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Disclaimer 

 The information contained in this book is based on research and personal experience unless otherwise stated. It should not be substituted for qualified medical advice. Health-related information provided in this book is for educational and entertainment purposes only. Always seek the counsel of a qualified medical practitioner for an individual consultation before making any significant changes to your diet and lifestyle, and to answer questions about specific medical conditions. The author and publisher disclaim responsibility for any adverse effects that may result from the use or application of the recipes and information within this book. The publisher and the author make no representations or warranties with respect to the accuracy or completeness of the contents of this work, and specifically disclaim all warranties including, without limitation, warranties of fitness, health or weight loss for a particular purpose. This is work is sold with the understanding that the publisher and author are not engaged in rendering medical or other professional advice, and that neither is liable for damages arising from it. 
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Thank you for purchasing this book. I am pleased to have you along for the journey to better health and better eating. I know you could have picked dozens of other cookbooks, so to show my appreciation I’d like to offer you a bonus: Ten Easy and Delicious Recipes for Breakfast Drinks. Simply sign up on my website www.donnaleahy.com and I will send you the PDF. I will include you on my list for free stuff and also periodically send you exclusive special offerings. 

As an experienced chef and author, I write cookbooks on a variety of topics and themes, so my other cookbooks may interest you as well. Please feel free to let me know what aspects of the book you enjoyed and what things you wish I had included. If you have any suggestions for future topics, I’d love to hear them as well. 

Finally, if you have a moment to review this book, I’d really appreciate it. This type of feedback will help me continue to write the kind of cookbooks that you want to use. Thanks again, I look forward to hearing from you. 

Chef Donna
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Introduction 

 Welcome to French Toast, Waffles and Pancakes for Breakfast, the second in a series of cookbooks devoted to elevating the morning meal. We’re about to explore the comfort side of breakfast, with dishes that are nurturing (although sometimes decadent), and ultimately both soothing and satisfying. What could possibly conjure up a vision of comfort food more clearly than the idea of a leisurely breakfast at home? These soul-satisfying recipes will help you create restaurant-worthy breakfasts with ease, all in the comfort of your own kitchen. 

Breakfast has always had a special meaning for me, both as a lover of good food and as a culinary professional. In my years as a chef at our country inn, breakfast was always my favorite meal to prepare and serve. My relationships with our guests mostly occurred in the morning hours, often affording me the first opportunity to actually meet many of them. Breakfast gave me the unique opportunity to offer a relaxing, comforting meal by creating exciting new dishes based on traditional breakfast fare. The creative breakfasts at our country inn became the inspiration for Morning Glories, my first published cookbook with beautiful photographs of many of the dishes we served. Since I’ve always believed that breakfast should look as good as it tastes, these recipes are all written with both taste and presentation in mind. 

Comfort food like French toast, waffles and pancakes can make the first meal of the day the starting point for a day of relaxation with good company, or one of blissful solitude. Remember that feeling as a kid, waking up and realizing you don’t have to get dressed for school? Even now, as an adult, awaking to discover it’s your day to turn off your phone and blissfully sink back under the covers feels so comforting. These recipes for French toast, Waffles and pancakes will bring that warm, homey feeling to your breakfast table with easy-to-follow recipes. 

But comfort food definitely shouldn’t put you to sleep! Exciting culinary dishes deserve their place at the table in the morning hours, as much as any other time of the day. That being said, creating wholesome, satisfying dishes for breakfast should start your day off on a casual, unhurried pace. The challenge is finding recipes that don’t require jumping out of bed to make them. Many of these recipes can be assembled the night before, or are easily prepared in the morning hours. 

In our culinary tour of comfort food for breakfast, we’ll devote an extensive chapter to each category—French toast, waffles and pancakes—emphasizing unique preparations and flavor combinations. First, you’ll enjoy a range of French toast recipes, from a make-ahead Stuffed French Toast filled with a mixture of cheeses to crowd-pleasers like Crunchy Peanut Butter French Toast with Grape Syrup. Next, the chapter on waffles emphasizes both sweet and savory, with flavors ranging from Carrot Cake Waffles to Cheddar and Thyme Waffles, finished with slightly sweet and salty Bacon Syrup. The following chapter on pancakes includes traditional whole grain flapjacks, crepes and oven-baked versions that are perfect for entertaining as well. For those mornings when you want a simpler preparation, like Buttermilk Pancakes or other basic comfort fare, chapter four includes my recipes for classic versions of French toast, waffles and pancakes, as well as slightly unusual dishes like torrijas (a Spanish version of French toast), Johnny Cakes and everything in between. 

Finally, the pantry chapter will offer recipes for the components of many recipes—ranging from breads for French toast to syrups and preserves for flavoring waffles and pancakes. Since it’s important to understand what’s in the food we consume, I believe the easiest  and most satisfying strategy is to make the food ourselves. However, I understand that time constraints may limit your ability to do this. Additionally, if you have local sources for ingredients that are of high quality, such as artisan bakeries and farm markets, by all means, take advantage of them. 

The pantry chapter includes recipes for every bread used in the French toast section. By making your own bread, you’ll be able to slice it to the desired thickness for each French toast recipe. However, good quality unsliced bakery bread may be substituted for the home-baked versions. Also, don’t let the idea of making syrups, jams and preserves intimidate you, even if you don’t have any experience with canning. Making them in small batches means you can consume them quickly, so they can be stored in the refrigerator instead of processed for canning. Most of these recipes are easily prepared, take little time and are a terrific way to make use of small amounts of fruit. 

In many cases, the recipes are designed as a starting point to inspire your own creativity in the kitchen. In some cases, you may choose a different bread than the one suggested for a French toast, or you might use different syrups or fruits to top a Waffle or pancake. Some of these choices may be time-savers as well, such as serving maple syrup instead of making syrup from scratch. Once you become comfortable with making the recipes, you will be empowered to make your own versions to satisfy friends and family alike. 

With all of the distractions in our everyday lives, it may seem that there is simply not enough time to enjoy a leisurely breakfast. But enjoying breakfast gives us the opportunity to set aside a precious few hours in the morning for rest, relaxation and nurturing. The original recipes in French Toast, Waffles and Pancakes for Breakfast are designed to provide inspiration and a step-by-step guide to help you enjoy these comfort food at home. 
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CHAPTER ONE 

  French Toast 


  	Baked French Toast with Peaches and Blueberries 

  	Apricot Almond French Toast 

  	Apple Cinnamon Stuffed French Toast 

  	Cornmeal-Crusted French Toast With Strawberry Butter 

  	Peanut Butter Crunch French Toast 

  	Stuffed Cinnamon French Toast with Apricot Cheese Filling 

  	Fig And Goat Cheese Stuffed French Toast 

  	Maple Bacon Stuffed French Toast 

  	Apple and Brie French Toast Sandwiches 

  	Orange Cream French Toast Sandwiches 

  	Praline French Toast 

  	French Toast with Ricotta and Chocolate 

  	Baked Panettone French Toast with Maple-Glazed Oranges 

  	Baked Cinnamon French Toast with Sausage 

  	French Toast Strips with Apple Dip 

  	French Toast Fondue with Three Dipping Sauces 

  	Walnut French Toast with Poached Pears and Stilton 

  	Parmesan French Toast with Sausage and Tomato 

  	Tomato and Mozzarella Stuffed French Toast 

  	French Toast with Dill and Smoked Salmon 
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Baked French Toast with Peaches and Blueberries 

 Somewhere between traditional French toast and bread pudding, this version is baked in individual dishes for an elegant presentation. Seasonal fruit like apples and cranberries may be substituted according to taste. 

[image: icon] SERVES 6 


  	6 (1”-thick) slices brioche loaf 

  	4 large eggs 

  	¾ cup heavy cream 

  	¼ cup whole milk 

  	6 tbsps. granulated sugar 

  	6 tbsps. light brown sugar 

  	1 pint blueberries 

  	2 tbsps. lemon juice 

  	2 tbsps. unsalted butter 

  	3 large peaches, peeled, pitted and sliced 

  	2 tbsps. Grand Marnier (optional)



Preheat the oven to 375 degrees F. Butter 6 individual ramekins. 

Cut the brioche into 1” cubes. In a large mixing bowl, whisk together the eggs, cream, milk, 2 tbsps. granulated sugar and 2 tbsps. brown sugar. Add the brioche cubes and toss to coat, allowing the bread to evenly soak up the mixture. Divide the mixture among the 6 ramekins. 

Place the ramekins into a 9” x 13” baking dish and add boiling water until it reaches halfway up the sides of the ramekins. Bake for 15–18 minutes, until lightly browned and firm. 

In the meantime, combine the blueberries, lemon juice and remaining 4 tbsps. granulated sugar in a small saucepan. Simmer over low heat until slightly thickened, about 4–5 minutes. Keep syrup warm. 

Melt the butter in a medium skillet over medium-high heat. Add the peaches and sprinkle on the remaining 4 tbsps. brown sugar. Sauté until the peaches start to release their juices and caramelize, about 3 minutes. Add the Grand Marnier if using, ignite if desired (see tip below) and allow flames to burn out. Cook for 2 minutes longer. 

Spoon the peaches and blueberries onto the baked French toast to serve. 


   Chef’s Tip: To ignite the alcohol, add the alcohol and heat the liquid until bubbles just begin to form. Remove the skillet from open flame and, standing back as far as possible, ignite the fumes at the edge of the pan with a long match. Swirl the skillet around until the flame dies out. Then continue cooking according to recipe. 
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Apricot Almond French Toast 

 Apricot preserves and marcona almonds give an elegant flair to this simply prepared French toast. 

[image: icon] SERVES 4–6 


  	6 large eggs 

  	1 ½ cups half and half or heavy cream 

  	1 tsp. almond extract 

  	10 (½”-thick) slices brioche loaf 

  	2 tbsps. unsalted butter 

  	2 tbsps. coconut, canola or other neutral oil 

  	1 ½ cups Apricot Preserves (see recipe) 

  	3 tbsps. Amaretto or brandy (optional)

  	½ cup chopped marcona almonds



Preheat the oven to 375 degrees F. Lightly grease a baking sheet or line with parchment. 

Whisk the eggs, half and half and almond extract together in a medium bowl. Dip each piece of bread into the egg mixture, coating both sides. Allow the bread to soak up some of the mixture, draining off any excess. 

Heat the butter and oil in a large skillet over medium heat until the butter is melted and foamy. Add the bread slices in batches and sauté each side until golden brown, about 2 minutes per side. Place the bread slices onto the baking sheet until all are completed. 

Heat the preserves and Amaretto (if using) in a small saucepan over medium. Bring just to a boil. Remove the mixture from the heat and spoon it evenly over the bread slices. Sprinkle the almonds evenly over the bread slices. Bake for 4–6 minutes, until the almonds are just toasted. Serve warm. 
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Apple Cinnamon Stuffed French Toast 

 Stuffed French toast was a guest favorite at our country inn, and we served many different variations over the years. This lightly sweetened filling of apples, sour cream and cream cheese is encased in freshly baked cinnamon bread and glazed with Apple Jelly. 
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  	8 oz. cream cheese, softened 

  	¼ cup sour cream 

  	2 tbsps. granulated sugar 

  	1 tsp. ground cinnamon 

  	2 Granny Smith or other baking apples, peeled, cored and finely chopped

  	6 (1 ½”-thick) slices cinnamon bread 

  	6 large eggs 

  	1 ½ cups half and half or heavy cream 

  	2 tbsps. unsalted butter 

  	2 tbsps. coconut, canola or other neutral oil

  	½ cup Apple Jelly (see recipe)



Preheat the oven to 375 degrees F. Lightly grease a baking sheet or line it with parchment. 

Combine the cream cheese, sour cream, sugar and cinnamon in a mixing bowl and beat with an electric mixer until smooth. Fold in the chopped apple. 

Slice a 2”-wide opening into the center of the top of each piece of bread, cutting down almost all the way to the bottom to form a pocket. Spoon about 2 tbsps. cream cheese mixture into each pocket. 

Whisk the eggs and half and half together in a medium mixing bowl. Dip each slice of French toast into the egg mixture, soaking each side evenly. 

Heat the butter and oil in a large skillet over medium heat until the butter is melted and foamy. Sauté the bread pieces until golden on both sides, about 1–2 minutes per side. Place the sautéed pieces on the prepared baking sheet and brush the tops with apple jelly. Bake for 8–10 minutes, until the filling is heated through. 
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Cornmeal-Crusted French Toast with Strawberry Butter 

 A crunchy cornmeal coating along with sweet butter blended with fresh strawberries combine for a delightful breakfast treat. 
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  	2 cups strawberries, hulled and quartered (about 1 pint)

  	1 tbsp. orange juice 

  	¼ cup confectioner’s sugar 

  	8 tbsps. unsalted butter, softened 

  	2 tbsps. granulated sugar 

  	1 cup cornmeal

  	6 large eggs 

  	1 ½ cups buttermilk 

  	2 tbsps. coconut, canola or other neutral oil

  	6 (½”- to 1”-thick) slices brioche loaf



Combine 1 cup strawberries, orange juice and confectioner’s sugar in the bowl of a food processor and pulse until blended. Add 4 tbsps. butter in bits and process until just combined. (The mixture will appear curdled but will smooth out once it’s refrigerated.) Pack the butter into a ramekin or crock and refrigerate for at least 30 minutes. Toss the remaining 1 cup strawberries with the granulated sugar in a medium bowl and set aside. 

Place the cornmeal into a shallow bowl. Whisk together the eggs and buttermilk in a medium bowl. Dip each slice of bread into the egg mixture, soaking both sides, and then into the cornmeal, coating both sides. Set the slices onto a baking sheet. 

Melt 2 tbsps. butter in a medium skillet over medium heat. Add the strawberries and sauté until sugar is melted and strawberries are glazed but still firm, about 3–4 minutes. 

Combine the remaining 2 tbsps. butter and oil in a large skillet over medium heat and heat until the butter is melted and foamy. Add the bread slices to the skillet and cook until lightly browned on both sides, about 1–2 minutes per side. Serve warm with the strawberry butter and sautéed strawberries. 
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Peanut Butter Crunch French Toast 

 In this classic combination, crunchy peanut-coated bread is stuffed with a Creamy Peanut Butter filling and drizzled with Grape Syrup for a special breakfast treat. A good quality grape jelly, heated to a glaze consistency, may be substituted for the syrup. 
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  	6 (1 ½"-thick) slices French bread 

  	 ½ cup Creamy Peanut Butter
    (see recipe) 

  	 6 oz. mascarpone 

  	 6 large eggs 

  	 1 ½ cups half and half or heavy
    cream 

  	 1 ½ cups roasted peanuts, finely
    chopped 

  	 2 tbsps. unsalted butter 

  	 2 tbsp. coconut, canola or other
    neutral oil 

  	 1 cup Grape Syrup (see recipe)



Preheat the oven to 375 degrees F. Lightly grease a baking sheet or line it with parchment. 

Slice a 2”-wide opening into the center of the top of each piece of bread, cutting down almost all the way to the bottom to form a pocket. Stir the peanut butter and mascarpone together in a small bowl. Spoon 1 ½ to 2 tbsps. peanut butter mixture into each pocket. 

Whisk the eggs and half and half together in a medium mixing bowl. Place the peanuts into a shallow pan or onto a plate. Dip each piece of bread into the egg mixture, soaking both sides, then into the peanuts, coating both sides. Heat the butter and the oil in a large skillet over medium heat until the butter is melted and foamy. Add the French toast pieces and sauté them until lightly browned, about 1–2 minutes per side. Place the finished pieces onto the prepared baking sheet and bake for 5–7 minutes, until the filling is heated through. 

Drizzle the French toast with warm grape syrup to serve. 
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Stuffed Cinnamon French Toast with Apricot Cheese Filling 

 This version of stuffed French toast features delicious cinnamon bread filled with a blend of ricotta, Monterey jack and cream cheeses. The Apricot Preserves add a touch of sweetness to the filling, which puffs as it bakes. 
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  	3/4 cup ricotta cheese 

  	 1/4 cup cream cheese, softened 

  	 ½ cup grated Monterey jack cheese 

  	 3/4 cup Apricot Preserves (see recipe) 

  	 6 (1 ½"-thick) slices cinnamon
    bread 

  	 6 large eggs 

  	 1 ½ cups half and half or heavy
    cream 

  	 1/4 tsp. freshly grated nutmeg 

  	 2 tbsps. unsalted butter 

  	 2 tbsps. coconut, canola or other
    neutral oil



Preheat the oven to 375 degrees F. Line a baking sheet with parchment and set aside. 

Combine the ricotta and cream cheese with an electric mixer until just smooth. Fold in the Monterey jack cheese and ½ cup of the apricot preserves. 

Slice a 2” pocket into the top of each piece of cinnamon bread. Spoon 1 ½ to 2 tbsps. of the mixture into each pocket. 

Whisk the eggs and half and half together in a medium bowl. Dip each piece of bread into the egg mixture, soaking both sides. Heat the butter and oil in a large skillet over medium heat until the butter is melted and foamy. Add the French toast pieces and sauté them until lightly browned, about 1–2 minutes per side. Place the finished pieces on the prepared baking sheet. Bake the French toast for about 8–10 minutes, until the filling is heated through. 

Warm the remaining ¼ cup apricot preserves. Spoon the preserves evenly over the pieces of French toast to serve. 
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Fig and Goat Cheese Stuffed French Toast 
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  	6 (1 ½"-thick) slices French bread 

  	 3 tbsps. Fig Preserves (see recipe) 

  	 6 oz. goat cheese, crumbled 

  	 3 oz. cream cheese 

  	 6 large eggs 

  	 1 1/2 cups half and half or heavy
    cream 

  	 4 tbsps. unsalted butter 

  	 2 tbsps. coconut, canola or other
    neutral oil 

  	 6 figs, stems removed and
    quartered 

  	 1 tbsp. light brown sugar



Preheat the oven to 375 degrees F. Lightly grease a baking sheet or line it with parchment. 

Slice a 2” pocket into the top of each piece of French bread. Spoon ½ tbsp. fig preserves into each pocket. Combine the goat cheese and cream cheese in a medium bowl until smooth. Spoon a tablespoon of the mixture into each pocket. 

Whisk the eggs and half and half together in a medium bowl. Dip each piece of bread into the egg mixture, soaking both sides. Heat 2 tbsps. butter and the oil in a large skillet over medium heat until the butter is melted and foamy. Add the French toast pieces and sauté them until lightly browned, about 1–2 minutes per side. Place the finished pieces on the prepared baking sheet. Bake the French toast for about 5–7 minutes, until the filling is heated through. 

In the meantime, melt the remaining 2 tbsps. butter over medium heat. Add the figs and brown sugar and stir to melt the sugar. Sauté for 2–3 minutes, until the figs are just softened. Spoon the figs over the French toast to serve. 
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Maple Bacon Stuffed French Toast 

 Sprinkling sugar onto the egg-soaked bread creates a caramelized crust. Crisp bacon adds flavor to the maple-scented filling. 
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  	6 slices Maple Roasted Bacon
    (see recipe) 

  	 6 oz. mascarpone 

  	 1 tbsp. maple syrup 

  	 6 (1 ½"-thick) slices country
    white or French bread 

  	 6 large eggs 

  	 1 1/2 cups half and half or heavy
    cream 

  	 2 tbsps. coconut, canola or other
    neutral oil 

  	 2 tbsps. granulated sugar



Preheat the oven to 375 degrees F. Lightly grease a baking sheet or line it with parchment. 

Crumble the bacon into a small bowl. Stir in the mascarpone and maple syrup until just combined. 

Slice a 2” pocket into the top of each piece of bread. Divide the mascarpone/bacon mixture among the 6 pockets. 

Whisk the eggs and half and half together in a medium bowl. Dip each sandwich into the egg mixture, soaking both sides. Heat the remaining butter and oil in a large skillet over medium heat until the butter is melted and foamy. Add the French toast sandwiches and sauté until lightly browned, about 2 minutes. Sprinkle the bread with sugar, flip and continue to cook until browned on second side, about 1 minute longer. Place the French toast with the sugar side up onto the baking sheet. Bake for 5–7 minutes, until the filling is just heated through. 
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Apple and Brie French Toast Sandwiches 

 These sandwiches differ from stuffed French toast in that each serving consists of two thin pieces of bread instead of a single thicker slice with a pocket sliced into it. The cinnamon bread adds another level of flavor, but French bread would also be tasty. 
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  	4 tbsps. unsalted butter 

  	 2 Granny Smith or other cooking
    apples, peeled, cored and thinly
    sliced 

  	 1 tsp. granulated sugar 

  	 12 thin slices Brie (about 3–4
    inches long) 

  	 12 (1/2"-thick) slices cinnamon
    bread 

  	 6 large eggs 

  	 1 1/2 cups half and half or heavy
    cream 

  	 2 tbsps. coconut, canola or other
    neutral oil



Melt 2 tbsps. butter in a large skillet over medium-high heat. Add the apple slices and sauté for 1 minute. Sprinkle on the sugar and sauté the apples until they are just softened and beginning to caramelize, about 1–2 minutes longer. 

Preheat the oven to 375 degrees F. Lightly grease a baking sheet or line it with parchment. 

Lay out 6 pieces of bread on a work surface. Place 2 slices of brie on each. Divide the apple slices evenly among the bread. Top each with a second slice of bread. 

