s time to bake bread again, letting it rise in front of the fire. Pulla bread is always 

the first loaf I make to kick off the season. The heady scents of yeast and cardamom drift 

through the house, reminding me of when I’d help my mom make this Finnish braided 

bread. Pulla is a sweet yeast bread similar to Jewish challah or French brioche, although the 

cardamom flavoring and coarse Swedish pearl sugar on top set pulla bread apart, making 

it solidly Scandinavian. It gets stale quickly, so it’s best to eat it right away—or save some to 

make bread pudding or French toast.

M a k e s 1  l oa f
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E a s t e r  E g g  Br a i d

For a fun pulla bread variation, tuck 4 or 5 clean, raw eggs into the braid. Brush the 

eggs lightly with vegetable oil and bake as directed. The eggs cook as the bread 

bakes. Use colored eggs from your chickens or eggs dyed with natural plant dyes 

to make an Easter egg bread.

sunshine streaming through a window.) Punch the dough down, replace the towel or plastic wrap, 
and let the dough continue rising for 30 minutes.

Preheat the oven to 375 degrees and line a rimmed baking sheet with parchment paper.

Punch the dough down again, then using a bench scraper, divide it into 3 equal balls and let the 
dough rest for 10 minutes on a floured surface. Then stretch each ball into a 15-inch rope. Lay 
the ropes side by side and braid them together, pinching each end to secure the braid. Place the 
loaf on the prepared baking sheet, tuck the ends of the loaf under, then let the dough rise for 
another 30 minutes.

Once the dough has finished rising, whisk the remaining egg with the heavy cream and remaining 
1/2 teaspoon of cardamom. Generously brush the loaf with the mixture, making sure to get it into 
all the nooks and crannies. Sprinkle with the pearl sugar and bake on the center oven rack for 
25 to 30 minutes until the crust is golden brown. Cool the loaf on a wire rack, then slice and serve.

Leftovers can be wrapped tightly and stored on the counter for a day or so. Reheat by wrapping 
the loaf in aluminum foil and setting it in a warm oven for several minutes.
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Butter an 8- or 9-inch square baking dish and spread the 
cubed bread evenly in the dish.

In a small saucepan over low heat, combine the milk, sugar, 
butter, cardamon, and salt. Continue stirring until the butter 
melts. Remove the pan from the heat, stir in the vanilla bean 
paste, and cool while the oven heats.

Preheat the oven to 350 degrees.

Once the milk mixture has cooled, lightly whisk in the eggs, 
then pour the liquid over the bread. Make sure the bread is 
submerged, then let it sit for 30 minutes to absorb some of 
the liquid.

Bake about 35 to 40 minutes, until the tips of the bread 
are a crusty golden brown and the middle of the custard 
is set. Serve warm or at room temperature topped with 
confectioners’ sugar, Crème Anglaise or Maple Walnut 
Bourbon Sauce, whipped cream, or fresh berries.

Refrigerate leftovers and eat within 2 to 3 days.

5 to 6 generous cups bread, 

cut into 1-inch cubes

2 cups milk
1/3 cup sugar
1/4 cup (1/2 stick) butter, plus 

more for greasing pan
1/2 teaspoon ground cardamom

Pinch of kosher salt

1 teaspoon vanilla bean paste

2 eggs

Topping Options
Confectioners’ sugar

Crème Anglaise (page 153)

Maple Walnut Bourbon Sauce 

(page 29)

Whipped cream

Fresh berries

Bread Pudding

Bread pudding can not only help you use up eggs but also random pieces of stale bread. It’s 

a versatile comfort food, adaptable to add-ins such as chocolate chips, dried or fresh fruit, 

or different spices. A sweet bread like challah, brioche, or pulla is best, and homemade 

bread is better, but you can use any bread or rolls. The bread should be slightly hard, so if 

it’s not stale, leave it out overnight or pop the cubes into the oven for a few minutes while it’s 

preheating.

M a k e s 6  t o  8  ser v ing s
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Melt 1 tablespoon of butter in a large skillet over low heat. 
Fry 2 eggs over easy or over hard, depending on your 
preference. Season with salt and pepper. Then stack one 
egg on top of the other along the side of the skillet. Melt 
another tablespoon of butter in the skillet.

Place 2 slices of bread in the skillet, top each with a slice 
of cheese, then add a fried egg. Cook on low heat until 
the cheese melts and the bread is golden brown. Then 
flip 1 bread/cheese/egg slice onto the other, remove from 
the skillet, and cut the sandwich in half. Repeat with the 
remaining bread, eggs, and cheese, adding more butter 
if necessary.

2 to 3 tablespoons butter, 

divided

4 eggs, divided

Kosher salt

Freshly ground black pepper

4 slices bread, divided

4 slices cheese, divided

Grilled Cheese and Egg Sandwich

Can’t decide if you want a fried egg sandwich or a grilled cheese sandwich? Why not have 

both? I love to experiment with different combinations of cheeses, so go wild! Try combina-

tions like Swiss and Gouda or Havarti and Cheddar. And if you’re feeling especially adven-

turous, slather the bread with Basil-Walnut Pesto (page 43) before you add the cheese.

M a k e s 2  s a n dw iche s
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Fry the eggs to taste. Toast the bread slices, then slather 
with mayonnaise. Lay the spinach on each slice of bread, 
then top with bacon, cheese, and a fried egg. Season with 
salt and pepper.

Butter or oil, for frying

2 eggs

2 slices bread

Mayonnaise

Handful of fresh spinach

4 slices crispy cooked bacon

2 slices Cheddar cheese

Kosher salt

Freshly ground black pepper

Rustic Open-Faced Egg Sandwich

A good friend of mine who lives on the West Coast inspired this recipe. He’s a stay-at-home 

dad with two toddlers, so he grabs food when he can. And what he grabs must be filling and 

nutritious, as well as delicious. These Rustic Open-Faced Egg Sandwiches fit the bill not only 

for lunch but also for a quick breakfast or a light dinner. Homemade sourdough bread makes 

the best sandwich in my opinion, but any crusty, chewy bread works. Cut a thick slice to make 

your sandwich easier to eat. As for the cheese, that’s your call. I’ve found that Monterey Jack 

or Cheddar works well.

M a k e s 2  s a n dw iche s
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Spread half of the cream cheese on 2 slices of bread. Spread 
the fig jam on top, dividing it between the bread slices. 
Spread the remaining cream cheese on the other 2 bread 
slices. Place them cream-cheese side down on top of the fig 
jam to make 2 sandwiches.

In a shallow bowl whisk the eggs and milk. Heat the oil in a 
large skillet on medium. Dip both sides of the sandwiches 
into the egg mixture, covering the sides evenly and allowing 
any excess liquid to drip back into the bowl. Cook the 
sandwiches until they’re golden brown, 2 to 3 minutes on 
each side. Slice each sandwich in half and serve.

4 ounces cream cheese, room 

temperature

4 slices bread

1 tablespoon fig jam

2 eggs

1 tablespoon milk

2 tablespoons walnut oil

Fig French Toast Sandwich

I discovered this recipe when our refrigerator was fairly empty, and I was trying to find 

something to make for lunch. I wanted a grilled cheese sandwich, but in a cruel twist of fate, 

we had no cheese or butter. But we did have half a package of cream cheese and a jar of fig 

jam, which became part of the most luscious French toast sandwich you could imagine. It’s 

now a standard even when we do have butter and cheese!

M a k e s 2  s a n dw iche s
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In a medium-sized bowl mash the eggs into chunks using a 
fork or pastry blender. Stir in the mayonnaise, grated lemon 
peel, lemon juice, celery, scallions, and dill. Season with salt 
and pepper.

Spread 2 slices of the bread with some pesto, then top with 
a few slices of avocado and a leafy green. Pile high with 
the egg salad, then top off your sandwiches with the other 
slices of bread.

4 hard-cooked eggs, cooled 

and peeled
1/4 cup mayonnaise

Grated peel of half a lemon 

(about 1/2 tablespoon), plus 

more for garnish

Juice of half a lemon (about 

1 1/2 tablespoons)
1/4 cup diced celery

1 tablespoon sliced scallions

1 teaspoon chopped fresh dill

Kosher salt

White pepper

4 slices bread

2 tablespoons Basil-Walnut 

Pesto (page 43)
1/2 avocado, sliced

Leafy greens (such as spinach, 

lettuce, chard, or nasturtium)

Lemon y Egg Sal ad Sandwich
WITH PESTO AND AVOCADO

Egg salad and egg salad sandwiches are a quintessential summertime lunch. You can stick 

with the basics and squash your egg salad between two slices of bread or add some avocado 

and pesto to my recipe. For a buttery, crispy egg salad, chop a few fried eggs into chunks and 

use them in this recipe.

M a k e s 2  s a n dw iche s
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In a food processor, pulse the basil, garlic, and walnuts several 
times to combine. Slowly drizzle in 1/2 cup of the oil. Add the 
Parmesan and salt and pulse until your pesto is smooth and 
the consistency you want, adding more oil if desired to thin 
your pesto. Then season with salt and pepper.

Use immediately or press a piece of plastic wrap over the 
surface, to prevent discoloring on the top, and refrigerate 
leftovers. Use the pesto within 3 to 5 days or freeze it in ice 
cube trays and store for several months.

2 cups fresh basil

3 to 4 garlic cloves
1/2 cup walnuts
1/2 to 3/4 cup walnut oil or extra-

virgin olive oil
1/2 cup freshly grated Parmesan 

cheese
1/8 teaspoon kosher salt, plus 

more to taste

Freshly ground black pepper

Basil-Walnut Pesto

Standard pesto uses pine nuts, which I usually don’t have on hand, so I use walnuts. If you can 

find walnut oil, use that for an extra kick of nutty goodness; otherwise go with olive oil, which 

the classic recipe calls for. With pesto, you can use almost any herb and oil combination. It’s 

forgiving that way. And it’s a fantastic addition to scrambled or fried eggs, egg sandwiches, 

and pasta dishes, or stirred into mayonnaise.

M a k e s a bou t 2  c u p s
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Preheat the oven to 325 degrees. Use butter to generously 
grease the inside of four 4- to 6-ounce ramekins or cocottes. 
Set a kettle of water on the stove and bring to a boil.

Whisk the cream, nutmeg, salt, and pepper in a small bowl. 
Into each ramekin, pour 1 tablespoon of the cream mixture 
(enough to cover the bottom) and evenly distribute the 
tarragon. Then crack an egg gently onto the cream, taking 
care not to break the yolk. Divide the remaining cream 
among the ramekins, pouring it over each egg. Season with 
salt, pepper, and nutmeg.

Set the ramekins in a roasting pan or casserole dish and 
pour boiling water into the dish so it comes halfway up the 
sides of the ramekins. Bake 14 to 15 minutes until the egg 
whites are set and the yolks are still runny. For a firmer 
yolk, bake another 2 to 3 minutes. Carefully remove the 
ramekins from the water bath, garnish with tarragon, and 
serve warm.

Butter for greasing the 

ramekins
1/2 cup heavy cream
1/4 teaspoon ground nutmeg, 

plus more for seasoning

Kosher salt

White pepper
1/4 cup chopped fresh tarragon, 

plus more for garnish

4 eggs

Eggs in Pots

Eggs in Pots, or oeufs en cocotte, is a French method of baking eggs slowly in individual 

dishes or “cocottes.” The fresh butter and heavy cream in this recipe enhance the richness 

of the eggs. With the easy preparation and sophisticated presentation, it’s a wonderful way 

to prepare eggs for a large group. If you’re having guests over for brunch, you can double or 

triple the recipe. Many variations use herbs, cheeses, and meats in the ramekins, but I keep 

it simple with some fresh tarragon and a hint of nutmeg, both of which pair well with eggs.

M a k e s 4  ser v ing s
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Line a rimmed baking sheet with parchment paper. In a small 
bowl whisk 1 egg with the heavy cream. Then lay the sheet of 
puff pastry on a floured surface and cut out 4 circles with a 
3-inch cookie cutter, biscuit cutter, or the rim of a medium-
sized drinking glass. Use a rolling pin to roll out 4-inch circles. 
Gather the pastry scraps, roll them out, and repeat so you 
have eight 4-inch circles. Use the cookie cutter to score a 
smaller 3-inch circle in the center of each pastry, leaving a 
1/2-inch border around the edge.

Place the circles, spaced evenly apart, on the prepared 
baking sheet. Prick the centers with a fork, then chill the 
circles for 15 minutes. Preheat the oven to 400 degrees.

Once the pastry is chilled, brush each circle with some of 
the whisked egg mixture. Bake until the edges start to rise 
and barely turn brown, about 7 to 8 minutes.

Remove the pastry from the oven, reprick each circle to 
deflate the centers, and if necessary create a depression 
in the middle with the back of a spoon to make a nest for 
the egg. Carefully crack 1 egg into the center of each circle, 
making sure not to break the yolk or let the white flow over 
the raised edge. Season with salt and pepper and return the 
pastry to the oven. Bake for another 9 to 10 minutes, until 
the egg whites are fully cooked, the yolks are slightly set, 
and the pastry is golden brown.

Remove the pastries from the oven, top them with the 
chopped tarragon, and serve.

9 eggs, divided

1 tablespoon heavy cream

1 sheet frozen puff pastry, 

thawed

All-purpose flour for dusting

Kosher salt

Freshly ground black pepper

2 tablespoons chopped fresh 

tarragon for garnish

Puffy Eggs

If you’re the type of person who always has some puff pastry tucked away in the freezer, these 

puffy eggs—baked eggs surrounded by a flaky crust—are a super-easy, fun way to mix up 

your breakfast routine. The tarragon adds a unique flavor, but if it’s not your thing, you can 

substitute chopped chives, parsley, or dill.

M a k e s 8  ser v ing s
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Preheat the oven to 375 degrees. Trim the crusts off the 
bread slices and use a rolling pin to flatten each slice into 
a square. (Save the trimmings to make Bread Pudding 
[page 38] or Toasty Holiday Strata [page 87].)

Generously brush both sides of each slice of bread with 
the melted butter and then press 1 slice into each cup of 
a standard muffin tin, forming bread “bowls.” Divide the 
cheese among the cups, then carefully break and slide 1 egg 
into each cup. Season with salt and pepper.

Bake the egg cups about 17 minutes until the whites are set, 
the yolks are cooked to your liking, and the toast points are 
golden brown. Remove the pan from the oven and run the 
tip of a butter knife around the edge of each cup to loosen 
it from the pan.

Let the toast cups cool for a few minutes, then carefully 
remove them from the pan (2 forks make this easier). 
Garnish with chopped chives and serve.

12 slices sandwich bread

6 tablespoons butter, melted
3/4 cup shredded Gouda cheese

12 eggs

Kosher salt

Freshly ground black pepper

Chopped chives for garnish

Toast y Baked Egg Cups

If you’re like me and enjoy eating breakfast with one hand, while using the other hand to 

type or scroll through your social media feed, these egg cups are for you! Eggs, cheese, and 

crunchy toast combine in muffin tins for a compact, convenient bite. I usually don’t add 

meat, but if you wish, you could crumble some cooked sausage or bacon in the cups before 

you add the cheese. These are also easy to make for a crowd because they bake up a dozen at a 

time and look a lot fancier than they are! I like Gouda or Cheddar cheese in my egg cups, but 

feel free to experiment.

M a k e s 12  ser v ing s
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In a large bowl whisk the eggs, milk, sugar, and vanilla 
bean paste. In a medium-sized bowl whisk the flour, baking 
powder, cardamom, and salt. Add the flour mixture to the 
egg mixture and whisk until smooth and no lumps remain. 
The batter will be thin and look like pancake batter.

Let the batter rest for 10 to 15 minutes while you preheat 
the oven to 425 degrees. Add butter to a 10-inch cast-iron 
skillet and put it in the oven for a few minutes or until the 
butter melts. Swirl the pan to evenly cover the bottom 
with butter.

Once the batter has rested, pour it into the hot skillet and 
bake until your Pannukakku is puffy and golden brown, 
about 12 to 15 minutes. Remove the pan from the oven and 
let it cool for a few minutes, then cut the Pannukakku into 
slices or wedges and serve topped with confectioners’ 
sugar, jam, or fresh fruit.

6 eggs

1 1/2 cups milk

2 tablespoons sugar

1 teaspoon vanilla bean paste

1 1/2 cups all-purpose flour

1 teaspoon baking powder
1/8 teaspoon ground cardamom
1/2 teaspoon salt
1/4 cup (1/2 stick) butter

Topping Options
Confectioners’ sugar for dusting

Jam

Fresh fruit

Pannuk akku (Finnish Oven Pancake)

A cross between a popover and a Yorkshire pudding, Pannukakku is the Finnish version of 

a Dutch Baby. Both my mother and grandmother used to bake this dish, so it’s a childhood 

treat I remember fondly. The custardy batter, scented with hints of cardamom, is baked in 

the oven until it puffs up, and it can be savory or sweet, depending on the topping. It’s slight-

ly sweet on its own but pairs well with bacon, sausage links, or herbs like tarragon or dill. 

Pannukakku is often baked in a square pan, but I use a cast-iron skillet. Leftovers can be 

refrigerated and reheated or eaten at room temperature.

M a k e s 8  ser v ing s
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Preheat the oven to 375 degrees with the rack in the 
bottom third of the oven. Butter six 8-ounce ramekins and 
dust with cornmeal. Separate the eggs and place 3 yolks in 
a bowl and the 6 whites in another bowl. Save the remaining 
3 yolks for another recipe.

Bring the milk, cream, and thyme to a simmer in a small 
saucepan over medium-low heat, stirring occasionally until 
the milk foams and begins to bubble. Remove the pan from 
the heat.

Melt the butter in a medium-sized skillet over medium heat, 
then sprinkle in the flour, whisking constantly until the 
mixture thickens, about 1 minute.

Slowly add the warm milk mixture to the skillet and whisk 
continuously for about 2 minutes, until the sauce is bubbling 
and smooth and begins to thicken.

Remove the thyme sprig and pour the liquid into a large 
mixing bowl. Whisk in the sherry, Parmesan cheese, salt, 
and nutmeg.

Whisk the egg yolks, then ladle about 1/4 cup of the cheese 
mixture into the yolks. Whisk to combine, then whisk the 
yolk mixture into the cheese mixture. Let cool while you 
whisk the egg whites.

Use a stand mixer with a whisk attachment to beat the egg 
whites and cream of tartar on medium 35 to 45 seconds, 
until foamy. Increase the mixer speed to medium-high and 

Savory Cheese Soufflés

Although the thought of making a soufflé might intimidate you, I find these individual 

soufflés easier to make than a large one. And what’s the worst that could happen? If your 

soufflé collapses, it will still taste divine. Once you’ve mastered the technique and made the 

perfect soufflé, you’ll feel a sense of satisfaction. This is my standby recipe for a basic savory 

soufflé, with Parmesan cheese. If you’ve made it correctly, it should be light and fluffy and 

practically melt in your mouth.

M a k e s 6  singl e-ser v ing sou f f l é s

Butter and cornmeal for 

prepping the ramekins

6 eggs, room temperature, 

divided

1 cup milk
1/4 cup heavy cream

Fresh thyme sprig

2 tablespoons butter
1/4 cup all-purpose flour

3 tablespoons sherry
1/4 cup freshly grated Parmesan 

cheese
1/2 teaspoon sea salt

Freshly ground nutmeg
1/2 teaspoon cream of tartar
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beat 2 to 3 minutes more, until soft peaks form. The whites should still be glossy, not dry. With a 
wooden spoon or rubber spatula, fold one-third of the egg whites into the cheese mixture, then 
carefully fold in the remaining egg whites until combined.

Ladle the mixture into the prepared ramekins, filling each to within 1/4 inch of the top rim. Gently 
smooth the top of the soufflé batter with a rubber spatula and run your thumb around the inside 
rim of each ramekin to remove any drips. Place the ramekins on a rimmed baking sheet.

Bake the soufflés 16 to 18 minutes, until puffed and golden on top. Don’t open the oven until the 
soufflés have been baking at least 16 minutes, or they may fall. Serve immediately.

Note: For a higher-rising souff lé, you can make a collar out of parchment that fits around the inside top 
rim of the ramekin. Slide it between the egg and ramekin before putting the souff lés in the oven. This 
gives the souff lés some extra support as they rise.
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Preheat the broiler (if your broiler has different settings, 
set it to high). In a medium-sized bowl, whisk the eggs, 
cream, chives, mixed herbs, salt, and pepper. Heat the oil 
in a medium-sized skillet or frying pan over medium heat. 
When the oil is shimmering, pour the egg mixture into the 
pan and cook for 3 to 4 minutes, lifting the edges with a 
spatula to let the uncooked egg seep underneath. When the 
edges begin to set, remove the skillet from the heat.

Sprinkle the goat cheese on top of the eggs. Broil the eggs 
about 3 to 4 minutes, until the center is set and the frittata 
is puffed and brown around the edges. Watch closely, as 
broiler temperatures can vary. Allow the frittata to cool for 
a few minutes, then cut it into wedges. Drizzle with olive oil 
and garnish with herbs, if desired.

8 eggs

2 tablespoons heavy cream

2 teaspoons chopped chives
1/2 cup chopped mixed fresh 

herbs, plus more for garnish
1/2 teaspoon kosher salt
1/8 teaspoon white pepper

1 tablespoon extra-virgin olive 

oil, plus more for drizzling

4 ounces goat cheese, crumbled

Goat Cheese Frittata
WITH HERBS

Frittata is a fancy way of saying “quiche without the crust.” Frittatas are great to make when 

you’re feeling lazy and have a lot of eggs and an assortment of vegetables or other fillings. 

I look forward to making this each spring when I have various fresh herbs growing in the 

garden. Dill, tarragon, basil, parsley, sage, and thyme are all wonderful in this dish. I love 

the pungent flavor of the goat cheese mingling with the fresh herbs (if you’re not a goat 

cheese fan, you can substitute cream cheese). To me, this frittata screams, “Spring!”

M a k e s 4  t o  6  ser v ing s
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Preheat the oven to 400 degrees.

In a medium-sized bowl toss the sweet potato rounds with 
1 tablespoon of the olive oil and arrange them in a single 
layer on a rimmed baking sheet. Season the rounds with 
salt and pepper. Roast for 15 to 20 minutes, turning them 
over halfway through. When the rounds have softened and 
are starting to brown, remove the baking sheet from the 
oven and cool slightly.

While the sweet potato rounds are roasting, heat the 
remaining tablespoon of olive oil in an oven-safe skillet on 
medium-low. Add the sausage, breaking up any large chunks, 
and cook until lightly browned and no longer pink. Remove 
the sausage from the pan, draining all but 1 teaspoon of the 
grease, and add the onions. Season with salt and pepper. 
Cook the onions, stirring occasionally, until golden brown 
and caramelized, about 30 minutes. Return the sweet potato 
rounds and the sausage to the skillet and top with the 
julienned sage.

Whisk the eggs, cream, and cheese in a large bowl and season 
with salt and pepper. Pour over the top of the sausage-and-
vegetable mixture in the skillet. Bake 20 to 25 minutes until 
the egg is lightly browned, puffed, and set. Slice the frittata 
into wedges and serve warm or at room temperature with a 
garnish of fresh sage.

1 large sweet potato, peeled and 

cut into 1/4-inch rounds

2 tablespoons extra-virgin olive 

oil, divided

Kosher salt

Freshly ground black pepper

8 ounces uncooked sweet 

Italian sausage
1/2 sweet onion, sliced thinly
1/4 cup julienned fresh sage, plus 

whole, fresh sage for garnish

12 eggs
1/2 cup heavy cream

1 cup shredded Fontina cheese

Sweet-Potato Sausage Frittata

Frittatas are so versatile that you can add almost any combination of meats, veggies, and 

cheese, but I like this combination in particular. The sweet potatoes and sausage make this 

hearty dish an obvious choice for when you crave breakfast for dinner. A mild cheese like 

Fontina, Gouda, or Gruyère pairs well with the other flavors, letting the fresh sage shine 

through. This recipe requires a time commitment, but the roasted sweet potato and caramelized 

onions alone are worth the wait.

M a k e s 6  t o  8  ser v ing s
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For the Crust
In a medium-sized bowl, stir together the flour and salt. Add 
the butter and mix with a pastry blender or fork until the 
butter pieces are about pea-size. Add the egg yolk and mix 
until combined. Gradually pour in the ice water, mixing until 
the dough forms but isn’t wet. Wrap the dough in plastic, 
flatten using a roller, and chill in the refrigerator for at least 
1 hour.

On a lightly floured surface, roll out the dough into a 12-inch 
circle. Carefully transfer it to a 9-inch tart pan with a 
removable bottom. Gently press the dough into the bottom 
of the pan and up the sides. Trim off any excess dough 
around the edge of the pan. Chill the dough for 30 minutes. 
While it is chilling, preheat the oven to 375 degrees.

Cover the dough with aluminum foil, add pie weights or dried 
beans on top, then bake for 15 minutes. Remove the weights 
and the aluminum foil, prick the crust all over with a fork, and 
bake for 5 more minutes, until the crust is lightly browned. 
Remove from the oven and reduce the oven temperature to 
325 degrees.

For the Filling
While the oven is cooling, prepare the filling. In a medium-
sized bowl whisk the eggs, cream, and milk. Stir in the 
Parmesan cheese. Season with salt and pepper.

Once the oven temperature cools to 325 degrees, pour the 
filling into the prepared crust.

Basic Pastry Crust
1 1/4 cups all-purpose flour
1/4 teaspoon kosher salt
1/2 cup (1 stick) cold butter, cut 

into tablespoons

1 egg yolk

2 tablespoons ice water

Quiche Filling
5 eggs
1/2 cup heavy cream
1/2 cup milk
1/2 cup grated Parmesan cheese

Kosher salt

White pepper

Cl assic Quiche

I don’t make quiche often because it’s more time consuming than making a frittata, which 

is similar but doesn’t require a crust. However, any time I do make the effort, I’m reminded 

that the process isn’t that difficult.

You can customize this basic recipe with more cheese or with vegetables. Quiche can be 

served slightly warm or at room temperature.

M a k e s 6  t o  8  ser v ing s
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Bake about 30 minutes, until the quiche is set and lightly browned around the edges. Tent the 
quiche with aluminum foil if the crust begins to brown too quickly. Remove the quiche from the oven 
and allow it to cool for 10 to 20 minutes, or to room temperature. Remove the sides of the tart pan 
and slice the quiche into wedges to serve.