Whisk the eggs and half and half together in a medium bowl. Dip each sandwich into the egg mixture, soaking both sides. Heat the remaining butter and oil in a large skillet over medium heat until the butter is melted and foamy. Add the French toast sandwiches and sauté until lightly browned, about 1–2 minutes per side. Place the finished pieces onto the prepared baking sheet. Bake the French toast for about 5–7 minutes, until the cheese is beginning to melt. 
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Orange Cream French Toast Sandwiches 

 A creamy orange-scented filling is layered between pieces of French toast and finished with a rich orange maple syrup for a delicious breakfast treat. 
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  	6 oz. mascarpone 

  	 1 tsp. finely grated orange zest 

  	 1 tbsp. confectioner's sugar 

  	 4 tbsps. unsalted butter 

  	 1/2 cup orange supremes, about
    2 medium oranges (see Chef's Tip) 

  	 1/2 cup pure maple syrup 

  	 3 tbsps. fresh orange juice 

  	 1/2 tsp. vanilla extract 

  	 6 large eggs 

  	 1 1/2 cups half and half or heavy
    cream 

  	 4 tbsps. unsalted butter 

  	 2 tbsps. canola or other
    neutral oil 

  	 12 (1/2") slices of French bread



Stir the mascarpone, orange zest and confectioner’s sugar together in a small bowl or measuring cup and set aside. 

In a small saucepan, melt 2 tbsps. butter over medium-high heat. Add the oranges and stir to coat with the butter. Add the maple syrup, orange juice and vanilla extract. Bring the mixture to a boil and remove from the heat. Keep warm. 

Whisk the eggs and half and half together in a medium bowl. Dip each piece of bread into the egg mixture, soaking both sides. Heat the remaining 2 tbsps. butter and the oil in a large skillet over medium heat until the butter is melted and foamy. Add the French toast pieces and sauté them until lightly browned, about 1–2 minutes per side. Lay out 6 pieces of the French toast. Divide the mascarpone filling among the 6 pieces. Top each with a second piece of French toast. Cut the sandwiches in half on the diagonal and serve with the warm syrup. 


  Chef’s Tip: Supreme refers to an orange segment that has the pith, seeds and membranes removed. To supreme a medium orange, use a chef’s knife to slice a little off the top and bottom of the fruit. Switch to a paring knife and trim off the skin and pith without slicing off the fruit. Slip the knife between one of the segments, separating the connective membrane until you reach the middle of the orange. Carefully slip the knife between the other side of the wedge and separate the membrane. Slide out the fruit and repeat with the remaining wedges. If the orange is large, a simpler method is to slice it in half (as if you were serving a grapefruit) and slice out the half wedges with a paring knife. 
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Praline French Toast 




Praline French Toast 

 Preparing everything the night before makes for an easy morning and a dish that will wow your guests. 
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  	1 cup half and half 

  	 6 large eggs 

  	 2 tbsps. vanilla extract 

  	 1/2 tsp. nutmeg 

  	 6 (1"-thick) slices brioche loaf,
    cut into 1" cubes 

  	 1/2 cup brown sugar 

  	 1/2 cup maple syrup 

  	 1/2 cup heavy cream 

  	 5 tbsps. unsalted butter 

  	 2 tsps. orange zest 

  	 2 tbsps. Grand Marnier
    (optional) 

  	 1/2 cup pecans, coarsely and
    lightly toasted



In a medium bowl, whisk together the half and half, eggs, vanilla and nutmeg. Add the brioche bread cubes and stir to evenly coat and soak them with the mixture. Cover the bowl with plastic wrap and refrigerate at least 2 hours, or overnight. 

When ready to bake, preheat oven to 350 degrees F. Lightly grease 6 individual ramekins and set them onto a baking sheet (or use an 8” x 8” baking dish). 

Combine the brown sugar, maple syrup and heavy cream in a medium saucepan. Bring to a simmer over medium heat and cook for 2 minutes. Remove from the heat and stir in the butter, orange zest, Grand Marnier (if using) and pecans. 

Lightly grease the ramekins (or use an 8” x 8” baking dish). Pour the syrup mixture into the bottom of the prepared ramekins. Arrange the soaked bread evenly over top. Cover the ramekins with foil and bake for 20 minutes. Remove the foil and bake for 10–15 minutes more, until tops are golden and bread is cooked through. Remove from the oven and allow to cool for 5 minutes. Carefully invert the ramekins onto individual dishes and serve warm. 
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French Toast with Ricotta and Chocolate 




French Toast with Ricotta and Chocolate 

 This French toast is stuffed with a creamy filling reminiscent of an Italian cannoli and then baked in the oven. The filling is also delicious rolled up in a sweet crepe. 
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  	3/4 cup whole milk ricotta cheese 

  	 1/2 cup mascarpone cheese 

  	 1/4 cup powdered sugar 

  	 3 tbsps. orange zest 

  	 1 tbsp. Grand Marnier (optional) 

  	 1/2 tsp. ground cinnamon 

  	 6 oz. dark chocolate, coarsely
    chopped 

  	 6 (1 1/2"-thick) slices brioche loaf 

  	 6 large eggs 

  	 1 1/2 cups half and half or heavy
    cream 

  	 2 tbsps. unsalted butter 

  	 2 tbsps. canola, coconut or other
    neutral oil



Preheat the oven to 375 degrees F. Lightly grease a baking sheet or line it with parchment. 

In a medium bowl, stir the ricotta, mascarpone and sugar together until just combined. Stir in the orange zest, Grand Marnier (if using), cinnamon and dark chocolate. 

Slice a 2”-wide opening into the center of the top of each piece of bread, cutting down almost all the way to the bottom to form a pocket. Spoon about 2 tbsps. cheese mixture into each pocket. 

Whisk the eggs and half and half together in a medium bowl. Dip each slice of French toast into the egg mixture, soaking each side evenly. 

Heat the butter and oil in a large skillet over medium heat until the butter is melted and foamy. Sauté the bread pieces until golden on both sides, about 1–2 minutes per side. Place the sautéed pieces onto the prepared baking sheet, transfer to the oven and bake for 8–10 minutes, until the filling is heated through and the chocolate is melting. 
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Baked Panettone French Toast with Maple-Glazed Oranges 

 Panettone makes a flavorful French toast that requires little more than a dusting of confectioner’s sugar to serve. However, the addition of mascarpone and sautéed oranges in maple syrup adds a decadent twist to this delicious dish. 

[image: icon] SERVES 4–6 


  	6 (1"-thick) slices panettone 

  	 6 oz. mascarpone 

  	 6 large eggs 

  	 1 1/2 cups half and half 

  	 3 tbsps. light brown sugar 

  	 1/2 tsp. orange zest 

  	 1 tsp. vanilla extract 

  	 1 tbsp. unsalted butter 

  	 1/2 cup orange supremes, about
    2 medium oranges (see Chef's
    Tip) 

  	 1/4 cup maple syrup



Grease an 8” x 8” baking dish and set aside. 

Divide the mascarpone evenly among 3 slices of the panettone and spread it to coat each piece. Top each with a second slice. Cut the sandwiches into 2” squares and arrange them in the baking dish. 

Whisk the eggs, half and half, 1 tbsp. brown sugar, orange zest and vanilla together in a medium bowl. Pour the egg mixture evenly over the panettone. Cover with foil and refrigerate for at least 3 hours, or overnight. 

Preheat the oven to 350 degrees F. 

Bake the foil-covered dish for 30 minutes. Remove the foil and bake for 30–40 minutes longer, until the custard is set and the top is golden brown. 

In the meantime, melt the butter in a small saucepan over medium heat. Add the oranges and the remaining 2 tbsps. brown sugar. Stir until the sugar is melted and syrupy. Add the maple syrup and bring just to a boil. 

Spoon the glazed oranges onto the baked French toast to serve. 




Baked Cinnamon French Toast with Sausage 

 This version of baked French toast may be assembled the night before serving and baked off in the morning. Crumbled cooked bacon may be substituted for the sausage. 
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  	1 tbsp. coconut, canola or other
    neutral oil 

  	 6 oz. Breakfast Sausage,
    crumbled (see recipe) 

  	 1 cup ricotta cheese 

  	 1 1/2 tsps. vanilla extract 

  	 1/4 cup light brown sugar 

  	 5 large eggs 

  	 1/2 cup half and half 

  	 6 (1 ½"-thick) slices cinnamon
    bread



Lightly grease an 8” x 8” baking dish and set aside. 

Heat the oil in a medium skillet. Add the crumbled sausage and sauté until just cooked through, about 4–5 minutes. Drain on paper towels. 

In a medium bowl, gently combine the ricotta, vanilla and brown sugar. In a separate medium bowl, whisk together the eggs and half and half. 

Cut the cinnamon bread slices in half on the diagonal. Dip the slices into the egg mixture, soaking both sides. Layer half of the pieces in the bottom of the pan, slightly overlapping. Spread the ricotta mixture over the bread. Sprinkle the sausage over the ricotta. Layer the remaining bread pieces over top. Pour any remaining egg mixture evenly over the bread. Cover the pan with aluminum foil and refrigerate for at least 2 hours, or overnight. 

Preheat the oven to 350 degrees F. Remove the baking dish from the refrigerator while the oven preheats. Bake the covered dish for 20 minutes. Remove the foil and bake for 20–30 minutes longer, until the custard is set and the top is golden brown. Cut into wedges to serve. 
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French Toast Strips with Apple Dip 

 These may also be made ahead, frozen and easily reheated for a quick morning meal. While the apple dip is easy to prepare, maple syrup would be a time-saving substitute. 
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  	1 large Granny Smith or other
    baking apple, cored, peeled and
    minced 

  	 1 cup apple cider 

  	 1/4 tsp. ground cinnamon 

  	 1/4 tsp. ground allspice 

  	 1 tbsp. lemon juice 

  	 1/4 cup brown sugar 

  	 6 large eggs 

  	 1 1/2 cups half and half or heavy
    cream 

  	 1 tbsp. granulated sugar
    (optional) 

  	 1 tsp. vanilla 

  	 8 (3/4"-thick) slices brioche loaf 

  	 2 tbsps. unsalted butter 

  	 2 tbsps. canola or other
    neutral oil



In a small saucepan, combine the apple, cider, cinnamon, allspice, lemon juice and brown sugar over medium heat. Bring to a boil and reduce heat to a simmer. Simmer 5–6 minutes until slightly thickened and syrupy. Keep warm. 

In the meantime, whisk together eggs, half and half, granulated sugar (if using) and vanilla in a medium bowl. Slice the bread lengthwise into ¾” strips. Toss the bread strips with the egg mixture, coating all sides. Remove the strips, draining off any excess egg. 

Heat the butter and oil in a large skillet over medium heat until the butter is melted and foamy. Add the French toast sticks and sauté, turning until all sides are lightly browned, about 1–2 minutes per side. Serve with the warm dipping sauce. 




French Toast Fondue with Three Dipping Sauces 

 This inspiration for this dish comes from the freshly fried mini-doughnuts that sometimes appear on dessert menus with an array of dips (which I am always obliged to order). The dipping sauces—chocolate ganache, vanilla mascarpone and seedless raspberry—may be prepared ahead and reheated just before serving. 
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  	6 oz. semi-sweet chocolate,
    coarsely chopped 

  	 1 cup heavy cream 

  	 5 tbsps. granulated sugar 

  	 1 tsp. vanilla extract 

  	 6 oz. mascarpone 

  	 1 tsp. ground cinnamon 

  	 8 (1"-thick) slices brioche loaf 

  	 6 large eggs 

  	 1 1/2 cups half and half 

  	 2 tbsps. light brown sugar 

  	 1 cup Seedless Raspberry
    Preserves (see recipe),
    slightly warmed



To prepare the chocolate dipping sauce, melt the chocolate in a bowl set over simmering water or in the top of a double boiler. Remove from heat and whisk in ½ cup heavy cream. Set aside. 

To prepare the mascarpone cream dipping sauce, whisk the remaining ½ cup heavy cream, 3 tbsps. granulated sugar, vanilla and mascarpone together in a medium bowl. Whisk until the mixture forms soft peaks (or use an electric mixer). Set aside. 

Heat oven to 375 degrees F. Lightly grease a baking sheet or line it with parchment. 

In a small bowl or measuring cup, combine the remaining 2 tbsps. granulated sugar with the cinnamon. 

Cut the brioche into 1” cubes. In a medium bowl, whisk together the eggs, half and half and brown sugar. Add the brioche cubes and toss to 

soak evenly. Allow any excess egg to drain off each piece. Spread the cubes in a single layer on the baking sheet. Sprinkle on the cinnamon sugar. 

Bake for 6 minutes. Turn the cubes and bake for 2–3 minutes longer, until evenly golden brown. Serve with the chocolate sauce, mascarpone cream and seedless raspberry preserves for dipping. 
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Walnut French Toast with Poached Pears and Stilton 

 The combination of sweet and savory makes this dish a standout for breakfast. It’s also delicious served as a cheese course to accompany port wine. 
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  	3 tbsps. lemon juice 

  	 1 cup sugar 

  	 3 Bosc or other firm pears,
    peeled 

  	 6 (1 1/2"-thick) slices of French
    bread 

  	 1/4 cup crumbled Stilton cheese 

  	 3 tbsps. cream cheese 

  	 6 large eggs 

  	 1 1/2 cups half and half or heavy
    cream 

  	 1 cup finely chopped walnuts 

  	 2 tbsps. unsalted butter 

  	 2 tbsps. coconut, canola or other
    neutral oil



In a medium saucepan, combine the lemon juice, sugar and 2 cups water. Bring the mixture to a boil and add the pears. Lower to a simmer and cook for about 15 minutes, until just tender. Remove the pan from the heat and allow the pears to cool in the liquid. Remove the pears from the liquid and cut into thin slices. Heat the poaching liquid over medium-high heat and reduce by half, until slightly thickened and syrupy, about 15–18 minutes. 

In the meantime, preheat the oven to 375 degrees F. Lightly grease a baking sheet or line it with parchment. 

Slice a 2” pocket into the top of each piece of French bread. Combine the Stilton and cream cheese in a medium bowl and beat with an electric mixer until smooth. Spoon a tablespoon of the mixture into each pocket. Place 2–3 slices of pear into each pocket and return the remaining pear slices to the poaching liquid. 

Whisk the eggs and half and half together in a medium bowl. Place the walnuts into a shallow pan or onto a plate. Dip each piece of bread into the egg mixture, soaking both sides, then into the walnuts, coating both sides. Heat the butter and oil in a large skillet over medium heat until the butter is melted and foamy. Add the French toast pieces and sauté them until lightly browned, about 1–2 minutes per side. Place the finished pieces on the prepared baking sheet. Bake the French toast for about 5–7 minutes, until the filling is heated through. Reheat the syrup as necessary and serve with the warm pears spooned over top. 




Parmesan French Toast with Sausage and Tomato 
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  	1 tbsp. extra virgin olive oil 

  	 4 oz. Italian Sausage, crumbled
    (see recipe) 

  	 1/4 cup sliced sweet onion 

  	 1 clove garlic, minced 

  	 1 tsp. crushed red pepper 

  	 3 plum tomatoes, seeded and
    coarsely chopped 

  	 1/4 cup white wine (optional) 

  	 6 large eggs 

  	 1 1/2 cups half and half or heavy
    cream 

  	 1/4 tsp. salt 

  	 1/4 tsp. freshly ground black
    pepper 

  	 1/2 cup grated Parmesan cheese 

  	 6 (3/4"-thick) slices French bread 

  	 2 tbsps. unsalted butter 

  	 2 tbsps. coconut, canola or other
    neutral oil 

  	 6 basil leaves, sliced into
    chiffonade (see Chef's Tip)



Heat the olive oil in a medium skillet over medium-high heat. Add the sausage and sauté, stirring constantly, for 3 minutes. Add the onion and sauté until softened, about 2–3 minutes. Stir in the garlic and crushed red pepper and cook for 30 seconds. Add the tomatoes and stir to combine. Add the white wine if using (alternatively, add ¼ cup chicken stock or water) and allow the mixture to come to a simmer. Lower the heat and cook until the liquid reduces and the mixture thickens, about 4–5 minutes. Set aside and keep warm. 

Whisk together the eggs, half and half, salt and pepper in a medium bowl. Place the Parmesan into a shallow pan or onto a plate. Dip each piece of bread into the egg mixture, soaking both sides, then into the Parmesan, coating one side. 

Heat the butter and oil in a large skillet over medium heat until the butter is melted and foamy. Add the French toast pieces cheese side down and sauté until the cheese is just melted and slightly brown, about 1–2 minutes. Turn the pieces over and sauté until golden brown, about 1–2 minutes. 

Place the pieces cheese side up and evenly divide the sausage mixture over them. Garnish with basil to serve. 


  Chef’s Tip: Chiffonade (which translates as “made of rags” in French) is a technique for cutting delicate herbs or lettuce into thin, ribbon-like strips. To cut the basil into chiffonade, stack the basil leaves into a neat pile and roll them lengthwise into a fairly tight tube. Use a sharp chef’s knife to slice across the roll, forming thin pieces resembling ribbons. 
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Tomato and Mozzarella Stuffed French Toast 

[image: icon] SERVES 6 


  	6 (1 1/2"-thick) slices French bread 

  	 6 thin slices plum tomato 

  	 6 thin slices fresh mozzarella
    cheese 

  	 6 large eggs 

  	 1 1/2 cups half and half or heavy
    cream 

  	 2 tbsps. butter 

  	 2 tbsps. coconut, canola or other
    neutral oil 

  	 Salt and freshly ground pepper
    to taste 

  	 3 basil leaves, cut into
    chiffonade (see Chef's Tip)



Preheat the oven to 375 degrees F. Lightly grease a baking sheet or line it with parchment. 

Slice a 2” pocket into the top of each piece of French bread. Place a slice of tomato and a slice of mozzarella into each pocket. 

Whisk the eggs and half and half together in a medium bowl. Dip each piece of bread into the egg mixture, soaking both sides. 

Heat the butter and oil in a large skillet over medium heat until the butter is melted and foamy. Add the French toast pieces and sauté them until lightly browned, about 1–2 minutes per side. Place the finished pieces onto the prepared baking sheet. Bake the French toast for about 4–6 minutes, until the cheese begins to melt. Season with salt and pepper and sprinkle with the basil to serve. 




French Toast with Dill and Smoked Salmon 

 This savory French toast is flavored with dill and topped with smoked salmon. Substitute different herbs and breakfast meats (like ham, sausage, etc.) for a tasty variation. 
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  	6 large eggs 

  	 1/2 cup sour cream or plain full fat
    Greek yogurt 

  	 1/4 cup half and half 

  	 4 tbsps. chopped fresh dill 

  	 1/4 tsp. dry mustard 

  	 6 (3/4"-thick) slices French bread 

  	 2 tbsps. unsalted butter 

  	 2 tbsps. coconut, canola or other
    neutral oil 

  	 6 thin slices smoked salmon
    (about 1 oz. each) 

  	 1/2 cup crème fraiche 

  	 Sprigs of dill for garnish
    (optional)



Whisk the eggs, sour cream, half and half, 3 tbsps. chopped dill and mustard together in a medium bowl. Dip each piece of bread into the egg mixture, soaking both sides, and allow any excess to drain off . 

Heat the butter and oil in a large skillet over medium heat until the butter is melted and foamy. Add the French toast pieces and sauté them until lightly browned, about 1–2 minutes per side. 

In a small bowl, whisk the remaining 1 tbsp. chopped dill and the crème fraiche. Top each piece of French toast with a slice of smoked salmon and crème fraiche. Garnish with dill sprigs (if using) to serve. 




CHAPTER TWO

  WAFFLES


  	Sour Cream Waffles with Cherries 

  	Whole Grain Waffles with Apple Pear Compote 

  	Ricotta Waffles with Lemon Blueberry Compote 

  	Sweet Potato Waffles with Salted Caramel Sauce 

  	Liège Waffles 

  	Chocolate Waffles 

  	Brown Butter Pecan Waffles with Caramel Apple Sauce 

  	Almond Butter Waffles with Bananas 

  	Peach Waffles with Butter Pecan Sauce 

  	White Chocolate Waffles with Raspberries 

  	Coconut Waffles with Bittersweet Chocolate Sauce 

  	Apple, Ham and Gruyère Waffles 

  	Pumpkin Waffles with Cider Syrup 

  	Carrot Cake Waffles with Orange Coconut Cream 

  	Cheddar Thyme Waffles with Bacon Syrup 

  	Cocoa Waffles with Coffee Cream 

  	Gingerbread Waffles with Apple Raisin Syrup 

  	Cornmeal Waffles with Smoked Salmon and Caviar Cream 

  	Wild Rice Waffles with Maple-Glazed Ham 

  	Fontina and Prosciutto Waffles 
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Sour Cream Waffles with Cherries 

 The addition of sour cream creates a moist, airy waffle that makes a delicious match to this cherries jubilee-style topping. 
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  	1 lb. fresh, ripe sweet cherries,
    stemmed and pitted 

  	 ½ cup granulated sugar 

  	 1 tbsp. lemon zest 

  	 1 tbsp. lemon juice 

  	 3 tbsps. brandy (optional) 

  	 4 tbsps. unsalted butter, melted 

  	 1 ½ cups all-purpose flour 

  	 1 ½ tsps. baking powder 

  	 1 tsp. baking soda 

  	 ¼ tsp. salt 

  	 1 cup whole milk 

  	 1 cup sour cream 

  	 1 tsp. vanilla extract 

  	 3 large eggs 

  	 3 oz. mascarpone



Toss the cherries with the sugar, lemon zest and lemon juice in a medium saucepan. Cover and cook the cherries over medium-low heat until the sugar dissolves, about 3–4 minutes. Uncover and continue cooking until cherries release their juices, about 5 minutes more. Add the brandy (if using) and bring to a boil. Remove from the heat and light it with a long match, allowing the flames to die out. Stir in 1 tbsp. butter and keep warm. 