Note: Instead of cream and milk, you can use 1 cup of half-and-half.
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Make the crust as instructed in the Classic Quiche recipe 
(page 52). While the crust bakes, prepare the filling.

Melt the butter in a skillet over medium heat, then add 
the shallot and garlic and cook about 2 to 3 minutes, until 
softened, aromatic, and starting to brown. Season with salt 
and pepper.

In a medium-sized bowl whisk the eggs and cream. Stir 
in the Parmesan cheese, chopped basil, and the shallot 
mixture. Season with salt and pepper.

Once the oven temperature cools to 325 degrees, pour 
the filling into the prepared crust. Top with the tomato and 
mozzarella slices.

Bake for about 30 minutes, until the quiche is set and lightly 
browned around the edges. Tent the quiche with aluminum 
foil if the crust begins to brown too quickly. Remove the 
quiche from the oven and allow it to cool for 10 to 20 minutes, 
or to room temperature. Remove the sides of the tart 
pan and slice the quiche into wedges. Garnish with whole 
basil leaves and drizzle with olive oil and balsamic vinegar, 
if desired.

Basic Pastry Crust (page 52)

Tomato Caprese Quiche Filling
1 tablespoon butter
1/4 cup diced shallot

3 garlic cloves, minced

Kosher salt

Freshly ground black pepper

5 eggs
1/2 cup heavy cream
1/2 cup grated Parmesan cheese
1/4 cup roughly chopped fresh 

basil, plus several whole 

leaves for garnish

2 Roma tomatoes, cut into 

14-inch slices

1 ball fresh mozzarella cheese, 

cut into 1/4-inch slices

Extra-virgin olive oil for 

drizzling

Balsamic vinegar for drizzling, 

optional

Tomato Caprese Quiche

When our summer garden is bursting with tomatoes and fresh basil, I could eat a caprese 

salad every day! For this recipe, I borrow all the flavors of a caprese salad and add eggs. This 

quiche should only be made when you can locally source the freshest, juiciest, vine-ripened 

tomatoes. Fresh eggs and basil also are a must. Cut this dense, savory quiche into slices and 

eat it almost like a pizza.

M a k e s 6  t o  8  ser v ing s
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SIPS

Egg Flip
Lime Bourbon Sour

Maple Sour
Sunny-Side Up Sidecar

Boozy Spiced Eggnog

NIBBLES

Deviled Eggs with Avocado Oil and Sage
Deviled Eggs with Turmeric

Gruyère Gougères
Maple Bacon Scotch Eggs

Broccoli Cheddar Tart
Brown Sugar Maple Bacon

Butter Crackers
Lemon-Basil Bars

SIP S  A N D  N IBBL E S
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Add the brandy, sugar, and egg to a cocktail shaker. Dry-
shake vigorously for at least 30 seconds, until the egg is 
foamy. Add the ice cubes and heavy cream and shake again 
to chill, then strain the liquid into a glass filled with ice. 
Garnish with cardamom.

2 ounces brandy

1 teaspoon sugar

1 egg, room temperature

3 to 4 ice cubes, plus more for 

serving

Splash of heavy cream

Freshly grated cardamom

Egg Flip

The flip is a colonial cocktail that was originally made with ale and rum and served warm, but 

now it’s loosely defined as a frothy alcoholic beverage that contains sugar and an egg. A cousin 

to eggnog, this satisfying cocktail whips up quickly. My version uses brandy and cardamom, 

but experiment with different flavor combinations. As with any cocktails calling for egg foam, 

dry-shaking the egg with the other ingredients in a shaker (meaning before you add the ice) 

will result in the foamiest topper.

M a k e s 1  cock t a il
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Add the bourbon, lime juice, simple syrup, and egg white to a 
cocktail shaker or pint Mason jar. Dry-shake vigorously until 
the egg white is frothy, about 30 seconds. Add the ice cubes 
and shake until chilled, about 20 seconds more. Strain the 
liquid into a glass over ice. Garnish with the lime slice and 
maraschino cherry.

2 ounces bourbon

Juice of 1 lime (about 

2 tablespoons)

1 ounce simple syrup

1 egg white, room temperature

3 to 4 ice cubes, plus more for 

serving

1 slice lime for garnish

1 maraschino cherry for garnish

Lime Bourbon Sour

Whiskey sours made with store-bought sour mix were my drink of choice for a while in college. 

Then I became an adult and graduated to this more grown-up homemade version, which 

combines fresh lime juice with bourbon and calls for an egg white—technically making it a 

“Boston sour”—for a layer of lime-scented foam on top. “Egg whites in cocktails?” you say. “Oh 

yes,” I reply with a grin. Dry-shaking an egg white in your cocktail shaker with an acid—in this 

case, the lime juice—before adding the ice adds a smooth, pillowy texture and a fun, foamy top.

M a k e s 1  cock t a il
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Add the bourbon, lemon juice, maple syrup, and egg white 
to a cocktail shaker or pint Mason jar. Shake vigorously until 
the egg white is foamed and frothy, about 30 seconds. Add 
the ice cubes and shake until well chilled, about 20 seconds. 
Strain the liquid into a glass over ice. Garnish with a small red 
maple leaf, if desired, and set the glass on the large leaf.

2 ounces bourbon

1 ounce freshly squeezed lemon 

juice

1 ounce maple syrup

1 egg white, room temperature

3 to 4 ice cubes, plus more for 

serving

Small maple leaf for garnish, 

optional

Large maple leaf for a coaster, 

optional

Maple Sour

I created this maple version of a classic whiskey sour to sip in autumn, while we sit on our 

front porch enjoying the crisp fall air and marveling at the colorful Maine foliage. For a 

special presentation, use a large red maple leaf as a “coaster” for your cocktail.

M a k e s 1  cock t a il
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Defrost the orange juice concentrate in a small bowl on 
the counter, then stir in the triple sec liqueur. Measure out 
2 tablespoons of this mixture, then return the rest to the 
freezer for several hours until refrozen.

Once the juice concentrate mixture has refrozen and you’re 
ready to serve the sidebar, wet the rim of a coupe or martini 
glass with triple sec liqueur and then dip the rim in a plate 
of sugar.

Add the brandy, 2 tablespoons of thawed juice mixture, and 
water to a cocktail shaker and shake vigorously at least 
30 seconds, until blended and well chilled. Strain the liquid 
into the glass.

Rinse out the shaker and dry-shake the egg white vigorously 
for 60 seconds, or use a stand mixer with a whisk attachment 
to whip the egg white on medium-high 10 to 15 seconds, 
until frothy.

Using a #30 disher-style ice cream scoop or spoon, scoop 
out a generous ball of the frozen orange juice mixture, 
about 2 tablespoons, and center it in the glass. Pour the 
egg white around the edge of the glass and serve.

4 tablespoons frozen orange 

juice concentrate

1 ounce triple sec liqueur, plus 

more for the glass rim

Sugar, to coat the glass rim

1 1/2 ounces brandy
1/4 cup water

1 egg white

Sunn y-Side Up Sidecar

A few years ago, I was sitting on a plane and catching up on some magazine reading. I saw 

a recipe for a cocktail that looked exactly like a sunny-side up egg sitting in the glass. I 

couldn’t get the image out of my head, so once I returned home, I set about re-creating it. 

This is my version—a fresh, fun take on a classic sidecar. Any triple sec liqueur will do, 

but I prefer Cointreau.

M a k e s 1  cock t a il
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Add the milk, cardamom, nutmeg, and ginger to a medium 
saucepan and simmer over low heat, stirring occasionally, 
until bubbles form around the edges. Remove the pan from 
the heat.

In a large bowl whisk the egg yolks, sugar, and salt until 
frothy and pale yellow. Slowly add the hot milk, one ladleful 
at a time, to the egg mixture and whisk to combine. Adding 
the milk slowly keeps the eggs from curdling as they start 
to cook.

Pour the milk-and-egg mixture into the saucepan and cook 
over low heat, whisking constantly, 2 to 3 minutes, until it 
is thickened enough to coat the back of a spoon. Remove 
the pan from the heat and strain the mixture through a fine 
mesh strainer into a large bowl (straining is optional but 
will result in a smoother drink). Stir in the heavy cream and 
vanilla. Cool the mixture to room temperature, then stir in 
the brandy or amaretto. Cover the bowl and chill for several 
hours or overnight.

When you’re ready to serve the eggnog, use a stand mixer 
with a whisk attachment to whip the egg whites on medium 
35 to 45 seconds until foamy, then on medium-high 
2 to 3 minutes, until soft peaks form, then use a wooden 
spoon or rubber spatula to fold the whites into the eggnog. 
Ladle the eggnog into glasses and garnish them with a 
sprinkle of nutmeg and a cinnamon stick.

2 cups whole milk
1/2 teaspoon ground cardamom
1/2 teaspoon ground nutmeg, 

plus more for garnish
1/2 teaspoon ground ginger

6 eggs, separated
3/4 cup sugar
1/8 teaspoon kosher salt

1 cup heavy cream

1 teaspoon vanilla bean paste
1/2 cup brandy, amaretto, 

bourbon, or rum (or a 

combination)

Cinnamon sticks for garnish

Boozy Spiced Eggnog

Eggnog is typically made with brandy, but you can swap that out for your alcohol of choice. 

The spices pair well with brandy and amaretto to create the merriest sip of holiday cheer. 

The eggnog keeps in the refrigerator for several days, improving in taste and texture as it 

ages. For a family friendly version, omit the liquor. However, alcohol keeps the eggnog safe 

to drink longer, so nonalcoholic versions should be consumed immediately.

M a k e s a bou t 5  c u p s
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Slice each egg in half lengthwise. Carefully scoop out the 
yolks with a small spoon and place them in a food processor. 
Arrange 12 of the empty egg white halves on an egg tray, 
discarding the remaining 4 whites or using them later for egg 
salad or to feed to your chickens.

In the food processor, pulse the yolks until they’re crumbled, 
then add the mayonnaise, avocado oil, and vinegar and pulse 
to combine. Season with salt and pepper. Continue to blend 
until the filling is smooth and creamy.

Fit a pastry bag with a 1/2-inch round piping tip, then scoop 
the filling into the bag and pipe it into each egg white half. 
Garnish with white pepper, a drizzle of avocado oil, and 
the fresh sage. Serve the deviled eggs immediately or 
refrigerate and eat them within a few days.

8 hard-cooked eggs, cooled 

and peeled

2 tablespoons mayonnaise

2 teaspoons avocado oil, plus 

more for drizzling

1 teaspoon champagne vinegar

Kosher salt

White pepper

Fresh sage for garnish

Deviled Eggs
WITH AVOCADO OIL AND SAGE

When I make deviled eggs, I always cook two extra eggs, to ensure that I have enough filling 

to pile each one high. You can prepare the filling by hand using a fork, but a food processor 

makes the smoothest and creamiest filling. This is my “fancy” deviled egg recipe, and I pipe 

the filling for a more elegant presentation. I also like the hint of avocado flavor in this recipe.

M a k e s 12  de v il ed eg g s
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2 cups water

2 tablespoons ground turmeric, 

plus more for garnish

1 teaspoon sugar

1 teaspoon kosher salt, plus 

more for seasoning
1/2 teaspoon cider vinegar

8 hard-cooked eggs, cooled and 

peeled (page 23)
1/2 cup heavy cream

1 teaspoon freshly squeezed 

lemon juice

1 teaspoon extra-virgin olive oil

Freshly ground white pepper

Sliced scallions for garnish

Mustard seeds for garnish

Deviled Eggs
WITH TURMERIC

Anybody can bring regular deviled eggs to a potluck or cookout. But it takes a special kind 

of person to bring these deviled eggs. I love how the turmeric turns the egg whites a vibrant 

yellow, which complements the brightness of the egg yolks.

M a k e s 12  de v il ed eg g s

In a medium-sized bowl whisk the water, turmeric, sugar, 
salt, and vinegar, until the sugar and salt are dissolved. 
Place the eggs in the bowl, making sure they are covered 
with water (add a little more if necessary, or use a less 
shallow bowl). Refrigerate 3 to 4 hours (or overnight), until 
the eggs are the desired shade of yellow.

Remove the eggs from the liquid and set on paper towels to 
dry. Then slice each egg in half lengthwise. Carefully remove 
the egg yolks with a small spoon and place in a medium-sized 
bowl. Arrange 12 of the empty egg white halves on an egg 
tray, discarding the remaining 4 whites or using them later 
for egg salad or to feed to your chickens.

Mash the yolks with a fork, then add the cream, lemon juice, 
and oil and mash until creamy and smooth. Season with salt 
and pepper.

Use a #30 disher-style ice cream scoop or spoon to mound 
about 2 tablespoons of the filling into each of the egg white 
halves. Garnish with sliced scallions, mustard seeds, and 
turmeric. Serve immediately or refrigerate and eat within a 
few days.
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Preheat the oven to 450 degrees. Line 2 rimmed baking 
sheets with parchment.

In a medium-sized heavy saucepan, combine the water, milk, 
butter, salt, and pepper and bring to a boil over medium-
high heat, stirring occasionally. Once the mixture is boiling, 
reduce the heat to medium-low, add the flour and stir 
continuously with a wooden spoon for about 2 minutes, until 
the dough starts to form a cohesive ball and pull away from 
the sides of the pan. It should look like mashed potatoes and 
smell slightly nutty.

Remove the pan from the heat and transfer the dough to a 
stand mixer with a paddle attachment. Let the dough cool 
for 2 to 3 minutes. On medium, add 1 egg at a time to the 
dough and beat until incorporated before adding the next. 
Scrape down the sides of the bowl as needed. Beat the 
dough on medium for several more minutes, until it’s glossy 
and lemon colored. Add the cheese and nutmeg and mix 
until combined. The dough will be sticky.

Transfer the dough to a pastry bag with a 1/2-inch round 
piping tip. Pipe mounds of dough about 1 inch in diameter onto 
the parchment-covered baking sheets. Use approximately 
1 tablespoon of dough for each mound and leave 2 inches 
between them. Whisk the remaining egg yolk with the 
tablespoon of water and brush the tops of each gougère.

Place the baking sheets in the oven and reduce the heat 
to 350 degrees. Bake 20 to 25 minutes, until the gougères 
are puffy and golden brown and sound hollow when you 

1/2 cup water, plus 1 tablespoon 

for brushing the tops
1/2 cup milk
1/2 cup (1 stick) butter, cut into 

1/2-inch cubes
1/4 teaspoon kosher salt
1/8 teaspoon freshly ground 

black pepper

1 cup all-purpose flour

4 eggs, plus 1 yolk for brushing 

the tops

2 cups shredded Gruyère 

cheese
1/4 teaspoon freshly grated 

nutmeg

Gru yère Gougères

Say that three times fast! These cheesy French puffs are addictive—so it’s good that this recipe 

makes a few dozen! The basic choux dough used for this pastry is the same one you’d use to 

make cream puffs (page 122), profiteroles, or éclairs. The added cheese makes this a savory 

snack you’ll want to prepare often. Gruyère cheese is commonly used in these puffs (which are 

often served with wine), but feel free to substitute a different cheese.

M a k e s a bou t 4  doz en
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tap them. Don’t open the oven until the full time has elapsed, because the gougères need steam to 
puff properly.

Serve your gougères warm from the oven or let them cool to room temperature. Store leftovers 
at room temperature or freeze them. Frozen gougères can be defrosted and briefly reheated in 
the oven.
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Pour the flour onto a small plate and season with salt and 
pepper. In a shallow bowl whisk the eggs. Pour the bread 
crumbs onto a small plate and season with salt and pepper. 
Line up the dishes with flour first, then the whisked egg, 
then the bread crumbs. Add an empty plate beside the bowl 
of bread crumbs.

In a food processor pulse the sausage, bacon, maple syrup, 
nutmeg, and cardamom to combine. Divide the sausage 
mixture into 6 even portions.

Wet your hands well, then pat one portion of the sausage 
mixture into an oval-shaped patty on one hand. Roll a soft-
cooked egg in the seasoned flour, then gently mold the pork 
around the egg, making sure to seal the seams well with your 
fingers. Handle the eggs carefully so you don’t break the 
yolk. Roll the sausage ball in the seasoned flour, dip it into 
the whisked egg, then roll it in the bread crumbs. Place the 
Scotch egg on the empty plate. Repeat with the remaining 
soft-cooked eggs.

Heat 3 to 4 inches of oil in a heavy pot to 330 degrees. Once 
the oil is hot, carefully add 3 of the Scotch eggs to the oil and 
fry about 6 minutes, turning the eggs halfway through, until 
the sausage reaches an internal temperature of 160 degrees 
and the outside is golden brown and crispy. Using a slotted 
spoon or metal tongs, move the Scotch eggs to a paper-towel-
lined wire rack to cool slightly. Repeat with the remaining 
batch of eggs.

Serve the Scotch eggs with maple syrup and refrigerate any 
leftovers. Reheat briefly or eat at room temperature.

1/4 cup all-purpose flour

Kosher salt

Freshly ground black pepper

2 eggs

1 cup coarse panko bread 

crumbs

1 pound pork sausage

4 slices bacon, chopped

2 tablespoons maple syrup, 

plus more for serving
1/4 teaspoon ground nutmeg
1/4 teaspoon ground cardamom

6 soft-cooked eggs, cooled 

and peeled

Vegetable oil, for frying

Maple Bacon Scotch Eggs

Several years ago, a visitor from the United Kingdom introduced me to Scotch eggs. My modified 

version of her recipe has become a family favorite. These handheld crunchy-sweet-savory bites 

are delicious to eat either warm or at room temperature.

M a k e s 6  Sco t ch eg g s
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For the Crust
Add the flour and salt to a food processor. Add a few butter 
cubes at a time and pulse about 10 seconds, until the mixture 
forms coarse clumps. While the motor is running, slowly pour 
in the ice water and process until the dough starts to form 
a ball, about 30 seconds. You may not need all the water. 
Flatten the dough into a disc and wrap it in plastic wrap. Chill 
for 30 minutes and preheat the oven to 400 degrees.

The crust needs to be blind-baked before the filling is added 
so it’s flaky and crisp, not soggy. Roll out the chilled dough 
on a floured surface and press it into a tart pan. Chill 
for another 30 minutes. Once chilled, prick the bottom of 
the dough with a fork, cover it with parchment paper or 
aluminum foil, and add pie weights or dried beans on top. 
Bake until the crust is set, about 16 to 18 minutes, then 
remove the weights and parchment and continue to bake 
another 10 to 12 minutes, until the crust is lightly browned 
and nearly done. Then remove the crust from the oven and 
let it cool slightly while you prepare the filling.

Reduce the oven temperature to 325 degrees.

Pâte Brisée Crust
1 1/4 cups all-purpose flour
1/2 teaspoon kosher salt
1/2 cup (1 stick) butter, cut into 

1/2-inch cubes and chilled
1/4 cup ice water

Broccoli Cheddar Tart

Sometimes I enjoy the challenge of rolling out a beautiful crust. For this tart, I like to use a 

classic pâte brisée crust, but you can substitute your own crust recipe or a store-bought crust. 

You can use a tart pan, a rectangular pan, or a regular pie plate. I use a 4 1/2 x 14-inch tart pan 

with a removable bottom because that makes the tart easy to cut into thin slices, to serve as 

an appetizer or “nibble.” This tart works equally well for breakfast, brunch, or a light summer 

dinner paired with a salad.

M a k e s 12  t o  14  ser v ing s
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Broccoli Cheddar Filling
5 eggs

1 cup heavy cream
1/4 teaspoon kosher salt
1/4 teaspoon freshly ground 

black pepper
1/4 teaspoon ground nutmeg
3/4 cup shredded Cheddar 

cheese

2 teaspoons all-purpose flour

4 uncooked breakfast sausage 

links, crumbled, with skins 

removed
1/2 cup broccoli florets, chopped 

into small pieces
1/4 cup finely chopped onion

2 garlic cloves, thinly sliced

For the Filling
While the crust is baking and cooling in the tart pan, whisk 
the eggs and cream in a small bowl, then season with salt, 
pepper, and nutmeg. In a different small bowl, toss the 
shredded cheese and flour.

Cook the crumbled sausage in a medium-sized skillet over 
medium-high heat until browned and crispy. Remove the 
sausage from the pan and drain on a paper-towel-lined plate. 
Add the broccoli, onion, and garlic to the same pan and cook 
over medium-high heat until crispy and browned.

Arrange the sausage and vegetables on the crust and cover 
with the cheese mixture. Pour the egg mixture over the 
top, being careful not to disturb the vegetables and cheese. 
Bake 20 to 30 minutes until the middle is set and the crust 
is golden brown. Cover the crust with aluminum foil, if 
necessary, to keep it from browning too quickly. Remove the 
tart from the oven and let it cool slightly. Remove the sides 
of the pan and slice the tart into 1-inch wedges. Serve warm 
or at room temperature.
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Line a rimmed baking sheet with aluminum foil, then set a 
wire cooling rack on top. Lay the bacon strips over the rack 
in a single layer.

Whisk the brown sugar and maple syrup in a small bowl until 
smooth. The mixture should be thick but still a spreadable 
consistency. Generously brush the sugar mixture over the 
tops of the bacon strips with a pastry brush. Then grind a 
copious amount of pepper over the slices.

Bake about 30 minutes, until the bacon is browned and 
crispy, and the tops are bubbling and sticky. You’ll know it’s 
ready when it smells so good in your kitchen that you can’t 
take it anymore. Remove the bacon from the oven and allow 
it to cool on the rack for a few minutes. Then peel the slices 
off the rack and set them on a plate to cool.

Store leftovers in the refrigerator. Just kidding—there won’t 
be any leftovers!

12 slices thick-sliced bacon
2/3 cup firmly packed brown 

sugar
1/3 cup maple syrup

Freshly ground black pepper

Preheat the oven to 
350 degrees.

Brow n Sugar Maple Bacon

What are eggs without bacon? This chewy, sticky, candied maple bacon is a satisfying stand-

alone finger food or a tasty accompaniment on an egg sandwich or burger. Or try it crumbled 

over pancakes or a cupcake. This recipe doesn’t take much longer to make than regular 

bacon. And if you can find a source for locally raised bacon, that’s even better. Ditto for local 

maple syrup.

M a k e s 12  sl ice s
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Preheat the oven to 400 degrees.

On a clean surface dusted with cornmeal, roll out the excess 
piecrust dough to a 1/8-inch thickness. Use a 1 1/2- or 2-inch 
cookie or biscuit cutter, or the rim of a shot glass, to cut out 
dough rounds. Re-roll the scraps and cut out more rounds. 
Arrange the rounds, evenly spaced, on a rimmed baking 
sheet.

Whisk the egg white in a small bowl, then brush the tops of 
the crackers with the white. Prick holes in each cracker 
with the tines of a fork and sprinkle with kosher salt. Bake 
until the crackers are slightly barely browned, 8 to 10 minutes.

Cornmeal, for rolling

Excess Cheesy Mushroom Pie 

crust dough (page 176)

1 egg white

Kosher salt

Butter Cr ackers

Make your own RITZ-style crackers using the piecrust dough and leftover egg white from 

the Cheesy Mushroom Pie. These crackers are an addictive nibble to pair with a cocktail or a 

glass of chilled wine, as you while away a lazy summer afternoon—which is what I like to do 

while I watch the chickens cavort in my backyard.

M a k e s a bou t 12  t o  16  cr ack er s
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Crust
10 tablespoons butter, room 

temperature
1/2 cup firmly packed light brown 

sugar

Grated peel of 1 lemon (about 

1 tablespoon)

1 tablespoon freshly minced 

basil, plus more for garnish

2 cups all-purpose flour

Filling
1/2 cup all-purpose flour

6 eggs

2 cups sugar

Grated peel of 3 lemons (about 

3 tablespoons), divided

Juice of 4 lemons (about 
3/4 cup)

3/4 teaspoon baking powder

Confectioners’ sugar for garnish

Lemon-Basil Bars

These lemon-basil bars pack a citrusy punch and are super-easy to make. I love the tart 

sweetness of the lemon filling mingling with the savory basil. When cut into small bars, these 

bars can accompany a cold beverage on a warm summer day when you want something sweet.

M a k e s a bou t 36  b a r s

For the Crust
Preheat the oven to 350 degrees. Line a 9 x 13-inch baking 
pan with parchment paper, making sure excess paper hangs 
over the long sides of the pan.

Use a stand mixer with a paddle attachment to beat the butter, 
brown sugar, lemon peel, and basil on medium 1 to 2 minutes, 
until smooth. With the mixer set to low, slowly add the flour 
until the mixture is crumbly and well combined. Press the 
crust into the prepared pan and bake about 20 minutes, until 
lightly browned.

For the Filling
While the crust is baking, use a stand mixer with a paddle 
attachment to beat the flour, eggs, sugar, 1 tablespoon of 
lemon peel, lemon juice, and baking powder 1 to 2 minutes, 
until combined and frothy.

Pour the filling over the hot crust, return to the oven, and 
bake about 20 minutes, until the center of the filling is set 
and the edges of the crust are light brown.

Cool on a wire rack in the pan for at least an hour, then lift 
the bars out of the pan using the parchment paper. Cut into 
1 x 3-inch bars, dust with confectioners’ sugar, and garnish 
with fresh basil and remaining lemon peel. Cover leftovers 
and store them covered in the refrigerator.
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SOUPS

Egg Drop Soup
Egg Lemon Soup (Avgolemono)

SALADS

Caesar Salad
Niçoise Salad

Warm Bacon and Eggs Salad

PASTA

Homemade Pasta
Pasta Carbonara
Ricotta Gnocchi

Browned Butter Sage Sauce
Baked Macaroni and Cheese

Egg Yolk Ravioli

MORE BAKED EGG DISHES

Toasty Holiday Strata
Bacon and Eggs Pizza

Baked Eggs in Butternut Squash Rings
Baked Eggs Marinara
Cheesy Mushroom Pie
Bacon and Beet Hash

Toad-in-the-Hole

DIN N ER
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In a medium-sized saucepan over high heat, stir the chicken 
stock, ginger, and sesame oil until it comes to a boil. 
Meanwhile whisk the cornstarch, sugar, and turmeric into the 
cold water in a measuring cup until smooth, then pour into 
the soup, whisking until combined. Reduce the heat to low 
and simmer the soup until thickened slightly, 1 to 2 minutes.

Using a wooden spoon, stir the soup in a circular motion 
while slowly pouring in the whisked eggs. Let the eggs cook 
for several seconds undisturbed, then remove the pan from 
the heat and gently stir in the scallions, being careful not to 
break up the egg ribbons. Season with salt and pepper, then 
pour the soup into bowls and garnish with scallions and a 
drizzle of sesame oil. Serve warm.