Preheat a Waffle iron according to manufacturer’s instructions. 

Whisk together the flour, baking powder, baking soda and salt in a large bowl. Whisk together the milk, sour cream, remaining 3 tbsps. butter, vanilla and eggs in a medium bowl. Add the wet ingredients to the dry and stir until just combined. 

Lightly grease the waffle iron. Ladle the batter into the preheated Waffle iron. Bake until golden brown, according to manufacturer’s directions. Keep waffles warm until all are complete. Top each waffle with mascarpone and spoon on the cherries to serve. 
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Whole Grain Waffles with Apple Pear Compote 

 Soaking the oatmeal in buttermilk results in a moist interior. 
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  	1 cup buttermilk 

  	 ¼ cup old-fashioned oats 

  	 ½ cup whole-wheat flour 

  	 ¾ cup all-purpose flour 

  	 3 tbsps. finely ground cornmeal 

  	 1 tsp. baking powder 

  	 ½ tsp. baking soda 

  	 ¼ tsp. salt 

  	 3 large eggs 

  	 3 tbsps. light brown sugar 

  	 1 tbsp. coconut or canola oil 

  	 1 tsp. vanilla extract 

  	 1 cup Apple Pear Compote (see recipe)



Combine the buttermilk and oats in a medium bowl and let stand for 15 minutes. 

Preheat a Waffle iron according to manufacturer’s instructions. 

In a large bowl, combine the whole-wheat flour, all-purpose flour, cornmeal, baking powder, baking soda, salt and cinnamon. In a separate bowl or measuring cup, whisk together the eggs, brown sugar, oil and vanilla. Stir the eggs into the oatmeal buttermilk mixture. Stir the wet ingredients into the dry ingredients until just combined. 

Lightly grease the waffle iron. Ladle the batter into the preheated Waffle iron. Bake until golden brown, according to manufacturer’s directions. Keep waffles warm until all are complete. Serve with the warm Apple Pear Compote. 
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Ricotta Waffles with Lemon Blueberry Compote 

 Creamy ricotta cheese keeps the waffles moist on the inside while cornmeal makes them crisp on the outside. A blend of sautéed blueberries and Lemon Curd adds flavor to the not overly sweet compote. 
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  	1 cup fresh blueberries 

  	 ¾ cup granulated sugar 

  	 1 tbsp. lemon juice 

  	 5 tbsps. unsalted butter, melted 

  	 2 cups all-purpose flour 

  	 ½ cup finely ground cornmeal 

  	 1 tbsp. baking powder 

  	 ¼ tsp. salt 

  	 1 ½ cups ricotta cheese (12 oz.) 

  	 2 cups whole milk 

  	 6 large eggs, separated 

  	 1 cup Lemon Curd (see recipe)



Combine the blueberries with ¼ cup sugar and the lemon juice in a medium bowl. Heat 1 tbsp. butter in a small saucepan over medium heat. Add the blueberries and stir until the sugar is melted and the blueberries have started to release their juices, about 4–5 minutes. Remove from the heat and allow the mixture to cool. 

Preheat a Waffle iron according to manufacturer’s instructions. 

In a large bowl, combine the flour, cornmeal, baking powder and salt. In a separate bowl, whisk together the ricotta, milk, egg yolks and remaining ⅓ cup sugar. Stir the ricotta mixture into the dry ingredients. Whisk the egg whites to stiff peaks (or use an electric mixer). Gently fold the egg whites into the batter. Stir in the remaining 4 tbsps. butter. 

Lightly grease the waffle iron. Ladle the batter into the preheated Waffle iron. Bake until golden brown, according to manufacturer’s directions. Keep waffles warm until all are complete. Fold the blueberries into the lemon curd and divide among the Waffles to serve. 
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Sweet Potato Waffles with Salted Caramel Sauce 

 Salted caramel adds a sweet and salty finishing touch to these moist Waffles. 
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  	1 ½ cups sweet potato puree
    (see Chef's Tip below) 

  	 ¾ cup whole milk 

  	 3 large eggs 

  	 4 tbsps. unsalted butter, melted 

  	 2 cups all-purpose flour 

  	 2 tbsps. light brown sugar 

  	 1 ½ tbsps. baking powder 

  	 ½ tsp. salt 

  	 ¾ cup Salted Caramel Sauce (see
    recipe)



Preheat a Waffle iron according to manufacturer’s instructions. 

Whisk the sweet potato, milk, eggs and butter together in a medium bowl (or combine in a food processor). In a large bowl, combine the flour, brown sugar, baking powder and salt. Fold the potato mixture into the dry ingredients until just combined. 

Lightly grease the waffle iron. Ladle the batter into the preheated Waffle iron. Bake until golden brown, according to manufacturer’s directions. Keep waffles warm until all are complete. Drizzle with the warm salted caramel to serve. 


  Chef’s Tip: To make 1 ½ cups sweet potato puree, roast or poach three large potatoes. 

   Roasting Method: Preheat the oven to 375 degrees F. Prick the potatoes all over with a metal skewer or fork. Place the potatoes onto a baking sheet and roast for 45–60 minutes, until tender. Remove from the oven, cut the potatoes in half and scoop out the flesh. Puree with a food mill or blend in a food processor until smooth. 

   Stove Top Method: Peel the sweet potatoes and cut them into 2” cubes. Place the potatoes into a medium saucepan and cover with lightly salted water. Bring to a boil. Lower to a simmer, cover and cook until tender, about 20–25 minutes. Drain the potatoes. Puree with a food mill or blend in a food processor until smooth. 






Liège Waffles 

 In the U.S., the term “Belgian waffle” typically refers to the shape of the Waffle. The waffles are baked in a waffle iron with a higher grid pattern, resulting in deeper pockets. While there truly is no Belgian waffle in Belgium, there are two very distinct types of waffles served there. The first, a traditional batter-based waffle, is called a Brussels waffle. The second type, known as a Liège waffle, consists of yeast-based dough studded with special pearls of sugar that caramelize on the waffle iron as it cooks. These waffles are buttery and chewy on the inside while crispy and crunchy on the outside where the pearl sugar has melted and then hardened. The tricky part is to melt the sugar crystals without burning the exterior of the Waffle. Depending upon your waffle iron, this may take a little practice—but it will be well worth the delicious results. 
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  	1 tbsp. brown sugar 

  	 ¼ cup warm milk (approx.
    110–115 degrees F) 

  	 2 tsps. instant yeast 

  	 2 cups all-purpose flour 

  	 ½ tsp. salt 

  	 2 tsps. vanilla extract 

  	 1 large egg 

  	 1 large egg yolk 

  	 6 tbsps. unsalted butter,
    softened 

  	 ¾ cup pearl sugar (or substitute
    turbinado sugar)



Dissolve the sugar in the warm milk. Stir in the yeast. In the bowl of a stand mixer, combine the flour and salt. Pour in the yeast mixture. In a small bowl or measuring cup, whisk together the vanilla extract, egg and egg yolk and add it to the flour mixture. Mix on medium speed until mixture is fully combined. Add the butter a tablespoon at a time and mix to combine. (The mixture will appear broken up until all the butter is combined.) Continue mixing on medium-high speed, scraping the sides of the bowl as needed, until the dough forms a ball. 

Cover the mixing bowl with plastic wrap and let the dough rise in a warm place for 1 hour, then refrigerate the dough for 15 minutes. 
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Place the dough on a lightly floured work surface and knead the sugar crystals evenly into it. Divide the dough into 12 equal pieces, forming them into balls or ovals depending upon your preference. 

Place the balls of dough on a cutting board in a warm place and allow then to rise for 30 minutes. Preheat a waffle iron on the medium-high setting according to manufacturer’s instructions. 

Lightly grease the Waffle iron. Place each ball of dough in a whole square or section of the waffle iron and cook until crisp, golden and all of the sugar pearls have melted. Set the completed waffles on a cooling rack. Serve immediately with a sprinkling of powdered sugar. 


   Chef’s Tip: Melted sugar can cause serious burns, so handle the completed waffles carefully with tongs. If the sugar pearls have not melted, leave the waffle in the iron and increase the heat in small increments until the desired effect is achieved. 






Chocolate Waffles 

 These waffles appeared on our restaurant’s Valentine’s Day menu as part of a heart-themed dessert, layered with homemade white chocolate ice cream and topped with hot fudge sauce. While I don’t recommend that combo for breakfast, the idea of the chocolate waffles with a little sprinkle of powdered sugar seems like a delightful breakfast treat for the chocolate lover in your life and you to enjoy. 
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  	2 cups all-purpose flour 

  	 ½ cup Dutch-process cocoa
    powder 

  	 3 tbsps. granulated sugar 

  	 1 tbsp. baking powder 

  	 1 tsp. salt 

  	 4 large eggs, separated 

  	 2 cups whole milk 

  	 8 tbsps. unsalted butter, melted 

  	 2 oz. dark chocolate, melted 

  	 Confectioners' sugar, for dusting



Preheat the Waffle iron according to manufacturer’s instructions. 

Combine the flour, cocoa powder, sugar, baking powder and salt in a large bowl. In a separate medium bowl, whisk together the egg yolks, milk, butter and chocolate. Stir the milk mixture into the dry ingredients until just combined. In a separate bowl, whisk the egg whites until they form soft peaks (or use an electric mixer). Fold them into the batter. 

Lightly grease the waffle iron. Ladle the batter into the preheated Waffle iron. Bake until golden brown, according to manufacturer’s directions. Keep waffles warm until all are complete. 




Brown Butter Pecan Waffles with Caramel Apple Sauce 

 Browning the butter adds a nutty, rich flavor to these Waffles. 
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  	5 tbsps. unsalted butter 

  	 2 cups all-purpose flour 

  	 2 tbsps. light brown sugar 

  	 1 tbsp. baking powder 

  	 1 tsp. baking soda 

  	 ½ tsp. salt 

  	 3 large eggs, separated 

  	 1 ¾ cups buttermilk 

  	 ½ cup chopped pecans 

  	 1 cup Caramel Apple Sauce (see
    recipe)



Melt the butter in a skillet over medium heat and cook until it is golden brown, about 5 minutes. Remove butter from the pan and allow it to cool to room temperature. 

Preheat a waffle iron to medium according to manufacturer’s instructions. 

Whisk flour, brown sugar, baking powder and salt together in a large bowl. In a separate bowl, whisk cooled brown butter, egg yolks and buttermilk together. Pour the buttermilk mixture into the dry ingredients and stir until just combined. Stir in the pecans. In a medium bowl, whisk the egg whites to stiff peaks (or use an electric mixer). Fold the whites into the reserved batter until just combined. 

Lightly grease the waffle iron. Ladle the batter into the preheated Waffle iron. Bake until golden brown, according to manufacturer’s directions. Keep waffles warm until all are complete. Spoon on the caramel apple sauce to serve. 
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Almond Butter Waffles with Bananas 

 These tasty waffles may also be made with other nut butters or peanut butter. 
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  	2 medium bananas, peeled and
    sliced into ½ " disks 

  	 1 tbsp. light brown sugar 

  	 1 tsp. lemon juice 

  	 ½ tsp. ground cinnamon 

  	 5 tbsps. unsalted butter, melted 

  	 2 cups all-purpose flour 

  	 2 tbsps. granulated sugar 

  	 2 tsps. baking powder 

  	 1 tsp. baking soda 

  	 2 cups buttermilk 

  	 2 large eggs, separated 

  	 6 tbsps. almond butter



Toss the bananas with the brown sugar, lemon juice and cinnamon in a medium bowl. Heat 1 tbsp. butter in a medium skillet over medium-high heat. Add the banana mixture. Sauté until the bananas are glazed and the sugar is melted and syrupy, about 3–4 minutes. Set aside and keep warm. 

Preheat a Waffle iron according to manufacturer’s instructions. 

In a large bowl, combine the flour, sugar, baking powder and baking soda. Whisk the buttermilk and egg yolks together in a separate medium bowl. Whisk in the remaining 4 tbsps. butter and almond butter until smooth, about 1 minute (or use a blender). Stir the buttermilk mixture into the dry ingredients. Whisk the egg whites to stiff peaks (or use an electric mixer). Gently fold the egg whites into the batter. 

Lightly grease the waffle iron. Ladle the batter into the preheated Waffle iron. Bake until golden brown, according to manufacturer’s directions. Keep waffles warm until all are complete. Divide the bananas evenly among the Waffles to serve. 
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Peach Waffles with Butter Pecan Sauce 

 Sweet peaches add moisture and flavor to these delicious Waffles. 

[image: icon] SERVES 4–6 


  	2 cups all-purpose flour 

  	 2 tbsps. granulated sugar 

  	 1 tbsp. baking powder 

  	 1 tsp. baking soda 

  	 ¼ tsp. salt 

  	 1 ¾ cups buttermilk 

  	 3 large eggs, separated 

  	 4 tbsps. unsalted butter, melted 

  	 2 medium peaches, peeled,
    pitted and finely chopped 

  	 1 cup Butter Pecan Sauce (see
    recipe)



Preheat a Waffle iron according to manufacturer’s instructions. 

In a large bowl, combine the flour, sugar, baking powder, baking soda and salt. Whisk the buttermilk, egg yolks and butter together in a separate medium bowl. Stir the buttermilk mixture into the dry ingredients until just combined. Stir in the chopped peach. Whisk the egg whites to stiff peaks (or use an electric mixer). Gently fold the egg whites into the batter. 

Lightly grease the waffle iron. Ladle the batter into the preheated Waffle iron. Bake until golden brown, according to manufacturer’s directions. Keep waffles warm until all are complete. Serve with the warm Butter Pecan Sauce. 
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White Chocolate Waffles with Raspberries 

 White chocolate adds sweetness to these waffles, balancing perfectly with the slightly tart fresh raspberries. They are also delicious served with Fresh Berry Syrup (see recipe) if desired. Use a high quality white chocolate like Callebaut or Valrhona for the best results. 

[image: icon] SERVES 6 


  	2 cups all-purpose flour 

  	 1 tbsp. granulated sugar 

  	 2 tsps. baking powder 

  	 Pinch of salt 

  	 6 oz. white chocolate, coarsely
    chopped 

  	 1 ¾ cups whole milk 

  	 2 large eggs 

  	 6 tbsps. unsalted butter, melted 

  	 ½ pint fresh raspberries 

  	 Confectioner's sugar for dusting



Preheat a Waffle iron according to manufacturer’s instructions. 

In a large bowl, combine the flour, sugar, baking powder and salt. Stir in the white chocolate. Whisk the milk, eggs and butter together in a separate medium bowl. Stir the milk mixture into the dry ingredients. 

Lightly grease the waffle iron. Ladle the batter into the preheated Waffle iron. Bake until golden brown, according to manufacturer’s directions. Keep waffles warm until all are complete. Sprinkle with raspberries and confectioner’s sugar to serve. 
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Coconut Waffles with Bittersweet Chocolate Sauce 

 The combination of dark chocolate and coconut offers a tasty blend of texture and flavor. 

[image: icon] SERVES 6 


  	8 oz. bittersweet chocolate,
    coarsely chopped 

  	 5–6 oz. coconut cream (see
    Chef's Tip) 

  	 2 cups all-purpose flour 

  	 2 tbsps. granulated sugar 

  	 1 tbsp. baking powder 

  	 1 tsp. baking soda 

  	 ¼ tsp. salt 

  	 3 large eggs 

  	 1 (14 oz.) can unsweetened
    coconut milk, shaken to blend 

  	 6 tbsps. unsalted butter, melted 

  	 ½ tsp. vanilla extract 

  	 2⁄3 cup shredded sweetened
    coconut, lightly toasted 

  	 ¼ cup large toasted coconut
    flakes



Melt the chocolate in a bowl set over simmering water or in the top of a double boiler. Stir in the coconut cream and keep warm. 

Preheat a Waffle iron according to manufacturer’s instructions. 

In a large bowl, combine flour, sugar, baking powder, baking soda and salt. In a medium bowl, whisk together the eggs, coconut milk and melted butter. Stir in the shredded coconut. Stir the milk mixture into the dry ingredients until just combined. 

Lightly grease the waffle iron. Ladle the batter into the preheated Waffle iron. Bake until golden brown, according to manufacturer’s directions. Keep waffles warm until all are complete. 

Drizzle the waffles with chocolate sauce and sprinkle on coconut flakes to serve. 


   Chef’s Tip: Coconut cream is the thicker, richer form of coconut milk, made with a higher concentration of shredded coconut to water. While coconut cream is becoming widely available, if you can’t find it, substitute the cream that rises to the top of a can of unshaken coconut milk, or substitute ½ cup heavy cream. 






Apple, Ham and Gruyère Waffles 

 This classic French combination of ham and Gruyère is baked right into these tasty Waffles. 

[image: icon] SERVES 4–6 


  	2 cups all-purpose flour 

  	 1 tbsp. granulated sugar 

  	 1 tbsp. baking powder 

  	 1 tsp. baking soda 

  	 ¼ tsp. salt 

  	 2 large eggs, separated 

  	 1 cup buttermilk 

  	 6 tbsps. unsalted butter, melted 

  	 ¾ cup club soda 

  	 1 large Granny Smith or other
    cooking apple, peeled, seeded
    and finely chopped 

  	 6 oz. boneless ham, cut into
    ¼ " dice 

  	 1⁄3 cup shredded Gruyère



Preheat a Waffle iron according to manufacturer’s instructions. 

In a large bowl, sift together the flour, sugar, baking powder, baking soda and salt. Whisk the egg yolks, buttermilk and melted butter together in a small bowl. Stir the egg yolk mixture into the dry ingredients until just combined. Stir in the club soda and apple. In a medium bowl, whisk egg whites to stiff peaks (or use an electric mixer). Fold the whites into the reserved batter until just combined. 

Lightly grease the waffle iron. Ladle the batter into the preheated waffle iron. Sprinkle about 1 tbsp. ham and 1 tbsp. Gruyère over the Waffle. Bake until golden brown, according to manufacturer’s directions. Keep waffles warm until all are complete. 
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Pumpkin Waffles with Cider Syrup 

 A classic flavor combination of pumpkin and apple cider comes together in this delicious Waffle dish. 

[image: icon] SERVES 4–6 


  	2 cups all-purpose flour 

  	 ¼ cup granulated sugar 

  	 4 tsps. baking powder 

  	 1 tsp. salt 

  	 1 tsp. cinnamon 

  	 ½ tsp. ground cloves 

  	 1 tsp. ground ginger 

  	 1 ½ cups whole milk 

  	 1 cup pumpkin puree 

  	 4 large eggs, separated 

  	 6 tbsps. unsalted butter, melted 

  	 1 cup Apple Cider Syrup (see
    recipe)



Preheat a Waffle iron according to manufacturer’s instructions. 

In a large bowl, sift together the flour, granulated sugar, baking powder, salt, cinnamon, cloves and ginger. In a separate medium bowl, whisk together the milk, pumpkin and egg yolks. Whisk the egg whites to stiff peaks (or use an electric mixer). Gently fold the egg whites into the batter. Stir in the butter. 

Lightly grease the waffle iron. Ladle the batter into the preheated Waffle iron. Bake until golden brown, according to manufacturer’s directions. Keep waffles warm until all are complete. Serve with the warm Apple Cider Syrup. 


   Chef’s Tip: To make your own pumpkin puree, preheat the oven to 375 degrees F. Slice a small pie pumpkin (2–3 lbs.) in half and scrape out the seeds and pulp. Remove and discard the stem. Lay the halves, flesh side down, on a parchment-lined baking sheet and cover with foil. Roast until flesh is tender, about 40–45 minutes. Cool the halves, then scoop out the flesh into a food processor and puree until smooth. Refrigerate until ready to use, up to 1 week. 
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Carrot Cake Waffles with Orange Coconut Cream 

 Delicious carrot cake waffles are topped with a creamy coconut sauce lightly scented with orange. 

[image: icon] SERVES 4–6 


  	8 oz. mascarpone 

  	 ¼ cup heavy cream 

  	 1 tsp. grated orange zest 

  	 2 tbsps. fresh orange juice 

  	 1 tbsp. orange liqueur (optional) 

  	 ¼ cup sweetened shredded
    coconut 

  	 2 cups all-purpose flour 

  	 1⁄3 cup granulated sugar 

  	 1 tbsp. baking powder 

  	 1 tsp. baking soda 

  	 ¼ tsp. salt 

  	 1 ½ cups whole milk 

  	 3 large eggs 

  	 4 tbsps. unsalted butter, melted 

  	 ½ cup currants (or substitute
    chopped raisins) 

  	 2⁄3 cup shredded carrot (about
    2–3 large carrots) 

  	 ¼ cup chopped pecans 

  	 Toasted large coconut flakes for
    garnish (optional)



In a small bowl, whisk the mascarpone and cream together until smooth (or use an electric mixer). Add the orange zest, juice and liqueur (if using) and whisk until smooth. Stir in the shredded coconut and set aside. 

Preheat a Waffle iron according to manufacturer’s instructions. 

In a large bowl, combine the flour, sugar, baking soda and salt. In a separate bowl, whisk together the milk, eggs and melted butter. Stir the milk mixture into the dry ingredients until just combined. Fold in the currants, shredded carrot and pecans. 

Lightly grease the waffle iron. Ladle the batter into the preheated Waffle iron. Bake until golden brown, according to manufacturer’s directions. Keep waffles warm until all are complete. Divide the orange coconut cream evenly among the waffles and garnish with the coconut flakes if using. 




Cheddar Thyme Waffles with Bacon Syrup 

 This savory waffle is also quite tasty topped with your choice of breakfast meat and a poached egg for a decadent brunch. For best results, choose a young cheddar with a softer, less crumbly texture than the mature varieties. Here, the waffles are served with a sweet and salty Bacon Syrup. 

[image: icon] SERVES 4–6 


  	2 cups all-purpose flour 

  	 2 tsps. baking powder 

  	 1 tsp. salt 

  	 2 large eggs 

  	 2 cups whole milk 

  	 8 tbsps. unsalted butter, melted 

  	 2 cups shredded cheddar 

  	 1 tsp. chopped fresh thyme 

  	 1 cup Bacon Syrup (see recipe)



Preheat the Waffle iron according to manufacturer’s instructions. 

Whisk together the flour, baking powder and salt in a large bowl. Whisk the eggs together in a separate medium bowl. Whisk in the milk and melted butter until evenly combined. Stir the milk mixture and cheese into the flour mixture until just combined. 

Ladle the batter into the preheated waffle iron. Bake until golden brown, according to manufacturer’s directions. Keep Waffles warm until all are complete. Serve with warm Bacon Syrup. 
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Cocoa Waffles with Coffee Cream 

 Crunchy cocoa nibs add texture to these tasty Waffles. The Waffles are finished with coffee cream, resulting in a rich blend of flavors reminiscent of Italian tiramisu. 

[image: icon] SERVES 6 


  	½ cup heavy cream 

  	 1 tsp. espresso powder (or
    substitute 3 tbsps. espresso or
    strong brewed coffee) 

  	 4 tbsps. granulated sugar 

  	 6 oz. mascarpone 

  	 2 cups all-purpose flour 

  	 1 tbsp. baking powder 

  	 1 tsp. baking soda 

  	 ¼ tsp. salt 

  	 1 tbsp. Dutch-process cocoa
    powder 

  	 3 large eggs 

  	 1 ¾ cups buttermilk 

  	 6 tbsps. unsalted butter, melted 

  	 1⁄3 cup cacao nibs 

  	 Dark chocolate shavings for
    garnish (optional)



Preheat a Waffle iron according to the manufacturer’s instructions. 

To make the coffee cream, combine the cream, espresso powder and 2 tbsps. granulated sugar in a medium bowl. Whisk the cream to stiff peaks (or use an electric mixer). Fold in the mascarpone and set aside. 

In a large bowl, sift together the flour, remaining 2 tbsps. sugar, baking powder, baking soda, salt and cocoa powder. Whisk the egg yolks, buttermilk and melted butter together in a small bowl. Stir the egg yolk mixture into the dry ingredients until just combined. Stir in the cacao nibs. In a medium bowl, whisk egg whites to stiff peaks (or use an electric mixer). Fold the whites into the reserved batter until just combined. 

Lightly grease the waffle iron. Ladle the batter into the preheated Waffle iron. Bake until golden brown, according to manufacturer’s directions. Keep waffles warm until all are complete. Serve with coffee cream and garnish with chocolate shavings if desired. 
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Gingerbread Waffles with Apple Raisin Syrup 

 A freshly baked pan of gingerbread has always been one of my favorite autumn comfort food. These waffles have the same fragrant aroma and are finished with chunky Apple Raisin Syrup. 

[image: icon] SERVES 4–6 


  	2 cups all-purpose flour 

  	 1⁄3 cup granulated sugar 

  	 1 tbsp. baking powder 

  	 1 tsp. baking soda 

  	 ¼ tsp. salt 

  	 1 ½ tsps. ground ginger 

  	 ½ tsp. nutmeg 

  	 1 ¼ cups buttermilk 

  	 2 large eggs 

  	 ¼ cup molasses 

  	 4 tbsps. unsalted butter, melted 

  	 1 cup Apple Raisin Syrup (see
    recipe)



Preheat a Waffle iron according to manufacturer’s instructions. 

In a large bowl, combine the flour, sugar, baking powder, baking soda, salt, ginger and nutmeg. In a separate bowl, whisk together the buttermilk, eggs, molasses and butter. Stir the milk mixture into the dry ingredients until just combined. 

Lightly grease the waffle iron. Ladle the batter into the preheated Waffle iron. Bake until golden brown, according to manufacturer’s directions. Keep waffles warm until all are complete. Serve with the warm Apple Raisin Syrup. 
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Cornmeal Waffles with Smoked Salmon and Caviar Cream 

 This combination works any time of the day, but is terrific enjoyed as a leisurely breakfast. I sometimes make a mini version of these (see Chef’s Tip below) for an elegant addition to a brunch buffet. If you don’t enjoy caviar, simply omit it from the finished dish. 

[image: icon] SERVES 4–6 


  	1 cup all-purpose flour 

  	 1 cup cornmeal 

  	 1 ½ tsps. baking powder 

  	 1 tsp. baking soda 

  	 1 tbsp. granulated sugar 

  	 ¼ tsp. salt 

  	 2 eggs, separated 

  	 2 cups buttermilk 

  	 8 tbsps. cup unsalted butter,
    melted 

  	 ½ oz. caviar 

  	 1 cup crème fraiche 

  	 12 (2"-wide) strips thinly sliced
    smoked salmon (about 6 oz.) 

  	 Dill sprigs for garnish



Preheat a Waffle iron according to manufacturer’s instructions. 

In a large bowl, sift together the flour, cornmeal, baking powder, baking soda, sugar and salt. Whisk the egg yolks, buttermilk and melted butter together in a small bowl. Stir the egg yolk mixture into the dry ingredients until just combined. In a medium bowl, whisk egg whites to stiff peaks (or use an electric mixer). Fold the whites into the reserved batter until just combined. 

Lightly grease the waffle iron. Ladle the batter into the preheated Waffle iron. Bake until golden brown, according to manufacturer’s directions. Keep waffles warm until all are complete. 

Stir the caviar into the crème fraiche. Spoon the caviar cream onto the waffles and top each with two strips of smoked salmon. Garnish with dill sprigs to serve. 


   Chef’s Tip: To make the smaller version, simply drop the batter by the teaspoon onto the preheated waffle iron, leaving 2 inches between each mini-waffle. Allow the waffles to cool slightly, and top with a dollop of crème fraiche, a strip of smoked salmon and a sprig of fresh dill. 






Wild Rice Waffles with Maple-Glazed Ham 

 True wild rice grows in natural stands in lakes, rivers and streams in upper North America. My favorite brand, Bineshii, is harvested by the Ojibwe American Indians in Minnesota. 

[image: icon] SERVES 4–6 


  	2 tbsps. maple syrup, plus
    additional for serving 

  	 1 tsp. apple cider vinegar 

  	 ½ tsp. Dijon mustard 

  	 6 oz. boneless ham 

  	 2 cups all-purpose flour 

  	 2 tbsps. granulated sugar 

  	 1 tbsp. baking powder 

  	 1 tsp. baking soda 

  	 ¼ tsp. salt 

  	 1 ¾ cups buttermilk 

  	 4 large eggs, separated 

  	 4 tbsps. unsalted butter, melted 

  	 1 ½ cups cooked wild rice (about
    2⁄3 cup uncooked wild rice)



Combine the maple syrup, vinegar and mustard in a small bowl. Heat a medium skillet over medium heat and add the ham. Cook until the ham is heated through, about 2–3 minutes per side. Drain off any liquid. Brush the ham with the glaze, turn over and cook for 2 minutes. Brush the second side with glaze, turn over and cook for 1–2 minutes longer, until glaze is melted. Remove from the heat and cut the ham into thin strips. Keep warm. 

Preheat a Waffle iron according to manufacturer’s instructions. 

In a large bowl, combine the flour, sugar, baking powder, baking soda and salt. Whisk the buttermilk, egg yolks and butter together in a separate medium bowl. Stir the buttermilk mixture into the dry ingredients. Stir in the wild rice. Whisk the egg whites to stiff peaks (or use an electric mixer). Gently fold the egg whites into the batter. 
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Lightly grease the waffle iron. Ladle the batter into the preheated Waffle iron. Bake until golden brown, according to manufacturer’s directions. Keep waffles warm until all are complete. Top each waffle with ham strips and serve with additional maple syrup if desired. 


   Chef’s Tip: Paddy grown rice labeled as “wild rice” is the type most often found in grocery stores. It is a darker color (black instead of dark brown) then true wild rice and will take up to 3 times longer to cook. To cook wild rice, bring a large pot of salted water to a boil. Add the wild rice and cook, stirring occasionally, until tender, about 25–30 minutes. Drain and set aside to cool. 
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Fontina and Prosciutto Waffles 

 Here the prosciutto is layered on top of the waffle batter and baked in the waffle iron. The resulting combination of slightly salty ham with creamy cheese makes a delicious savory breakfast treat. 

[image: icon] SERVES 4–6 


  	2 cups all-purpose flour 

  	 1 tbsp. granulated sugar 

  	 1 tbsp. baking powder 

  	 1 tsp. baking soda 

  	 ¼ tsp. salt 

  	 1 ¾ cups buttermilk 

  	 2 large eggs, separated 

  	 4 tbsps. unsalted butter, melted 

  	 6 tbsps. grated fontina 

  	 6 thin slices prosciutto



Preheat a Waffle iron according to manufacturer’s instructions. 

In a large bowl, combine the flour, sugar, baking powder, baking soda and salt. Whisk the buttermilk, egg yolks and butter together in a separate medium bowl. Stir the buttermilk mixture into the dry ingredients until just combined. Stir in 3 tbsps. grated fontina. Whisk the egg whites to stiff peaks (or use an electric mixer). Gently fold the egg whites into the batter. 

Lightly grease the waffle iron. Ladle the batter into the preheated waffle iron. Top each waffle with a slice of prosciutto. Bake until golden brown, according to manufacturer’s directions. Keep Waffles warm until all are complete. Sprinkle on the remaining cheese to serve. 




CHAPTER THREE

  PANCAKES 


  	Lemon Ricotta Pancakes with Blackberries 

  	Cornmeal Pancakes with Spiced Peach Syrup 

  	Orange Crepes with Strawberry-Rhubarb Glaze 

  	Baked Pancakes with Berries and Mascarpone 

  	Chocolate Chunk Pancakes with Bananas 

  	Buttermilk Pancakes with Walnuts and Apple Rings 

  	Pistachio Stuffed Pancakes with Honey Lemon Syrup 

  	Blintzes with Lemon and Blueberries 

  	Oatmeal Raisin Pancakes with Cinnamon Syrup 

  	Crepes with Orange Glaze 

  	Coconut Pancakes with Pineapple Ginger Syrup 

  	Granola Pancakes with Fresh Berry Yogurt Sauce 

  	Baked Pancakes with Cinnamon Streusel 

  	Strawberry and Mascarpone Stuffed Pancakes 

  	Sweet Potato Pancakes with Pecans and Raisins 

  	Nutmeg Risotto Cakes with Rum Raisin Syrup 

  	Sweet Potato Pancakes with Cinnamon Crème Fraiche 

  	German Apple Pancake 

  	Pancakes with Balsamic Roasted Strawberries 

  	Crepes with Hazelnuts and Dark Chocolate 

  	Austrian Pancake with Plums 

  	Whole Grain Flapjacks 

  	Buckwheat Crepes with Spinach, Ham and Gruyère 

  	Sour Cream Pancakes with Smoked Salmon and Scallions 

  	Zucchini Parmesan Pancakes 

  	Bacon, Cheddar and Corn Pancakes 
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Lemon Ricotta Pancakes with Blackberries 

 Light as an airy soufflé, these melt-in-your-mouth cakes are served with fresh blackberries for a tasty breakfast treat. 

[image: icon] MAKES 10–12 PANCAKES 


  	1 ¼ cups all-purpose flour 

  	 1 tbsp. baking powder 

  	 1 tsp. salt 

  	 3 large eggs, separated 

  	 3 tbsps. granulated sugar 

  	 1 tbsp. lemon zest 

  	 1 tbsp. lemon juice 

  	 4 tbsps. unsalted butter, melted 

  	 1 cup whole milk 

  	 ¾ cup whole-milk ricotta cheese 

  	 ½ pint fresh blackberries 

  	 1 cup Berry Syrup (see recipe)



In a large bowl, sift together flour, baking powder and salt. In a medium bowl, whisk together the egg yolks, sugar, lemon zest and lemon juice until eggs are frothy. Whisk in the butter and milk. Stir the egg mixture into the flour mixture until smooth. Fold the ricotta into the batter. 

In a medium bowl, whisk egg whites to soft peaks. Fold the whites into the reserved batter until just combined. 

Heat a lightly greased griddle or large skillet over medium heat until the surface is hot enough to cause a drop of water to sizzle and immediately evaporate. Ladle about ¼ cup batter onto the surface for each pancake. Cook until bubbles form on top of the pancakes, about 3–4 minutes. Turn and cook the other side until the bottoms are golden brown, about 1–2 minutes more. Continue until all the batter is used, oiling the griddle as needed. 

Sprinkle on the blackberries and serve with the warm Berry Syrup. 
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Cornmeal Pancakes with Spiced Peach Syrup 

 The blend of cornmeal and buttermilk in this recipe creates a slightly crisp pancake that’s especially good for breakfast. Here the pancakes are paired with lightly spiced peach syrup. 

[image: icon] MAKES 10–12 PANCAKES 


  	1 cup yellow cornmeal 

  	 1 cup all-purpose flour 

  	 1 tsp. baking soda 

  	 1 tbsp. granulated sugar 

  	 ½ tsp. salt 

  	 1 cup buttermilk 

  	 ½ cup whole milk 

  	 1 large egg 

  	 4 tbsps. unsalted butter, melted 

  	 1 cup Spiced Peach Syrup (see
    recipe)



Combine the cornmeal, flour, baking soda, sugar and salt in a large bowl. In another bowl, whisk together the buttermilk, milk, egg and melted butter. Pour the buttermilk mixture into the dry ingredients and stir until just combined. 

Heat a lightly greased griddle or large skillet over medium heat until the surface is hot enough to cause a drop of water to sizzle and immediately evaporate. Ladle about ¼ cup batter onto the surface for each pancake. Cook until bubbles form on top of the pancakes, about 3–4 minutes. Turn and cook the other side until the bottoms are golden brown, about 1–2 minutes more. Continue until all the batter is used, oiling the griddle as needed. Serve with the warm Spiced Peach Syrup. 
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Orange Crepes with Strawberry Rhubarb Glaze 

Tangy rhubarb is often paired with sweet strawberries in pies and preserves, but here the complementary duo makes an appearance at breakfast over orange-scented crepes. 

[image: icon] SERVES 6 


  	4 oz. cream cheese 

  	 8 tbsps. granulated sugar 

  	 1 tsp. orange extract 

  	 1 ¼ cups ricotta cheese 

  	 ¾ cup all-purpose flour 

  	 1 tbsp. grated orange zest 

  	 1 large egg 

  	 1 large egg yolk 

  	 ¾ cup half and half 

  	 6 tbsps. unsalted butter, melted 

  	 ½ cup fresh orange juice 

  	 3 tbsps. honey 

  	 ½ cup orange supremes, about
    2 medium oranges (see Chef's Tip) 

  	 2 stalks fresh rhubarb, trimmed
    and cut into 1" pieces (see tip on
    trimming) 

  	 1 quart strawberries, hulled
    and halved 

  	 ¼ cup Grand Marnier (optional) 

  	 Confectioner's sugar for dusting



To make the filling, combine the cream cheese, 3 tbsps. sugar and the orange extract in a medium bowl and beat with an electric mixer until smooth. Stir in the ricotta until just combined and refrigerate until ready to use. 

Combine the flour, 2 tbsps. sugar and the orange zest in a large mixing bowl. In a smaller bowl, whisk together the egg, egg yolk, half and half, ½ cup water and 2 tbsps. melted butter. Pour this mixture into the dry ingredients and whisk to combine. Allow the crepe batter to rest for 30 minutes. 

Heat an 8” or 9” crepe pan or skillet over medium-high heat. Brush the pan with a little of the melted butter. Pour in ¼ cup batter and swirl the pan quickly so that the batter covers the pan thinly and evenly. Cook until the crepe loosens and the edge begins to curl, about 45 seconds. Turn the crepe over and cook for 30 seconds longer. Remove the crepe to a cooling rack. Continue until 6 crepes are completed, recoating with butter as necessary to prevent sticking. Keep the crepes warm. 

Heat the orange juice and honey in medium saucepan over medium heat until the sugar is melted. Stir in the oranges and rhubarb. Bring just to a boil, then lower heat to a simmer. Cook until the mixture is thick and syrupy and the rhubarb is softened, about 8–10 minutes. Keep the syrup warm. 

Preheat the oven to 375 degrees F. Lightly grease a baking sheet or line it with parchment. 

Place 2 tbsps. of the filling in the lower third of each crepe. Fold up the bottom third over the filling, then fold in the two sides. Continue folding from the bottom until a neat rectangular package is formed. Place the filled crepes onto the baking sheet and bake for 8–10 minutes, until just heated through. 

In the meantime, heat a skillet over medium heat and pour in the remaining butter. 

Add the strawberries and sauté for 1 minute. Sprinkle the strawberries with the remaining 3 tbsps. sugar and continue cooking, until the strawberries release a little juice, about 2–3 minutes. 

Add the Grand Marnier (if using) and bring to a boil. Remove from the heat and ignite if desired, stirring until the flames die out. Add the orange rhubarb mixture and cook for 1 minute longer. Top the crepes with the glaze and sprinkle with confectioner’s sugar to serve. 


   Chef’s Tip: Crepes may be made up to 24 hours in advance, stacked with waxed paper or parchment and stored in an airtight container. 






Baked Pancakes with Berries and Mascarpone 

 Baked pancakes are a low-stress way to make pancakes for a crowd. Individual tart pans with removable bottoms make it easy to remove the pancakes just before serving, but ramekins may be used instead. The fresh berry sauce provides a sweet finish for the almond-scented pancakes, but feel free to substitute seasonal fruit according to availability. 
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  	1 ¼ cups all-purpose flour 

  	 1 ¼ tsps. baking powder 

  	 ½ tsp. baking soda 

  	 ½ tsp. salt 

  	 1 cup half and half 

  	 1 tsp. almond extract 

  	 5 large eggs, separated 

  	 2 tbsps. unsalted butter, melted 

  	 1 pint strawberries, hulled and
    quartered 

  	 ½ cup sugar 

  	 2 tbsps. brandy (optional) 

  	 ½ cup raspberries 

  	 ½ cup blackberries 

  	 3 tbsps. mascarpone



Preheat the oven to 400 degrees F. Butter or lightly grease 6 individual tart pans with removable bottoms and place onto a baking sheet. 

Combine the flour, baking powder, baking soda and salt in a large mixing bowl. In another smaller bowl, whisk together the half and half, almond extract and egg yolks. Stir the half and half mixture and 3 tbsps. butter into the dry ingredients until just combined. Beat the egg whites to soft peaks and gently fold the whites into the batter. 

Divide the mixture among the 6 pans. Bake for 12–15 minutes until puffed and lightly browned. 

In the meantime, heat the butter in a large skillet over medium heat. Add the strawberries and cook for 1 minute. Sprinkle the sugar over the strawberries and continue cooking until the strawberries release a little juice, about 2–3 minutes. Add the brandy (if using) and bring 
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to a boil. Remove from the heat and ignite if desired, stirring until the flames die out. Add the raspberries and blackberries and stir until heated through, about 1 minute longer. 

Remove the pancakes from the pans and divide the mascarpone among them. Spoon on the berry mixture to serve. 
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Chocolate Chunk Pancakes with Bananas 

 Think “pancakes topped with Bananas Foster for breakfast” and you get the idea here—pure indulgence. The combination is wickedly good, but the pancakes are delicious without the banana topping for a simpler preparation. Substitute white chocolate and top the pancakes with raspberries for another decadent version. 

[image: icon] MAKES 10–12 PANCAKES 


  	1 ¼ cups all-purpose flour 

  	 4 tbsps. granulated sugar 

  	 4 tbsps. light brown sugar 

  	 1 tbsp. baking powder 

  	 ½ tsp. baking soda 

  	 ½ tsp. salt 

  	 1 cup whole milk 

  	 2 large eggs, separated 

  	 5 tbsps. unsalted butter, melted 

  	 ½ cup coarsely chopped semisweet
    or bittersweet chocolate 

  	 3 bananas, peeled, cut in half
    and sliced lengthwise into
    quarters 

  	 ½ tsp. ground cinnamon 

  	 2 tbsps. rum (optional)



In a large bowl, combine the flour, 2 tbsps. granulated sugar, 2 tbsps. brown sugar, baking powder, baking soda and salt. Whisk the milk, egg yolks and 2 tbsps. butter together in a small bowl or measuring cup. Stir the milk mixture into the dry ingredients until just combined. In a small bowl, beat the egg whites until stiff. Gently fold the egg whites into the batter. Fold in the chocolate chunks. 