8 cups (2 quarts) low-sodium 

chicken stock

One 2-inch piece fresh ginger, 

peeled and grated

1 teaspoon sesame oil, plus 

more for drizzling
1/4 cup cornstarch

1 teaspoon sugar
1/4 teaspoon ground turmeric
1/3 cup cold water

8 eggs, lightly whisked

4 scallions, sliced, plus more 

for garnish

Kosher salt

White pepper

Egg Drop Soup

A staple of Chinese cuisine, egg drop soup more than any other type of soup highlights fresh 

eggs. This homemade version is so satisfying whenever I have the urge for a warm bowl of 

hearty soup. It’s also easy to make—and ready before you can say “Chinese takeout.” I usually 

use chicken stock in my soup, but to make this a meatless meal, substitute vegetable stock.

M a k e s 4  t o  6  ser v ing s
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In a large saucepan over medium-high heat, bring the broth 
and rice to a boil. Cover the pot, reduce the heat to low, 
and simmer until the rice is tender, about 12 to 14 minutes. 
Season with salt and pepper.

While the rice is cooking, in a medium-sized bowl whisk the 
eggs and lemon juice until light and frothy. Slowly whisk 1 cup 
of the hot broth into the whisked eggs, then whisk the egg 
mixture slowly back into the saucepan to keep the egg from 
curdling. Cook about 2 to 3 minutes, stirring continually, 
until the soup thickens and bubbles form around the edges. 
Be sure not to let the soup come to a boil, or the eggs 
may curdle.

Once the soup has thickened, remove it from the heat and 
season with more salt and pepper. Ladle the soup into 
bowls. Add a squeeze of lemon for added zing, then garnish 
with the parsley, lemon slices, and lemon peel.

8 cups (2 quarts) chicken broth
1/2 cup uncooked white rice

Kosher salt

Freshly ground black pepper

6 eggs
1/3 cup lemon juice (about 

2 lemons)

Lemon slices for garnish

Fresh parsley for garnish

Grated lemon peel for garnish

Egg Lemon Soup (Avgolemono)

The Greek word avgolemono translates to “egg and lemon” in English. This soup is quick and 

easy to make with simple ingredients you likely have on hand, like chicken stock and rice—

and of course fresh eggs! Lemon juice and peel add a brightness to the soup, for a pick-me-up 

on a chilly evening. Plus, it’s super-creamy without any heavy cream, so it’s the ultimate 

comfort food without the guilt. And again, vegetable broth can be used in place of the chicken 

broth to make this a vegetarian option.

M a k e s 4  t o  6  ser v ing s
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For the Dressing
While the croutons are baking, make the dressing as 
directed in the recipe.

To Assemble the Salad
Chop the lettuce into chunks and place in a large mixing 
bowl. Toss with homemade garlic croutons and Caesar 
dressing, then divide between 2 salad bowls. Garnish with 
freshly shaved or grated Parmesan.

Salad
1 head romaine lettuce

Homemade Garlic Croutons
1 garlic clove, peeled and minced

1 tablespoon butter, melted

1 tablespoon extra-virgin 

olive oil

2 tablespoons freshly grated 

Parmesan cheese, plus more 

for garnish
1/4 teaspoon kosher salt

Freshly ground black pepper

2 cups bread cubes

Caesar Sal ad

Give me a bowl of crisp romaine lettuce drizzled with tangy, creamy homemade Caesar dressing 

and piled with garlicky baked croutons, and I’ll happily eat the entire thing. This salad can go 

fridge to table in less than twenty minutes, making it an excellent option for a busy weeknight. 

Top it with some seared tuna, baked chicken, or grilled steak strips, and it turns into a hearty 

meal sure to please.

M a k e s 2  gen erous din n er ser v ing s  or  4  side s a l a d ser v ing s

Caesar Dressing (page 148)

For the Croutons
Preheat the oven to 350 degrees.

In a medium-sized bowl whisk the garlic, melted butter, olive 
oil, Parmesan, salt, and pepper until well combined, then 
add the bread cubes. Toss to coat all sides of the bread.

Spread the cubes in a single layer on a rimmed baking sheet. 
Bake until crisp and golden brown, about 12 to 15 minutes, 
flipping the cubes halfway through.
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For the Dressing
In a medium-sized bowl whisk the oil, mustard, mustard 
seeds, honey, and vinegar until blended. Season with salt 
and pepper.

Niçoise Dressing
1/2 cup extra-virgin olive oil

1 tablespoon stone-ground 

mustard
1/2 teaspoon mustard seeds

2 teaspoons honey
1/2 teaspoon champagne 

vinegar or white vinegar

Kosher salt

Freshly ground black pepper

Salad
2 cups lettuce or spinach
1/2 cup Niçoise olives

3 to 4 fingerling potatoes, 

parboiled and halved
1/2 cup snap peas, blanched

6 slices seared tuna

4 soft-cooked eggs

1 tablespoon capers

4 sprigs fresh dill for garnish

4 sprigs fresh tarragon for 

garnish

Kosher salt

Freshly ground black pepper

Niçoise Sal ad

Niçoise salad calls for each ingredient to be tossed separately in the dressing and then arranged 

on the plate instead of mixed together. Traditional ingredients include those common in Nice, 

France, where the salad originated, including potatoes, green beans, fava beans, and tuna or 

anchovies. I’ve made some substitutions in this recipe, but the soft-cooked, jammy egg halves 

and Niçoise olives are a must!

M a k e s 2  ser v ing s

To Assemble the Salad
To serve, divide the lettuce or spinach between 2 salad 
plates with the lettuce or spinach. Toss the olives, potatoes, 
and peas separately in the bowl of dressing, then arrange 
each ingredient in rows or piles on the plates. Add the 
tuna, then carefully cut the eggs in half and arrange them 
on the plates. Garnish the salads with the capers, dill, and 
tarragon, then season with salt and pepper.
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Orange-Ginger Dressing
1 teaspoon grated orange peel
1/3 cup freshly squeezed orange 

juice

1 tablespoon champagne 

vinegar

2 teaspoons extra-virgin 

olive oil
1/2 teaspoon freshly grated 

ginger
1/8 teaspoon kosher salt

Pinch of white pepper

Make the Brown Sugar Maple Bacon. While the bacon is 
baking, prepare the croutons, dressing, and eggs.

For the Croutons
Melt the butter in a medium-sized skillet over medium heat. 
Add the bread cubes, stir, sprinkle with salt, and let sit for 
a minute or two to brown on the bottom. Then cook for a 
few more minutes, stirring occasionally until the cubes are 
browned and crispy. Remove the croutons from the pan and 
drain on paper towels.

For the Dressing
Combine the orange peel, orange juice, vinegar, oil, ginger, 
salt, and pepper in a half-pint Mason jar. Screw on the lid 
and shake until the dressing is well combined and smooth, 
about 20 seconds. Alternatively, whisk vigorously in a 
medium-sized bowl.

4 slices Brown Sugar Maple 

Bacon (page 68)

Warm Bacon and Eggs Sal ad

Bacon, eggs, toast, and orange juice—they’re what breakfast is made of! Transform typical 

breakfast ingredients into a hearty dinner salad by adding mixed greens and a citrusy 

dressing. If you have some slightly stale bread on hand, this is the perfect way to use it. The 

stove-top croutons add a satisfying crunch to this dish.

M a k e s 2  ser v ing s

Homemade Buttered Croutons
3 tablespoons butter

2 cups cubed bread
1/2 teaspoon kosher salt
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Salad
3 cups mixed salad greens

Butter for frying the eggs

4 eggs sunny-side up

Half an orange, cut into pieces

Kosher salt

Freshly ground black pepper

For the Eggs
In the skillet add more butter and fry the eggs sunny-side up.

To Assemble the Salad
Remove the bacon from the oven. Divide the greens 
between 2 plates, then top each salad with 2 eggs, 2 slices 
of bacon, orange segments, and croutons. Drizzle with 
dressing, season with salt and pepper, and serve warm.
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On a clean surface measure out the flour, semolina, and 
salt. Stir together with a fork. Then make a mound with 
an indentation in the center. Add the eggs and yolk to the 
center of the well and stir with a fork to combine, pulling 
in flour a little at a time from the sides of the well until the 
mixture is well combined.

Lightly flour your work surface and knead the dough about 
10 minutes, until it forms a smooth ball. Use more flour, if 
necessary, to keep the dough from sticking, or add water 
if the dough is too dry. (Alternatively, use a stand mixer 
with a dough hook to knead the flour, semolina, salt, eggs, 
and yolk together on medium speed about 2 minutes, 
until smooth.)

Wrap the dough in plastic wrap and allow to rest for 
30 minutes at room temperature (or overnight). After 
the dough has rested, cut it into 4 equal pieces. Wrap the 
dough in plastic wrap while you work with a piece at a time, 
to keep the dough from drying out. Roll each piece out 
with a rolling pin into a thin sheet or run it through a pasta 
machine to about a 1/16-inch thickness. Sprinkle the dough 
with flour if it gets too sticky.

Line a baking sheet with parchment paper and sprinkle it 
with semolina. Using the fettuccini attachment on your 
pasta machine, cut the sheets of dough into long strips. If 
you’re cutting the fettuccine by hand, roll the pasta sheets 
up jelly-roll-style. Use a sharp knife to cut the rolls into 
1/4-inch slices, making long, thin strips. (Or cut them into 
circles to make Egg Yolk Ravioli [page 85]).

1 1/2 cups 00 pasta flour or all-

purpose flour, plus more for 

dusting
1/2 cup durum semolina, plus 

more for dusting
1/2 teaspoon kosher salt

3 eggs, plus 1 egg yolk, lightly 

whisked

Homemade Pasta

Homemade pasta is so much fun to make. Any type of flour, or combination of flours, will work: 

00 pasta flour, semolina, or all-purpose flour. The semolina is more rugged and will give the 

pasta more bite, while the 00 flour is silkier. Don’t have a pasta machine? No worries! You can 

knead the dough by hand, roll it out, then cut it with a knife to make fettuccine or tagliatelle.

M a k e s a bou t 1  p ou n d of  pa st a
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Unroll the noodles and wind them into nests on the baking sheet while you cut the remaining 
noodles.

Let the noodles dry for at least 30 minutes. At this point you can refrigerate the noodles for up to 
2 days or freeze them to cook later.

To cook, drop the noodles into a large pot of generously salted boiling water, stirring them to 
make sure they don’t stick together. Cook the fresh pasta for about 2 minutes, until al dente. 
Refrigerated or frozen noodles will take a minute or two longer to cook.
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Fill a large pot with water and salt for the pasta and heat to 
a boil. In a medium-sized bowl whisk the cheese into the egg 
yolks. Season generously with salt and pepper.

When the water boils, add the pasta and cook until al dente, 
about 2 minutes for fresh pasta and a few minutes longer 
for dried. Just before the pasta is done, reserve 1 1/2 cups 
of the cooking water and then drain the pasta. (Tip: Setting 
a measuring cup next to your pasta pot before you boil the 
water will help you remember to reserve some of the cooking 
water. I can’t tell you how many times I’ve remembered I 
was supposed to save some of the water as it’s circling down 
the drain!)

Return the pasta to the pot after draining. Stir a little pasta 
water into the egg yolk mixture to loosen it up, then slowly 
stir the mixture into the pasta until well combined, adding 
more of the reserved pasta water a little at a time until the 
sauce is smooth and silky. Season with salt and pepper and 
serve with freshly grated cheese.

4 to 6 quarts water

2 teaspoons kosher salt
2/3 cup finely grated fresh 

Parmesan or Pecorino 

Romano cheese, plus more 

for serving

4 egg yolks

Kosher salt

Freshly ground black pepper

1 pound fresh pasta

1 1/2 cups reserved pasta water

Pasta Carbonar a

Carbonara is a simple, classic dish that uses a few basic ingredients to create a creamy pasta 

sauce. I often make it when we’re low on food in the house, because who can’t come up with 

pasta and some eggs? I also love this sauce because, unlike a rich, calorie-laden alfredo 

made with butter and heavy cream (which I’m a sucker for as well!), carbonara derives its 

creaminess from egg yolks and the pasta cooking water. A traditional carbonara recipe calls 

for cheese, but I typically leave it out, and the dish is still delicious. I like using tagliatelle 

for carbonara, but you can use spaghetti, linguine, or fettuccine.

M a k e s 4  ser v ing s
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Place a paper towel in a colander in the sink and add the 
ricotta, then place another paper towel on top of the 
ricotta. Press down to soak up as much of the liquid as 
possible, then repeat with 2 fresh paper towels. Once the 
liquid has been absorbed, peel the paper towels off the 
ricotta and discard them.

In a large mixing bowl, whisk the drained ricotta with the 
egg yolks. Then add the flour, cheese, nutmeg, 1/2 teaspoon 
salt, and pepper. Stir until combined. The dough should 
be semi-sticky and soft enough to be shaped into a ball. 
Overmixing the dough will make the gnocchi tough instead 
of soft and pillowy.

Flour a piece of parchment paper and a cutting board or clean 
work surface well—and rub flour on your hands. Be liberal with 
the flour as you form the gnocchi, adding more to the cutting 
board, the dough, and your hands when necessary.

Scrape the dough out of the bowl and pat or roll it into a flat, 
round disk on the floured work surface. Use a bench scraper 
to divide the dough into eight wedges. Roll each wedge into 
a rope, about 1 inch in diameter. Use a knife to trim off the 
ends, then cut the ropes at 3/4- to 1-inch intervals to make 
individual gnocchi. Move the gnocchi to the parchment 
paper. Once you’ve cut all the gnocchi, sprinkle flour over the 
tops. (This helps prevent them from sticking together while 
they’re cooking.)

Bring the water to a boil in a large pot over high heat. 
Add 1 teaspoon of salt. Carefully tip the gnocchi from 

1 (15-ounce) container ricotta 

cheese

3 egg yolks

1 cup all-purpose flour, plus 

more for dusting
1/2 cup finely grated Parmesan, 

Asiago, or Pecorino Romano 

cheese
1/2 teaspoon ground nutmeg

1 1/2 teaspoons kosher salt, 

divided

Freshly ground black pepper

6 quarts water for cooking the 

gnocchi

2 tablespoons butter

Browned Butter Sage Sauce 

(page 83), extra-virgin 

olive oil, or Marinara Sauce 

(page 85) for serving

Ricotta Gnocchi

For years I never bothered to make my own gnocchi because the recipes that use potatoes 

seemed too labor intensive. But then I stumbled upon a recipe that substituted ricotta cheese 

for the potato and made it possible to have gnocchi on the table in less than thirty minutes. 

That was the beginning of my love affair with homemade gnocchi. May this recipe be the 

beginning of your love affair as well!

M a k e s a bou t 5  doz en gnocchi
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the parchment paper into the boiling water, then stir them gently to keep them from clumping 
together.

Cook about 30 seconds, until the gnocchi float to the surface of the water, and then cook for 1 more 
minute. Use a slotted spoon to remove the gnocchi from the water, then drain them on paper towels.

Melt the butter in a large saucepan or skillet over medium-high heat. Once the butter has melted, 
add the drained gnocchi in a single layer. Separate the gnocchi into 2 batches to give them more 
room if needed.

To brown the bottoms, cook the gnocchi for 2 minutes without moving them. Then continue to cook 
for another couple of minutes, moving the gnocchi around in the pan gently until they’re lightly 
browned all over. Don’t be afraid to get a nice sear on some! Transfer the gnocchi to a bowl.

Serve with Browned Butter Sage Sauce, olive oil, or Marinara Sauce.

S av i ng  t h e  Gno c ch i  f or  L a t e r

After the gnocchi are shaped, they can be frozen or stored in the refrigerator 

for later use. To freeze them, arrange them in a single layer on a baking sheet, 

freeze them until firm, then place them in a freezer bag or container. Cook them as 

directed in the recipe, dropping the frozen gnocchi into the boiling water in small 

batches. Alternatively, you can refrigerate the uncooked gnocchi, then cook them 

as directed. Uncooked gnocchi keep for up to 3 days in the refrigerator or up to 

3 months in the freezer.
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1/2 cup (1 stick) butter

5 to 6 fresh sage leaves

Kosher salt

White pepper

Chopped walnuts, optional

Brow ned Butter Sage Sauce

When my herb garden is bursting with fresh sage, I make this simple, yet remarkably 

decadent, sauce. Don’t let the few basic ingredients deceive you: together, they create a rich, 

decadent sauce I love to toss with pasta or gnocchi or drizzle over fried eggs.

M a k e s a bou t 1/2  c u p

Melt the butter in a medium-sized saucepan over medium 
heat. Add the sage and continue to cook for several minutes, 
stirring occasionally, until the butter is foamy and begins 
to brown on the bottom of the pan, the sage is curled and 
crispy, and the sauce smells nutty and aromatic. Remove 
the sauce from the heat and season with salt and pepper. 
Sprinkle in some chopped walnuts if you desire.
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Preheat the oven to 375 degrees. Use butter to grease an 
8- or 9-inch square casserole dish.

In a large pot bring the water, 1 cup of milk, and 1 teaspoon 
of salt to a boil, then add the macaroni. Stirring 
occasionally, cook until the pasta is al dente, about 
6 minutes. Reserve 1/2 cup of the pasta cooking liquid. (Tip: 
setting a measuring cup next to your pasta pot before you 
boil the water will help you remember to reserve some of 
the cooking water.) Drain the macaroni, then pour it into 
the prepared casserole dish.

Stir 1 tablespoon of butter into the macaroni until the butter 
melts. Sprinkle the cheeses over the macaroni. In a 2-cup 
measuring cup, whisk the cream, remaining 1/2 cup of milk, 
reserved pasta cooking liquid, eggs, mustard, remaining 
1/2 teaspoon of salt, and pepper. Pour the mixture over the 
macaroni, making sure to cover it evenly.

Melt the remaining tablespoon of butter and stir in the 
bread crumbs. Sprinkle over the top of the casserole. Place 
the casserole in the oven and bake about 25 minutes, 
until the top is lightly browned and the cheese is hot and 
bubbly. Remove from the oven and allow to cool for 15 to 
20 minutes before serving to allow the custard to set.

Butter for greasing the 

casserole dish

8 cups water

1 1/2 cups milk, divided

1 1/2 teaspoons kosher salt, 

divided

8 ounces elbow macaroni

2 tablespoons butter, divided

1 cup shredded Cheddar cheese

1 cup shredded Gruyère cheese
1/2 cup heavy cream
1/2 cup reserved pasta cooking 

liquid

2 eggs
1/4 teaspoon grainy mustard
1/4 teaspoon white pepper
1/4 cup panko bread crumbs

Baked Macaroni and Cheese

There are two basic recipes for baked macaroni and cheese. One uses a roux as the base, 

while the other uses eggs. Both are equally delicious. I mean, c’mon—you can’t go wrong with 

macaroni, butter, cheese, and some seasonings—but when I have extra eggs, I always like to 

make this macaroni and cheese with its custardy egg-based cheese sauce.

M a k e s 6  t o  8  ser v ing s



85

Ricotta Ravioli
3/4 cup ricotta cheese

1 tablespoon freshly grated 

Parmesan cheese, plus more 

for garnish

1 tablespoon shredded 

mozzarella cheese

Kosher salt for seasoning, plus 

1 teaspoon for cooking ravioli

Freshly ground black pepper

Cornmeal for dusting

24 three-inch circles of 

dough (egg-roll, wonton, or 

homemade pasta sheets)

12 egg yolks

For the Marinara Sauce
In a saucepan over medium heat, cook the tomatoes, 
onion, and garlic until softened, 10 to 15 minutes, stirring 
occasionally. Break up any remaining large tomato chunks 
with a wooden spoon, then increase the heat and bring 
the sauce to a boil. Reduce the heat to low and simmer the 
sauce for another 15 to 20 minutes, stirring occasionally, 
until it thickens. Remove the pan from the heat and stir in 
the basil. Season with the salt and pepper. Makes about 
2 cups.

For the Ravioli
In a small bowl stir the ricotta, Parmesan, and mozzarella 
cheeses together, mix well and season with salt and pepper. 
Dust a cutting board or clean work surface with cornmeal 
and lay out 12 of the dough circles. Spoon a tablespoon of 
the cheese mixture onto each of the dough circles and make 
an indentation in the center with the back of the spoon. Roll 
out the remaining dough circles to slightly enlarge them.

Set an egg yolk into each cheese indentation. Whisk the 
reserved egg white in a small bowl, then use a pastry brush 
to spread egg white along the outer edges of each circle. Top 
each egg yolk with one of the larger circles of dough, then 
firmly press the top and bottom dough edges together with 
your fingers to seal them. Be careful not to break the yolks.

When ready to serve, reheat the sauce. Bring the water 
to a gentle boil in a pot and add the teaspoon of salt, then 

Egg Yolk R avioli

These ravioli are deceptively simple to make using prepared wonton or egg-roll wrappers. 

However, if you’re feeling ambitious, you can whip up your own pasta dough and roll out 

circles to encase the egg yolk filling. One ravioli on a bed of sauce makes a beautifully plated 

appetizer—or serve three or four ravioli per person as a main course.

M a k e s 3  t o  4  din n er ser v ing s,  or  12  a ppe t i z er ser v ing s

Marinara Sauce
7 to 8 medium tomatoes, cored 

and roughly chopped
1/2 medium onion, diced

2 garlic cloves, minced

5 to 6 fresh basil leaves, 

julienned

1 teaspoon kosher salt
1/8 teaspoon freshly ground 

black pepper
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P u m p k i n  R av iol i

For a more elegant variation, try Pumpkin Ravioli. Whisk 1/2 cup pumpkin puree, 
3/4 cup mascarpone, and 1/8 teaspoon freshly grated nutmeg and substitute it for 

the ricotta and cheese filling. Then prepare the ravioli dough as directed. Serve 

the Pumpkin Ravioli atop a bed of Browned Butter Sage Sauce (page 83).

carefully slide each ravioli into the water using a slotted 
spoon. Cook for 2 to 3 minutes or until the yolk is soft set. 
Ladle the sauce onto serving plates. Using the slotted 
spoon, remove one ravioli at a time from the water and 
place it on top of the marinara sauce. Garnish with the basil, 
Parmesan cheese, and salt and pepper.

1 egg white

6 quarts water

Fresh basil, for garnish
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Preheat the oven to 350 degrees. Use butter to grease an 
8-inch square baking dish. Add the bread cubes and place 
the dish in the oven while it’s preheating. Bake the bread 
cubes for 7 to 8 minutes until they’re slightly toasted. Top 
with the meat, shallots, garlic, and 1 3/4 cups of the cheese.

In a medium-sized bowl whisk the eggs and milk and season 
generously with the nutmeg, salt, and pepper. Pour the 
eggs over the bread cubes and use a spoon or rubber 
spatula to fully submerge them in the liquid. Then let the 
dish rest for at least 30 minutes to make sure the bread 
soaks up lots of eggy liquid, or cover the dish in aluminum 
foil and refrigerate it overnight. If you refrigerate your 
strata, bring it to room temperature for about half an hour 
before baking.

Bake the strata for 20 minutes covered in aluminum foil, 
then sprinkle the reserved 1/4 cup cheese over the top and 
bake it uncovered for another 15 minutes, until the middle is 
set and the top is golden brown and crispy.

Remove the strata from the oven and let it cool slightly 
before cutting it into squares and garnishing with chives, 
green onion, or fresh herbs.

Butter for greasing the pan

4 cups cubed bread
1/2 cup chopped cooked meat
1/2 cup minced shallots, 

scallions, or onions

2 garlic cloves, minced

2 cups shredded Swiss cheese 

(8 ounces), divided

8 eggs

2 cups milk
1/2 teaspoon ground nutmeg

Kosher salt

Black pepper

Minced chives, chopped green 

onions, or chopped fresh 

herbs (thyme, rosemary, basil, 

or sage) for garnish

Toast y Holiday Str ata

The versatile strata is one of many recipes that helps you use up leftovers. You’ll need bread, 

lots of eggs, milk, some cheese, and cooked meat, such as pork, ham, turkey, chicken, or 

ground beef. Don’t eat meat? Then substitute some leftover cooked vegetables instead. 

Strata is also a wonderful holiday dish for entertaining because you can assemble it the night 

before—it’s better if you let the bread soak overnight—then pop it into the oven the next day 

before your guests arrive. If desired, garnish your strata with fresh herbs from your garden.

M a k e s 6  ser v ing s
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Preheat the oven to 450 degrees. Brush a 12-inch pizza pan 
or rimmed baking sheet with olive oil.

In a large skillet over medium heat, cook the bacon and 
garlic until both are lightly browned but not crispy. Season 
the bacon and garlic with pepper and transfer to a paper-
towel-lined plate to drain.

Dust a clean surface with cornmeal and roll out the 
pizza dough into a 12-inch circle. Press the dough into 
the pizza pan or for it on a baking sheet and brush with 
the tablespoon of olive oil. Top with the bacon mixture, 
pepperoni, and mozzarella.

Bake the crust in the oven for 10 to 12 minutes, until the 
edges start to brown. Remove from the oven, and without 
breaking the yolks, carefully crack the eggs onto the pizza, 
spacing them evenly.

Bake the pizza for another 8 to 10 minutes, until the egg 
whites are cooked, the yolks are partially runny, the cheese 
is melty and bubbling, and the outer edges of the pizza 
crust are browned.

Garnish the pizza with scallions and basil leaves. Grate 
some fresh Parmesan over the top, then sprinkle with 
red pepper flakes. Drizzle with olive oil and hot sauce, 
if desired.

Extra-virgin olive oil, for 

brushing and drizzling

8 bacon slices, cut into 3/4-inch 

pieces

3 garlic cloves, thinly sliced

Freshly ground black pepper

Cornmeal for dusting

1 pound refrigerated pizza 

dough (or homemade)

15 slices pepperoni or cooked 

sliced sausage

8 ounces fresh mozzarella, cut 

into 8 slices

5 eggs

2 scallions, whites and greens 

thinly sliced

5 to 6 fresh basil leaves, 

chopped

Freshly grated Parmesan 

cheese for garnish
1/4 teaspoon crushed red pepper 

flakes

Hot sauce for drizzling, optional

Bacon and Eggs Pizz a

Ever since college I’ve been a cold-leftover-pizza-for-breakfast kind of girl, but when there’s 

no leftover pizza in the fridge, it’s easy enough to quickly bake up this recipe. Borrowing the 

standard breakfast flavors of bacon, cheese, and eggs, my Bacon and Eggs Pizza gets an extra 

kick from fresh basil, scallions, and garlic. It has become our household’s preference for 

pizza night. And the leftovers are delicious warmed up for breakfast!