Heat a lightly greased griddle or large skillet over medium heat until the surface is hot enough to cause a drop of water to sizzle and immediately evaporate. Ladle about ¼ cup batter onto the surface for each pancake. Cook until bubbles form on top of the pancakes, about 3–4 minutes. Turn and cook the other side until the bottoms are golden brown, about 1–2 minutes more. Continue until all the batter is used, oiling the griddle as needed. Remove to a baking sheet and keep warm. 

Add the remaining butter to a medium skillet over medium-high heat. Stir in the remaining 2 tbsps. granulated sugar and 2 tbsps. brown sugar until sugar is melted. Add the bananas and sprinkle on the cinnamon. Remove the skillet from the heat and stir in the rum (if using). Return to the heat and carefully ignite if desired, allowing the flames to burn out. Cook the bananas until they are slightly softened and evenly coated with the sauce, about 2–3 minutes longer. Remove the bananas from the heat and spoon over the pancakes to serve. 




Buttermilk Pancakes with Walnuts and Apple Rings 

 Traditional buttermilk pancakes become elegant with the addition of walnuts and sweet apple rings. Substitute different nuts and seasonal fruits to enjoy these fluffy pancakes year round. 

[image: icon] MAKES 10–12 PANCAKES 


  	1 ½ cups all-purpose flour 

  	 5 tbsps. granulated sugar 

  	 2 tsps. baking powder 

  	 1 tsp. baking soda 

  	 ½ tsp. salt 

  	 ½ cup finely chopped walnuts 

  	 1 ½ cups buttermilk 

  	 2 large eggs, separated 

  	 6 tbsps. unsalted butter, melted 

  	 3 large Granny Smith or other
    cooking apples, peeled, cored
    and thinly sliced into rings 

  	 ½ tsp. ground cinnamon



In a large bowl, combine the flour, 2 tbsps. sugar, baking powder, baking soda, salt and walnuts. In a separate bowl or measuring cup, whisk together the buttermilk and egg yolks. Stir in 4 tbsps. melted butter. Stir the egg yolk mixture into the dry ingredients until just combined. In a medium bowl, whisk egg whites to stiff peaks. Fold the whites into the reserved batter until just combined. 

Heat a lightly greased griddle or large skillet over medium heat until the surface is hot enough to cause a drop of water to sizzle and immediately evaporate. Ladle about ¼ cup batter onto the surface for each pancake. Cook until bubbles form on top of the pancakes, about 3–4 minutes. Turn and cook the other side until the bottoms are golden brown, about 1–2 minutes more. Continue until all the batter is used, oiling the griddle as needed. Remove to a baking sheet and keep warm. 

[image: image]

Add the remaining butter to a large skillet over medium-high heat. Add the apples and cook for 1 minute. Combine the remaining 3 tbsps. sugar with the cinnamon and sprinkle onto the apples. Turn the apples and cook until caramelized and softened, about 1–2 minutes longer. Top pancakes with sautéed apple rings to serve. 
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Pistachio Stuffed Pancakes with Honey Lemon Syrup 

 These delicious pancakes are filled with cinnamon-scented pistachios and finished with syrup reminiscent of the flavors of baklava. 

[image: icon] MAKES 10–12 PANCAKES 


  	3 tbsps. granulated sugar 

  	 1 cup shelled pistachios,
    coarsely chopped 

  	 1 tsp. ground cinnamon 

  	 2 cups all-purpose flour 

  	 2 tsps. baking powder 

  	 ½ tsp. baking soda 

  	 ¼ tsp. salt 

  	 2 large eggs, separated 

  	 1 ¾ cups whole milk 

  	 4 tbsps. unsalted butter,
    melted 

  	 1 cup Honey Lemon Syrup (see
    recipe)



To make the filling, combine the sugar with the pistachios and cinnamon and set aside. 

Combine the flour, baking powder, baking soda and salt in a large bowl. In a smaller bowl or measuring cup, combine the egg yolks, milk and butter. Stir the milk mixture into the flour mixture. Whisk the egg whites to stiff peaks in a medium bowl (or use an electric mixer). Gently fold the egg whites into the batter. 

Heat a lightly greased griddle or large skillet over medium heat until the surface is hot enough to cause a drop of water to sizzle and immediately evaporate. Ladle 3 tbsps. batter onto the surface for each pancake. Place about 1–2 tsps. filling in the center of each pancake. Spoon 1 tbsp. batter on top of each pancake, spreading it to cover the filling. Cook until bubbles form on top of the pancakes, about 3–4 minutes. Turn and cook the other side until the bottoms are golden brown, about 1–2 minutes more. Continue until all are complete. Serve with the warm Honey Lemon Syrup. 
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Blintzes with Lemon and Blueberries 

 Similar to a traditional crepe, blintz batter has extra eggs added, which softens the texture and adds flavor. The filled blintzes are sautéed lightly then baked in the oven. 

[image: icon] SERVES 6 


  	1 ½ cups whole milk 

  	 5 large eggs 

  	 ¾ cup all-purpose flour 

  	 ¼ tsp. salt 

  	 3 tbsps. granulated sugar 

  	 5–6 tbsps. unsalted butter,
    softened 

  	 8 oz. farmer's cheese (or
    substitute drained cottage or
    ricotta cheese) 

  	 4 oz. cream cheese, at room
    temperature 

  	 1 egg yolk 

  	 4 tbsps. confectioner's sugar 

  	 1 tsp. finely grated lemon zest 

  	 ½ tsp. lemon extract 

  	 1 cup blueberries



Whisk together the milk, eggs, flour, salt and 1 tbsp. granulated sugar until the batter is smooth. Allow the batter to rest for 30 minutes. 

Heat a lightly buttered 8” or 9” crepe pan or skillet over medium-high heat. Pour in ¼ cup batter and swirl the pan quickly so that the batter covers the pan thinly and evenly. Cook until the blintz loosens and the edge begins to curl, about 45 seconds. Turn the blintz over and cook for 30 seconds longer. Remove the blintz to a cooling rack. Continue until 12 blintzes are completed, brushing the pan with butter as necessary. 

In a medium bowl, combine the farmer’s cheese, cream cheese, egg yolk, 2 tbsps. confectioner’s sugar, lemon zest and lemon extract. Fold in ½ cup of the blueberries and set aside. 

Preheat the oven to 375 degrees F. Lightly grease a baking sheet or line it with parchment. 

Place 2 tbsps. of the filling into the lower third of each blintz. Fold up the bottom third over the filling, then fold in the 2 sides. Continue folding from the bottom until a neat rectangular package is formed. Continue until all blintzes are filled. 

Heat a large skillet over medium heat and brush with butter. Pan-fry the blintzes for about 2 minutes per side, until golden. Place the blintzes onto a baking sheet and bake for 8–10 minutes, until heated through. 

In the meantime, melt 2 tbsps. butter in a small saucepan over medium heat. Add the remaining ½ cup blueberries and sauté for 1 minute. Sprinkle the blueberries with the remaining 2 tbsps. granulated sugar and continue cooking until the sugar is melted, about 2–3 minutes. 

Spoon the blueberry sauce over the blintzes and dust with the remaining confectioner’s sugar to serve. 




Oatmeal Raisin Pancakes with Cinnamon Syrup 

 This flavor combination is reminiscent of an oatmeal raisin cookie. Substitute chocolate chips for the raisins for an especially tasty variation. 

[image: icon] MAKES 10–12 PANCAKES 


  	2 ¼ cups whole milk 

  	 1 ½ cups old-fashioned oats 

  	 ¼ cup raisins 

  	 2 cups all-purpose flour 

  	 2 tsps. baking powder 

  	 1 tsp. baking soda 

  	 ½ tsp. salt 

  	 1 tbsp. granulated sugar 

  	 2 large eggs 

  	 4 tbsps. unsalted butter, melted 

  	 1 cup Cinnamon Syrup (see
    recipe)



Heat ½ cup milk to a simmer over medium heat in a medium saucepan. Remove from the heat and stir in the oatmeal and raisins. Allow the oats to soften and the mixture to cool, about 10 minutes. 

Combine the flour, baking powder, baking soda, salt and sugar in a large bowl. In a separate medium bowl, whisk together the eggs, remaining 1 ¾ cups milk and butter. Stir the milk mixture into the dry ingredients until just combined. Fold the oatmeal raisin mixture into the batter. 

Heat a lightly greased griddle or large skillet over medium heat until the surface is hot enough to cause a drop of water to sizzle and immediately evaporate. Ladle about ¼ cup batter onto the surface for each pancake. Cook until bubbles form on top of the pancakes, about 3–4 minutes. Turn and cook the other side until the bottoms are golden brown, about 1–2 minutes more. Continue until all the batter is used, oiling the griddle as needed. Serve with the warm Cinnamon Syrup. 
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Crepes with Orange Glaze 

 This version of Crepes Suzette adds glazed fresh orange slices to the dish for a lovely presentation. 

[image: icon] SERVES 6 


  	6 Sweet Crepes (see recipe)

  	6 tbsps. unsalted butter,
    softened 

  	 5 tbsps. granulated sugar 

  	 1 tbsp. finely grated orange zest 

  	 1⁄3 cup fresh orange juice 

  	 ½ cup orange supremes, about
    2 medium oranges (see Chef's
    Tip) 

  	 ¼ cup Grand Marnier, optional
    (or substitute orange juice)



Preheat the broiler and set the rack 6–7 inches from the heat. Lightly butter a baking sheet. 

Blend 4 tbsps. butter with 3 tbsps. sugar and the orange zest. Stir in the orange juice until combined. Place 2 tsps. of the orange mixture into the center of each crepe. Fold the crepes in half and in half again to form triangles, then set them onto the baking sheet. Sprinkle the crepes with the remaining 2 tbsps. sugar. Broil until they begin to caramelize, about 1–2 minutes. 

Melt the remaining 2 tbsps. butter in a small saucepan. Add the orange segments and sprinkle on the remaining 1 tbsp. sugar. Add the Grand Marnier (if using) and bring to a boil. Remove from the heat and carefully ignite with a long-handled match, swirling until the flames die out. Spoon the mixture over the crepes to serve. 
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Coconut Pancakes with Pineapple Ginger Syrup 

 Coconut and pineapple add a tropical flavor to breakfast in this tasty combination. If substituting sweetened shredded coconut for the coconut flakes, reduce the amount of sugar to 2 tbsps. 

[image: icon] MAKES 10–12 PANCAKES 


  	2 cups all-purpose flour 

  	 5 tbsps. granulated sugar 

  	 2 tsps. baking powder 

  	 ½ tsp. baking soda 

  	 ½ tsp. salt 

  	 1 ½ cups buttermilk 

  	 2 large eggs, separated 

  	 4 tbsps. unsalted butter, melted 

  	 1 cup unsweetened coconut
    flakes (or use sweetened
    shredded coconut) 

  	 1 cup Pineapple Ginger Syrup
    (see recipe)



Combine the flour, sugar, baking powder, baking soda and salt in a large bowl. In a smaller bowl, combine the buttermilk, egg yolks and butter. Stir the buttermilk mixture into the flour mixture. Stir in the coconut flakes. Whisk the egg whites to stiff peaks in a medium bowl (or use an electric mixer). Gently fold the egg whites into the batter. 

Heat a lightly greased griddle or large skillet over medium heat until the surface is hot enough to cause a drop of water to sizzle and immediately evaporate. Ladle about ¼ cup batter onto the surface for each pancake. Cook until bubbles form on top of the pancakes, about 3–4 minutes. Turn and cook the other side until the bottoms are golden brown, about 1–2 minutes more. Continue until all the batter is used, oiling the griddle as needed. Serve with warm Pineapple Ginger Syrup. 




Granola Pancakes with Fresh Berry Yogurt Sauce 

[image: icon] MAKES 10–12 PANCAKES 


  	2 cups all-purpose flour 

  	 2 tsps. baking powder 

  	 ½ tsp. baking soda 

  	 ½ tsp. salt 

  	 1 tbsp. granulated sugar 

  	 2 large eggs, separated 

  	 1 ¾ cups whole milk 

  	 4 tbsps. unsalted butter, melted 

  	 1 cup Granola (see recipe) 

  	 1 cup Fresh Berry Yogurt Sauce
    (see recipe)



Combine the flour, baking powder, baking soda and salt in a large bowl. In a smaller bowl or measuring cup, combine the egg yolks, milk and butter. Stir the granola into the batter. 

Whisk the egg whites to stiff peaks in a medium bowl (or use an electric mixer). Gently fold the egg whites into the batter. 

Heat a lightly greased griddle or large skillet over medium heat until the surface is hot enough to cause a drop of water to sizzle and immediately evaporate. Ladle about ¼ cup batter onto the surface for each pancake. Cook until bubbles form on top of the pancakes, about 3–4 minutes. Turn and cook the other side until the bottoms are golden brown, about 1–2 minutes more. Continue until all the batter is used, oiling the griddle as needed. Serve with the Fresh Berry Yogurt Sauce. 




Baked Pancakes with Cinnamon Streusel 

 Another version of baked pancakes with a delicious crunchy streusel topping, finished with Sweet Cherry Syrup. A topping of sautéed apples and maple syrup would also be delicious. 

[image: icon] SERVES 6 


  	1 ¾ cups all-purpose flour 

  	 ½ cup light brown sugar 

  	 1 tsp. ground cinnamon 

  	 6 tbsps. chilled unsalted butter,
    cut into bits, plus 3 tbsps. melted 

  	 1 ¼ tsps. baking powder 

  	 ½ tsp. baking soda 

  	 ½ tsp. salt 

  	 1 cup half and half 

  	 1 tsp. almond extract 

  	 5 large eggs, separated 

  	 3 tbsps. mascarpone 

  	 1 cup Cherry Syrup (see recipe)



Preheat the oven to 400 degrees F. Butter or lightly grease 6 individual tart pans with removable bottoms and place on a baking sheet. 

To make the streusel topping, combine ½ cup flour, the brown sugar and the cinnamon in a medium bowl. Cut the 6 tbsps. cold butter into the flour mixture using a pastry blender until it forms crumbs. Set aside. 

Combine the remaining 1 ¼ cups flour, baking powder, baking soda and salt in a large mixing bowl. In another smaller bowl, whisk together the half and half, almond extract and egg yolks. Stir the half and half mixture and 3 tbsps. melted butter into the dry ingredients until just combined. Beat the egg whites to soft peaks and gently fold the whites into the batter. 

[image: image]

Divide the mixture among the 6 pans. Divide the streusel topping evenly among the centers of each pancake. Bake for 12–15 minutes until puffed and lightly browned. 

Remove the pancakes from the pans and divide the mascarpone among them. Serve with the warm Cherry Syrup. 
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Strawberry and Mascarpone Stuffed Pancakes 

 Sliced fresh strawberries or other preserves may be substituted for the Strawberry Preserves. 

[image: icon] MAKES 10–12 PANCAKES 


  	2 cups all-purpose flour 

  	 2 tsps. baking powder 

  	 1 tsp. baking soda 

  	 ½ tsp. salt 

  	 1 tbsp. granulated sugar 

  	 2 large eggs 

  	 1 ¾ cups whole milk 

  	 4 tbsps. unsalted butter, melted 

  	 ½ cup mascarpone 

  	 ¼ cup fresh Strawberry
    Preserves (see recipe)



Combine the flour, baking powder, baking soda, salt and sugar in a large bowl. In a separate medium bowl, whisk together the eggs, milk and butter. Stir the milk mixture into the dry ingredients until just combined. 

Heat a lightly greased griddle or large skillet over medium heat until the surface is hot enough to cause a drop of water to sizzle and immediately evaporate. Ladle 3 tbsps. batter onto the surface for each pancake. Place about 1 tsp. mascarpone and 1 tsp. Strawberry Preserves in the center of each pancake. Spoon 1 tbsp. batter on top of each pancake, spreading it to cover the filling. Cook until bubbles form on top of the pancakes, about 3–4 minutes. Turn and cook the other side until the bottoms are golden brown, about 1–2 minutes more. Continue until all the batter is used, oiling the griddle as needed. 
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Sweet Potato Pancakes with Pecans and Raisins 

 Maple Roasted Bacon would be a delicious accompaniment to this dish. 

[image: icon] MAKES 10–12 PANCAKES 


  	1 cup sweet potato puree (see
    Chef's Tip) 

  	 ¾ cup half and half 

  	 ½ cup sour cream 

  	 1 large egg 

  	 3 tbsps. unsalted butter, melted 

  	 1 cup all-purpose flour 

  	 2 tbsps. brown sugar 

  	 2 tsps. baking powder 

  	 ½ tsp. baking soda 

  	 ½ tsp. salt 

  	 ¼ tsp. ground cloves 

  	 1 tsp. ground cinnamon 

  	 ¼ cup chopped pecans 

  	 ½ cup raisins



Combine the sweet potato puree and half and half in a food processor or blender until smooth. Add the sour cream and egg and mix until just combined. Stir in the melted butter. 

Combine flour, baking powder, baking soda, salt, cloves and cinnamon in a large bowl. Stir the wet ingredients into the flour mixture until just combined. Stir in the pecans and raisins. 

Heat a lightly greased griddle or large skillet over medium heat until the surface is hot enough to cause a drop of water to sizzle and immediately evaporate. Ladle about ¼ cup batter onto the surface for each pancake. Cook until bubbles form on top of the pancakes, about 3–4 minutes. Turn and cook the other side until the bottoms are golden brown, about 1–2 minutes more. Continue until all the batter is used, oiling the griddle as needed. 




Nutmeg Risotto Cakes with Rum Raisin Syrup 

 These tasty flourless pancakes boast the rich flavor of rice pudding. They are perfect in cooler weather paired with Rum Raisin Syrup, but are also a delight in other seasons served with fresh fruit syrups or berries. 

[image: icon] MAKES 12 RISOTTO CAKES 


  	1 cup rice for risotto (like Arborio
    or carnaroli) 

  	 3 cups half and half 

  	 2 cups milk 

  	 1 vanilla bean, split 

  	 2 tbsps. granulated sugar 

  	 2 large egg yolks, beaten 

  	 4 tbsps. granulated sugar 

  	 2 tsps. freshly grated nutmeg 

  	 2 tbsps. unsalted butter 

  	 1 cup Rum Raisin Syrup (see
    recipe)



Combine the rice, half and half, milk and vanilla bean in a large skillet and bring to a boil. Reduce the heat to low, cover and simmer gently for 15 minutes, stirring occasionally. Uncover and continue simmering, stirring frequently, until the rice is tender and cooked through, about 10–15 minutes longer. Stir in the egg yolks and cook for 2 minutes longer, until thickened. Remove from the heat and stir in the remaining 4 tbsps. sugar and nutmeg. Allow to cool slightly. Remove the vanilla bean and scrape the seeds into the rice mixture. (Discard the pod or rinse well and reserve for another use.) 

Form the rice mixture into 12 small cakes, about 3” in diameter. Heat the butter over medium heat in a large skillet until melted and foamy. Add the rice cakes and cook for 1–2 minutes, until golden brown. Turn and cook on the other side for 1–2 minutes longer, until golden brown. Serve warm with the syrup. 




Sweet Potato Pancakes with Cinnamon Crème Fraiche 

 These pancakes, also known as Latkes, blend shredded sweet potatoes with apple to add sweetness for a breakfast treat. 

[image: icon] MAKES 10–12 PANCAKES 


  	½ cup crème fraiche 

  	 1 tsp. ground cinnamon 

  	 1 tbsp. maple syrup 

  	 2 large sweet potatoes, peeled
    and shredded (about 2 cups) 

  	 ¼ cup chopped sweet onion 

  	 ½ cup shredded apple (about 1
    large apple) 

  	 1 large egg 

  	 ½ tsp. salt 

  	 ½ tsp. ground ginger 

  	 1 tsp. baking powder 

  	 ¼ cup all-purpose flour 

  	 Coconut, canola or other neutral
    oil for frying



Preheat the oven to 350 degrees F. Line a baking sheet with parchment and set a baking rack on top. 

Whisk the crème fraiche with the cinnamon and maple syrup and set aside. 

Combine the potatoes, onion and apple in a sieve and press out any excess moisture. In a medium bowl, whisk together the egg, salt and ginger. Stir the potato mixture into the egg until combined. Stir in the baking powder and flour until just combined. 

Heat ¼” oil over medium-high heat in large skillet. Drop 2–3 tbsps. potato mixture into the oil to form each pancake, flattening it slightly. Cook for 2–3 minutes until edges are golden. Turn the pancakes and continue cooking 2–3 minutes longer, until lightly golden and crisp. Drain on paper towels and repeat until all pancakes are complete. Place the pancakes on the baking rack and cook in the oven for 6–8 minutes, until crisp on the outside but tender and cooked through. Serve with the cinnamon crème fraiche. 




German Apple Pancake 

 This version of a German pancake, also known as a Dutch baby, has the apples baked into the batter. For best results, using a cast-iron skillet is recommended. 