M a k e s on e 12-inch pi z z a
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Preheat the oven to 425 degrees. Line a rimmed baking 
sheet with parchment paper. Wash the squash and cut 
crosswise into six 3/4- to 1-inch slices. Scoop out the seeds 
and hollow out the middle of each slice to allow room for 
an egg.

Arrange the squash on the baking sheet and brush each 
ring with olive oil inside and out, then season with salt and 
pepper. Bake on the center rack of the oven for 20 minutes, 
until the squash has softened. Remove the baking sheet 
from the oven and gently crack and slide 1 egg into the 
center of each squash ring. Season with salt and pepper, 
drizzle with olive oil, and return to the oven. Bake about 
8 minutes, until the egg whites are set and the yolks are 
firm but not fully set.

Use a spatula to slide the squash rings onto plates. Top 
with Parmesan, garnish with fresh sage, and drizzle with 
olive oil.

Baked Eggs
IN BUTTERNUT SQUASH RINGS

These baked eggs are such a fun way to use squash. I’m partial to butternut, but acorn 

or spaghetti squash would work equally well. Roasting the squash before adding the egg 

ensures that the squash will be tender and slightly caramelized, while the eggs will be 

cooked to perfection in the center.

M a k e s 6  ser v ing s

1 large butternut squash

Extra-virgin olive oil

Kosher salt

Freshly ground black pepper

6 eggs
1/2 cup freshly grated Parmesan 

cheese

Fresh sage for garnish
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For the Marinara Sauce
In a saucepan over medium heat, cook the tomatoes, 
onion, and garlic until softened, 10 to 15 minutes, stirring 
occasionally. Break up any remaining large tomato chunks 
with a wooden spoon, then increase the heat and bring 
the sauce to a boil. Reduce the heat to low and simmer the 
sauce for another 15 to 20 minutes, stirring occasionally, 
until it thickens. Remove the pan from the heat and stir in 
the basil. Season with the salt and pepper. Makes about 
2 cups.

For the Eggs
Preheat the oven to 400 degrees. Set four 4- to 6-ounce 
ramekins or cocottes on a rimmed baking sheet.

In a large skillet add 2 tablespoons of olive oil along with 
the garlic and thyme sprigs. Heat for 30 seconds on 
medium high, stirring until the garlic begins to brown and 
the thyme is aromatic. Add the marinara sauce, season with 
salt and pepper, and continue to cook for 3 minutes until 
slightly thickened and bubbly. Remove the skillet from the 
heat and discard the thyme.

Divide the sauce among the ramekins. Carefully crack an 
egg into each container, then top with the Parmesan and 
thyme. Drizzle with olive oil, then bake 15 to 16 minutes, 
until the egg whites are set (the yolks should still be runny) 
and the cheese is melted and bubbly.

Remove the baked eggs from the oven, drizzle with more olive 
oil, and garnish with fresh thyme. Season with salt and pepper.

Baked Eggs Marinar a

These marinara baked egg cups are wonderful served with garlic bread you can dip into the 

warm sauce and runny egg yolk. You can use your own marinara sauce recipe or try my quick 

marinara sauce recipe, which uses fresh summer produce from the garden.

M a k e s 4  ser v ing s

Marinara Sauce
7 to 8 medium tomatoes, cored 

and roughly chopped
1/2 medium onion, diced

2 garlic cloves, minced

5 to 6 fresh basil leaves, 

julienned

1 teaspoon kosher salt
1/8 teaspoon freshly ground 

black pepper

Eggs
2 tablespoons extra-virgin olive 

oil, plus more for drizzling

1 clove garlic, minced

2 to 3 fresh thyme sprigs, plus 

more for garnish

Kosher salt

Freshly ground black pepper

4 eggs
1/2 cup grated Parmesan cheese
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In a food processor, pulse the flour, sugar, salt, and pepper 
to combine. Add 12 tablespoons of cubed butter and pulse 
until the butter is incorporated and the mixture looks like 
wet sand. In a small bowl whisk the eggs plus the extra yolk, 
then add to the food processor in a slow stream while the 
motor is running. Process about 30 to 40 seconds, until 
the dough forms a ball.

Sprinkle a thin layer of cornmeal on a clean surface and, 
using a rolling pin, roll out the dough to an 11- to 12-inch 
circle. Press the dough into the bottom of a 9-inch 
springform pan and up the sides about an inch. Run a 
butter knife along the top edge of the dough, making 
a clean, even top. Refrigerate the crust for 30 minutes.

Preheat the oven to 400 degrees and place a rack in the 
center.

While the crust is chilling, melt the remaining tablespoon 
of butter in a large skillet over medium heat, then add 
the mushrooms and thyme. Cook 3 to 4 minutes, stirring 
occasionally, until the mushrooms are browned. Remove 
the skillet from the heat and discard the thyme.

Mix the Fontina and 1/4 cup of the Parmesan cheese in a bowl.

Remove the chilled crust from the refrigerator and sprinkle 
with 1 tablespoon of cornmeal. Top with 1/3 of the mushroom 
mixture and half of the cheese mixture. Repeat the layer, 
starting with the remaining 1 tablespoon of cornmeal, then 
half of the remaining mushrooms and all of the remaining 
cheese mixture. Arrange the last of the mushrooms on top, 
then sprinkle with the remaining 1/4 cup Parmesan cheese. 
Drizzle the pie with olive oil.

2 cups all-purpose flour

1 tablespoon sugar
1/4 teaspoon kosher salt
1/8 teaspoon freshly ground 

black pepper

13 tablespoons (1 1/2 sticks plus 

1 tablespoon) butter, cut into 
1/2-inch cubes and divided

2 eggs plus 1 yolk

Cornmeal for dusting, plus 

2 tablespoons

5 cups thinly sliced mushrooms 

(about 12 ounces)

3 to 4 fresh thyme sprigs, plus 

more for garnish

3 cups shredded Fontina cheese 

(12 ounces)
1/2 cup freshly grated Parmesan 

cheese, divided

2 tablespoons cornmeal, divided

Extra-virgin olive oil

Cheesy Mushroom Pie

For this hearty “pie,” use any type of mushrooms and cheese, though I prefer Fontina, which 

doesn’t overpower the thyme and mushrooms. The pie is meat-free, but it’s definitely filling 

enough to eat for dinner, and you won’t even miss the meat. 

M a k e s 6  t o  8  ser v ing s
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Bake for 20 to 25 minutes, until the crust is golden brown and the cheese is melted and bubbly. 
Remove the pan from the oven, transfer to a wire rack, and let the pie cool for 10 to 15 minutes. 
Remove the sides of the springform pan. Drizzle the pie with more olive oil, slice into wedges, 
garnish with fresh thyme, and serve warm or at room temperature.

Store leftovers covered in the refrigerator and eat within 2 to 3 days.

R e p u r p o se  You r  D ough

Whenever possible, I try not to let any ingredients or food go to waste. And lefto-

ver dough is no exception! If you have any dough remaining after you roll out your 

crust, you can save it to make my Butter Crackers (page 69). Roll the dough into 

a ball, wrap it in plastic wrap, and refrigerate it for two to three days or freeze it 

for up to one month.
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Preheat the oven to 450 degrees and place a rack in the 
upper third of the oven. Toss the beets and onion on a 
rimmed baking sheet with a drizzle of olive oil, then arrange 
them in a single layer. Lay the rosemary sprig on top, then 
sprinkle the mixture with cinnamon, salt, and pepper. Roast 
for 15 to 20 minutes in the oven or until the beets are soft 
enough to pierce with a fork. Remove the baking sheet from 
the oven and discard the rosemary.

While the vegetables are roasting, cook the bacon in a large 
oven-safe skillet over medium heat, moving the bacon around 
in the pan until it’s crispy and browned, about 3 to 4 minutes. 
Drain the bacon on a paper-towel-lined plate. In the same 
skillet brown the beef, breaking it up as it cooks. Once no pink 
remains, remove the pan from the heat, drain any excess fat, 
and season the ground beef with salt and pepper.

Add the roasted vegetables and cooked bacon to the skillet 
with the ground beef and toss to combine. Sprinkle the top of 
the hash with Cheddar cheese. Using a spoon, make 8 divots 
in the mixture and carefully crack an egg into each, making 
sure not to break the yolk. Season the eggs with salt and 
pepper, then bake about 8 minutes, until the whites are set 
but the yolks are still runny.

Remove the skillet from the oven and spoon the hash onto 
plates, drizzling with olive oil and garnishing with sliced 
scallions and rosemary sprigs.

4 beets, cut into 1/2-inch cubes

1 red onion, cut into 1-inch 

pieces

Extra-virgin olive oil

4 fresh rosemary sprigs, plus 

more for garnish

1 teaspoon ground cinnamon

Kosher salt

Freshly ground black pepper

8 slices bacon, cut into 1-inch 

pieces

1 pound ground beef

1 cup shredded Cheddar cheese 

(4 ounces)

8 eggs
1/2 cup sliced scallions

Bacon and Beet Hash

I was never a big fan of hash until we moved to Maine. But I have to tell you, New Englanders 

really know how to make hash! Traditionally a mixture of meat, potatoes, onions, and spices 

often topped with an egg, hash was originally a way to use up leftovers from dinner and stretch 

meat further. “Red flannel” hash, made with beets instead of potatoes, is extraordinary! This 

Bacon and Beet Hash is a satisfying cool-weather meal that I make often in the winter.

M a k e s 4  t o  6  ser v ing s
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Preheat the oven to 400 degrees.

In a medium-sized bowl whisk the flour, salt, and pepper. 
In a second bowl whisk the eggs, milk, melted butter, and 
mustard until well combined and frothy. Slowly pour the 
egg mixture into the flour mixture and whisk until combined 
and smooth. Allow the batter to rest for 30 minutes.

Use butter to grease a 9-inch square casserole dish. Arrange 
the sausage links in the dish and bake in the oven until 
partially cooked, about 15 minutes, turning over halfway 
through.

Remove the casserole dish from the oven. Pour or spoon 
the batter into the dish and return it to the oven. Bake 
about 20 to 25 minutes, until the batter turns light golden, 
puffs up, and is crispy around the edges.

Remove the pudding from the oven, cut into wedges, and 
serve warm with more mustard on the side and a small 
pitcher of warmed maple syrup.

1 cup all-purpose flour

1 teaspoon kosher salt

Freshly ground black pepper

4 eggs

1 cup milk

2 tablespoons butter, melted

1 tablespoon stone-ground 

mustard, plus more for 

serving

Butter for greasing the 

casserole dish

12 ounces sweet pork sausage 

links (about 12 links)

Warmed maple syrup for 

serving

Toad-in-the-Hole

Imagine my surprise when I learned from a good friend that Yorkshire “pudding” isn’t pud-

ding at all but more like a big popover! Toad-in-the-Hole is basically Yorkshire pudding with 

sausages that supposedly look like toads poking their heads out of the ground. Despite its 

unappetizing name, it’s delicious and easy to make.

M a k e s 4  t o  6  ser v ing s
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CAKES AND PIES

Angel Food Cake
Bundt Pound Cake

Cardamom Half-Pound Loaf Cake
Holiday Cranberry Half-Pound Loaf Cake

Cheesecake with Shortbread Crust
Pumpkin Swirl Cheesecake with Candied Walnuts

Boston Cream Pie
Lemon Meringue Pie

Maple Walnut Cake with Cream Cheese Frosting
Orange Brandy Olive Oil Cake

Rum Plum Breton

COOKIES AND MORE

Fancy Rolled Sugar Cookies
No-Roll Vanilla Cookies
Peanut Butter Cookies

Peanut Butter & Jelly Sandwich Cookies
Lemon Blueberry Whoopie Pies

Cream Puffs
Maple Chai Cream Puffs

Chocolate Cupcakes with Chocolate Swiss Meringue Buttercream Frosting

CLASSICS

Creamy Spiced Rice Pudding with Orange Sauce
Blueberry Cobbler

Crème Brûlée
Tiramisu

Lemon Curd
Vanilla Ice Cream

Mint White Chocolate Ice Cream
Roasted Rhubarb Clafoutis

Chocolate Pots de Crème
Blueberry Eton Mess

Mixed Berry Meringue Nests

S W EE T S
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Preheat the oven to 325 degrees and place a rack in the 
bottom third of the oven.

In a medium-sized bowl whisk 1 cup of the sugar with the 
flour and salt. Use a stand mixer with a whisk attachment to 
beat the egg whites and cream of tartar on medium speed 
for 30 to 45 seconds until combined. Add the vanilla bean 
paste and orange extract. Increase the mixer speed to 
medium-high and beat until soft peaks form, about 2 to  
3 minutes.

Slowly add the remaining 3/4 cup of sugar, while the mixer 
is running, until fully combined and stiff peaks form, about 
2 minutes more. Remove the bowl from the mixer and sift 
in the flour mixture 1/4 cup a time, folding it gently into 
the batter with a wooden spoon or rubber spatula until it’s 
incorporated and no flour clumps remain.

Spoon the batter into an ungreased 10-inch tube pan with a 
removable bottom, then run a long wooden skewer or knife 
through the batter to get the bubbles out. Finally, smooth 
the top with a rubber spatula.

Bake until the cake is golden brown, about 30 to 35 minutes, 
until golden brown on top and a toothpick inserted in the 
center comes out clean. Invert the pan on a wire rack or glass 
bottle to cool for at least 1 hour, then run a knife around the 
outer edge of the pan to release the sides of the cake.

1 3/4 cups sugar, divided

1 cup all-purpose flour
1/4 teaspoon kosher salt

12 egg whites, room 

temperature

1 1/4 teaspoons cream of tartar

1 1/2 teaspoons vanilla bean 

paste
1/2 teaspoon orange extract

Topping Options
Confectioners’ sugar for dusting

Fresh blueberries

Fresh mint

Angel Food Cake

Angel food cake is the first thing I remember baking with my mom. She showed me how to 

separate the eggs, then whip the whites and fold in the flour. As soon as the cake cooled enough 

to eat, we’d take turns tearing pieces off and shoving the light-as-a-feather cake into our mouths.

As long as your bowl and beater are clean, the whites should whip up well. And remember 

that eggs are easier to separate when cold from the fridge but whip up higher at room tempera-

ture. Before you start, grab your eggs from the fridge and separate them, then let the whites sit 

at room temperature for at least thirty minutes before you start beating them.

M a k e s 12  ser v ing s
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Remove the cake and center insert from the pan, then run the knife around the center tube and along 
the bottom to unmold the cake. Place on a cake plate or stand and dust with confectioners’ sugar. 
Cut the cake into slices with a serrated knife and garnish with fresh blueberries and mint or other 
preferred toppings. Store tightly wrapped with plastic wrap at room temperature for 2 to 3 days.
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Preheat the oven to 350 degrees and place a rack in the 
center. Liberally grease a 10-inch Bundt pan with butter, 
then lightly dust with confectioners’ sugar. Whisk the flour 
and salt in a small bowl.

Use a stand mixer with a paddle attachment to beat the 
butter and sugar on high speed about 5 minutes, until light 
lemon-yellow and fluffy. Add 1 egg at a time to the mixture 
and beat until incorporated before adding the next. Scrape 
down the sides of the bowl as needed. Add the vanilla bean 
paste and scrape down the sides of the bowl one last time.

Reduce the mixer speed to low and slowly add the flour 
mixture a little at a time until evenly combined. Spoon 
the thick batter into the prepared Bundt pan and smooth 
the top. Bake 55 to 60 minutes, until the top of the cake 
is golden brown and a toothpick inserted in the center 
comes out clean. Check after 30 minutes and if the cake is 
browning too quickly, tent a piece of aluminum foil over it.

Remove the cake from the oven and cool on a wire rack 
for 20 minutes, then run a butter knife along the edge 
of the pan to release the cake. Invert the cake to cool 
on the rack, then slice and serve, dusting the slices with 
confectioners’ sugar.

Butter and confectioners’ sugar 

for the pan

3 1/2 cups all-purpose flour
1/4 teaspoon kosher salt

2 cups (4 sticks) butter, room 

temperature

2 cups sugar

8 eggs, room temperature

2 teaspoons vanilla bean paste

Confectioners’ sugar for dusting

Bundt Pound Cake

I love the simplicity of a classic pound cake. And I’ll let you in on a secret: it’s one of the few 

things I can bake without a recipe! The standard recipe calls for one pound each of butter, 

sugar, eggs, and flour, with a pinch of salt and some vanilla bean paste if desired. This rich, 

dense cake needs nothing but a dusting of confectioners’ sugar to serve as an elegant and 

satisfying dessert. It’s also a way to use up a lot of eggs!

M a k e s 12  ser v ing s
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For the Cake
Preheat the oven to 350 degrees. Grease an 8 1/2 x 4 1/2-inch 
loaf pan with butter, then dust with flour.

Use a stand mixer with a paddle attachment to beat the 
butter and sugar on medium about 2 minutes, until light 
lemon-yellow and fluffy. Add 1 egg at a time to the mixture 
and beat until incorporated before adding the next. Scrape 
down the sides of the bowl as needed. Add the vanilla bean 
paste and scrape down the sides of the bowl one last time.

In a small bowl whisk the flour, cardamom, and salt. With the 
mixer set to low, gradually add the flour mixture to the batter 
and beat until blended. Use a rubber spatula to scrape the 
batter into your prepared pan and spread it evenly.

Bake about 55 to 60 minutes, until the cake is golden brown 
and a toothpick inserted in the center comes out clean. 
Cool the loaf in the pan on a wire rack for 15 minutes, then 
invert the pan and remove the loaf. Set the loaf on the rack 
to cool, about 1 hour, while you make the glaze, or overnight 
in the refrigerator.

For the Glaze
Whisk the confectioners’ sugar and cardamom in a small 
bowl. Slowly add the milk and whisk until the sugar is 
incorporated and the glaze is smooth. Using a spoon or 
whisk, drizzle the glaze over the top and down the sides of 
the cake.

Half-Pound Loaf Cake
Butter and flour for prepping 

the pan

1 cup (2 sticks) butter, room 

temperature

1 cup sugar

4 eggs, room temperature

1 teaspoon vanilla bean paste

1 3/4 cups all-purpose flour, plus 

more for dusting

1 teaspoon ground cardamom
1/8 teaspoon kosher salt

Cardamom Glaze
1 cup confectioners’ sugar

1 teaspoon ground cardamom

1 to 2 tablespoons milk

Cardamom Half-Pound Loaf Cake

If I don’t have enough eggs to make a full pound cake, I often make a half-pound cake 

instead. This cake bakes up in a regular loaf pan, and the cardamom and vanilla impart a 

nuanced flavor. To convert this recipe to a regular pound cake recipe, simply double the 

ingredients and bake in a Bundt or tube pan.

M a k e s 1  l oa f
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Topping Options
Handful of fresh cranberries

Sugared cranberries

Fresh rosemary sprigs

Confectioners’ sugar

For the Cake
Preheat the oven to 350 degrees. Grease an 8 1/2 x 4 1/2- inch 
loaf pan with butter, then dust with flour. Toss the cranberries 
with the tablespoon of flour in a small bowl.

Use a stand mixer with a paddle attachment to beat the butter 
and sugar on medium about 2 minutes, until light lemon-
yellow and fluffy. Add 1 egg at a time to the mixture and beat 
until incorporated before adding the next. Scrape down the 
sides of the bowl as needed. Add the vanilla bean paste and 
scrape down the sides of the bowl one last time.

Whisk the 1 3/4 cups of flour and the salt. With the mixer set 
to low, gradually add the flour mixture to the batter. Beat 
until blended, then use a wooden spoon or rubber spatula 
to fold in the cranberries. Use a rubber spatula to scrape 
the batter into your prepared pan and spread it evenly.

Cranberry Half-Pound 

Loaf Cake
Butter and flour for prepping 

the pan

1 cup cranberries, fresh or 

frozen

1 tablespoon plus 1 3/4 cups all-

purpose flour, divided

1 cup (2 sticks) butter, room 

temperature

1 cup sugar

4 eggs, room temperature

1 teaspoon vanilla bean paste
1/8 teaspoon kosher salt

Holiday Cr anberry Half-
Pound Loaf Cake

This festive half-pound loaf cake is one of my standard holiday recipes. It’s quick and easy 

to make, and the presentation enhances any holiday dessert table. If you want to make a full 

pound cake, double the ingredients and bake in a Bundt or tube pan.

M a k e s 1  l oa f
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Cream Cheese Frosting
1/4 cup (1/2 stick) butter, room 

temperature

4 ounces cream cheese, room 

temperature

1 teaspoon vanilla bean paste

1 1/2 cups confectioners’ sugar

Sugared Cranberries
1 egg white

1 tablespoon of water

Fresh cranberries

Sugar

White Chocolate Glaze
1/2 cup white chocolate chips

1 teaspoon coconut oil

Bake 55 to 60 minutes, until the cake is golden brown and a 
toothpick inserted in the center of the loaf comes out clean. 
Cool the loaf in the pan on a wire rack for 15 minutes, then 
invert the pan and remove the loaf. Set the loaf on the rack 
to cool, about 1 hour, while you make the frosting and glaze, 
or up to overnight in the refrigerator.

For the Frosting
Use a stand mixer with a paddle attachment to beat the 
butter, cream cheese, and vanilla bean paste on medium 
about 2 minutes, until smooth. Reduce the speed to low 
and slowly add the confectioners’ sugar and beat about 
2 minutes, until fluffy. Spread the frosting on the cooled 
loaf, then refrigerate for at least 30 minutes to set 
the frosting.

For the Sugared Cranberries
In a small bowl whisk 1 egg white with 1 tablespoon of water. 
Sprinkle a small plate with sugar. For as many sugared 
cranberries as desired, dip the cranberries in the egg wash, 
roll them in the sugar, and dry them on parchment paper.

For the Glaze
Melt the chocolate with the oil in a small saucepan over a 
double boiler, stirring until smooth. Add more oil if necessary 
until the glaze is a drizzling consistency. Slice the cake and 
arrange on individual plates, then use a pastry bag or spoon 
to drizzle the glaze over the slices. Garnish with either fresh 
or sugared cranberries and rosemary sprigs, and dust with 
confectioners’ sugar, if desired.
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Shortbread Crust
Butter for greasing the pan
3/4 cup (1 1/2 sticks) butter, 

chilled
1/2 cup confectioners’ sugar, 

plus more for dusting
1/4 teaspoon salt

1 1/2 teaspoons vanilla bean 

paste

1 1/2 cups all-purpose flour

Cheesecake
WITH SHORTBREAD CRUST

Everybody needs a basic cheesecake recipe in their repertoire, and this is mine. I’m not a fan 

of graham crackers, so I make a shortbread crust instead. In fact, this shortbread recipe is 

my most-used Christmas cookie recipe, since our chickens usual take their annual winter 

break around that time, and shortbread is one of the few cookie recipes that doesn’t call for 

eggs. If you make shortbread regularly, investing in a decorative shortbread pan is fun, but 

a regular 8- or 9-inch square baking pan will work as well. For this cheesecake recipe you’ll 

press the shortbread into a springform pan. For shortbread cookies, increase the baking 

time by 5 or 10 minutes, until they’re lightly browned on top.

M a k e s 12  ser v ing s

For the Crust
Preheat the oven to 350 degrees and place a rack in the 
center. Bring a kettle filled with water to a boil. Use butter 
to grease the bottom of a 9-inch springform pan.

Use a stand mixer with a paddle attachment to beat the 
chilled butter on medium about 2 minutes, until it’s light 
and fluffy. Beat in the confectioners’ sugar, salt, and vanilla 
bean paste, scraping down the sides of the bowl as needed. 
Add the flour and continue to beat the mixture until the 
dough is combined and holds together when you pinch it. 
Dump the dough into the prepared pan and press across the 
bottom and about an inch up the sides. Use your fingers or 
the bottom of a drinking glass to press down on the dough, 
then prick it all over with the tines of a fork. Refrigerate the 
crust for 30 minutes.

After the crust has chilled, bake about 20 minutes until 
it’s set. Remove the pan from the oven and let it cool 
slightly, then wrap the outside of the pan with 2 sheets of 
aluminum foil.
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For the Filling
Use a stand mixer with a paddle attachment to beat the cream 
cheese on medium 1 to 2 minutes, until smooth. Add 1 egg 
at a time to the mixture and beat until incorporated before 
adding the next. Scrape down the sides of the bowl as needed. 
Slowly add the sugar and beat on medium 2 to 3 minutes until 
smooth and creamy. Add the sour cream, lemon peel, lemon 
juice, vanilla bean paste, and salt and beat on medium for 
1 to 2 minutes until just combined. Scrape down the sides of 
the bowl one last time.

Pour the filling into the cooled crust and spread evenly with 
a rubber spatula. Place the springform pan on a rimmed 
baking sheet and set in the oven on the middle rack. Pour 
the hot water from the kettle into the baking sheet so it 
comes partway up the sides of the sheet, about a 1/2 inch. 
Bake the cheesecake about 45 minutes, until the edges are 
set and the middle is still jiggly, then remove it from the 
water bath. It will firm up as it chills.

Cool the cheesecake in the pan on a wire rack for 1 hour, 
then cover the pan loosely with aluminum foil and 
refrigerate for at least 4 hours or overnight. To serve the 
cheesecake, run a knife around the outer edge to loosen it 
from the pan, then carefully unfasten the sides of the pan 
and transfer the cheesecake to a cake plate or stand.

Cheesecake Filling
2 (8-ounce) packages cream 

cheese, room temperature

3 eggs, room temperature

1 cup sugar

16 ounces sour cream

Grated peel of 1 lemon (about 

1 tablespoon)

Juice of 1 lemon (about 

3 tablespoons)

2 teaspoons vanilla bean paste
1/8 teaspoon salt
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Gingersnap Crust
Butter for greasing the pan

4 tablespoons butter, melted

1 1/2 cups crushed gingersnap 

cookies (about 24 two-inch 

round cookies)

Pumpkin Swirl Cheesecake
WITH CANDIED WALNUTS

Can’t decide between classic cheesecake and a pumpkin pie this Thanksgiving? You don’t need 

to when you make this elegant cross between the two. And the beauty of this quintessential 

dessert is that it can be baked the night before to make your holiday a little more stress free.

M a k e s 12  ser v ing s

For the Crust
Preheat the oven to 325 degrees. Bring a kettle filled with 
water to a boil. Use butter to grease a 9-inch springform 
pan and wrap 2 layers of aluminum foil around the outside 
of the pan.

Pour the melted butter into a medium-sized bowl. Add the 
crushed gingersnaps, stir to coat the crumbs evenly, then 
press the mixture into the bottom of the pan. Refrigerate 
the crust until the filling is ready.

For the Filling
Use a stand mixer with a paddle attachment to beat the 
cream cheese, granulated sugar, and cornstarch on medium 
about 2 minutes, until smooth. Beat in the sour cream and 
vanilla bean paste, then add 1 egg at a time to the mixture 
and beat until incorporated before adding the next. Scrape 
down the sides of the bowl as needed. Pour half of the 
batter into a medium-sized bowl and set aside.

Into the remaining batter mix the pumpkin puree, 
3 tablespoons of the brown sugar, molasses, cinnamon, 
ginger, cardamom, nutmeg, and cloves. Set aside 1 cup of 
the pumpkin batter.

Evenly spread half of the remaining pumpkin batter over the 
crust in the springform pan. Layer half of the plain batter 

Pumpkin Swirl Cheesecake 

Filling
4 (8-ounce) packages cream 

cheese, room temperature

1 cup granulated sugar

3 tablespoons cornstarch

1 cup sour cream

2 teaspoons vanilla bean paste

3 eggs, room temperature
3/4 cup canned pumpkin puree

5 tablespoons firmly packed 

brown sugar, divided

1 tablespoon molasses
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on top of the pumpkin batter, then layer the remaining 
half of the pumpkin batter, followed by the remaining plain 
batter. Place dollops of the reserved cup of pumpkin batter 
on the top, then use a toothpick to swirl the batters to 
create a marbled design.

Place the pan on a rimmed baking sheet and set in the 
oven, then carefully fill the sheet partway, about 1/2-inch 
deep, with boiling water, making sure not to fill above 
the aluminum foil. Bake the cheesecake about 1 hour 
and 10 minutes, until the edges are set and the center 
of the cheesecake is still jiggly, then remove it from the 
water bath.

Cool the cheesecake in the pan on a wire rack for 1 hour, 
then cover the pan loosely with aluminum foil and 
refrigerate for at least 4 hours or overnight. To serve the 
cheesecake, run a knife around the outer edge to loosen it 
from the pan, then carefully unfasten the sides of the pan 
and transfer the cheesecake to a cake plate or stand.

To make the candied walnuts, melt 2 tablespoons of butter 
over medium heat in a skillet or frying pan. Add the walnuts 
and 2 remaining tablespoons of brown sugar and stir about 
5 minutes. Continue to cook and stir the walnuts, until the 
sugar caramelizes and the walnuts start to smell nutty. 
Remove the nuts from the skillet and spread in a single 
layer on a piece of parchment paper to cool.

Garnish the cheesecake with the candied walnuts and 
dollops of whipped cream, if desired.

Note: You can also substitute 1 tablespoon of pumpkin pie spice 
for the cinnamon, ginger, cardamom, nutmeg, and cloves.

1 1/2 teaspoons ground 

cinnamon
3/4 teaspoon ground ginger
1/2 teaspoon ground cardamom
1/8 teaspoon ground nutmeg
1/8 teaspoon ground cloves

2 tablespoons butter

1 cup walnuts (whole or pieces)

Whipped cream, optional
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Vanilla Pastry Cream
6 egg yolks, room temperature
1/2 cup sugar

2 tablespoons all-purpose flour

2 tablespoons cornstarch
1/8 teaspoon kosher salt

1 cup milk

1 cup heavy cream

2 teaspoons vanilla bean paste

1 tablespoon butter

Cake
Butter and flour for prepping 

the pans

2 cups all-purpose flour, plus 

more for dusting

2 teaspoons baking powder
1/4 teaspoon kosher salt
3/4 cup (1 1/2 sticks) butter, room 

temperature

1 cup sugar

3 eggs, room temperature

2 teaspoons vanilla bean paste
3/4 cup whole milk

Boston Cream Pie

With eggs in both the filling and the cake, this New England classic is a great way not only to 

use up some extra eggs but also to wow your dinner guests! While it does take time to pull 

together the three elements—the cake, the pastry cream filling, and the ganache topping—

the end result is phenomenal. The pastry cream should be made first because it needs time to 

cool. And while it does so, you can bake the cake. Once both the cake and cream have cooled, 

it’s a cinch to make the silky, chocolaty ganache to drizzle over the top.

M a k e s 12  ser v ing s

For the Pastry Cream
In a medium-sized bowl whisk the egg yolks, sugar, flour, 
cornstarch, and salt until smooth.

Warm the milk and cream in a medium-sized, heavy 
saucepan over medium heat until the edges start to bubble. 
Remove from the heat. Slowly add the hot milk mixture, one 
ladleful at a time, into the egg mixture, whisking vigorously 
to temper the egg yolks so they don’t curdle. Pour the egg 
mixture back into the saucepan and continue to cook over 
low heat, whisking constantly for 3 to 4 minutes until the 
mixture is bubbly and thick. Remove the pan from the heat 
and whisk in the vanilla bean paste and butter until the 
butter melts.

Transfer the pastry cream to a medium-sized bowl and press 
plastic wrap onto the surface to prevent a skin from forming 
on the top. Let the cream cool to room temperature, then 
refrigerate for at least 2 hours before using.

For the Cake
Preheat the oven to 350 degrees. Line the bottom of two 
9-inch round cake pans with parchment paper, then grease 
the bottom and sides of the pans with butter and dust 
with flour.

In a medium-sized bowl whisk the flour, baking powder, and 
salt. Use a stand mixer with a paddle attachment to beat 
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the butter and sugar on medium speed about 2 minutes, 
until light and fluffy. Add 1 egg at a time to the mixture and 
beat until incorporated before adding the next, then add 
the vanilla bean paste. Scrape down the sides of the bowl 
as needed.

With the mixer set to low, alternately add the flour mixture 
and milk a little at a time. Mix until the batter is smooth, 
then divide it between the 2 pans.

Bake about 25 minutes, until the tops of the cake layers are 
light golden and a toothpick inserted into the center comes 
out clean. Cool the cakes on wire racks for 10 minutes, then 
loosen the sides with a butter knife and turn the cakes out 
onto a wire rack. Peel off the parchment paper and cool the 
cakes while you make the ganache glaze.

For the Ganache
Heat the heavy cream in a small saucepan on medium, 
until bubbles start to appear around the edges. Add the 
chocolate to a 2-cup glass measuring cup. Pour the hot 
cream over the chocolate and let it stand for several 
minutes to melt the chocolate. Whisk the mixture until it’s 
smooth, then let it sit while you assemble the cake to allow 
the ganache to firm up.

To Assemble the Cake
Invert one layer of cake onto a cake plate, with the bottom 
facing up. Add the pastry cream to a pastry bag with 
a 1/2-inch piping tip. Pipe the pastry cream around the 
outer edge of the cake first, then pipe dollops to cover the 
remaining cake surface. Top with the second layer of cake, 
then pour the ganache on top, letting some drip down the 
sides of the cake. Refrigerate at least 30 minutes to allow 
the ganache to set, then slice and serve.

Ganache
2/3 cup heavy cream

6 ounces dark chocolate, 

chopped
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Meringue
4 egg whites, room temperature

1 teaspoon vanilla bean paste
1/2 teaspoon cream of tartar
1/3 cup superfine sugar

For the Crust
In a food processor combine the flour, sugar, lemon peel, 
and salt. Add the butter cubes and pulse several times, until 
the mixture looks like sand.

With the food processor running, pour in the ice water 
1 tablespoon at a time, until the dough forms a ball. Remove 
the dough from the processor, flatten into a disc, encase in 
plastic wrap, and chill for at least 30 minutes.

Preheat the oven to 450 degrees. On a lightly floured 
surface, roll out the chilled dough into an 11- to 12-inch circle. 
Drape the dough over a 9-inch pie dish and trim the edges, 
leaving a 1/2-inch overhang. Fold the edge of the dough 
under itself, crimp, then prick the bottom of the crust with 
the tines of a fork. Chill the dough for 10 minutes.

Line the pie dough with 2 sheets of aluminum foil, weigh 
down with dried beans or pie weights, and bake in the oven 
for 10 minutes. Remove the weights and the aluminum foil 
and bake the crust for another 4 to 5 minutes until it is 
lightly browned. Remove the crust from the oven to cool. 
Reduce the oven temperature to 350 degrees.

For the Meringue
Use a stand mixer with a whisk attachment to beat the egg 
whites on medium speed 30 to 45 seconds, until frothy. Add 
the vanilla bean paste and cream of tartar, increase the 
mixer speed to medium-high and beat 2 to 3 minutes, until 

Crust
1 1/3 cups all-purpose flour

2 tablespoons sugar

Grated peel of 1 lemon (about 

1 tablespoon)
1/2 teaspoon kosher salt
1/2 cup butter (1 stick), chilled, 

cut into 1/2-inch cubes

4 to 5 tablespoons ice water

Lemon Meringue Pie

Lemon meringue pie was my grandmother’s favorite dessert, and every time I bake one, I 

think of her. I grew up across the street from my grandparents’ chicken farm and spent many 

summer afternoons at their house. And I inherited my grandmother’s love of lemons! Part of 

the beauty of this recipe is that you use both parts of the egg: the yolks are used in the filling, 

while the whites are used in the meringue topping.

M a k e s 12  ser v ing s
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soft peaks form. While the mixer is still running, slowly pour 
the sugar into the bowl. Beat the mixture on high speed 
another 2 to 3 minutes, until firm peaks form and the tips 
flop over slightly. To test the meringue’s consistency, rub a 
little between your fingers. When the sugar has dissolved, 
the meringue will no longer feel gritty.

For the Filling
In a medium-sized bowl whisk the egg yolks.

In a medium-sized saucepan or pot, heat the water on 
medium-high. In a small bowl whisk the sugar, flour, 
cornstarch, and salt, then add the mixture to the water. 
Bring the water to a boil, whisking as the mixture heats. 
Once the liquid is bubbling, reduce the heat to low.

Ladle 1 cup of the liquid into the egg yolks and whisk to 
combine. Then slowly pour the egg mixture into the saucepan, 
whisking vigorously to keep the eggs from curdling. Turn 
up the heat and bring the liquid back to a boil, whisking 
constantly. Cook for 1 to 2 minutes until thickened.

Remove the pan from the heat and whisk in the butter 
and lemon peel, then slowly pour in the lemon juice. Whisk 
to combine.

To Assemble the Pie
Pour the warm filling into the pie shell. Using a rubber 
spatula, carefully spread the meringue over the top and 
right up to the piecrust to prevent the meringue from 
shrinking while it bakes. Use the spatula to make swoops 
and swirls in the meringue.

Bake the pie at 350 degrees, about 10 to 12 minutes, until 
the tips of the peaks are golden brown. Remove the pie 
from the oven and cool on a wire rack for 1 hour. Refrigerate 
the pie for at least 3 hours before serving to let the filling 
set so it will make a cleaner slice.

Store leftovers loosely covered in the refrigerator for a day 
or two.

Lemon Filling
4 egg yolks

1 1/2 cups water

1 1/2 cups sugar

3 tablespoons all-purpose flour

3 tablespoons cornstarch

Pinch of kosher salt

3 tablespoons butter

2 teaspoons grated lemon peel
1/3 cup freshly squeezed lemon 

juice (about 2 medium 

lemons)
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For the Cake
Preheat the oven to 350 degrees. Use butter to grease the 
bottom of an 8-inch square baking pan and line the bottom 
of the pan with parchment paper.

In a medium-sized bowl, whisk the flour, baking powder, and 
salt. Use a stand mixer with a paddle attachment to beat the 
butter on medium speed about 30 seconds, until light and 
fluffy. Add the brown sugar and beat another 1 to 2 minutes, 
until combined. Add the maple syrup and sour cream 
and beat to combine. Add 1 egg at a time and beat until 
incorporated before adding the next, then add the vanilla 
bean paste. Scrape down the sides of the bowl as needed.

With the mixer set to low, slowly add the flour mixture. Beat 
until combined, then stir in half of the walnuts.

Turn the batter into the prepared baking pan. Bake 40 to 
45 minutes, until a toothpick inserted into the center comes 
out clean, the top of the cake is golden brown, and the 
center is set. Remove the cake from the oven and leave the 
temperature at 350 degrees.

Cool the cake in the pan on a wire rack for 15 minutes. Then 
remove the cake from the pan by running a knife around 
the edge and inverting the cake onto the wire rack. Remove 
the parchment paper and let the cake cool on the rack.

Spread the remaining walnuts on a cookie sheet lined with 
parchment paper and bake 10 to 12 minutes, until the nuts 
are lightly toasted and smell nutty.

Maple Walnut Cake
Butter for greasing the pan

2 1/2 cups all-purpose flour

2 1/4 teaspoons baking powder
1/4 teaspoon kosher salt

1 cup (2 sticks) butter, room 

temperature
1/4 cup firmly packed brown 

sugar

1 cup pure maple syrup, room 

temperature
1/2 cup sour cream

2 eggs, room temperature

1 teaspoon vanilla bean paste

1 cup chopped walnuts, divided

Maple Walnut Cake
WITH CREAM CHEESE FROSTING

This dense, moist cake is packed with intense maple flavor and the heady crunch of walnuts, 

in both the batter and the rich, creamy frosting. It’s the perfect sweet bite on a cold winter 

afternoon to accompany a mug of hot tea while watching the snow fall.

M a k e s 12  t o  16  ser v ing s
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Cream Cheese Frosting
4 ounces cream cheese, room 

temperature
1/4 cup (1/2 stick) butter, room 

temperature

Pinch of kosher salt

2 cups confectioners’ sugar

2 tablespoons maple syrup, 

room temperature

For the Frosting
Use a stand mixer with a paddle attachment to beat the 
cream cheese and butter on medium about 2 minutes, until 
light and fluffy. Beat in the salt and confectioners’ sugar 
a little at a time, then add the maple syrup and beat until 
smooth and creamy.

Once the cake has cooled, frost the top with the cream 
cheese frosting and sprinkle with the toasted walnuts. Cut 
into squares and serve.
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Orange Brandy Olive Oil Cake
1 1/4 cups extra-virgin olive 

oil, plus more for prepping 

the pan

1 1/4 cups sugar, plus more for 

prepping the pan

2 cups all-purpose flour

1 teaspoon baking powder
1/2 teaspoon kosher salt

3 eggs, room temperature

1 cup milk
1/2 cup freshly squeezed orange 

juice
1/4 cup orange liqueur

1 1/4 cups sugar

Confectioners’ sugar for dusting

For the Cake
Preheat the oven to 325 degrees. Brush the bottom and 
sides of a 9-inch round cake pan with olive oil, then cut 
a circle of parchment paper to cover the bottom. Set the 
parchment paper in place, brush it with more olive oil, then 
sprinkle with sugar.

In a medium-sized bowl whisk the flour, baking powder, 
and salt. Pour the olive oil into a large mixing bowl and 
add 1 egg at a time, whisking well to incorporate and 
emulsify the mixture. Whisk in the milk, orange juice, and 
orange liqueur.

Slowly pour in the sugar, whisking to incorporate, then whisk 
in the flour mixture until combined but not lumpy. Be careful 
not to overmix the batter. It will be thin, like pancake batter.

Pour the batter into the prepared pan. Bake 65 to 70 minutes, 
until the top of the cake is a dark golden brown. Remove the 
pan from the oven and cool it for 1 hour on a wire rack.

Or ange Br andy Olive Oil Cake

If you’ve never had olive oil cake, you’re in for a treat! This recipe uses olive oil instead of 

butter, so keep it in mind if you’re ever out of butter. Brush some boozy glaze on top, and you 

have a winner that will stay moist and deepen in flavor the longer it sits. I like to use Grand 

Marnier in the glaze, but it tastes delicious without the liqueur too.

M a k e s 12  ser v ing s
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For the Glaze
In a small bowl whisk the orange juice and confectioners’ 
sugar until no lumps remain. Add the orange liqueur, 
if desired, and whisk to combine.

To Assemble the Cake
Run a butter knife around the outer rim of the cooled cake 
and invert the pan to remove the cake from the pan. Peel 
off the parchment paper and set the cake right side up on 
a wire rack. Brush the top with half of the glaze, then allow 
the cake to cool for another 1 to 2 hours, or cover to cool 
overnight in the refrigerator.

To serve, dust the cake generously with confectioners’ 
sugar, slice it into wedges, and place the slices on plates, 
with the remaining glaze on the side for pouring. Store 
tightly wrapped at room temperature for up to a week.

Orange Glaze
1/4 cup orange juice
1/2 cup confectioners’ sugar

1 teaspoon orange liqueur, 

optional
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Butter for greasing the pan

1 cup (2 sticks) plus 

3 tablespoons butter, divided

1 cup plus 3 tablespoons sugar, 

divided

2 tablespoons dark rum, divided

4 egg yolks plus 1 whole egg, 

divided

2 3/4 cups plus 1 tablespoon 

all-purpose flour, divided, plus 

more for dusting

4 to 5 plums, pitted and thinly 

sliced (about 2 generous cups)

1 teaspoon lemon juice

1 teaspoon almond extract

Kosher salt

Preheat the oven to 350 degrees. Use butter to grease the 
bottom and sides of a 9-inch round cake pan and cut a piece 
of parchment paper to line the bottom of the pan.

Use a stand mixer with a paddle attachment to beat 1 cup 
of the butter on medium speed about 30 seconds, until 
soft. While the mixer is still running, slowly pour in 1 cup of 
the sugar. Beat about 2 minutes, until fluffy and combined. 
Scrape down the sides of the bowl, then add 1 tablespoon 
of the rum. Add 1 egg yolk at a time to the mixture and beat 
until incorporated before adding the next. Continue beating 
until the mixture is smooth, scraping the sides of the bowl 
as needed. Reduce the mixer speed to low and slowly add 
the 2 3/4 cups of flour until combined. The dough will be 
very soft. Let it rest while you make the filling.

Melt the remaining 3 tablespoons of butter in a large sauce
pan over medium heat. Add the plums, the remaining 
3 tablespoons of sugar, the lemon juice, and the 
remaining tablespoon of rum. Stir to combine. Cook the 
liquid about 5 to 6 minutes, stirring occasionally, until the 
plums have softened but still hold their shape, and the 
liquid is thick and jammy. Remove the pan from the heat 
and stir in the almond extract.

Flour a piece of parchment paper or pastry cloth and roll 
out about 2/3 of the dough into a 10-inch circle. Invert the 
dough over the cake pan, then press into the bottom and 

Rum Plum Breton

I once took cooking classes on Long Island at various local restaurants. Years later, I unearthed 

an old recipe card from one of those classes; the card was simply titled “Mango Breton.” All I 

remembered about that dessert with the soft, buttery crust and juicy fruit filling was that it was 

one of the best desserts I’d ever eaten. I’ve swapped out the mangos for plums, but I left the rest 

of the original recipe mostly intact. I hope you enjoy it as much as I do. Though I hope the 

original pastry chef pardons my substitution, you have to admit that “Rum Plum Breton” has a 

certain je ne sais quoi.

M a k e s 8  t o  10  ser v ing s
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about an inch up the sides. The crust will be much thicker than a regular piecrust. Sprinkle with 
the remaining tablespoon of flour, then spread the filling over the dough. Roll out the remaining 
dough into a 9-inch circle, then place it on top of the filling. Trim as needed, then press down all 
around the edges to seal.

In a small bowl whisk the remaining whole egg with a pinch of salt and brush the top of the dough 
with the egg wash. Lightly score the top in a crisscross pattern with the tines of a fork. Bake about 
50 minutes, until the crust is golden brown.

Cool the cake for several hours, or cool to room temperature and then chill overnight in the 
refrigerator. To serve, run a knife around the outer edge of the pan, then slice the cake into wedges 
and carefully lift them onto individual plates.

W h a t  E x ac t ly  Is  Br e t on ?

Breton is a type of dough that typically includes egg yolks and lots of butter. One 

reason it’s popular with bakers is that it’s so versatile. You can substitute different 

types of flour, such as nut-based, to create different textures and flavors, and the 

dough is easy to shape after it’s mixed. Although my recipe uses the dough as a pie 

crust, you can also use it as a base for tarts, topped with a dollop of Lemon Curd 

(page 133) or fresh berries with some Crème Anglaise (page 153).
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For the Cookies
In a medium-sized bowl whisk the flour, baking powder, and 
salt. Use a stand mixer with a paddle attachment to beat 
the butter and sugar on medium speed about 2 minutes, 
until light and fluffy. Add 1 egg at a time to the mixture and 
beat until incorporated before adding the next, then add 
the vanilla bean paste. Reduce the mixer speed to low and 
alternate adding the flour mixture and heavy cream, mixing 
until combined into a soft dough. Scrape down the sides 
of the bowl as needed. Wrap the dough in plastic wrap and 
chill in the refrigerator for 2 hours or overnight.

Preheat the oven to 350 degrees and line 2 rimmed baking 
sheets with parchment paper.

Lightly flour a work surface and roll out the dough to about 
1/4-inch thickness, then cut with a 3-inch round, scalloped 
cookie cutter. Place the cookies 1 inch apart on the baking 
sheets. Bake about 12 to 14 minutes, until the edges and 
bottoms are lightly brown. Cool the cookies on the baking 
sheets for 5 to 7 minutes, then move them to wire racks.

For the Frosting
Use a stand mixer with a paddle attachment to beat the 
cream cheese, milk, and vanilla bean paste on medium 
about 2 minutes, until smooth. Gradually add the 
confectioners’ sugar, beating until combined. If desired, 
divide the frosting into individual bowls, add a few drops of 
food coloring to each bowl, and stir to incorporate.

Once the cookies cool, frost them using a pastry bag with a 
basket-weave piping tip.

Sugar Cookies
3 3/4 cups all-purpose flour, plus 

more for dusting

2 teaspoons baking powder
1/8 teaspoon kosher salt

1 cup (2 sticks) unsalted butter, 

room temperature

1 cup sugar

2 eggs, room temperature

1 teaspoon vanilla bean paste
1/4 cup heavy cream

Frosting
3 ounces cream cheese, room 

temperature

1 tablespoon milk

1 teaspoon vanilla bean paste

2 1/4 cups confectioners’ sugar

Food coloring, if desired

Fancy Rolled Sugar Cookies

There’s something deeply satisfying about rolling and cutting out cookies. This basic sugar 

cookie recipe is a holiday showstopper and a perfectly good everyday cookie as well.

M a k e s a bou t 36  cook ie s
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Preheat the oven to 350 degrees. Line 2 rimmed baking 
sheets with parchment paper.

In a medium-sized bowl whisk the flour, baking soda, cream 
of tartar, and salt.

Use a stand mixer with a paddle attachment to beat the 
butter on medium speed about 2 minutes, until smooth. 
Reduce the mixer speed to low and beat in the granulated 
sugar and the confectioners’ sugar. While the mixer is still 
running, add the oil and then the eggs 1 at a time, beating 
until incorporated before adding the next. Then add the 
milk and vanilla bean paste. Increase the mixer speed to 
medium and combine until smooth, scraping the bowl as 
needed. Decrease the mixer speed to low and slowly add 
the flour mixture, mixing until the flour is incorporated.

Using a #30 disher-style ice cream scoop or spoon, scoop 
out golf-ball-size balls of dough, about 2 tablespoons apiece 
onto ungreased rimmed baking sheets, spacing them 2 inches 
apart. Flatten the balls with the bottom of a glass to about 
1/2-inch thickness. Bake each batch about 10 to 12 minutes, 
until the bottoms of the cookies are slightly browned. Cool the 
cookies on the baking sheets for 5 to 7 minutes, then move 
them to wire racks to cool.

Swirl some Swiss Meringue Buttercream Frosting onto the 
cooled cookies with an offset spatula, then decorate them 
with Homemade Sprinkles.

5 1/2 cups all-purpose flour
1/2 teaspoon baking soda
1/2 teaspoon cream of tartar

1 teaspoon kosher salt

2 sticks (1 cup) butter, room 

temperature

1 1/4 cups granulated sugar
3/4 cup confectioners’ sugar
3/4 cup vegetable oil

2 eggs

2 tablespoons milk

1 tablespoon vanilla bean paste

No-Roll Vanill a Cookies

I love to whip up these cookies on a whim. The cookie dough is superfast to make because it 

doesn’t require any chilling or rolling out. These cookies are bursting with vanilla flavor 

and are thick, soft, and chewy inside. You can eat them plain or frost them with any type of 

frosting you like, but they’ll be extra festive topped with my Swiss Meringue Buttercream 

Frosting (page 161) and some Homemade Sprinkles (page 163).

M a k e s a bou t 40  cook ie s
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Preheat the oven to 325 degrees. In a small bowl whisk the 
flour, baking soda, and salt.

Use a stand mixer with a paddle attachment to beat the 
butter, 1 cup of granulated sugar, and the brown sugar on 
medium speed about 2 minutes, until light and fluffy. Add 
1 egg at a time to the mixture and beat until incorporated 
before adding the next. Scrape down the sides of the bowl 
as needed. Add the vanilla bean paste and peanut butter 
and mix until smooth. Scrape down the sides of the bowl 
one last time. Reduce the mixer speed to low and slowly add 
the flour mixture, beating until combined.

Using a #30 disher-style ice cream scoop or spoon, scoop 
out balls of dough about 2 tablespoons apiece onto 
ungreased rimmed baking sheets, spacing them 2 inches 
apart. Pour the remaining tablespoon of granulated sugar 
onto a small plate and press the tines of a fork into it. Use 
the fork to make a crisscross pattern on the top of each 
ball, flattening each to about 1/2-inch thickness, pressing 
the tines back into the sugar as necessary.

Bake about 16 to 18 minutes until the cookies are lightly 
browned around the edges. Cool for 5 minutes on the 
baking sheets, then move the cookies to a wire rack to cool, 
about 30 minutes.

2 cups all-purpose flour
1/2 teaspoon baking soda
1/4 teaspoon kosher salt

11 tablespoons butter, room 

temperature

1 cup plus 1 tablespoon 

granulated sugar, divided
1/2 cup firmly packed light brown 

sugar

2 eggs

1 teaspoon vanilla bean paste

1 cup creamy or chunky peanut 

butter

Peanut Butter Cookies

My husband was in the navy during the early years of our marriage. He mostly worked on ships, 

but his last few tours were in a submarine. He came home from one deployment with a recipe 

and a bag of clothes stinking of diesel fuel. That was out of the ordinary, to say the least (the 

recipe, not the fuel smell!). He told me that the peanut butter cookies they’d been served at sea 

were the best he’d ever eaten. He somehow cajoled the cook into giving him the recipe, which I’ve 

made many times over the years, with a few modifications. I replaced the shortening with butter 

and the vanilla extract with vanilla bean paste. I also reduced the yield to a manageable number. 