[image: icon] SERVES 4–6 


  	1 cup all-purpose flour 

  	 1 tbsp. granulated sugar 

  	 ¼ tsp. salt 

  	 1 cup milk 

  	 3 large eggs 

  	 1 tsp. vanilla extract 

  	 3 tbsps. unsalted butter 

  	 2 medium Granny Smith or
    other cooking apples, peeled,
    cored and sliced into thin
    wedges 

  	 ½ tsp. ground cinnamon 

  	 3 tbsps. light brown sugar 

  	 Confectioner's sugar for dusting



In a large mixing bowl, whisk together the flour, granulated sugar, salt, milk, eggs and vanilla until just combined. Set the batter aside. 

Preheat the oven to 450 degrees F and set the rack in the center of the oven. 

In an ovenproof 10” skillet, melt 2 tbsps. butter over medium-high heat. Add the apples and cinnamon and sauté, stirring frequently, until the apples are softened, about 5 minutes. Add the brown sugar and cook until the sugar is melted and the apples are caramelized, about 2–3 minutes longer. Remove the pan from the heat and stir in the remaining 1 tbsp. butter. 

Immediately pour the batter evenly over the top of the hot apples. Transfer the skillet to the oven and bake until the pancake is golden brown and puffed, about 15–18 minutes. 

Sprinkle with confectioner’s sugar to serve. 




Pancakes with Balsamic Roasted Strawberries 

 These pancakes are stacked and then sliced into wedges like slices from a cake. This dish features layers of strawberries and cream reminiscent of shortcake. The balsamic glaze reduces to a delicious syrup. 

[image: icon] SERVES 6–8


  	6 tbsps. balsamic vinegar 

  	 3 tbsps. light brown sugar 

  	 1 tsp. vanilla extract 

  	 ½ tsp. chopped fresh mint 

  	 1 quart strawberries, hulled and
    thinly sliced lengthwise (about
    4 cups) 

  	 4 tbsps. granulated sugar 

  	 8 oz. mascarpone 

  	 ¼ cup heavy cream 

  	 1 ½ cups all-purpose flour 

  	 2 tsps. baking powder 

  	 1 tsp. baking soda 

  	 ½ tsp. salt 

  	 1 ½ cups buttermilk 

  	 2 large eggs, separated 

  	 4 tbsps. unsalted butter, melted 

  	 Mint sprigs for garnish (optional)



To make the strawberries, preheat the oven to 400 degrees F. Line a rimmed baking sheet with parchment paper and set aside.

Whisk together the balsamic vinegar, brown sugar, vanilla and mint in a large bowl. Add the strawberries and toss to coat. Set a colander over a small saucepan and strain the strawberries, allowing the liquid to drain into the pan. Spread the strawberries onto the baking sheet in an even layer and roast for 6–7 minutes, until softened but holding their shape. 

In the meantime, heat the balsamic sugar mixture over medium heat. Bring to a boil and then lower to a simmer. Cook until the liquid has reduced and the mixture is syrupy, about 3–4 minutes. 

Spoon the strawberries into a medium bowl and toss with the syrup. Set aside. 
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Combine the mascarpone with 1 tbsp. granulated sugar in a medium bowl and set aside. 

Combine the heavy cream with 1 tbsp. granulated sugar in a medium bowl and whip to stiff peaks. Refrigerate until ready to serve. 

In a large bowl, combine the flour, remaining 2 tbsps. sugar, baking powder, baking soda and salt. In a separate bowl or measuring cup, whisk together the buttermilk and egg yolks. Stir in the butter. Stir the egg yolk mixture into the dry ingredients until just combined. In a medium bowl, whisk egg whites to stiff peaks (or use an electric mixer). Fold the whites into the reserved batter until just combined. 

Heat a lightly greased griddle or small (8”) skillet over medium heat. Ladle about ½ cup batter onto the surface to form each 7–8” pancake (depending on the size of your griddle, you may have to do these one at a time). Cook until bubbles form on top of the pancake, about 3–4 minutes. Carefully turn and cook the other side until the bottom is golden brown, about 1–2 minutes more. Repeat until all 6 pancakes are complete. 

Place 1 pancake on a serving plate. Spread on ⅓ of the mascarpone. Place a second pancake on top and layer with ⅓ of the strawberries. Repeat until 5 layers are formed. Spoon the whipped cream on top and garnish with the remaining strawberries and mint sprigs, if using. 

[image: image]




Crepes with Hazelnuts and Dark Chocolate 

 Crepes are filled with a blend of hazelnut and chocolate for a tasty breakfast treat. Chocolate hazelnut spreads are typically made with milk chocolate, but dark chocolate brings a sophisticated flavor to this dish. 

[image: icon] SERVES 6 


  	12 oz. dark chocolate, coarsely
    chopped 

  	 1 cup hazelnuts, toasted and
    skins removed (see Chef's Tip) 

  	 2 tbsps. coconut oil 

  	 4 tbsps. confectioner's sugar 

  	 ½ tsp. vanilla extract 

  	 ¼ tsp. salt 

  	6 Sweet Crepes (see recipe)



Melt the chocolate in a bowl set over simmering water or in the top of a double boiler. Stir until smooth and remove from the heat. 

Chop the hazelnuts in a food processor until they form a paste. Add the oil, 3 tbsps. confectioner’s sugar, vanilla and salt and continue processing until the mixture is smooth. Add the melted chocolate and pulse to combine. Allow the mixture to cool and thicken to room temperature. 

Preheat the oven to 325 degrees F. Place the crepes on a baking sheet and wrap them tightly in foil. Place in the oven for 5 minutes to reheat. 

Divide the hazelnut chocolate mixture evenly among the warm crepes. Roll up the crepes and dust them with a little confectioner’s sugar to serve. 


   Chef’s Tip: To toast and peel hazelnuts, preheat the oven to 350 degrees F. 

   Spread the hazelnuts in a single layer on a baking sheet and toast them in the oven for about 12 minutes, until they’ve browned a little and the skins are starting to loosen. Carefully wrap the nuts in a kitchen towel and rub vigorously to remove as much loose skin as possible. Let cool completely. 






Austrian Pancake with Plums 

 Kaiserschmarrn (which translates loosely as “the emperor’s trifle”) is a light pancake torn into pieces and then caramelized in a skillet and topped with sautéed fruit. This version is topped with sweet plums. 

[image: icon] SERVES 4–6 


  	3 tbsps. golden raisins 

  	 2 tbsps. rum (optional) 

  	 3 tbsps. unsalted butter 

  	 4 medium plums, peeled,
    seeded and sliced into thin
    wedges 

  	 5 tbsps. granulated sugar 

  	 1 tbsp. fresh lemon juice 

  	 1 cup all-purpose flour 

  	 ¼ tsp. salt 

  	 1 cup milk 

  	 4 large eggs, separated 

  	 1 tsp. finely grated lemon zest 

  	 Confectioner's sugar for dusting



Combine the raisins and the rum (if using) and allow to soak for 15 minutes (otherwise, substitute warm water). 

In a medium skillet, melt 1 tbsp. butter over medium-high heat. Add the plums, 1 tbsp. granulated sugar and the lemon juice. Cook, stirring occasionally, until the plums are tender, about 5 minutes. Remove from the heat and set aside. 

In a large bowl, whisk the flour, salt, milk, egg yolks, lemon zest and 2 tbsps. granulated sugar until smooth. Whisk the egg whites until stiff peaks form (or use an electric mixer). Fold the whites into the batter. 

Melt 1 tbsp. butter over medium heat in a medium skillet. Pour in the batter and lower the heat. Cover and cook until pancake is golden on the bottom and the top is beginning to set, about 4–5 minutes. Sprinkle on the raisins. Slide the pancake onto a large plate. Turn over the pancake and return it to the skillet. Cook for 3–4 minutes longer, until the other side is golden brown. Use two forks to tear the pancake in the skillet into random sized pieces. 

[image: image]

Add the remaining 1 tbsp. butter and sprinkle the pieces with the remaining 2 tbsps. sugar. Turn up the heat to medium-high and toss the pieces until the sugar has caramelized, about 4–5 minutes. Add the plums and toss until heated through, about 1 minute longer. 

Remove from the heat and sprinkle with confectioner’s sugar to serve. 
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Whole Grain Flapjacks 

 In the U.S., “pancake” and “flapjack” are often used interchangeably, but the traditional British version is actually a bar made with whole grains like oats. This version honors those British roots with the addition of whole grains, but maintains the form of a traditional pancake. 

[image: icon] MAKES 6–8 LARGE PANCAKES 


  	1 cup whole-wheat flour 

  	 3⁄4 cup all-purpose flour 

  	 1⁄3 cup cornmeal 

  	 1⁄3 cup old-fashioned oats 

  	 2 tsps. baking powder 

  	 1 tsp. baking soda 

  	 ½ tsp. salt 

  	 1 ¾ cups buttermilk 

  	 3 large eggs, separated 

  	 4 tbsps. butter, melted 

  	 2 tbsps. honey 

  	 1 tsp. vanilla extract



Combine the flours, cornmeal, oats, baking powder, baking soda and salt in a large bowl. In a smaller bowl, combine the buttermilk, egg yolks, butter, honey and vanilla. Stir the buttermilk mixture into the flour mixture. Whisk the egg whites to stiff peaks in a medium bowl (or use an electric mixer). Gently fold the egg whites into the batter. 

Heat a lightly greased griddle or large skillet over medium heat until the surface is hot enough to cause a drop of water to sizzle and immediately evaporate. Ladle about ½ cup batter onto the surface for each pancake. Cook until bubbles form on top of the pancakes, about 3–4 minutes. Turn and cook the other side until the bottoms are golden brown, about 1–2 minutes more. Continue until all the batter is used, oiling the griddle as needed. Serve with warm maple syrup. 




Buckwheat Crepes with Spinach, Ham and Gruyère 

 This savory dish from Brittany is typically topped with a fried egg or simply an egg yolk, but is quite delicious without them. 

[image: icon] SERVES 6 


  	2⁄3 cup buckwheat flour 

  	 2⁄3 cup all-purpose flour 

  	 ¼ tsp. salt 

  	 3 eggs 

  	 1 cup milk 

  	 4 tbsps. unsalted butter, melted 

  	 1 tbsp. extra virgin olive oil 

  	 1 ½ cups baby spinach leaves 

  	 6 oz. Gruyère, grated 

  	 6 thin slices ham, each cut in half



Place the flours and salt in a large mixing bowl and create a well in the center. In another mixing bowl or measuring cup, whisk together the eggs, milk and butter. Pour this mixture into the well and whisk to combine. Allow the crepe batter to rest for 30 minutes or refrigerate and rest overnight. 

Heat a lightly buttered 8” or 9” crepe pan or skillet over medium-high heat. Pour in ¼ cup batter and swirl the pan quickly so that the batter covers the pan thinly and evenly. Cook until the crepe loosens and the edge begins to curl, about 45 seconds. Turn the crepe over and cook for 30 seconds longer. Remove the crepe to a cooling rack. Continue until 6 crepes are completed, brushing with melted butter as necessary. 

Heat the oil in a large skillet over medium heat. Add the spinach and sauté until just wilted, about 2–3 minutes. Drain the spinach in a sieve and press out any excess moisture. 

Return the crepes, one at a time, to the pan over medium heat, and brush the surface with melted butter. Place 1/6 of the spinach in the center, then top with 2 slices ham and 1/6 of the Gruyère. Fold in the corners of the crepe to make a square. Cover and cook until the cheese 

melts, about 30 seconds. Season with salt and pepper and keep warm until all 6 are complete. 


   Chef’s Tip: If adding the egg or egg yolk, make a well in the center of the spinach and slide the egg into it. Add the ham and cheese around the egg and fold in the corners of the crepe. Cover and cook until the white is set and the yolk is still runny, about 2–3 minutes. The crepes may be made ahead and layered with parchment or waxed paper. Store well wrapped in the refrigerator for up to 3 days or in the freezer for up to a month. 






Sour Cream Pancakes with Smoked Salmon and Scallions 

 Savory silver dollar-sized pancakes are flavored with scallions and topped with crème fraiche blended with smoked salmon. 

[image: icon] MAKES 18–20 PANCAKES 


  	3 thin slices smoked salmon,
    finely chopped (about 3 oz.) 

  	 1 cup crème fraiche 

  	 ½ cup all-purpose flour 

  	 ½ tsp. salt 

  	 ½ tsp. freshly ground pepper 

  	 ½ tsp. baking soda 

  	 4 eggs 

  	 2 cups sour cream 

  	 3 scallions, trimmed and
    coarsely chopped



Combine the salmon with the crème fraiche in a small bowl (or use a food processor) and set aside. 

In a large bowl, whisk together the flour, salt, pepper and baking soda. Whisk together the eggs and sour cream in a medium bowl. Mix the eggs into the flour until combined. Fold in the scallions. 

Heat a lightly greased griddle or large skillet over medium heat until the surface is hot enough to cause a drop of water to sizzle and immediately evaporate. Ladle a tablespoon of batter onto the surface for each pancake (they will be about 2” in diameter). Cook until bubbles form on top of the pancakes, about 2–3 minutes. Turn and cook the other side until the bottoms are golden brown, about 1–2 minutes more. Continue until all the batter is used, oiling the griddle as needed. Serve with the salmon crème fraiche. 




Zucchini Parmesan Pancakes 

 These savory pancakes are a tasty accompaniment to Italian sausage, but are delicious served on their own. 

[image: icon] MAKES 10–12 PANCAKES 


  	1 ¾ cups all-purpose flour 

  	 ½ tsp. salt 

  	 ½ tsp. freshly ground pepper 

  	 ½ tsp. smoked paprika 

  	 4 large eggs 

  	 ¼ cup extra virgin olive oil 

  	 2 ½ cups grated zucchini 

  	 ½ cup grated Parmesan 

  	 1 tsp. chopped fresh basil



In a large bowl, whisk together the flour, salt, pepper and paprika. Whisk together the eggs and olive in a measuring cup or separate bowl. Mix the eggs into the flour until combined. Press the zucchini in paper towels to remove any excess moisture. Stir the zucchini, Parmesan and basil into the batter. 

Heat a lightly greased griddle or large skillet over medium heat until the surface is hot enough to cause a drop of water to sizzle and immediately evaporate. Ladle about ¼ cup batter onto the surface for each pancake. Cook until bubbles form on top of the pancakes, about 3–4 minutes. Turn and cook the other side until the bottoms are golden brown, about 1–2 minutes more. Continue until all the batter is used, oiling the griddle as needed. 




Bacon, Cheddar and Corn Pancakes 

 Jalapeno adds a lively accent to these savory pancakes. 

[image: icon] MAKES 10–12 PANCAKES 


  	1 cup yellow cornmeal 

  	 1 cup all-purpose flour 

  	 1 tsp. baking soda 

  	 1 tbsp. granulated sugar 

  	 ½ tsp. salt 

  	 1 cup buttermilk 

  	 ½ cup milk 

  	 1 large egg 

  	 4 tbsps. unsalted butter, melted 

  	 1 jalapeno, seeded and minced 

  	 6 strips bacon, fried and
    crumbled 

  	 ½ cup shredded cheddar 

  	 ½ cup cooked corn kernels



Combine the cornmeal, flour, baking soda, sugar and salt in a large bowl. In another medium bowl, whisk together the buttermilk, milk, egg and melted butter. Pour the buttermilk mixture into the dry ingredients and stir until just combined. Stir in the jalapeno, bacon, cheddar and corn. 

Heat a lightly greased griddle or large skillet over medium heat until the surface is hot enough to cause a drop of water to sizzle and immediately evaporate. Ladle about ¼ cup batter onto the surface for each pancake. Cook until bubbles form on top of the pancakes, about 3–4 minutes. Turn and cook the other side until the bottoms are golden brown, about 1–2 minutes more. Continue until all the batter is used, oiling the griddle as needed. 




CHAPTER FOUR

  THE CLASSICS 


  	French Toast 

  	Baked French Toast 

  	Torrijas 

  	Waffles 

  	Yeast Waffles 

  	Buttermilk Waffles 

  	Pancakes 

  	Buttermilk Pancakes 

  	Potato Pancakes 

  	Sweet Crepes 

  	Savory Crepes 

  	German Pancake 

  	Swedish Pancakes 

  	Johnny Cakes 
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French Toast 

 French toast is traditionally made with bread that would be otherwise not edible due to staleness. However, it’s also delicious when made with fresh bread. French toast may be made with any type of bread and flavored according to taste. 

[image: icon] SERVES 4–6 


  	6 large eggs 

  	 2 tbsps. sugar 

  	 1 ½ cups whole milk, half and
    half or heavy cream 

  	 ½ tsp. vanilla extract 

  	 10–12 (¾ "-thick) slices bread 

  	 2 tbsps. unsalted butter 

  	 2 tbsps. coconut, canola or other
    neutral oil for frying



In a large bowl, whisk together the eggs and sugar. Whisk in the milk and vanilla until combined. Dip a piece of bread into the mixture and turn to coat the other side, allowing the bread to soak up some of the milk mixture. Remove the bread from the egg mixture, allowing the excess liquid to drain into the bowl. Place on a baking sheet and repeat with the remaining slices. 

Heat 1 tbsp. butter and 1 tbsp. oil in a large skillet over medium heat. Add as many pieces of bread as will fit in the pan. Cook for 2–3minutes on each side, until golden brown. Continue with the remaining pieces of bread until all are complete, adding butter to the pan as necessary. 


   Chef’s Tip: Depending on the bread used, the egg batter may be flavored according to taste. Options include 2–3 tbsps. Grand Marnier, 1 tsp. orange or lemon zest and 1 tsp. almond or other extracts. 
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Baked French Toast 

 This is a basic recipe for baked French toast that can be altered to suit a variety of tastes. Add sautéed apples or pears, fresh or dried berries and nuts, or even a variety of breakfast meats, such as cooked crumbled bacon or sausage, according to preference. 

[image: icon] SERVES 4–6 


  	6 (1"- to 1 ½ "-thick) slices bread 

  	 4 large eggs 

  	 3 tbsps. granulated sugar 

  	 1 tsp. vanilla 

  	 1 ½ cups half and half 

  	 ¼ cup light brown sugar 

  	 ½ tsp. cinnamon (optional) 

  	 4 tbsps. unsalted butter, melted



Lightly grease an 8” x 8” baking dish. In a large bowl, whisk together the eggs, sugar, vanilla and half and half. Add the bread to the mixture and turn to coat, allowing the bread to soak up some of the mixture. Arrange the bread slices in the dish, slightly overlapping. (If baking the next day, cover and refrigerate overnight. Uncover before baking.) 

Preheat the oven to 400 degrees F. 

Sprinkle each slice of bread with a few teaspoons of brown sugar and cinnamon (if using). Drizzle on the melted butter evenly. Bake for 20–25 minutes, or until lightly browned and set. 
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Torrijas 

 Also known as the Spanish version of French toast, torrijas are made with bread soaked in sweetened milk and flavored with cinnamon. The bread is then dipped in beaten egg and fried in neutral oil. The bread used for torrijas must be fairly dense or it will fall apart. 

[image: icon] SERVES 4–6 


  	3 cups whole milk 

  	 5 tbsps. granulated sugar 

  	 1 cinnamon stick 

  	 6 (1"-thick) slices bread 

  	 4 large eggs 

  	 Canola, coconut or other neutral
    oil for frying 

  	 1 tsp. ground cinnamon



Combine the milk with 3 tbsps. sugar in a medium saucepan over medium-high heat. Add the cinnamon stick and bring the mixture to a boil. Remove the pan from the heat and allow the cinnamon to infuse for 10 minutes. Remove and discard the cinnamon. Place the bread slices overlapping in a 9” x 13” baking dish. Pour the milk over the bread and allow it to soak for at least an hour (or overnight) in the refrigerator. 

Whisk the eggs together in a large shallow bowl. Carefully transfer a piece of soaked bread with a spatula into the eggs and turn to coat. Remove the bread from the egg mixture, allowing the excess liquid to drain into the bowl. Place onto a baking sheet and repeat with the remaining slices. 

Heat the oil over medium in a large skillet. Transfer the soaked slices into the hot oil and cook for 2–3 minutes on each side, until golden brown. 

Combine the remaining 2 tbsps. sugar with the ground cinnamon and sprinkle onto the slices to serve. 
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Waffles 

 These waffles are delicious whether baked in a standard or Belgian Waffler. Their light, airy texture is the perfect base for an array of toppings, from traditional maple syrup and butter to sophisticated fruit compotes layered with creamy mascarpone. They are also delicious when served with savory toppings such as brie cheese and thinly sliced ham. 

[image: icon] SERVES 4–6 


  	2 cups all-purpose flour 

  	 1 tbsp. granulated sugar 

  	 2 tsps. baking powder 

  	 ½ tsp. baking soda 

  	 Pinch of salt 

  	 1 ¾ cups whole milk 

  	 2 eggs 

  	 6 tbsps. unsalted butter, melted



Preheat a Waffle iron according to manufacturer’s instructions. 

In a large bowl, combine the flour, sugar, baking powder, baking soda and salt. Whisk the milk, eggs and butter together in a separate medium bowl. Stir the milk mixture into the dry ingredients. 