The original recipe made about nine dozen cookies!

M a k e s a bou t 30  cook ie s
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Use a stand mixer with a paddle attachment to beat the 
cream cheese, butter, vanilla bean paste, jam, and salt on 
medium-low about 2 minutes, until smooth. Gradually add 
the confectioners’ sugar, beating until incorporated and the 
filling is light and fluffy.

Spread half the cooled Peanut Butter Cookies with the 
filling, allowing about 1 tablespoon per cookie, add some 
marshmallow crème if desired, then top with the remaining 
cookies.

30 Peanut Butter Cookies 

(page 118)

Jelly Filling
4 ounces cream cheese, room 

temperature

4 tablespoons butter, room 

temperature
1/2 teaspoon vanilla bean paste

2 tablespoons blackberry jam or 

other flavor jam or jelly
1/8 teaspoon kosher salt

1 1/2 cups confectioners’ sugar, 

plus more for dusting

Marshmallow Crème topping, 

optional (page 160)

Peanut Butter & Jelly Sandwich Cookies

Peanut butter cookies are a fitting vehicle for cookie sandwiches. I love using a berry cream 

cheese filling that turns them into peanut butter and jelly sandwich cookies. And why not add 

a dollop of marshmallow crème as well, for a trip back to childhood and those fluffernutter 

sandwiches?

M a k e s 15  s a n dw ich cook ie s
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Blueberry Jam
1/2 cup blueberries
1/2 cup sugar

Grated peel of 1 lemon (about 

1 tablespoon)

Whoopie Pies
2 1/2 cups all-purpose flour

2 teaspoons baking powder
1/4 teaspoon kosher salt
1/2 cup (1 stick) butter, room 

temperature

1 cup sugar

2 eggs

1 teaspoon vanilla bean paste

Grated peel of 1 lemon (about 

1 tablespoon)
2/3 cup buttermilk (or 

2 teaspoons lemon juice plus 

milk to equal 2/3 cup)

Lemon Blueberry Whoopie Pies

I’d never eaten a whoopie pie until we moved to Maine. Although the origin of the whoopie pie is 

disputed, it turns out that the birthplace is right here in Lewiston, Maine. The whoopie pie 

is Maine’s official treat, and blueberry pie is the official state dessert. Whoopie pies come 

in various flavors, but I’ve combined two Maine staples in my Lemon Blueberry Whoopie Pie 

recipe. The recipe calls for buttermilk, but curdling regular milk with lemon juice works fine 

if you don’t have buttermilk.

M a k e s 12  w hoopie  pie s

For the Whoopie Pies
Preheat the oven to 350 degrees. Line 2 rimmed baking 
sheets with parchment paper.

In a small bowl whisk the flour, baking powder, and salt.

Use a stand mixer with a paddle attachment to beat the 
butter and sugar on medium speed about 2 minutes, until 
light and fluffy. Add 1 egg at a time to the mixture and beat 
until incorporated before adding the next. Then add the 
vanilla bean paste and lemon peel and beat until combined. 
Reduce the mixer speed to low and alternate adding 
the flour mixture and buttermilk. Beat until smooth and 
combined. Scrape down the sides of the bowl as needed.

Using a 1 3/4-inch cookie scoop, drop the dough, about 
2 tablespoons each, onto the baking sheets, spacing the 
mounds 2 inches apart. You should have 24 mounds. 
Bake 10 to 12 minutes, until the cookies are a light golden 
brown and the tops are springy when pressed. Cool the 
cookies for 5 minutes on the baking sheets, then move to 
wire racks to cool at least 30 minutes, while you prepare 
the filling.
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For the Filling
Use a stand mixer with a whisk attachment to beat the 
cream cheese and butter on medium about 2 minutes, until 
creamy. Add the confectioners’ sugar and beat until smooth 
and combined. Stir in the blueberry jam.

Spread the filling onto half of the cooled pies and top with 
the remaining pies.

Blueberry Filling
4 ounces cream cheese, room 

temperature

4 tablespoons butter, room 

temperature

1 1/4 cups confectioners’ sugar
1/4 cup blueberry jam

For the Jam
In a small saucepan, cook the 
blueberries, sugar, and lemon 
peel over medium heat 3 to 4 
minutes, until thick and bubbly. 
Set aside to cool.
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For the Choux
Preheat the oven to 425 degrees and line a rimmed baking 
sheet with parchment paper.

In a large, heavy saucepan, combine the water, butter, sugar, 
and salt and cook over low heat, stirring occasionally with 
a wooden spoon until the butter melts and bubbles start to 
form around the edges of the pan. Pour in all the flour and 
stir vigorously for 2 to 3 minutes, until the mixture forms a 
ball and pulls away from the sides of the pan, leaving a film. 
Remove the pan from the heat.

To slightly cool the dough, use a stand mixer with a paddle 
attachment to beat the ball of dough on medium-high speed 
about 1 to 2 minutes. Add 1 egg at a time to the mixture and 
beat until incorporated before adding the next. Continue 
beating until the dough is smooth and glossy.

Drop the dough by 1/4 cupfuls onto the baking sheet, or 
use a pastry bag and pipe the dough, into 2-inch mounds 
spaced 2 to 3 inches apart.

Bake the pastry about 20 minutes without opening the 
oven, until golden brown. Then turn off the oven, prick 
the side of each puffed pastry with a toothpick to release 
the steam, and leave the puffs in the oven with the door 
propped open for another 10 minutes.

Remove the puffs from the oven and allow them to cool 
while you make the filling.

Choux Pastry
1 cup water
1/2 cup (1 stick) butter, cut 

into pats

1 tablespoon sugar
1/4 teaspoon salt

1 cup all-purpose flour

4 eggs

Confectioners’ sugar for 

dusting, optional

Cream Puffs

Cream puffs require making a pâte à choux dough, an egg-based dough that’s started on the 

stove and finished with a mixer. Once you master the basic cream puff recipe, you’ll find 

yourself filling these airy puffs not only with sweet fillings like whipped cream or pastry 

cream but also with savory chicken, tuna, or egg salad.

M a k e s 15  t o  16  cr e a m p u f f s
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For the Filling
Use a stand mixer with a whisk attachment to beat the 
cream, sugar, vanilla bean paste, and salt on medium-high 
about 5 minutes, until stiff peaks form.

When the puffs are cool, split them in half and fill them with 
a dollop of the whipped cream. Dust with confectioners’ 
sugar, if desired.

Whipped Cream Filling
1 cup heavy cream

3 tablespoons sugar

1 teaspoon vanilla bean paste

Pinch of salt
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For the Choux
Preheat the oven to 425 degrees and line a rimmed baking 
sheet with parchment paper.

In a large, heavy saucepan, combine the water, butter, 
maple syrup, and salt and cook over low heat, stirring 
occasionally with a wooden spoon until the butter melts and 
bubbles start to form around the edges of the pan. Pour in 
all the flour and stir vigorously for 2 to 3 minutes, until the 
mixture forms a ball and pulls away from the sides of the 
pan, leaving a film. Remove the pan from the heat.

To slightly cool the dough, use a stand mixer with a paddle 
attachment to beat the ball of dough on medium-high speed 
about 1 to 2 minutes. Add 1 egg at a time to the mixture and 
beat until incorporated before adding the next. Continue 
beating until the dough is smooth and glossy.

Drop the dough by 1/4 cupfuls onto the baking sheet, or 
use a pastry bag and pipe the dough, into 2-inch mounds 
spaced 2 to 3 inches apart.

Bake the pastry about 20 minutes without opening the 
oven, until golden brown. Then turn off the oven, prick 
the side of each puffed pastry with a toothpick to release 
the steam, and leave the puffs in the oven with the door 
propped open for another 10 minutes.

Remove the puffs from the oven and allow them to cool 
while you make the filling.

Choux Pastry
1 cup water
1/2 cup (1 stick) butter, cut 

into pats

1 tablespoon maple syrup
1/4 teaspoon kosher salt

1 cup all-purpose flour

4 eggs, room temperature

Confectioners’ sugar for 

dusting, optional

Maple syrup for drizzling, 

optional

Maple Chai Cream Cheese 

Filling
2 (8-ounce) packages cream 

cheese, room temperature

1 cup confectioners’ sugar

2 teaspoons chai spice powder

3 tablespoons maple syrup

Maple Chai Cream Puffs

A variation on a classic cream puff recipe, these Maple Chai Cream Puffs are a delicacy. I put 

maple syrup and chai spice in the cream cheese filling and replace the sugar in the choux 

dough with maple syrup for a warm winter flavor.

M a k e s 15  t o  16  cr e a m p u f f s
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For the Filling
Use a stand mixer with a whisk attachment to beat the cream cheese, confectioners’ sugar, chai 
spice, and maple syrup on medium about 2 minutes, until well combined, light, and fluffy.

When the puffs are cool, split them in half and fill them with a dollop of the filling. Dust with 
confectioners’ sugar and drizzle with maple syrup, if desired.
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For the Cupcakes
Preheat the oven to 350 degrees and line 18 cupcake cups 
with paper liners. Pour the milk into a measuring cup and 
add the vinegar.

In a large bowl whisk the flour, cocoa, baking powder, 
baking soda, and salt. Add the granulated sugar and brown 
sugar and stir until no lumps remain. In a medium-sized 
bowl whisk the egg, egg yolk, mascarpone, oil, and vanilla 
bean paste. Whisk the egg mixture into the flour mixture. 
Slowly add the coffee and whisk until the batter is glossy 
and smooth. The batter will be thinner than a standard 
cake batter.

Using a ladle, fill each baking cup with batter a little more 
than halfway, then divide any remaining batter evenly 
among the cups. Bake the cupcakes about 14 to 15 minutes, 
until a toothpick inserted in the center comes out clean. 
Cool the cupcakes in the pan for a few minutes, then move 
them to a wire rack to cool.

For the Frosting
Make the frosting as directed in the recipe.

Using an offset spatula, spread the frosting onto the cooled 
cupcakes, then garnish with sprinkles.

Chocolate Cupcakes
1/2 cup milk
1/2 teaspoon white vinegar

1 1/4 cups all-purpose flour
2/3 cup unsweetened cocoa

1 1/2 teaspoons baking powder
1/2 teaspoon baking soda
1/2 teaspoon kosher salt
3/4 cup granulated sugar
1/2 cup firmly packed dark 

brown sugar

1 egg, plus 1 egg yolk
1/4 cup mascarpone cheese
1/4 cup walnut oil

2 teaspoons vanilla bean paste
1/2 cup strong brewed coffee, 

room temperature

Chocolate Swiss Meringue 

Buttercream Frosting (page 161)
Homemade Sprinkles for 

garnish (page 163)

Chocol ate Cupcakes
WITH CHOCOLATE SWISS MERINGUE BUTTERCREAM FROSTING

Everyone needs a decadent chocolate cupcake recipe in their repertoire, and this one will 

knock your socks off! Splurge on the best cocoa you can find. Instead of using coffee crystals 

like other recipes, I brew a pot of coffee and measure out a 1/2 cup for this recipe. Instead of 

buttermilk, regular milk mixed with white vinegar will give this recipe the acid it needs, 

and the mascarpone cheese imparts moisture. Walnut oil adds a hint of nutty flavor, but any 

vegetable oil works.

M a k e s 18  c u p c a k e s
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For the Rice Pudding
In a medium-sized saucepan, bring the milk, rice, and spices 
to a simmer over low heat. Cover and continue simmering 
about 20 to 25 minutes, stirring occasionally, until the rice 
is tender and the liquid has been absorbed.

In a medium-sized bowl, whisk the cream, egg yolks, vanilla 
bean paste, granulated sugar, and salt.

Once the rice is cooked, temper the egg mixture by adding 
a few spoonfuls of rice at a time to the egg mixture and 
whisking to combine. This will keep the eggs from cooking 
too fast and curdling. Add several more spoonfuls, then 
pour the egg mixture into the pot with the rice and cook 
over low heat 2 to 3 minutes, stirring to combine, until 
slightly thickened.

Remove the pudding from the heat and pour or spoon it 
into small dessert bowls. Allow it to cool slightly before 
serving or cover and refrigerate to serve later.

For the Sauce
Bring the orange slices, orange juice, and brown sugar to a 
boil in a saucepan over medium heat, stirring to dissolve the 
sugar. Cook about 2 to 3 minutes, until the sauce reduces 
slightly. Stir in the butter until it melts, then remove the 
sauce from the heat.

To serve the rice pudding, pour some heavy cream around 
the edges of each bowl, drizzle the top of the pudding with 
orange sauce, garnish with an orange slice, and sprinkle 
with brown sugar.

Spiced Rice Pudding
3 cups milk
1/2 cup white rice

1 teaspoon spices of choice 

(such as cardamom, 

cinnamon, ginger, nutmeg)
1/2 cup heavy cream, plus more 

for serving

2 egg yolks

1 teaspoon vanilla bean paste
1/4 cup sugar
1/4 teaspoon kosher salt

Orange Sauce
4 thin orange slices, plus 4 

slices for serving

Juice of 1 orange (about 1/3 cup)

1 tablespoon firmly packed 

brown sugar, plus more for 

serving

1 tablespoon butter

Creamy Spiced Rice Pudding
WITH ORANGE SAUCE

Finnish rice pudding is typically flavored with vanilla and cinnamon and has a berry topping, 

but I love to add warming holiday spices and a sweet orange sauce instead of berries. Preparing 

this dish low and slow is the key to the creamy texture, so don’t rush.

M a k e s 4  ser v ing s
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Preheat the oven to 375 degrees.

In an 8-inch square baking dish, mix the blueberries, 
brown sugar, cornstarch, lime peel, lime juice, cardamom, 
and nutmeg.

Whisk the flour, granulated sugar, baking powder, and salt 
in a small bowl. In a medium-sized mixing bowl whisk the 
egg, milk, and vanilla bean paste. Gradually add the flour 
mixture to the egg mixture and whisk until the ingredients 
are incorporated. Drop the batter by rounded spoonfuls 
evenly over the blueberry mixture, making sure to cover 
most of the berries.

Bake about 35 to 40 minutes, until the topping is golden 
brown and the filling is thick and bubbly. Remove the 
cobbler from the oven and let it cool slightly, then spoon it 
into individual bowls and top with ice cream, if desired.

4 cups fresh or frozen 

blueberries
1/4 cup firmly packed light brown 

sugar

1 tablespoon cornstarch

Grated peel of 1 lime (about 

2 teaspoons)

Juice of 1 lime (about 

2 tablespoons)
1/4 teaspoon ground cardamom
1/4 teaspoon freshly ground 

nutmeg

1 cup all-purpose flour
1/2 cup granulated sugar
1/2 teaspoon baking powder
1/8 teaspoon kosher salt

1 egg
1/4 cup milk
1/2 teaspoon vanilla bean paste

Vanilla Ice Cream for serving, 

optional (page 134)

Blueberry Cobbler

Wild Maine blueberries make the best blueberry pies and cobblers, but if you can’t find 

them, regular blueberries will do. I love a good blueberry pie, but when I’m short on time, 

this cobbler is the next best thing because it’s quick and easy to assemble. Topped with a 

scoop of homemade Vanilla Ice Cream, it’s my choice summer dessert when blueberries are 

in season, though I always make sure to store some bags of berries in the freezer so we can 

enjoy this dessert year-round.

M a k e s 6  t o  8  ser v ing s
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Preheat the oven to 325 degrees. Place six 6-ounce shallow 
ramekins on a rimmed baking sheet. Set a kettle of water 
on the stove to boil.

In a small bowl whisk the egg yolks until smooth. Combine 
the heavy cream and granulated sugar in a medium-sized 
saucepan and simmer over low heat, stirring until the sugar 
dissolves and bubbles start to form on the surface. Remove 
the pan from the heat and slowly whisk in the egg yolks and 
vanilla bean paste until well combined. This will keep the 
yolks from curdling.

Strain the liquid in batches through a fine mesh strainer 
set over a 2-cup measuring cup. Using a rubber spatula, 
press down on the strainer to retain as much of the liquid 
as possible, then pour the strained liquid into the ramekins, 
dividing it evenly. Set the baking sheet in the oven and 
carefully pour boiling water into the sheet pan and come 
halfway up the sides of the ramekins, about 1/2 inch deep. 
(This will prevent the custard from cracking and drying out.)

8 egg yolks

3 cups heavy cream
1/2 cup granulated sugar

1 teaspoon vanilla bean paste

6 tablespoons superfine sugar

Crème Brûlée

I don’t recall the first time I had crème brûlée, but one bite was all it took to fall in love. When 

I started raising chickens, I decided to try creating my own recipe, which was more delight-

ful than any version I’d ever eaten. But it wasn’t quite right. So I made it at least one hundred 

more times to perfect it.

Similar to other recipes with only a few ingredients, each ingredient in this recipe must 

be top-notch. Crème brûlée is all about the fresh eggs and the technique. Superfine sugar will 

brûlée the best, but if you don’t have any, a coffee grinder or food processor can be used to grind 

regular sugar into smaller granules that will torch better.

This dessert has many variations that incorporate more ingredients, flavors, and top-

pings, but I don’t want anything distracting me from that satisfying crack of the sugary shell 

and the smooth, decadent custard underneath.

M a k e s 6
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T h e  C a se  f or  a  K i t ch e n  T or ch

I’m not one for a lot of kitchen gadgets, but to make crème brûlée correctly, you’ll 

need a kitchen torch. People may tell you that you can broil the tops in your broiler, 

but it’s not the same. Even if the only thing you use the torch for is to make crème 

brûlée, it’s a sound investment. It’s nearly impossible to get a smooth, crunchy 

brûlée sugar top in the broiler with no burnt spots. A large part of the allure of 

crème brûlée is the smooth, cool custard under the hard shell, but you have to 

broil it so long that the custard starts to warm up.

If you must use your broiler, move the custard straight from the refrigerator to 

the oven, on the top rack, 2 inches from the broiler. It should take 8 to 10 minutes 

for the sugar to bubble and brown. To ensure the perfect crust, I like to crack 

the oven door open and keep a close eye on the sugar for the last minute or two. 

But you’ll want to make this recipe so often that it will make sense to invest in a 

kitchen torch.

Bake about 35 to 40 minutes until the custard in each ramekin is set and the centers move slightly 
when gently shaken. Remove the ramekins from the oven, being careful not to splash any water 
into the custard. Set the ramekins on a wire rack to cool for 20 to 30 minutes. Then cover them 
with plastic wrap and chill for at least 3 hours or up to 2 days.

To serve, remove the ramekins from the refrigerator and evenly cover the top of each of the 
6 custards with 1 tablespoon of superfine sugar, gently tipping and shaking each ramekin to ensure 
the top of the custard is completely covered.

Brown the tops with a handheld kitchen torch, moving it back and forth across the sugar until it 
melts and bubbles. Continue until the sugar becomes aromatic, turns a deep, rich caramel-brown 
color, and solidifies into a smooth sheet. Cool the custard for a few minutes, until the topping 
hardens, then serve immediately.
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For the Tiramisu
Line an 8 1/2 x 4 1/2-inch loaf pan with parchment paper, 
leaving several inches hanging over each long side.

Pour the hot brewed coffee into a shallow bowl and stir in 
the sugar and brandy until the sugar dissolves, then allow 
the mixture to cool.

In a medium-sized bowl whisk the egg yolks and mascarpone. 
Measure out 1/3 cup of the cooled coffee mixture and whisk 
into the mascarpone mixture until smooth.

Dip the ladyfingers, one at a time, into the remaining coffee 
mixture and place them in the loaf pan in a single layer. 
Soak the cookies long enough to absorb some of the liquid 
but not so long that they fall apart. Spread the cookie layer 
with 1/3 of the mascarpone mixture, then 1/3 of the grated 
chocolate. Repeat the layers two more times, then top with 
a final layer of dipped ladyfingers. Fold the parchment 
paper over the top of the pan and refrigerate for at least 
6 hours or overnight.

For the Topping
Before serving the tiramisu use a stand mixer with a whisk 
attachment to whip the heavy cream, vanilla bean paste, 
and confectioners’ sugar about 7 to 8 minutes, until stiff 
peaks form.

Tiramisu
1 1/4 cup ground coffee, brewed 

in 2 cups water
1/2 cup sugar
1/4 cup coffee brandy

2 egg yolks

16 ounces mascarpone cheese

6 ounces ladyfinger cookies 

(about 24 cookies)

4 ounces good-quality 

semisweet chocolate, grated, 

plus more for garnish

Whipped Cream Topping
1 cup heavy cream
1/4 teaspoon vanilla bean paste

2 tablespoons confectioners’ 

sugar, plus more for dusting

Cocoa for dusting

Tir amisu

Tiramisu is another classic dessert composed of layers of brandy-espresso-soaked cookies, 

creamy mascarpone, and grated chocolate topped with fluffy, sweetened whipped cream and 

a dusting of cocoa and confectioners’ sugar. Tiramisu never disappoints those with a sweet 

tooth. If you can’t find ladyfinger cookies, shortbread cookies also work. Make sure to soak 

them long enough for the cookies to absorb the liquid.

M a k e s 6  t o  8  ser v ing s
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To Assemble the Tiramisu
Remove the tiramisu from the refrigerator. Fold the parchment paper back, invert the pan onto 
a serving platter, and remove the pan and parchment paper. Using an offset spatula, spread the 
whipped cream over the top and sides of the dessert, or use a pastry bag with a 1/2-inch piping tip. 
Dust the tiramisu with cocoa and confectioners’ sugar, then garnish with grated chocolate. Slice 
and serve immediately. Refrigerate any leftovers and eat within a day or two.
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In a medium-sized saucepan, bring 2 inches of water to 
a simmer over medium heat. Add the eggs and sugar to a 
medium-sized glass bowl and set it over the saucepan, making 
sure the water doesn’t touch the bottom of the bowl. Whisk 
the eggs and sugar until smooth, then add the citrus juice 
and whisk to combine. Continue to cook, whisking for several 
minutes, until the mixture is warmed through. Then add the 
butter, a few cubes at a time, whisking to incorporate before 
adding more. Continue whisking until the butter melts.

After the butter has been incorporated, continue whisking 
until it thickens slightly and coats the back of a spoon. 
This should take about 20 to 25 minutes. Check the water 
in the pan every now and then to make sure it doesn’t 
simmer away. Add more if needed. If you have a candy 
thermometer, the curd should be heated to between 
180 and 185 degrees. Once the curd has thickened to the 
correct consistency, remove the bowl from the heat and 
pour the curd through a fine mesh strainer set over a glass 
bowl. Using a rubber spatula, scrape the pan clean and 
press the remaining curd through the strainer.

Enjoy warm or cool the curd to room temperature. Cover 
and store leftovers in the refrigerator for 2 to 3 weeks.

3 eggs
3/4 cup sugar
1/4 cup freshly squeezed citrus 

juice
1/4 cup (1/2 stick) butter, cut 

into 1/2-inch cubes, room 

temperature

Lemon Curd

I couldn’t write an egg cookbook and not include lemon curd. I eat it right off the spoon, but 

it can also be used as a filling for Cream Puffs (page 122), tarts, doughnuts, or Mixed Berry 

Meringue Nests (page 140) and spread on toast or muffins as well. You can substitute any 

citrus fruit for the lemons. To get the 1/4 cup of juice, you’ll need approximately two lemons, 

two or three limes, one or two oranges, or half of a grapefruit. You may need to adjust the sugar 

depending on the sweetness of the fruit. The key to a good lemon curd is to cook it slowly over 

indirect heat, so making this recipe is a helpful exercise in being patient.

M a k e s a bou t 1  1/4  c u p s
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Chill your ice cream maker insert, as indicated in the 
manufacturer’s instructions.

In a medium-sized saucepan simmer the milk and cream 
over medium-high heat until bubbles begin to form around 
the edges. Remove the pan from the heat, stir in the vanilla 
bean paste, and let the liquid cool for 10 minutes.

In a medium-sized bowl whisk the sugar, salt, and egg yolks. 
Slowly add some of the warm milk mixture to the egg mixture, 
a ladleful at a time to prevent curdling. Whisk to combine, then 
pour the egg mixture into the saucepan with the remaining 
milk mixture.

Return the pan to the stove and cook over medium-low 
heat, whisking constantly, for 2 to 3 minutes to thoroughly 
warm the liquid. Remove the pan from the heat and pour 
the mixture into a large bowl. Use a rubber spatula to 
scrape the pan clean and make sure all the flecks of vanilla 
transfer to the bowl. Refrigerate the custard until cooled, at 
least 1 hour or overnight.

Once the custard is chilled, pour it into your ice cream maker 
and follow the manufacturer’s instructions. (My machine takes 
about 20 to 30 minutes to reach a soft-serve consistency.) 
Then transfer the mixture to a loaf pan or other freezer-safe 
container, cover it with plastic wrap, and freeze the ice cream 
for several hours until it sets.

4 cups milk

2 cups heavy cream

3 tablespoons vanilla bean 

paste

1 1/4 cups sugar
1/2 teaspoon salt

4 egg yolks

Vanill a Ice Cream

Homemade ice cream is so much fun to make. With this basic vanilla recipe, you can add any 

combination of flavors to create your own custom varieties. You’ll need an ice cream maker, 

of course, and you also need to chill the insert in advance. But the results make the effort 

worthwhile.

M a k e s a bou t 1  1/ 2  qua r t s



135

1 cup fresh mint, plus more for 

garnish

4 cups milk

2 cups heavy cream

2 teaspoons vanilla bean paste

4 egg yolks

1 1/4 cups sugar
1/2 teaspoon kosher salt
1/2 cup chopped white chocolate

Mint White Chocol ate Ice Cream

When fresh mint is overflowing in my garden, it’s an excuse to make this ice cream. Steeping 

the fresh mint in the milk imparts a clean, pungent flavor you can’t get from an extract. I 

prefer to use spearmint in my ice cream, but any mint variety will be tasty. In fact, chocolate 

mint is a nice substitution.

M a k e s a bou t 1  1/ 2  qua r t s

Chill your ice cream maker insert, as indicated in the 
manufacturer’s instructions.

Tear the mint leaves or rub them between your fingers 
to release some of the oils. In a medium-sized saucepan, 
simmer the milk, cream, and mint over medium-high heat, 
until bubbles form around the edges. Remove the pan from 
the heat, stir in the vanilla bean paste, and let the mint 
steep and the mixture cool for 10 minutes. Then discard 
the mint.

In a medium-sized bowl whisk the egg yolks, sugar, and 
salt. Slowly add some of the warm milk mixture to the egg 
mixture, a ladleful at a time to prevent curdling. Whisk to 
combine, then pour the egg mixture into the saucepan with 
the remaining milk mixture.

Return the pan to the stove and cook over medium-low heat 
for 2 to 3 minutes, whisking constantly, to thoroughly warm 
the liquid. Remove the pan from the heat and pour the 
mixture into a large bowl. Use a rubber spatula to scrape 
the pan clean and make sure all the flecks of vanilla transfer 
to the bowl. Refrigerate the custard until cooled, at least 
1 hour or overnight.

Once the custard is chilled, pour it into your ice cream 
maker and follow the manufacturer’s instructions, adding 
the chopped white chocolate during the last few minutes 
of churning. Then transfer the mixture into a loaf pan or 
other freezer-safe container, cover it with plastic wrap, and 
freeze it for several hours until it sets. Serve garnished with 
fresh mint.
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Butter for greasing the pie plate 

or skillet

2 cups sliced fresh rhubarb 

(1/2- inch slices)

2 tablespoons plus 1/2 cup sugar, 

divided
3/4 cup milk

3 eggs

1 teaspoon vanilla bean paste
1/2 teaspoon ground ginger

1 tablespoon butter, melted
1/2 cup all-purpose flour

Confectioners’ sugar for dusting

Roasted Rhubarb Cl afoutis

This classic French dessert calls for whole pitted cherries enveloped in a pillowy, custard-like 

batter, but any stone fruit will work, as will apples. I like to use fresh rhubarb from the garden 

whenever I can, and this recipe is a pleasant change from a strawberry rhubarb pie. If you can’t 

find rhubarb, by all means use the cherries or other fruit. The batter will be thin, like a pan-

cake batter, and the flour should be blended in until the batter is smooth, to keep the clafoutis 

from becoming tough or chewy. Once baked, the consistency will be similar to a loose pudding 

but will firm up as it cools, so it will stand up to being sliced and eaten with a fork.

M a k e s 8  ser v ing s

Preheat the oven to 350 degrees. Use butter to grease a 
9-inch pie plate, skillet, or other oven-safe dish. Sprinkle the 
rhubarb with 2 tablespoons of sugar, toss to coat, and then 
arrange the rhubarb in an even layer across the bottom. 
Bake for 10 minutes while you prepare the batter.

Add the milk, eggs, 1/2 cup sugar, vanilla bean paste, ginger, 
and butter to a blender and blend until smooth. Add the 
flour and pulse until incorporated. Pour the batter over the 
roasted rhubarb. Set the pan on a rimmed baking sheet to 
prevent overflow, if necessary.

Bake the clafoutis 30 to 35 minutes, until the edges are 
set and the top is puffed and golden brown. Remove the 
clafoutis from the oven and let it cool, then dust with 
confectioners’ sugar. Serve warm if you like more of a 
pudding consistency or at room temperature for a firmer 
slice. Cover and refrigerate leftovers.
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Chocol ate Pots de Crème

Who doesn’t love warm cream and chocolate served in individual cups? Surprisingly light, 

pots de crème are rich, creamy, and silky smooth like a mousse.

M a k e s 4  ser v ing s

1 cup heavy cream
1/2 cup milk

3 ounces bittersweet chocolate, 

coarsely chopped, or chips
1/4 cup sugar

3 egg yolks
1/2 teaspoon vanilla bean paste

1 tablespoon crème de cacao, 

optional

1 tablespoon cocoa, plus more 

for dusting
1/4 teaspoon kosher salt

Whipped cream for topping, 

optional

Confectioners’ sugar for 

dusting

Preheat the oven to 300 degrees. Bring a kettle of water to 
a boil.

In a medium-sized saucepan, simmer the heavy cream and 
milk over medium heat until bubbles form on the surface. 
Remove the pan from the heat and add the chocolate and 
sugar. Stir to combine, then set aside for a few minutes to 
let the chocolate melt. Whisk until the melted chocolate is 
incorporated and the sugar is dissolved.

While the chocolate is melting, in a medium-sized bowl 
whisk the egg yolks, vanilla bean paste, crème de cacao (if 
desired), cocoa, and salt until smooth. Slowly add a ladleful 
of the cream mixture to the egg mixture and whisk to 
combine, making sure the eggs don’t curdle. Whisk between 
each ladleful to temper the eggs. Then pour the egg mixture 
into the saucepan with the remaining cream mixture and 
whisk until fully incorporated. Pour the custard through a 
fine mesh strainer set over a medium-sized bowl.

Set four 4- or 6-ounce ramekins or small oven-safe 
containers on a rimmed baking sheet. Use a ladle to divide 
the custard among the ramekins. Place the baking sheet in 
the oven, then add hot water until it comes halfway up the 
sides of the ramekins, about 1/2-inch deep.

Bake the custard until almost set, about 30 minutes. 
Carefully remove the baking sheet from the oven without 
splashing water into the ramekins. Place the ramekins on a 
wire rack until they are cool enough to touch, then remove 
them from the water bath and cool on the rack.

To serve the pots de crème, top with a dollop of whipped 
cream, if desired, then dust the tops with confectioners’ 
sugar and cocoa. Cover and refrigerate leftovers.
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For the Mini-Meringues
Preheat the oven to 200 degrees and line a rimmed baking 
sheet with parchment paper.

Use a stand mixer with a whisk attachment to beat the egg 
whites, cream of tartar, and salt on medium speed for 30 to 
45 seconds until frothy, then increase the mixer to medium-
high speed and beat for 2 to 3 additional minutes, until soft 
peaks form. While the mixer is still running, add the sugar 
1 tablespoon at a time until incorporated, then add the 
vanilla bean paste. Scrape down the sides of the bowl, then 
increase the mixer speed to high and beat the meringue 5 
to 6 minutes, until stiff, glossy peaks form and the meringue 
has more than quadrupled in volume. To test the meringue’s 
consistency, rub a little between your fingers. When the 
sugar has dissolved, the meringue will no longer feel gritty.

Use a rubber spatula to scoop the meringue into a pastry 
bag with a 1/2-inch round or star tip. Set the pastry bag in a 
2-cup measuring cup to hold it steady while you’re filling it. 
Pipe the meringue into quarter-size mounds about 1/2 inch 
apart on the prepared baking sheet.

Bake the meringues about 90 minutes, until they look 
dry but aren’t browned. Don’t open the oven for the first 
60 minutes. When the meringues are done, turn off the 
oven, prop the oven door open with a wooden spoon, and 
leave the meringues to cool in the oven at least 3 hours 
or overnight.

Mini-Meringues
3 egg whites, room temperature
1/4 teaspoon cream of tartar
1/8 teaspoon kosher salt
3/4 cup superfine sugar, sifted
1/2 teaspoon vanilla bean paste

Blueberry Eton Mess

This seemingly complicated dessert is composed of three easy-to-make components that 

come together in an elegant way in goblets. All three components can be made in advance 

and assembled immediately before serving, as the celebratory ending to a dinner party or 

date. I’ve taken some liberties with the traditional English Eton mess and use blueberries 

instead of strawberries, but feel free to substitute any berry.

M a k e s 4  ser v ing s
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For the Sauce
In a medium-sized saucepan, cook the berries, sugar, and 
lemon peel over medium heat for about 10 minutes, stirring 
occasionally until the sugar is dissolved, the berries are 
starting to burst, and the liquid has thickened. Remove the 
pan from the heat and cool.

For the Whipped Cream
Use a stand mixer with a whisk attachment to beat the 
heavy cream, confectioners’ sugar, and vanilla bean paste 
on medium-high about 3 minutes, until soft peaks form.

To Assemble the Dessert
In glass goblets or drinking glasses, layer the meringues, 
blueberry sauce, and whipped cream, repeating the layers 
two or three times. Reserve several meringues for garnish. 
Top with whipped cream and garnish with blueberries and 
meringues.

Blueberry Sauce
2 cups blueberries, fresh or 

frozen, plus more for garnish

3 tablespoons sugar

Grated peel of 1 lemon (about 

1 tablespoon)

Whipped Cream
1 cup heavy cream

2 teaspoons confectioners’ 

sugar

2 teaspoons vanilla bean paste
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Preheat the oven to 200 degrees and line a rimmed baking 
sheet with parchment paper.

Use a stand mixer with a whisk attachment to beat the egg 
whites, cream of tartar, and salt on medium-high speed 
2 to 3 minutes, until soft peaks form. While the mixer is still 
running, add the superfine sugar 1 tablespoon at a time 
until incorporated, then add 1 teaspoon of vanilla bean 
paste. Scrape down the sides of the bowl, then increase the 
mixer speed to high and beat the meringue 5 to 6 minutes, 
until stiff, glossy peaks form and the meringue has more 
than quadrupled in volume. To test the meringue’s 
consistency, rub a little between your fingers. When the 
sugar has dissolved, the meringue will no longer feel gritty.

Use a rubber spatula to scoop the meringue into a pastry 
bag with a large star tip. Set the pastry bag in a 2-cup 
measuring cup to hold it steady while you’re filling it. Pipe 
the meringue onto the prepared baking sheet in four 4-inch 
circles, starting in the center of each circle. Then pipe a 
ring on top outer edge of each circle to create a nest.

Bake the meringues about 90 minutes until they look 
dry but aren’t browned. Don’t open the oven for the first 
60 minutes. When the meringues are done, turn off the 
oven, prop the oven door open with a wooden spoon, and 
leave the meringues to cool in the oven at least 3 hours 
or overnight.

Mixed Berry Meringue Nests

This elegant-looking dessert is surprisingly easy to make. And I especially love that the 

meringues can be prepared in advance then assembled at dessert time for a light, refreshing 

summer treat. The meringue nests can be filled with fresh berries and whipped cream or 

Lemon Curd, if you’re feeling more ambitious.

M a k e s 4  ser v ing s

Meringue Nests
3 egg whites, room temperature
1/4 teaspoon cream of tartar
1/8 teaspoon kosher salt
3/4 cup superfine sugar, sifted

1 1/2 teaspoons vanilla bean 

paste, divided

2 cups fresh mixed berries 

(blueberries, raspberries, 

blackberries)

3 teaspoons granulated sugar, 

divided
1/2 cup heavy cream

1 1/2 teaspoons vanilla bean 

paste, divided

Fresh thyme sprig or basil leaves 

for garnish

Lemon Curd filling, optional 

(page 133)
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To Assemble the Nests
To serve the meringue nests, in a medium-sized bowl sprinkle the berries with 2 teaspoons of the 
granulated sugar then macerate for 30 minutes.

Use a stand mixer with a whisk attachment to beat the heavy cream, the 1/2 teaspoon of vanilla 
bean paste, and the remaining teaspoon of granulated sugar on medium-high about 3 minutes, 
until soft peaks form.

Fill the nests with whipped cream or lemon curd, then top with the berries and garnish with fresh 
thyme or basil.

S av e  You r  Yol k s!

Although this recipe calls for only egg whites, remember that you can save the 

yolks for later use. Lightly whisk the yolks in a bowl, then add a pinch of salt to 

prevent them from getting gritty after freezing. Coat an ice cube tray with cooking 

spray, fill each compartment with 1 tablespoon of the yolk mixture, and place the 

tray in the freezer, where the yolks can be saved for at least six months. 

You can also use the yolks to make Lemon Curd (page 133) as a filling for the 

meringue nests.
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EGG YOLKS

Homemade Mayonnaise
Lemon Caper Garlic Mayonnaise

Spicy Sriracha Mayonnaise
Tartar Sauce

Aioli
Caesar Dressing

Hollandaise Sauce
Béarnaise Sauce

Sabayon
Vanilla Pastry Cream

Crème Anglaise
Vanilla Pudding

Browned Butter Vanilla Cream Pudding

EGG WHITES

Mini-Meringues
Homemade Marshmallows

Marshmallow Crème
Swiss Meringue Buttercream Frosting

Royal Icing
Homemade Sprinkles

C ON DIMEN T S,  S AUCE S, 
F IL L ING S  &  T OPPING S
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Place the egg yolks, mustard, lemon juice, and salt in a 
wide-mouth, pint-size Mason jar (or a regular blender jar). 
Pulse a few times with an immersion blender to combine. 
Once the ingredients are combined, slowly add your oil 
of choice, 1 tablespoon at a time, pulsing until the oil is 
incorporated with the egg yolks.

After adding about half the oil, slowly drizzle the remaining 
oil into the jar, pulsing as you pour. The mayonnaise 
should start to thicken and lighten to a lemon-yellow color. 
Continue blending until the mayonnaise is a spreadable 
consistency. Whisk in a little water if it becomes too thick.

Cover the mayonnaise and leave it out on the counter 
overnight (or up to 24 hours) before. Store leftovers in the 
refrigerator for up to a week.

3 egg yolks, room temperature
1/2 teaspoon stone-ground 

mustard

Juice from half a lemon (about 

1 tablespoon)
1/2 teaspoon kosher salt

1 cup vegetable oil

Homemade Mayonnaise

Making homemade mayonnaise is surprisingly easy. The secret is to add the oil very slowly, 

first by the tablespoon, then in a drizzle, to allow it to emulsify with the egg and other ingre-

dients. And while you can use any cooking oil, a more neutral one—canola, corn, safflower, or 

sunflower—will let the flavors of the other ingredients come through.

This recipe makes a rich-tasting, thick mayonnaise for sandwiches or dipping fries, if 

you’re that kind of person. Which I am. If raw eggs scare you, this probably isn’t the recipe for 

you, but leaving the mayonnaise out at room temperature for twelve to twenty-four hours will 

allow the acid in the lemon to neutralize any bacteria before serving.

M a k e s a bou t 1  c u p

Di jon n a ise

Turn that yummy mayo into a Dijonnaise you can slather on a sandwich or hot 

dog, by adding 2 tablespoons of mustard, 2 teaspoons of water, and 1 teaspoon of 

sugar to 1/2 cup of mayonnaise and whisking until smooth. Season with a squeeze 

of fresh lemon juice, salt, and pepper.
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Add the mayonnaise, lemon peel, lemon juice, capers, garlic, 
and tarragon to a small bowl and stir until well combined. 
Season with salt and pepper. Cover the bowl and refrigerate 
for several hours to chill and let the flavors mingle. Give the 
mayonnaise a quick stir before serving. Store leftovers in the 
refrigerator for up to a week.

1/2 cup Homemade Mayonnaise 

(page 143)

1 teaspoon grated lemon peel

1 tablespoon freshly squeezed 

lemon juice

1 tablespoon chopped capers

1 clove garlic, minced
1/2 teaspoon chopped fresh 

tarragon

Kosher salt

Freshly ground black pepper

Lemon Caper Garlic Mayonnaise

After mastering homemade mayonnaise, you can experiment with flavors and different add-

ins. In this variation, the brightness of the lemon, along with the garlic, makes a fantastic 

dipping sauce for sweet-potato fries or for slathering on a roast beef sandwich. It’s also yum-

my used in egg salad. I prefer tarragon in this recipe, but you can use parsley instead if you’re 

not a fan of tarragon (or can’t find it).

M a k e s a bou t 1/2  c u p
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Place the mayonnaise in a small bowl and stir in the 
sriracha, lime juice, honey, and salt. Taste and add more hot 
sauce, if desired. Cover and refrigerate for several hours to 
chill and let the flavors mingle. Give the mayonnaise a quick 
stir before serving. Garnish with chili flakes, if desired. 
Store leftovers in the refrigerator for up to a week.

1/2 cup Homemade Mayonnaise 

(page 143)

1 tablespoon sriracha or hot 

sauce, plus more to taste

Juice of half a lime (about 

1 tablespoon)
1/2 teaspoon honey
1/8 teaspoon kosher salt

Chili flakes for garnish, optional

Spicy Srir acha Mayonnaise

Some people love to put hot sauce on, well, everything. Then there’s everybody else. I’m not a 

huge fan of super-spicy, so I love this mild sriracha mayonnaise that you can tweak to achieve 

your own level of desired spiciness. Start with a bit of sriracha, then add more at the end 

to taste.

M a k e s a bou t 1/2  c u p
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Place the mayonnaise in a small bowl and stir in the pickles, 
capers, onion, tarragon, and lemon juice until combined. 
Add the hot sauce to taste. Cover the bowl and chill for 
several hours to let the flavors mingle. Give the tartar 
sauce a quick stir before serving. Store leftovers in the 
refrigerator for up to a week.

1/2 cup Homemade Mayonnaise 

(page 143)

2 tablespoons minced pickles

1 tablespoon minced capers

1 teaspoon minced onion
1/2 teaspoon minced fresh 

tarragon

2 teaspoons fresh lemon juice

2 to 4 drops of hot sauce, 

optional

Tartar Sauce

When you make your own mayonnaise, you no longer need to buy tartar sauce either. A few 

added ingredients turn homemade mayo into the creamiest tartar sauce, to dollop on a plate of 

fish and chips or use as a dunking sauce for shrimp cocktail. But don’t stop there—smear some 

on a burger, tuna fish sandwich, or an egg sandwich. And of course, you can dip your fries or 

onion rings in it. While a standard tartar sauce calls for cornichons or baby gherkins, you can 

use any pickles. Also, if you’re using a different pickle type, adding fresh tarragon helps mimic 

the taste of the brined cornichons. Don’t have any pickles? Stir in some relish. No tarragon? 

Dill works well too.

M a k e s a bou t 1/2  c u p
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Grate the garlic into a medium-sized bowl with a Microplane 
or grater. Whisk in the egg yolks until well combined. Slowly 
drizzle in the oil in a thin stream, whisking constantly, until 
the mixture emulsifies and thickens. Whisk in the lemon 
juice and season with salt. Add water to thin the aioli, if 
necessary. Store leftovers in the refrigerator up to 4 days.

2 garlic cloves

2 egg yolks, room temperature
1/2 cup extra virgin olive oil

2 tablespoons freshly squeezed 

lemon juice

Kosher salt

Aioli

Aioli might look like mayonnaise, but it’s actually a rich sauce made with garlic and olive oil 

that’s popular in Mediterranean cuisine. Creamy and mouthwatering with aromatic garlic 

and tart lemon, aioli makes a zesty dipping sauce for fries or veggies, and it can be drizzled 

over fish, eggs, or pasta.

M a k e s a bou t 3/4  c u p
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In a blender or food processor, puree the egg yolks, garlic, 
Parmesan, anchovy paste, mustard, lemon peel, and lemon 
juice about 10 seconds, until smooth. Scrape down the sides 
of the blender with a rubber spatula. Remove the lid insert 
and, with the blender is still running, slowly drizzle the oil 
into the mixture until it thickens and the oil is incorporated. 
Don’t rush this step—the oil needs time to emulsify with the 
eggs. While the blender is still running, add the water slowly 
until the dressing is a pourable consistency. Season with 
salt and pepper. Cover and refrigerate any leftovers. Use 
within 1 or 2 days.

3 egg yolks

2 garlic cloves, roughly chopped
1/2 cup freshly grated Parmesan 

cheese

2 teaspoons anchovy paste

1 teaspoon stone-ground 

mustard

Grated peel of 1 lemon (about 

1 tablespoon)

Juice of 1 lemon (about 

3 tablespoons)
1/2 cup vegetable oil, such as 

safflower

1 tablespoon water

Kosher salt

Freshly ground black pepper

Caesar Dressing

I know what you’re thinking: Why should I make my own Caesar dressing when I can easily buy a 

bottle of it? I’ll tell you why: It’s simple to make and far better than store-bought dressing. You 

can have a batch whipped up in less time than it takes you to find your car keys.

You probably have all the ingredients already on hand, so you owe it to yourself to make 

your own. At least once. The anchovy paste is optional, but if you can, please give it a try 

before you decide to omit it. Just a touch gives the dressing a subtle, salty punch.

M a k e s a bou t 3/4  c u p
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Stove-top Method
Bring a small pot of water to a boil. Add the egg yolks, 
lemon juice, and water to a heatproof glass bowl and set 
it over the pot of boiling water, making sure the water 
doesn’t touch the bottom of the bowl. Whisk the mixture 
until combined. Slowly add the butter, a few pieces at a 
time, whisking continuously until the butter is melted and 
fully incorporated. Cook the hollandaise sauce for another 
minute or two, continuing to whisk until it thickens. Season 
with nutmeg, salt, and pepper. Immediately remove the 
sauce from the heat and serve.

Blender Method
Add the egg yolks, lemon juice, and water to a blender 
and pulse 3 to 5 seconds until well mixed. Melt the butter 
and slowly pour it through the top of the blender while the 
motor is running. Continue to blend about 30 seconds, until 
the sauce is light-colored, creamy, and emulsified. Season 
with nutmeg, salt, and pepper.

Mason Jar Method
Add the egg yolks, lemon juice, and water to a wide-mouth 
Mason jar. Melt the butter and slowly drizzle over the eggs 
while mixing with an immersion blender. Continue to blend 
about 30 seconds, until the sauce is light-colored, creamy, 
and emulsified. Season with nutmeg, salt, and pepper.

3 egg yolks

2 tablespoons freshly squeezed 

lemon juice

1 tablespoon water
1/2 cup (1 stick) butter, cut into 

1/2-inch cubes and chilled

Freshly grated nutmeg

Kosher salt

White pepper

Holl andaise Sauce

Making traditional hollandaise sauce involves standing over a double broiler on the stove, 

whisking the butter into the sauce. But blender hollandaise comes together quickly and 

easily and produces nearly identical results: an extraordinarily stable sauce that holds up 

and doesn’t break. Make sure to add the butter slowly and blend the sauce long enough for it 

to emulsify and fully combine, and you’ll be good to go.

M a k e s a bou t 1  c u p
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To clarify the butter, melt it in a small saucepan over low 
heat. Remove the pan from the heat and let the butter cool 
for 4 to 5 minutes. Use a spoon to carefully skim the foam 
off the top of the butter and discard. Slowly pour the liquid 
into a measuring cup, discarding the milky solids in the 
bottom of the saucepan.

In a medium-sized skillet over medium-low heat, simmer the 
vinegar, shallots, tarragon, and pepper for 2 to 3 minutes, 
stirring occasionally until the liquid is reduced by half. 
Remove the pan from the heat and cool slightly.

Using a blender, puree the egg yolks, lemon juice, and 
water until smooth. Remove the lid insert and slowly 
pour a thin stream of the melted butter into the blender 
while the motor is running. As with mayonnaise, adding 
the butter too quickly can cause the sauce to separate or 
“break,” so don’t rush this step. Continue to blend until the 
sauce is smooth and creamy. Add more water if the sauce 
is too thick. It should be pourable—like the consistency of 
thick eggnog.

Pour the sauce into a medium-sized bowl, stir in the shallot 
mixture, and season with salt. Garnish with tarragon and 
use immediately.

1 cup (2 sticks) butter
1/4 cup champagne vinegar

3 tablespoons chopped shallots

2 tablespoons chopped fresh 

tarragon, plus more for 

garnish
1/4 teaspoon freshly ground 

black pepper

2 egg yolks, room temperature

Juice of half a lemon (about 

1 tablespoon)

1 tablespoon water, room 

temperature

Kosher salt

Béarnaise Sauce

Meet the sassy, sophisticated cousin of hollandaise. Buttery and smooth with a kick of vinegar 

and lemon, béarnaise has a reputation for being difficult to make and breaking easily. But 

you’ll master the technique in no time with the same foolproof blender method used to make 

hollandaise sauce. Clarifying the butter is an optional but important step, since it removes 

milk solids and water from the butter, resulting in a smoother, richer sauce. The sauce is best 

used immediately, so blend it up last when preparing your meal.

M a k e s a bou t 3/4  c u p
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Bring a pot of water to a simmer over medium heat. Add 
the egg yolks and sugar to a medium heatproof glass bowl 
and set over the pot. Whisk the mixture until well combined, 
then slowly pour in the marsala, whisking constantly. Keep 
whisking about 7 to 8 minutes, while the sauce cooks and 
thickens to a mousse-like but still pourable consistency.

Remove the sauce from the heat and continue whisking 
for a few minutes until the sabayon is slightly warmer than 
room temperature. Divide the berries among 4 dessert 
bowls and spoon or pour the sauce on top.

4 egg yolks

4 tablespoons superfine sugar

4 tablespoons marsala wine

3 cups fresh berries, for serving

Sabayon

Sabayon is a sweet dessert sauce made by whisking egg yolks, sugar, and a sweet table or 

dessert wine over a double boiler. Marsala wine is standard, but this recipe can use vermouth, 

sherry, brandy, amaretto, or any dessert wine of your choice. Best poured over fresh berries, 

sabayon is a French recipe, although an Italian version called zabaglione is similar. No matter 

where it originated, this sauce is easy to master and makes an ordinary bowlful of fresh 

berries sing. In late summer, I love to pour sabayon over freshly picked berries. Any type of 

berries work in this recipe, but I prefer a combination of strawberries, raspberries, black-

berries, and blueberries.

M a k e s 4  ser v ing s



152

In a medium-sized bowl whisk the egg yolks, sugar, flour, 
cornstarch, and salt until smooth.

In a medium-heavy saucepan warm the milk and cream over 
medium heat until the edges start to bubble. Remove the 
pan from the heat and slowly spoon a few ladlefuls of the 
hot milk mixture into the egg mixture, whisking vigorously 
to temper the egg yolks so they don’t curdle. Pour the egg 
mixture into the pan and continue to cook over low heat 
for 3 to 4 minutes, whisking constantly, until the mixture is 
bubbly and thick. Remove the pan from the heat and whisk in 
the vanilla bean paste and butter. Continue whisking until the 
butter melts and is incorporated.

Transfer the pastry cream to a medium-sized bowl and 
press plastic wrap over the surface to prevent a skin from 
forming. Let the cream cool to room temperature, then 
refrigerate for at least 2 hours before using.

6 egg yolks, room temperature
1/2 cup sugar

2 tablespoons all-purpose flour

2 tablespoons cornstarch
1/8 teaspoon kosher salt

1 cup milk

1 cup heavy cream

2 teaspoons vanilla bean paste

1 tablespoon butter

Vanill a Pastry Cream

Pastry cream is similar to pudding or custard, but thanks to more eggs, it’s richer and thick-

er. Because of this, it pipes well and can be used to fill Cream Puffs (page 122), eclairs, or a 

Boston Cream Pie (page 106).