Lightly grease the waffle iron. Ladle the batter into the preheated Waffle iron. Bake until golden brown, according to manufacturer’s directions. Keep waffles warm until all are complete. 




Yeast Waffles 

 In the U.S., Belgian waffle usually refers to the deeper pocket waffle produced from a specific type of waffle iron, rather than one resulting from a distinctly different Waffle batter. Yeast waffles, which are often referred to as the “true” Belgian or Brussels waffle, have a slightly fermented flavor from being allowed to rise before baking. The waffles may be baked the same day, but refrigerating the batter overnight will yield a more complex flavor. 

[image: icon] SERVES 4–6 


  	2 cups whole milk, slightly
    warmed (110–115 degrees F) 

  	 3 large eggs, separated 

  	 1 tsp. vanilla extract 

  	 8 tbsps. unsalted butter, melted 

  	 3 cups all-purpose flour 

  	 2 tsps. instant yeast 

  	 1 tsp. salt 

  	 ¼ cup granulated sugar



In a large bowl, whisk the milk, egg yolks, vanilla and butter together. In a separate large bowl, combine the flour, yeast, salt and sugar. Pour the milk mixture into the flour mixture and stir until just combined. Cover the bowl with plastic wrap. If cooking right away, allow the batter to rise in a warm place until mixture is bubbling, about 1 hour. (Otherwise, refrigerate the batter and reserved egg whites overnight.) 

Preheat a Belgian Waffle iron according to the manufacturer’s instructions. 

Whip the eggs whites to stiff peaks (or use an electric mixer) and fold the egg whites into the batter. 

Lightly grease the waffle iron. Ladle the batter into the preheated Waffle iron. Bake until golden brown, according to manufacturer’s directions. Keep waffles warm until all are complete. 
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Buttermilk Waffles 

 Tangy buttermilk adds a unique flavor to waffles and helps make them moist and tender by breaking down gluten. 

[image: icon] SERVES 4–6 


  	2 cups all-purpose flour 

  	 2 tbsps. granulated sugar 

  	 1 tbsp. baking powder 

  	 1 tsp. baking soda 

  	 Pinch of salt 

  	 1 ¾ cups buttermilk 

  	 3 large eggs, separated 

  	 4 tbsps. unsalted butter, melted



Preheat a waffle iron to medium according to manufacturer’s instructions. 

In a large bowl, combine the flour, sugar, baking powder, baking soda and salt. Whisk the buttermilk, egg yolks and butter together in a separate medium bowl. Stir the buttermilk mixture into the dry ingredients. Whisk the egg whites to stiff peaks (or use an electric mixer). Gently fold the egg whites into the batter. 

Lightly grease the waffle iron. Ladle the batter into the preheated Waffle iron. Bake until golden brown, according to manufacturer’s directions. Keep waffles warm until all are complete. 
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Pancakes 

 This classic pancake recipe is easy to prepare and results in airy, delicious pancakes. 

[image: icon] MAKES 10–12 PANCAKES. 


  	2 cups all-purpose flour 

  	 2 tsps. baking powder 

  	 1 tsp. baking soda 

  	 ½ tsp. salt 

  	 1 tbsp. granulated sugar 

  	 2 large eggs 

  	 1 ¾ cups whole milk 

  	 4 tbsps. unsalted butter, melted



Combine the flour, baking powder, baking soda, salt and sugar in a large bowl. In a separate medium bowl, whisk together the eggs, milk and butter. Stir the milk mixture into the dry ingredients until just combined. 

Heat a lightly greased griddle or large skillet over medium heat until the surface is hot enough to cause a drop of water to sizzle and immediately evaporate. Ladle ¼ cup batter onto the surface for each pancake. Cook until bubbles form on top of the pancakes, about 3–4 minutes. Turn and cook the other side until the bottoms are golden brown, about 1–2 minutes more. Continue until all the batter is used, oiling the griddle as needed. 




Buttermilk Pancakes 

 Buttermilk adds a tangy flavor to these fluff y pancakes. 

[image: icon] MAKES 10–12 PANCAKES. 


  	1 ½ cups all-purpose flour 

  	 2 tbsps. granulated sugar 

  	 2 tsps. baking powder 

  	 1 tsp. baking soda 

  	 ½ tsp. salt 

  	 1 ½ cups buttermilk 

  	 2 large eggs, separated 

  	 4 tbsps. unsalted butter, melted



In a large bowl, combine the flour, sugar, baking powder, baking soda and salt. In a separate bowl, whisk together the buttermilk, egg yolk and butter. Stir the egg yolk mixture into the dry ingredients until just combined. In a medium bowl, whisk egg whites to stiff peaks (or use an electric mixer). Fold the whites into the reserved batter until just combined. 

Heat a lightly greased griddle or large skillet over medium heat. Ladle about ¼ cup batter onto the surface for each pancake. Cook until bubbles form on top of the pancakes, about 3–4 minutes. Turn and cook the other side until the bottoms are golden brown, about 1–2 minutes more. Continue until all the batter is used, oiling the griddle as needed. 
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Potato Pancakes 

 These crisp potato pancakes, also known as latkes, are traditionally served with sour cream and Applesauce. 

[image: icon] MAKES 10–12 PANCAKES. 


  	2 ½ pounds baking potatoes,
    peeled and coarsely shredded
    (about 5 cups) 

  	 1 medium onion, coarsely
    shredded 

  	 2 large eggs, lightly beaten 

  	 3 tbsps. matzo meal or
    breadcrumbs 

  	 3 tbsps. unsalted butter, melted 

  	 1 tsp. salt 

  	 ½ tsp. freshly grated black
    pepper 

  	 Canola, coconut or other neutral
    oil for frying 

  	 1 cup Applesauce (see recipe) 

  	 6 oz. sour cream



Toss the potatoes and onion together and place the mixture into a colander or sieve set over a large bowl. Press the mixture with the back of a spoon to squeeze out any excess moisture. Pour off any liquid in the bowl, leaving the starchy residue at the bottom. Stir in the potatoes, onions, eggs, matzo, butter, salt and pepper. Heat about a ¼” layer of oil in a large skillet over medium heat. Spoon about ¼ cup of potato mixture into the skillet, approximately 2–3 inches apart, and flatten each pancake with a spatula. Cook until golden brown, about 3–4 minutes. Turn the pancakes and cook until the other sides are golden brown, about 3–4 minutes longer. Transfer the pancakes to paper towels to drain. Continue until all the mixture is used, adding more oil to the skillet as needed. Serve with Applesauce and sour cream.


  Chef’s Tip: The pancakes can be fried up to 2 hours before serving and reheated in a 350 degree F oven until crisp, about 5–7 minutes.



[image: image]




Sweet Crepes 

Crepes may be made sweet or savory depending on whether or not sugar is added. As sweet crepes, they are delicious topped with jam or fresh fruit and sprinkled with confectioner’s sugar.

[image: icon] MAKES 6 CREPES. 


  	¾ cup all-purpose flour 

  	 1 tsp. salt 

  	 ¾ cup half and half 

  	 1 egg 

  	 1 egg yolk 

  	 2 tbsps. granulated sugar 

  	 4 tbsps. unsalted butter, melted 

  	 ½ tsp. vanilla extract



Place the flour and salt into a large mixing bowl and create a well in the center. In another mixing bowl or measuring cup, whisk together the half and half, ½ cup water, egg, egg yolk, sugar, 2 tbsps. butter and vanilla. Pour this mixture into the well and whisk to combine. Allow the crepe batter to rest for 30 minutes.Heat an 8” or 9” crepe pan or skillet over medium-high heat. Brush the pan with a little of the remaining melted butter. Pour in ¼ cup batter and swirl the pan quickly so that the batter covers the pan thinly and evenly. Cook until the crepe loosens and the edge begins to curl, about 45 seconds. Turn the crepe over and cook for 30 seconds longer. Remove the crepe to a cooling rack. Continue until crepes are completed, brushing the pan with melted butter as necessary.
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Savory Crepes 

Savory crepes may be stuffed with a variety of meats, seafood, cheeses and vegetables.

[image: icon] MAKES 6 CREPES. 


  	¾ cup all-purpose flour 

  	 1 tsp. salt 

  	 ¾ cup half and half 

  	 1 egg 

  	 1 egg yolk 

  	 4 tbsps. unsalted butter, melted



Place the flour and salt into a large mixing bowl and create a well in the center. In another mixing bowl or measuring cup, whisk together the half and half, ½ cup water, egg, egg yolk and 2 tbsps. butter. Pour this mixture into the well and whisk to combine. Allow the crepe batter to rest for 30 minutes.Heat an 8” or 9” crepe pan or skillet over medium-high heat. Brush the pan with a little of the remaining melted butter. Pour in ¼ cup batter and swirl the pan quickly so that the batter covers the pan thinly and evenly. Cook until the crepe loosens and the edge begins to curl, about 45 seconds. Turn the crepe over and cook for 30 seconds longer. Remove the crepe to a cooling rack. Continue until crepes are completed, brushing the pan with melted butter as necessary.
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German Pancake 

The traditional German pancake (also known as a Dutch baby) is similar to a popover in taste and texture. The batter is baked in the oven in a single pan where it puffs up as it cooks. It’s a great dish for entertaining when you want to serve pancakes but don’t want to spend a lot of time cooking over a griddle. Here it is finished in the traditional manner with butter, confectioner’s sugar and lemon juice, but it may also be topped with fresh or sautéed fruit and nuts.

[image: icon] SERVES 4–6 


  	½ tsp. fresh lemon zest 

  	 3 tbsps. confectioner's sugar 

  	 3 large eggs 

  	 1 cup all-purpose flour 

  	 ½ tsp. salt 

  	 6 tbsps. unsalted butter, melted 

  	 ½ cup milk 

  	 Lemon zest and wedges for
    serving



Preheat the oven to 450 degrees F. Place an 8” to 10” ovenproof skillet (preferably cast-iron for even heating) on the center rack to heat.Combine the lemon zest and confectioner’s sugar in a small bowl and set aside.Whisk the eggs together in a medium bowl (or use a blender) until they are light colored and frothy. Stir in the flour and salt until smooth. Stir 2 tbsps. melted butter into the milk. Add the milk to the flour mixture and whisk to combine.Add 2 tbsps. butter to the skillet and swirl to coat evenly. Pour in the batter and place the skillet back into the oven. Bake for 20–25 minutes, until puffed in the center and golden brown. Remove from the oven and brush on the remaining 2 tbsps. butter. Sprinkle on the confectioner’s sugar. Grate on additional lemon zest if desired. Serve immediately with the lemon wedges.
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Swedish Pancakes 

Swedish pancakes have a rich flavor and a thin texture, and are often prepared in specialized pans. By keeping them small in size, a standard skillet can be used for cooking them. They are traditionally served with slightly tart lingonberry preserves, but other fruit preserves may be paired with them according to preference.

[image: icon] MAKES 10–12 PANCAKES. 


  	1 cup whole milk 

  	 ½ cup heavy cream 

  	 3 large eggs 

  	 5 tbsps. unsalted butter, melted 

  	 1 cup all-purpose flour 

  	 3 tbsps. granulated sugar 

  	 ¼ tsp. salt



Whisk the milk, cream and eggs together in a large bowl until frothy. Stir in 3 tbsps. butter. In a separate bowl, combine the flour, sugar and salt. Add the flour mixture into the milk in 3 additions, mixing just to combine.Heat a griddle or large skillet over medium heat until the surface is hot enough to cause a drop of water to sizzle and immediately evaporate. Brush the surface with butter. Ladle 2–3 tbsps. batter onto the surface for each pancake. Cook until bubbles form on top of the pancakes, about 2–3 minutes. Turn and cook the other side until the bottoms are golden brown, about 1–2 minutes more. Continue until all the batter is used, brushing the griddle with butter as needed.
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Johnny Cakes 

Johnny cakes are cornmeal flatbreads, typically fried in bacon fat. While the exact origins are not clear, Johnny cakes have become known as a specialty of New England cuisine. This recipe uses butter for frying, but substitute bacon fat according to preference.

[image: icon] MAKES 10–12 CAKES


  	1 cup white cornmeal 

  	 1 tsp. granulated sugar
    (optional) 

  	 ¾ teaspoon salt 

  	 ½ cup milk 

  	 3 tbsps. unsalted butter, melted



In a medium bowl, combine the cornmeal, sugar (if using) and salt. 

In a medium saucepan over high heat, bring 1 cup water to a boil; remove from heat. Slowly drizzle the hot water into the cornmeal mixture, stirring constantly until combined. Stir in the milk. 

Brush a large skillet with melted butter over medium heat. Drop the batter a tbsp. at a time into the skillet, spreading it out to about 2 inches in diameter. Cook until the edges curl slightly and turn brown, about 3–4 minutes. Turn the cakes and cook the other side for 3–4 minutes, until golden and cooked through. Continue until all the batter is used, brushing the skillet with butter as needed. 




CHAPTER FIVE

  PANTRY 


  	Brioche Loaf 

  	Cinnamon Bread 

  	French Bread Loaf 

  	Panettone Loaf 

  	Country White Bread 

  	Granola 

  	Maple-Roasted Bacon 

  	Breakfast Sausage 

  	Italian Sausage 

  	Lemon Curd 

  	Applesauce 

  	Caramel Apple Sauce 

  	Butter Pecan Sauce 

  	Fresh Berry Yogurt Sauce 

  	Salted Caramel Sauce 

  	Bacon Syrup 

  	Strawberry Syrup 

  	Berry Syrup 

  	Buttermilk Syrup 

  	Apple Cider Syrup 

  	Cinnamon Syrup 

  	Apple Raisin Syrup 

  	Cherry Syrup 

  	Rum Raisin Syrup 

  	Honey Lemon Syrup 

  	Pineapple Ginger Syrup 

  	Spiced Peach Syrup 

  	Grape Syrup 

  	Apple Pear Compote 

  	Apple Jelly 

  	Strawberry Preserves 

  	Fig Preserves 

  	Apricot Preserves 

  	Seedless Raspberry Preserves 

  	Creamy Peanut Butter 






Brioche Loaf 

 Buttery brioche has a tender crumb and makes a delicious French toast. This version of brioche has been simplified for use as a component and is baked in a standard loaf pan instead of traditional brioche tins. 

[image: icon] MAKES ONE LOAF 


  	¼ cup whole milk 

  	 3 tbsps. granulated sugar 

  	 ¼ tsp. salt 

  	 3 large eggs 

  	 3 to 3 ½ cups all-purpose flour 

  	 2 ¼ tsps. instant yeast
    (1 package) 

  	 5 tbsps. unsalted butter, in bits 

  	 1 egg yolk



Heat the milk just to a boil in a small saucepan over medium-high heat. Remove from the heat, stir in the sugar and salt and stir to dissolve. Allow the mixture to cool to lukewarm. 

Pour the milk mixture into the bowl of a stand mixer. Add the eggs and mix until smooth. In a separate bowl, combine 3 cups flour with the yeast so that the yeast is evenly distributed. Pour the flour and yeast into the milk mixture and beat on low until just combined, scraping dough together as necessary. Add the pieces of butter a few at a time until all is incorporated. Switch to the dough hook and knead for 10 minutes, until the dough is smooth but still very sticky. 

Lightly grease a large bowl. With floured hands, gather the dough into a ball. Turn the dough out onto a lightly floured work surface and knead by hand for 3 minutes, adding only enough flour to be able to handle it if necessary. Form the dough into a round mound and place it into the bowl. Cover the bowl loosely with plastic wrap and let it rise until about doubled, about 1 ½ to 2 hours. 

Punch the dough down and transfer it to the floured work surface. Stretch the dough and reshape it into a round. Return the dough to the bowl and cover it with plastic wrap. Place the bowl into the refrigerator for at least 6 hours or ideally overnight. 

Remove the dough from the refrigerator and allow it to come to room temperature. Place it on a lightly floured work surface. 

Lightly grease a 9” x 5” x 3” loaf pan. Pat the dough into a rectangle approximately 10” x 20”, fold the long sides to the middle and fold the ends under to form a loaf. Place in the loaf pan and cover loosely with plastic wrap. Allow the dough to rise until it reaches the top of the pan, about 1 ½ to 2 hours. 

Preheat the oven to 375 degrees F. Whisk the egg yolk with 1 tsp. water and brush the top of the loaf, being careful to not let the egg wash drip down the sides. Bake for 25–30 minutes until golden brown and loaf is baked through (a wooden skewer inserted should come out clean). Cool the brioche loaf briefly and unmold onto a rack to cool completely. 
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Cinnamon Bread 

 Cinnamon bread makes a delicious French toast and is especially tasty when stuffed. 

[image: icon] MAKES ONE LOAF 


  	½ cup whole milk 

  	 6 tbsps. unsalted butter 

  	 ½ cup granulated sugar 

  	 2 ¼ tsps. instant yeast
    (1 package) 

  	 3 cups all-purpose flour 

  	 2 large eggs 

  	 1 tbsp. ground cinnamon



Bring the milk just to a boil in a medium saucepan over medium-high heat and remove from the heat. Add 3 tbsps. butter, ¼ cup sugar and salt and stir until the butter is melted. Add ¼ cup water to the mixture. Combine the yeast with 2 cups flour in a large bowl. When the milk mixture has cooled to lukewarm (about 110–115 degrees F), whisk in the eggs. Pour the milk into the flour-yeast mixture and stir to combine (or use a stand mixer). Turn the dough onto a lightly floured work surface (or switch to the dough hook on the stand mixer) and add the remaining flour a little at a time until a soft dough forms. Knead the dough for 5 minutes, until the surface is smooth. Place the dough into a greased bowl, turning it to cover the top with grease. Cover and let rise in a warm place until double in size, about 1 ½ hours. Punch down the dough and return it to the bowl. Let the dough rise at room temperature until not quite doubled in volume, about 1 ½ hours. 

Grease a 9” x 5” x 3” loaf pan. Roll out the dough into a 12” x 17” rectangle. Combine the remaining ¼ cup sugar with the cinnamon and reserve 1 tbsp. of the mixture. Melt 1 tbsp. butter and brush it all over the dough. Sprinkle the mixture evenly over the dough. Roll up the dough like a jellyroll, starting at the narrow end. Seal the dough along the edge and tuck the ends under. Place the dough, sealed edge down, into the pan. Cover and let the dough rise until almost doubled, about 1 to 1 ½ hours. 

Preheat the oven to 350 degrees F. 

Brush the top of the loaf with the remaining butter and sprinkle with the reserved cinnamon sugar. Bake for 40 minutes, covering the loaf with foil if the top starts to get too brown. Allow the bread to cool on a rack, then store in a Zip-lock bag until ready to use. 




French Bread Loaf 

 French bread is traditionally shaped into thin, long cylinders called baguettes, or “sticks.” Store-bought baguettes must be cut on the diagonal to make slices large enough for stuffed French toast. Here the French bread is baked in a loaf pan to yield slices that are easier to stuff . 

[image: icon] MAKES 1 LOAF 


  	2 ¼ tsps. instant yeast
    (1 package) 

  	 3 ½ to 4 cups all-purpose flour 

  	 ½ tsp. salt



Combine the yeast, 2 ½ cups flour and salt in a large bowl (or use a stand mixer). Add 1 ½ cups warm water (about 110–115 degrees F) and mix until combined. Add flour a little at a time until a soft dough forms and the dough is no longer sticky. Turn the dough onto a lightly floured work surface (or switch to the dough hook on the stand mixer) and knead for 5 minutes, until the surface is smooth. Place the dough into a greased bowl, turning it to cover the top with grease. Cover and let rise in a warm place until double in size, about 1 ½ hours. Punch down the dough and return it to the bowl. Let the dough rise at room temperature until not quite tripled in volume, about 1 ½ to 2 hours. 

Lightly grease a 9” x 5” x 3” loaf pan. Punch down dough again. Allow the dough to rest for 10 minutes. Pat the dough into a rectangle approximately 10” x 20”, fold the long sides to the middle and fold the ends under to form a loaf. Place in the loaf pan and cover loosely with plastic wrap. Allow the dough to rise until it reaches the top of the pan, about 1 ½ to 2 hours. 

Preheat the oven to 375 degrees F. Make 4 diagonal slashes across the top. Bake for 10 minutes, then lower the heat to 350 degrees F. Continue baking for 25 minutes longer. Lower the heat to 325 degrees F and continue cooking for 15 minutes longer, until top is golden and a knock on the bread sounds hollow (the internal temperature of the loaf should be 195–200 degrees F). Remove the loaf pan from the oven and allow to cool for 5 minutes. Turn the loaf onto a baking rack and cool completely. 




Panettone Loaf 

 This loaf is reminiscent of the traditional egg-based Italian Christmas cake, 
  scented with citrus and studded with golden raisins. The tighter texture of 
  this loaf makes a delicious traditional French toast but is also fabulous when stuffed or layered in sandwiches. 


  	¼ cup warm water (110–115
    degrees F) 

  	 3 ½ tsps. (about 1 ½ packages)
    instant dry yeast 

  	 4 to 4 ½ cups all-purpose flour 

  	 ½ cup sugar 

  	 1 tsp. salt 

  	 ¼ cup warm whole milk (110–
    115 degrees ) 

  	 2 eggs 

  	 3 egg yolks 

  	 1 tsp. vanilla extract 

  	 8 tbsps. unsalted butter,
    softened 

  	 1 tsp. grated lemon zest 

  	 1 tsp. grated orange zest 

  	 ½ cup golden raisins 

  	 ½ cup candied citrus peel (see
    Chef's Tip below)



Pour ¼ cup warm water into a small bowl and sprinkle 2 tsps. yeast over it. Whisk in ½ cup flour. Cover loosely with plastic wrap and allow to rise until doubled, about one hour. 