M a k e s a bou t 3  c u p s
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In a medium-sized bowl whisk the egg yolks and sugar until 
smooth.

In a medium-sized saucepan warm the milk, cream, and 
vanilla bean paste over medium-high heat, whisking 
occasionally until the liquid starts to bubble around the 
edges. Be careful not to let the milk boil or scald. Remove 
the pan from the heat and slowly pour a few spoonfuls of 
the milk mixture into the egg mixture, whisking to combine. 
Add several more spoonfuls, whisking between each 
spoonful so the eggs don’t curdle.

Pour the egg mixture into the saucepan and whisk constantly 
over low heat about 2 to 3 minutes until it thickens to a 
pourable consistency. The custard should be slightly thicker 
than heavy cream, coat the back of a spoon, and leave a trail 
when you run your finger down the spoon.

Remove the pan from the heat and pour the custard 
through a fine mesh strainer set over a glass bowl. Use 
a rubber spatula to scrape the pan clean and press the 
custard through the strainer to make sure all those 
beautiful flecks of vanilla transfer to the bowl. Cool the 
custard to room temperature before serving. Cover and 
store leftovers in the refrigerator for 3 to 4 days.

2 egg yolks

3 tablespoons sugar
1/2 cup milk
1/2 cup heavy cream

2 teaspoons vanilla bean paste

Crème Angl aise

This light, pourable custard goes wonderfully over pies, cakes, or berries. You can serve it 

chilled or at room temperature to add a richness to a variety of desserts. I especially love 

crème anglaise poured over pancakes, bread pudding, or a slice of pound cake.

M a k e s a bou t 1  c u p
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In a medium-sized saucepan whisk the milk and egg yolks 
over medium heat until combined. Add the brown sugar, 
cornstarch, and salt, and continue whisking 5 to 6 minutes 
until the pudding thickens and starts bubbling.

Remove the pan from the heat and whisk in the vanilla bean 
paste. Pour the pudding through a fine mesh strainer set 
over a glass bowl. Use a spoon or rubber spatula to scrape 
the pan clean and press the custard through the strainer.

Serve warm or cover the bowl with plastic wrap, pressing 
the wrap over the surface of the pudding to prevent a 
skin from forming, and chill for at least 2 hours. To serve, 
remove the plastic wrap and whisk the pudding until 
it’s smooth.

2 cups milk

2 egg yolks
1/3 cup firmly packed light brown 

sugar

3 tablespoons cornstarch

Kosher salt
1/2 teaspoon vanilla bean paste

Vanill a Pudding

Here’s a quick, basic pudding recipe that you can stuff in doughnuts, use as a cupcake filling, 

or eat straight from the bowl. Make this recipe once, and you’ll swear off boxed mixes forever. 

Typically, custards are thickened with eggs, and puddings are thickened with cornstarch 

or flour, but this recipe uses both to achieve a firm, silky, creamy consistency. The pudding 

isn’t as thick as pastry cream, so it won’t hold its shape as a piped decoration, but it still can 

be used either as a filling or a stand-alone dessert.

M a k e s a bou t 2  c u p s
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In a medium-sized saucepan whisk the cream and egg yolks 
over medium heat. Add the brown sugar, cornstarch, and 
salt and continue whisking 5 to 6 minutes until the pudding 
thickens and starts bubbling.

Remove the pan from the heat and whisk in the vanilla bean 
paste. Pour the pudding through a fine mesh strainer set 
over a glass bowl. Use a spoon or rubber spatula to scrape 
the pan clean and press the custard through the strainer. 
Set aside to cool.

Melt the butter in a small frying pan over medium-low heat 
and cook 2 to 3 minutes, whisking occasionally until the 
butter begins to brown and smells nutty. Pour the butter 
into the pudding and whisk until incorporated.

Serve the pudding warm or cover the bowl with plastic 
wrap, pressing the wrap over the surface of the pudding to 
prevent a skin from forming, and chill for at least 2 hours. 
To serve, remove the plastic wrap and whisk the pudding 
until it’s smooth. Top with whipped cream and turbinado 
sugar, if desired.

2 cups heavy cream

2 egg yolks
1/3 cup firmly packed light brown 

sugar

3 tablespoons cornstarch

Kosher salt
1/2 teaspoon vanilla bean paste

2 tablespoons butter

Whipped cream for serving, 

optional

Turbinado sugar for garnish

Brow ned Butter Vanill a Cream Pudding

A variation of my basic vanilla pudding recipe, this decadent pudding substitutes heavy cream 

for the milk and calls for browning the butter before swirling it into the finished pudding.

M a k e s a bou t 2  c u p s
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Preheat the oven to 200 degrees and line a rimmed baking 
sheet with parchment paper.

Use a stand mixer with a whisk attachment to beat the 
egg whites, cream of tartar, and salt on medium for 
30 to 45 seconds until frothy, then increase the speed to 
medium-high speed for 1 to 2 minutes, until soft peaks form. 
While the mixer is still running, add the sugar 1 tablespoon 
at a time until incorporated, then add the vanilla bean 
paste. Scrape down the sides of the bowl, then increase the 
mixer speed to high and beat the meringue 5 to 6 minutes, 
until stiff, glossy peaks form and the meringue has 
more than quadrupled in volume. To test the meringue’s 
consistency, rub a little between your fingers. When the 
sugar has dissolved, the meringue will no longer feel gritty.

Using a rubber spatula, scoop the meringue into a pastry 
bag with a 1/2-inch round or star tip. Set the pastry bag in a 
2-cup measuring cup to hold it steady while you’re filling it.

Pipe the meringue into quarter-size mounds about 1/2 inch 
apart on the prepared baking sheet. Bake the meringues 
about 90 minutes, until they look dry but aren’t browned. 
Don’t open the oven for the first 60 minutes. When the 
meringues are done, turn the oven off, prop the oven door 
open with a wooden spoon, and leave the meringues in the 
oven to cool at least 3 hours or overnight.

Store the meringues in an airtight container for up to 
2 weeks or freeze for later use.

3 egg whites, room temperature
1/4 teaspoon cream of tartar
1/8 teaspoon kosher salt
3/4 cup superfine sugar, sifted
1/2 teaspoon vanilla bean paste

Mini-Meringues

Meringues are super-easy, albeit finicky (which is why I’ve included some handy notes to 

help you out!). These light and airy little cookies can be served on their own or to garnish 

other desserts. They’re crispy on the outside, but the insides should melt in your mouth. 

I flavor mine with vanilla, but you can add any flavoring you wish, or food coloring for that 

matter. This is a good, basic recipe that can be adapted in lots of different ways.

M a k e s a bou t 4  doz en
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M e r i ngu e  T i p s

•	 Don’t make meringues on a rainy, damp, or humid day. The drier the air the 

better.

•	 Make sure your eggs are at room temperature. Cold eggs separate more 

easily than warm eggs, so separate each egg right from the refrigerator. Then 

let the whites sit out on the counter for about 30 minutes to come to room 

temperature.

•	 If you don’t have any superfine sugar, briefly whirl an equal amount of granu

lated sugar in a coffee grinder or food processor to pulverize it. The finer your 

sugar, the less gritty your meringues will be.

•	 Make sure the mixing bowl and whisk are squeaky clean—a single speck of 

grease or fat (think egg yolk!) will prevent the meringue from whipping up 

correctly.

•	 Mix the sugar on medium speed until all of it has been incorporated, then turn 

up the mixer speed to high.

•	 No peeking! Don’t open the oven door until the meringues have baked for at 

least 60 minutes—and preferably the entire time.
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Sift 1/4 cup of the confectioners’ sugar to evenly cover the 
bottom of a 9-inch square baking pan.

Pour 3/4 cup of water into a small glass bowl and sprinkle 
the gelatin over the top. Set the bowl over a small pot of 
simmering water to allow the gelatin to dissolve, then whisk 
to combine. Turn off the heat and leave the bowl in place.

In a medium-sized saucepan stir the granulated sugar, corn 
syrup, and remaining 3/4 cup of water over medium-high 
heat until combined. Without stirring, heat the mixture to 
245 degrees, using a candy thermometer to monitor the 
temperature.

Use a stand mixer with a whisk attachment to beat the egg 
whites on medium for 30 to 45 seconds until frothy, then 
increase the mixer speed to medium-high and beat for 
1 to 2 minutes, until soft peaks form.

When the syrup reaches 245 degrees, remove it from the 
heat and slowly whisk in the dissolved gelatin mixture 
until combined. With the mixer set to low, slowly pour the 
syrup mixture into the egg whites, to temper them so they 
won’t curdle. Increase the mixer speed to medium-high and 
continue to whip 5 to 6 minutes, until the mixture has at 
least doubled in size and the bowl is no longer hot.

Add the vanilla bean paste and whisk until combined. Using 
a rubber spatula, scoop the marshmallow mixture evenly 
into the prepared pan. Sift another 1/4 cup of confectioners’ 
sugar over the top.

1 cup confectioners’ sugar, 

divided, plus more for dusting

1 1/2 cups water, divided

4 tablespoons unflavored 

gelatin powder

2 cups granulated sugar

1 tablespoon light corn syrup

2 egg whites, room temperature

1 teaspoon vanilla bean paste

Homemade Marshmallows

If you’ve never tried making homemade marshmallows, get ready to be delighted. You can 

make plain vanilla or add another extract and food coloring. Either way, these marshmallows 

are easy to make, but be aware they’ll need to sit for several hours to dry out enough to cut, so 

start first thing in the morning if you want to serve them for dessert or pop them into a cup of 

hot cocoa in the evening. The yield will depend on how large you cut the marshmallows.

M a k e s 3  t o  6  doz en
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Follow the instructions for making homemade 
marshmallows, then after adding the vanilla bean paste, 
add the extract and food coloring until your mixture is the 
desired tint. Continue with the remaining instructions.

Let the marshmallow batter rest on the counter for 
6 to 8 hours (or overnight) before cutting. To serve, run a 
butter knife along the outer edge of the pan to loosen the 
marshmallow block. Turn the block out of the pan onto a 
work surface dusted with confectioners’ sugar. Rub the 
blades of a pair of kitchen shears with confectioners’ sugar, 
then cut the marshmallow into 1- to 1 1/2-inch squares for 
regular or jumbo marshmallows. Toss the squares in the 
remaining 1/2 cup of confectioners’ sugar to prevent them 
from sticking together. Store the marshmallows in an 
airtight container at room temperature for up to a week.

Flavored Marshmallows
I’m a big fan of natural and plant-based food colorings 
and love to make pale-purple, blackberry-flavored 
marshmallows with blackberry extract and blue and red 
natural food coloring. Feel free to experiment with other 
flavors and colors as well.

1/2 teaspoon blackberry extract

Red and blue plant-based food 

coloring
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In a medium-sized saucepan combine the water, sugar, and 
corn syrup over medium-high heat. Without stirring, heat 
the syrup to 240 degrees, using a candy thermometer 
to monitor the temperature. This should take about 
10 minutes.

While the syrup is heating, use a stand mixer with a whisk 
attachment to beat the eggs whites and cream of tartar on 
medium for 30 to 45 seconds until frothy, then increase the 
mixer speed to medium-high and beat for 1 to 2 minutes, 
until soft peaks form. (Make sure the bowl is free of grease 
and yolk specks, or your whites won’t whip.)

When the syrup reaches 240 degrees, remove the pan from 
the heat and with the stand mixer set to medium-low, slowly 
pour the syrup into the egg whites, to temper the whites 
so they won’t curdle. Increase the mixer speed to medium-
high and continue to whip the mixture about 7 to 8 minutes, 
until the whites thicken and turn glossy. Scrape down the 
sides of the bowl as needed. Add the vanilla bean paste and 
whip until combined. Scrape down the sides of the bowl one 
last time.

Use a rubber spatula to scoop the crème into a covered 
container and store in the refrigerator for up to 2 weeks. 
Before serving, rewhip by hand, if needed.

1/3 cup water
3/4 cup sugar
3/4 cup white corn syrup

3 egg whites, room temperature
1/2 teaspoon cream of tartar

1 1/2 teaspoons vanilla bean 

paste

Marshmallow Crème

I don’t think you can grow up in New England—or Massachusetts specifically, where Marsh-

mallow Fluff originated—and not run into a fluffernutter sandwich. A lunch staple for many 

children, the ooey-gooey marshmallow crème not only pairs well with peanut butter but also 

makes a wonderful filling or frosting for cakes and cupcakes. Surprisingly easy to make, once 

you’ve tried this recipe you’ll never go back to store bought (isn’t that always the case?), and 

you’ll discover the magic of the fluffernutter sandwich. The fluff is also a wonderful addition 

to my Peanut Butter and Jelly Cookie Sandwiches (page 119).

M a k e s a bou t 3  c u p s
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Bring a small saucepan of water to a simmer over medium 
heat. Whisk the egg whites and sugar by hand in the bowl 
of a stand mixer set over the saucepan. Heat the mixture 
to 160 to 165 degrees, whisking occasionally and using 
a candy thermometer to monitor the temperature. To 
test the mixture’s consistency, rub a little between your 
fingers. When it’s no longer gritty, set the bowl on the stand 
mixer with a whisk attachment and beat on high speed 
about 10 minutes, until stiff peaks form and the bowl is no 
longer warm.

Switch to a paddle attachment and add the butter a few 
cubes at a time, beating well to incorporate before adding 
more. Reduce the mixer speed to low and beat in the vanilla 
bean paste and salt for 2 to 3 minutes, until the frosting is 
fluffy and smooth, scraping down the sides of the bowl as 
needed. (At this point, mix in any extra flavorings or food 
coloring you want to include.)

Use the frosting immediately to frost a 2-layer cake or 
12 cupcakes, or to fill 1 jelly roll. Otherwise, refrigerate for 
up to 3 days. Before using chilled frosting, bring it to room 
temperature and whip to fluff it up.

Chocolate Buttercream
Make the buttercream frosting as directed, and at the point 
you add flavorings, mix 6 ounces of melted, good-quality 
semisweet chocolate into the frosting, until all the streaks 
are gone. The chocolate should be cool but still pourable, 
so it doesn’t loosen up the frosting.

6 egg whites

1 1/2 cups superfine sugar

2 1/2 cups (5 sticks) butter, cut 

into 1/2-inch cubes, room 

temperature

2 teaspoons vanilla bean paste

Pinch of kosher salt

Swiss Meringue Buttercream Frosting

There are several different types of buttercream frosting, but this Swiss meringue is my 

most loved. It’s fairly easy to make and results in a spreadable, pipeable frosting that’s not 

too sweet and can easily be flavored with extracts, chocolate (a variation I provide with this 

recipe), peanut butter, or fruit jams—or colored with food coloring.

M a k e s 5  t o  6  c u p s
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Use a stand mixer with a paddle attachment to beat the 
eggs whites on low speed about 1 minute, until foamy. 
Gradually sift the confectioners’ sugar into the egg 
whites, continuing to beat the mixture, then add the 
lemon juice. Increase the mixer speed to medium and beat 
5 to 7 minutes, until stiff peaks form.

Cover the icing with a damp towel and let it sit for a few 
minutes, then run a knife through it to remove any air 
bubbles. Using a rubber spatula, scrape the icing into a bowl 
(or bowls) and add food coloring as desired. Cover with the 
damp towel while decorating cookies so the icing doesn’t 
dry out. Stir in a little water to thin the icing, if necessary.

Royal icing should dry to the touch in 15 to 20 minutes, but 
let frosted cookies sit uncovered overnight to dry. Store 
extra icing in an airtight container for up to 3 days.

3 egg whites

4 cups confectioners’ sugar

1 teaspoon fresh lemon juice

Food coloring, optional

Royal Icing

If you’ve ever drooled over perfectly decorated cookies or a pristine gingerbread house in a 

bakery window or on Pinterest or Instagram, chances are that the baker used royal icing to 

make them. Royal icing dries to a smooth, hard finish for professional results every time. It’s 

another great way to use extra egg whites. The addition of lemon juice makes the icing pure 

white, or you can create custom colors with food coloring. The key is to keep the mixer on 

medium speed, to prevent excess air—and bubbles—from being incorporated into the icing 

as it’s being mixed.

M a k e s a bou t 3  c u p s
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Line 2 rimmed baking sheets with parchment paper.

Sift the sugar into a medium-sized bowl, then using a 
rubber spatula, stir in the egg white. Slowly add the water 
a few drops at a time, stirring to form a sticky paste the 
consistency of liquid glue or runny toothpaste.

Keep the dough in the bowl covered with a kitchen towel 
while you work with 1 color/flavor at a time. Spoon a 
generous tablespoon of dough into a small bowl. Add several 
drops of extract (almond, lemon, orange, raspberry, and 
blackberry flavors are all great options) and a corresponding 
food color, then knead the dough with the spatula or your 
fingers until it’s smooth and the color is incorporated. Tint 
the dough slightly darker than you want the final sprinkles to 
be, since the color will fade as they dry.

Fit a pastry bag with a #3 piping tip and scrape the dough 
into the bag. Then pipe the dough into thin parallel lines on 
the parchment paper, 1/4-inch apart.

Repeat 5 more times for a total of 6 colors/flavors, leaving 
one batch untinted (I like to flavor the white batch with 
vanilla bean paste).

Let your piped lines of dough dry for at least 3 to 4 hours, 
then once they are dry to the touch, carefully cut them into 
1/4-inch lengths with a sharp knife. Use a spatula to slide the 
sprinkles off the parchment paper onto a plate. Let them 
dry uncovered overnight, then store in an airtight container 
for up to a month.

2 cups confectioners’ sugar

1 egg white

1 teaspoon water

Assorted extract flavors

Food coloring drops or gel

Homemade Sprinkles

When you live in a remote area, there’s no such thing as a quick trip to the grocery store. So 

one summer afternoon, our rural lifestyle led me to google how to make homemade sprinkles. 

Sprinkles make people smile, and while making them yourself is a bit time consuming and 

labor intensive, I was grinning as I showed my husband my first batch. Kids will love making 

them, so get them involved too!

M a k e s a bou t 1/2  c u p
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A DDI T ION A L  R E SOU RCE S

PANTRY AND KITCHEN INGREDIENTS

The ingredients I stock tend to be simple and easy to find, but high end, and I think they’re 

worth the expense. With a splash of champagne vinegar, a drizzle of truffle oil, a few capers, 

or a vanilla bean, you can elevate basic ingredients to restaurant-quality meals. I keep sev-

eral types of La Tourangelle cooking oil on hand. Using truffle, sesame, avocado, peanut, or 

walnut oil in a dish can drastically improve the flavor.

Whenever possible, I try to use locally sourced products, buying from farmers markets 

or choosing local brands at the grocery store. I use Vermont-based King Arthur flour, butter 

from the Cabot Creamery dairy cooperative of New England family farms, heavy cream and 

whole milk from Oakhurst Dairy right here in Maine, and Wyman’s frozen Maine blue-

berries when I can’t get fresh berries from a local blueberry farm. We buy apples from an 

orchard not far from our house and pick strawberries at another local farm when they’re in 

season. And our maple syrup comes from a sugar shack we visit on Maine Maple Sunday. 

As for eggs, if you don’t have your own chickens, try tracking some farm-fresh eggs down 

at a farmers market or roadside stand, or check your grocery store for a local farm or co-op 

brand. Buying locally helps support our friends and neighbors and ensures that we’re get-

ting the freshest, best-quality meats, dairy, and produce possible.

Here’s what you might commonly find in my kitchen and pantry on any given day:
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REFRIGERATOR

Eggs
Fresh berries
Active dry yeast
Maple syrup
Milk
Heavy cream

Salted and unsalted butter
Mayonnaise
Cream cheese
Cheddar cheese
Fontina cheese
Gruyère cheese

Swiss cheese
Parmesan cheese
Ricotta cheese
Capers
Stone-ground mustard

FREEZER

Walnuts
Pecans
Pistachios

Limes
Lemons
Puff pastry

Fresh ginger
Frozen berries
Frozen rhubarb

KITCHEN COUNTER

More eggs
Potted herbs

Garlic Scallions

PANTRY

All-purpose flour
00 pasta flour
Almond flour
Baking powder
Baking soda
Bakewell cream
Granulated sugar
Brown sugar

Superfine sugar
Confectioners’ sugar
Cocoa
Chocolate chips
White chocolate chips
Almond paste or marzipan
Peanut butter
Dried pasta

Extra-virgin olive oil
Various cooking oils
Balsamic vinegar
Champagne vinegar
Honey
Molasses

SPICES

Black peppercorns
Green peppercorns
White peppercorns
Pink peppercorns
Kosher salt
Pink Himalayan salt

Maldon sea salt
Cardamom
Chai spice
Ground cinnamon
Cinnamon sticks
Ginger

Nutmeg (whole in a grinder)
Vanilla bean paste
Vanilla beans
Sesame seeds
Assorted sprinkles
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KITCHEN UTENSILS AND APPLIANCES

Despite cooking at least one meal from scratch every day, in addition to being an avid baker 

and attempting techniques like brûlée and meringue, I don’t own many kitchen appliances, 

and I try to keep my utensils in check.

I’m not a fan of large machines or gadgets that only do one thing (except for a kitchen 

torch!). I don’t even own a bread machine anymore, since I learned to bake bread in a 

Dutch oven.

However, one appliance I swear by is my KitchenAid stand mixer. I’ve had mine since 

my early twenties, and it shows no signs of slowing down. It not only whips and beats any 

number of ingredients but also makes ice cream and pasta, as well as a decent pizza crust 

and bread dough.

Along with my stand mixer, I own an array of baking pans, because cakes like angel 

food need to be made in a specific pan, and a tart pan and springform pan with removable 

bottoms are invaluable. Cupcake or muffin tins are another essential. Popover pans are fun 

to have but definitely a luxury.

All that said, some appliances and utensils are essential to every kitchen and make life 

easier if you’re a frequent cook/baker. And of course you’ll need a set of knives. You don’t need 

more than a few knives, as long as they’re sharp and high quality. A chef’s knife and paring 

knife are what I reach for most often, as well as a serrated knife to cut bread and tomatoes.

You’ll also reach for some standard pots and pans in your day-to-day kitchen adventures. 

Pans come in various sizes, so choose the size that makes the most sense for you, depending 

on the number of people you generally cook for.

Here’s a rundown of the utensils and appliances I keep in my kitchen drawers and 

cabinets:

FROM MY FARM AND KITCHEN GARDEN

Raspberries
Blueberries
Rhubarb
Strawberries
Crab apples
Peas

Green beans
Radishes
Beets
Cucumbers
Spinach
Lettuce

Corn
Eggplant
Garlic
Onions
Sweet potatoes
Tomatoes
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ESSENTIAL UTENSILS

Wooden spoons
Rubber spatulas
Metal spatula
Offset spatula
Cake slicer
Tongs
Whisks, small and large
Measuring spoons
Measuring cups, wet and dry
Mise en place bowls
Ice cream scoop
Rolling pin
Pastry brush

Pastry cutter
Bench scraper
Round biscuit or cookie cutter
Colander
Fine mesh strainer/sifter
Ladle
Slotted spoon
Pie weights
Vegetable peeler
Grater
Microplane
Hand juicer
Kitchen shears

POTS AND PANS

Frying pans or skillets, medium and large
Small saucepan
Dutch oven
Stock pot with lid
13 x 18 x 1-inch rimmed baking sheets
Round 8- or 9-inch cake pans
Square 8- or 9-inch cake pans
Casserole dish
Bundt pan

Tube pan
Tart pan with removable bottom
Springform pan
Popover pan
Pie plate
Cupcake/muffin tins
Ramekins
Mixing bowls, large and small

APPLIANCES

Stand mixer
Hand mixer
Blender
Immersion blender
Food processor

Ice cream maker
Coffee bean grinder
Toaster
Manual pasta machine

MISCELLANEOUS

Cutting board
Wire cooling racks
Parchment paper
Aluminum foil
Plastic wrap

Cupcake papers
Cheesecloth
Pastry cloth
Pastry bag and piping tips
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CARING FOR YOUR CAST-IRON SKILLET

I’m not a fan of nonstick pans, and I swear by a cast-iron skillet. Like my grandmother, 

I can (and do!) cook almost anything in cast-iron. Acidic foods can pit the surface, so 

I don’t let tomato sauce sit in the pan for any length of time. And if you’re planning on 

making many omelets, adding a more lightweight skillet with sloped sides is a must for 

your arsenal.

But seasoned properly, a cast-iron skillet will perform as well as any nonstick pan and 

has the added benefit of being able to go from the stove top to the oven without a problem. 

Stainless steel or copper pots are pretty, but I prefer cast-iron or enamel for their nonstick 

properties and ability to use less fat in the pan. My current favorites are my enameled cast-

iron skillets and pans.

Whether you inherited your great-grandmother’s cast-iron skillet, picked one up at a 

yard sale, or purchased yours brand new, cast-iron does require some maintenance to per-

form at its very best.

New skillets will come preseasoned. A well-seasoned cast-iron skillet shouldn’t need 

much oil, butter, or grease, if any, to prevent foods from sticking when you cook. As long as 

you heat the pan before adding your meats, eggs, or veggies, you should find the cast-iron 

skillets cook and sear well without sticking.

Caring for your cast-iron skillet is essential. It should always be washed by hand, never 

in the dishwasher. It should not be soaked or left with water sitting in it. And you should never 

use soap in your skillet! Normally, a quick scrub with a scratchy sponge will be all it takes to 

remove food residue from your skillet, then a rinse in hot water. You can also use steel wool 

for stubborn bits of food that are burned onto cast-iron skillets (never scrub your enamaled 

pans!). Or generously sprinkle salt into a still-warm skillet and rub the food debris away 

using a sponge or kitchen towel.

After the inside of the skillet is clean and free of any debris, wipe the inside with a paper 

towel to dry it. My father-in-law would instead set the skillet back on the still-warm stove or 

on a burner with the flame turned as low as it would go to dry the inside quickly and evapo-

rated every last bit of moisture. When your skillet is dry, a quick rub of olive oil or coconut 

oil on the inside is all it needs to maintain the seasoning.

If you run across an old, rusted cast-iron pan at a yard sale or antique store, don’t 

hesitate to buy it! Bring it home, scrub it with steel wool, then season it with oil. If an old 
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skillet needs some TLC, rub the inside generously with oil, then put it in an oven on low 

(300 to 350 degrees) for an hour. When the skillet is seasoned, remove it from the oven, 

let it cool, then wipe off any excess oil with a paper towel, and your skillet should be good 

as new.