Whisk together the remaining yeast, sugar, salt, milk, eggs, egg yolks and vanilla in a large bowl (or use a stand mixer). Stir in the yeast mixture until combined. In a medium bowl, cut the butter into 3 cups flour until crumbly. Add the flour mixture to the milk yeast mixture and stir until dough is combined. Turn the dough onto a lightly floured surface and knead, adding flour as necessary, until dough is smooth but still slightly sticky, about 10 minutes (or use the dough hook on a stand mixer). Place dough in large, lightly buttered bowl. Cover with plastic wrap and allow the dough to rise until doubled, about 2 to 2 ½ hours. 

Lightly grease a 9” x 5” x 3” loaf pan, line with parchment and grease again. 

Turn out dough onto a lightly floured work surface and knead in the zest, raisins and citrus peel evenly. Pat the dough into a rectangle 

approximately 10” x 20”, fold the long sides to the middle and fold the ends under to form a loaf. Place the log into the prepared loaf pan. Cover and allow dough to rise until doubled, about 1 ½ to 2 hours. 

Preheat oven to 400 degrees F and set the rack in center of the oven. Bake for 10 minutes. Reduce temperature to 375 degrees F and bake for 10 minutes longer. Reduce temperature to 350 degrees F and bake for 25–30 minutes, until loaf is baked through (a wooden skewer inserted should come out clean). Cool the loaf briefly and unmold it onto a rack to cool completely. 


   Chef’s Tip: How to Make Candied Citrus Peel – Slice the ends off the orange or lemon, then score the peel from one end to the other into 4 vertical segments. Remove each segment (including white pith) in 1 piece. Cut into ¼”-wide strips. Cook in large pot of boiling water for 15 minutes; drain, rinse and drain again. Remove the peels in large sections. Slice the peels into thin ¼”-wide strips. Bring 3 inches water to a boil in a medium saucepan. Place the peels into boiling water and blanch them for 5 minutes. Drain the peels and repeat. Drain the peels again. In a medium saucepan, combine 1 cup granulated sugar with 1 cup water. Bring to a simmer and cook for 8–9 minutes, until temperature reaches 230–235 degrees F. Add the peels and reduce the heat to retain a simmer. Cook until the peels become translucent, about 45 minutes. If using the peels in the panettone, simply drain them and allow them to dry completely. If using for snacking or dipping in chocolate, drain them, then roll them in granulated sugar and allow them to cool. 






Country White Bread 

 The firm texture of this bread holds up well to dipping and is delicious for any of the French toast dishes. 

[image: icon] MAKES 1 LOAF 


  	4 ½ to 5 ½ cups all-purpose flour 

  	 2 ¼ tsps. instant dry yeast
    (1 packet) 

  	 3 tbsps. granulated sugar or
    honey 

  	 1 tsp. salt 

  	 ¾ cup warm whole milk 

  	 ¼ cup unsalted butter, softened



Combine 1 cup flour with 1 tsp. yeast in a medium bowl. Stir in 1 cup warm water (110–115 degrees F) and mix to combine. Cover with plastic wrap and set in a warm place. Allow the yeast mixture to rise in a warm place until doubled, about 30 minutes. 

In the bowl of a stand mixer, combine 3 ½ cups flour, the remaining 1 ¼ tsps. yeast, sugar, salt, milk and butter. Add the yeast mixture and mix until smooth and elastic, about 5–6 minutes. Turn the dough onto a lightly floured surface and knead, adding flour as necessary, until dough is smooth but still slightly sticky (about 10 minutes). (Alternatively, use the dough hook on a stand mixer.) Form the dough into a ball and place into a lightly greased bowl. Cover the dough with plastic wrap and allow it to rise in a warm place until doubled, about 1 to 1 ½ hours. 

Lightly grease a 9” x 5” x 3” loaf pan. Pat the dough into a rectangle approximately 10” x 20”, fold the long sides to the middle and fold the ends under to form a loaf. Place into the loaf pan (the dough should touch all sides of the pan). Cover loosely and allow the dough to rise until doubled, about 30–45 minutes. 

Preheat the oven to 400 degrees F. Score the top of the loaf with a slash lengthwise. Bake for 10 minutes. Reduce heat to 350 degrees F. and bake for an additional 20–30 minutes, or until loaf is golden brown and sounds hollow when tapped (the temperature in the middle of the loaf will read about 195–200 degrees F). 




Granola 

[image: icon] MAKES ABOUT 7 CUPS 


  	2 ½ cups rolled old-fashioned
    oats 

  	 ½ cup steel cut oats 

  	 1 cup large unsweetened
    coconut flakes 

  	 ½ cup sliced almonds 

  	 1 cup pecan halves 

  	 ½ cup coarsely chopped walnuts 

  	 ¼ cup pistachios 

  	 3 tbsps. chia, flax or pumpkin
    seed 

  	 1 egg white, whipped to soft
    peaks 

  	 2 tbsps. coconut oil or other
    neutral oil 

  	 ½ tsp. salt 

  	 ½ cup brown sugar 

  	 ¼ cup honey 

  	 ½ cup maple syrup 

  	 1 tsp. vanilla 

  	 ½ tsp. ground cinnamon 

  	 ¼ tsp. ground allspice 

  	 ½ cup dried cherries 

  	 ½ cup dried currants or
    cranberries



Preheat the oven to 300 degrees F. Line 2 large baking sheets with parchment or aluminum foil and lightly grease. 

Combine the old-fashioned oats, steel cut oats, coconut flakes, almonds, pecans, walnuts, pistachios and chia in a large bowl. Fold in the egg white. In a medium saucepan, stir together the coconut oil, salt, ¼ cup brown sugar, honey, ¼ cup maple syrup, cinnamon, allspice and vanilla. Bring to a simmer over medium heat, then pour over the dry ingredients and stir to coat. Spread the mixture out evenly on the baking sheets. 

Bake in the preheated oven for 20 minutes, stirring the mixture every 5 minutes so it browns evenly. Continue cooking for 15 minutes longer, until mixture is evenly golden brown and crisp. Remove the pans from the oven and allow the mixture to cool. Toss the mixture with the cherries and currants and store in an airtight container. 




Maple-Roasted Bacon 

[image: icon] MAKES 12 SLICES 


  	12 slices bacon 

  	2 tbsps. maple syrup



Preheat the oven to 375 degrees F. Arrange the bacon in a single layer in a cast-iron skillet or on a baking sheet. Bake for 15–18 minutes, until the bacon begins to brown. Remove the pan from the oven and drain off any rendered bacon fat. Brush the bacon slices with maple syrup and bake for another 3–5 minutes, until the bacon is a warm golden brown. Drain the bacon on paper towels. 




Breakfast Sausage 

[image: icon] MAKES 1 LB. OR 8 PATTIES 


  	1 tsp. chopped dried sage 

  	 1 tsp. chopped dried thyme 

  	 ½ tsp. grated nutmeg 

  	 1 tsp. salt 

  	 ½ tsp. cayenne pepper 

  	 ½ tsp. crushed red pepper 

  	 1 tsp. freshly ground black
    pepper 

  	 1 tbsp. light brown sugar 

  	 1 tsp. chopped fresh sage 

  	 1 lb. ground pork 

  	 2–3 tbsps. coconut or other oil
    for frying



for frying 

Combine dried sage, thyme, nutmeg, salt, cayenne pepper, crushed red pepper and black pepper in a large bowl. Stir in the brown sugar and fresh sage. Add the pork and combine using a spoon or by hand. 

Divide the mixture evenly into 8 balls and flatten into patties. Heat the oil in a large skillet over medium heat. Add the patties and cook until lightly browned, about 4 minutes. Turn patties and cook until lightly browned and cooked through, about 3–4 minutes longer. 

Sausage may be refrigerated uncooked for up to 2 days or frozen for up to 2 months. 




Italian Sausage 

[image: icon] MAKES 1 LB. OR 8 PATTIES 


  	2 tbsps. minced garlic 

  	 1 tbsp. smoked paprika 

  	 1 ½ tsps. toasted fennel seeds 

  	 1 tsp. salt 

  	 1 tsp. cayenne pepper 

  	 2 tsps. crushed red pepper 

  	 1 tbsp. freshly ground black
    pepper 

  	 1 tbsp. chopped flat-leaf parsley 

  	 1 lb. ground pork 

  	 Canola, coconut or other neutral
    oil for frying



Combine garlic, paprika, fennel seeds, salt, cayenne, crushed red pepper and black pepper in a large bowl. Stir in the fresh parsley. Add the pork and combine using a spoon or by hand. 

Divide the mixture evenly into 8 balls and flatten into patties. Heat the oil in a large skillet over medium heat. Add the patties and cook until lightly browned, about 4 minutes. Turn patties and cook until lightly browned and cooked through, about 3–4 minutes longer. 

Sausage may be refrigerated uncooked for up to 2 days or frozen for up to 2 months. 




Lemon Curd 

 This is an easy-to-make recipe for lemon curd that does not require using a double boiler. 

[image: icon] MAKES 1 CUP 


  	4 tbsps. unsalted butter 

  	 1⁄3 cup granulated sugar 

  	 1 large egg 

  	 1 large egg yolk 

  	 1⁄3 cup fresh lemon juice



In a large bowl, beat the butter and sugar with an electric mixer, about 2 minutes (alternatively, use a blender). Add the egg and yolk and beat until combined, about 1 minute. Stir in the lemon juice. (The mixture will appear curdled but will smooth out as the butter melts.) 

In a medium saucepan, cook the mixture over low heat, stirring constantly, until the mixture thickens and coats the back of a spoon, about 10–12 minutes. 

Remove the lemon curd from the heat and stir in the lemon zest. Transfer the curd to a bowl. Press plastic wrap onto the surface of the lemon curd to keep a skin from forming and chill and thicken the curd in the refrigerator. 

[image: image]




Applesauce 

[image: icon] MAKES 2 CUPS 


  	6 large Granny Smith or other
    cooking apples, peeled, cored
    and coarsely chopped 

  	 2 tbsps. lemon juice 

  	 ¼ cup granulated sugar 

  	 ½ tsp. ground cinnamon
    (optional)



In a large saucepan, combine apples, lemon juice, ¾ cup water, sugar and cinnamon (if using). Cover and cook over medium heat for 20–25 minutes, or until apples are soft, stirring occasionally. Allow the mixture to cool, then mash to the desired consistency or puree in a food processor or blender. Refrigerate for up to 1 week. 




Caramel Apple Sauce 

[image: icon] MAKES 1 ½ CUPS 


  	3 tbsps. unsalted butter 

  	 2 Granny Smith or other baking
    apples, peeled, cored and sliced 

  	 3 tbsps. granulated sugar 

  	 3 tbsps. light brown sugar 

  	 Pinch of salt 

  	 ¼ cup heavy cream 

  	 1 tsp. vanilla extract



Melt the butter in a medium skillet over medium heat. Add the apples and sprinkle on the granulated sugar. Cook, stirring often, until the apples are softened and caramelized, about 5–6 minutes. Add the brown sugar and stir until melted, about 2–3 minutes. Stir in the salt, heavy cream and vanilla. Bring just to a simmer, then remove from the heat to serve. 




Butter Pecan Sauce 

[image: icon] MAKES 1 CUP 


  	1 cup light brown sugar 

  	 4 tbsps. unsalted butter, melted 

  	 ¼ tsp. salt 

  	 ½ cup heavy cream 

  	 ½ cup chopped pecans



In a small saucepan, combine the brown sugar, butter and salt over medium heat. Simmer for 5 minutes, stirring constantly. Whisk in the cream and bring just to a boil. Remove from heat and stir in the pecans. Serve warm or refrigerate for up to 1 week. 




Fresh Berry Yogurt Sauce 

[image: icon] MAKES 2 CUPS 


  	1 pint blueberries 

  	 1 pint strawberries, hulled and
    sliced 

  	 ½ pint raspberries 

  	 2 tbsps. confectioner's sugar 

  	 10 oz. vanilla Greek yogurt



Place the blueberries and strawberries in a large bowl and sprinkle with the sugar. Spoon half of the blueberries and strawberries and all of the yogurt into a blender or food processor and puree until smooth. Fold in the remaining berries and raspberries and refrigerate until ready to use. 




Salted Caramel Sauce 

[image: icon] MAKES ¾ CUP 


  	¼ cup granulated sugar 

  	 4 tbsps. unsalted butter, melted 

  	 1 tsp. vanilla 

  	 ¾ cup heavy cream 

  	 1 tsp. coarse sea salt



Stir together the granulated sugar and 1 tbsp. water in a medium saucepan. Bring to a boil over medium-high heat and simmer, without stirring, until medium golden brown, about 5–7 minutes. (If sugar crystals form on the sides of the pan, wash them down with a wet pastry brush.) Swirl the pan gently to make sure the color is even throughout, then remove from the heat. Carefully stir in the butter (use caution, as the mixture will bubble up and is extremely hot). Whisk in the vanilla, cream and salt. Serve warm or refrigerate for up to 1 week. 




Bacon Syrup 

 Maple and bacon shine in this sweet and salty syrup. 

[image: icon] MAKES ABOUT 1 ¼ CUPS 


  	1 lb. bacon, cut crosswise into
    1" pieces 

  	 2 tsps. butter 

  	 3 tbsps. finely chopped onion 

  	 ¼ cup apple cider vinegar 

  	 ¼ cup dark brown sugar 

  	 1 cup maple syrup 

  	 3 tbsps. bourbon (optional) 

  	 ¼ tsp. ground allspice 

  	 1 tsp. chopped fresh thyme 

  	 ½ tsp. finely ground black
    pepper 

  	 1 tbsp. extra virgin olive oil



Line a large baking sheet with 2 layers of paper towels and set aside. 

Add the bacon to a large skillet (or use a 5–6 qt. cast-iron Dutch oven) and heat over low. Cook the bacon, turning as needed, until the fat is rendered and the bacon is lightly browned all over, about 12–15 minutes. Use tongs to transfer the bacon to the baking sheet to drain. Allow to cool slightly. Finely chop bacon (or transfer the bacon to a food processor and process until crumbled). Set aside. 

Pour off all but about 1 tbsp. of the bacon fat from the pan. Discard the remaining fat or reserve for another use. Add the butter and heat until melted, about 1 minute. Add the onion to the pan and cook over medium heat, stirring often, until translucent, about 7–10 minutes. Add ½ cup water, vinegar, brown sugar, maple syrup, bourbon (if using), allspice, thyme and black pepper, and bring to a boil. Lower to a simmer and cook for 2 minutes, stirring and scraping up any browned bits. Add the bacon and stir to combine. 

Cook uncovered, stirring often, until the liquid is slightly reduced and thickened, about 5–7 minutes. 

Remove from the heat and stir in the olive oil. Serve warm or refrigerate for up to 1 week. 




Strawberry Syrup 

 Orange juice enhances the flavor of strawberries in this delicious syrup. 

[image: icon] MAKES ABOUT 2 CUPS 


  	1 quart fresh strawberries, hulled
    and quartered (about 1 ½ lbs. or
    4 cups) 

  	 ½ cup granulated sugar 

  	 2 tbsps. orange juice



In a large saucepan, mash the strawberries with the sugar and orange juice. Bring to a boil over medium-high heat. Lower the heat and simmer until the strawberries are soft and the syrup is slightly thickened, about 12–15 minutes. 

Strain the hot syrup through a fine mesh sieve if desired. Serve warm or refrigerate for up to 1 week. 


   Chef’s Tip: When cooking fruit and sugar for syrup, jam or preserves, use a large saucepan, as the mixture will foam. Adding 1 tsp. of unsalted butter to the boiling mixture will prevent it from foaming, but may also cloud the mixture. 






Berry Syrup 

 This recipe works for blueberries, raspberries and blackberries, or any combination of the three. 

[image: icon] MAKES ABOUT 1 CUP 


  	3 cups fresh berries 

  	 1 tsp. grated lemon zest 

  	 ½ cup granulated sugar 

  	 1 tbsp. lemon juice



Combine the berries and ½ cup water in a large saucepan. Bring the mixture to a boil over medium-high heat. Crush the berries with the back of a spoon or potato masher. Lower the heat to a simmer and cook the mixture for 10 minutes. 

Set a fine mesh sieve over a bowl or measuring cup. Ladle the berries into the sieve, pressing lightly to release the juices. Pour the juice into a small saucepan and stir in the lemon zest, sugar and lemon juice. Bring to a boil over medium heat, stirring to dissolve the sugar. Simmer until the syrup has thickened slightly, about 8–10 minutes. Serve warm or refrigerate for up to 1 week. 


   Chef’s Tip: Create a unique flavor profile by adding sprigs of fresh herbs like mint, basil and thyme to the berry sugar mixture as it cooks. 






Buttermilk Syrup 

[image: icon] MAKES 1 ½ CUPS 


  	1 cup granulated sugar 

  	 ½ cup buttermilk 

  	 4 tbsps. unsalted butter 

  	 ¾ tsp. baking soda 

  	 1 tsp. vanilla extract



Combine the sugar, buttermilk and butter in a large saucepan. Stir in the baking soda. Bring the mixture to a boil over medium-high heat. Simmer for 5–6 minutes until thickened, stirring constantly. Remove from the heat and stir in the vanilla. Serve warm. 

[image: image]




Apple Cider Syrup 

[image: icon] MAKES 1 CUP 


  	1 ½ cups apple cider 

  	 1 tsp. cinnamon 

  	 ¼ tsp. ground cloves 

  	 ¼ tsp. freshly grated nutmeg 

  	 1 cup light brown sugar 

  	 3 tbsps. unsalted butter, melted



In a large saucepan, combine the apple cider, cinnamon, cloves, nutmeg and brown sugar. Bring the mixture to a boil over medium-high heat. Simmer until thickened and reduced by about a third, about 10–12 minutes. Remove from the heat and stir in the butter. Keep warm or refrigerate for up to 1 week. 




Cinnamon Syrup 

[image: icon] MAKES ABOUT 1 CUP 


  	1 ½ cups dark brown sugar 

  	 ¼ cup heavy cream 

  	 1 tsp. ground cinnamon 

  	 1 tsp. vanilla extract



Combine 2 cups water and the sugar in a large saucepan. Bring to a boil over medium-high heat. Simmer until sugar is dissolved and syrup is slightly thickened, about 10–12 minutes. Remove from heat and whisk in the cream, cinnamon and vanilla. 

Keep warm to serve or refrigerate for up to 1 week. 

[image: image]




Apple Raisin Syrup 

[image: icon] MAKES ABOUT 1 CUP 


  	1 ½ cups apple cider 

  	 1⁄3 cup granulated sugar 

  	 1⁄3 cup light brown sugar 

  	 ¼ tsp. ground cloves 

  	 3 Granny Smith or other cooking
    apples, peeled, cored and
    coarsely chopped 

  	 ¼ cup raisins



In a large saucepan, combine the cider, granulated sugar, brown sugar and cloves. Bring to a boil over medium-high heat. Simmer until mixture is slightly thickened and syrupy, about 12–15 minutes. Add the apples and raisins and cook for 5 minutes longer. Keep warm or refrigerate for up to 1 week. 




Cherry Syrup 

[image: icon] MAKES 1 CUP 


  	1 lb. Bing or other dark cherries,
    de-stemmed and pitted (about
    3 cups) 

  	 ¾ cup granulated sugar 

  	 1 tbsp. lemon juice 

  	 1 tsp. vanilla extract



Combine cherries, sugar and lemon juice in a large saucepan. Bring to a boil over medium heat. Crush the cherries with the back of a spoon or a potato masher. Simmer until cherries are softened and releasing juices, about 15 minutes. 

Set a fine mesh sieve over a medium bowl and pour in the mixture. Press down until all the juice has drained into the bowl. Discard the solids. Stir the vanilla into the syrup. Serve warm or refrigerate for up to 1 week. 




Rum Raisin Syrup 

[image: icon] MAKES 1 CUP 


  	1 ½ cups light brown sugar 

  	 6 tbsps. unsalted butter, melted 

  	 1 cup heavy cream 

  	 3 tbsps. dark rum 

  	 ¾ tsp. ground cinnamon 

  	 ¼ cup raisins, soaked in water
    until softened and drained



Combine the brown sugar and butter in a medium saucepan over medium heat. Stir until melted and smooth, about 2 minutes. Whisk in the cream, rum and cinnamon, and bring to simmer. Simmer, stirring often, until sauce thickens, about 4–5 minutes. Stir in the raisins. Serve warm or refrigerate for up to 1 week. 




Honey Lemon Syrup 

[image: icon] MAKES 1 CUP 


  	½ cup granulated sugar 

  	 1 cup honey, preferably lemon
    or citrus blossom 

  	 1 tsp. vanilla extract 

  	 ¼ cup lemon juice 

  	 1 cinnamon stick 

  	 ¼ tsp. ground cardamom or
    cloves 

  	 1 tbsp. finely grated lemon zest



To make the syrup, combine the sugar, honey, vanilla extract, lemon juice, cinnamon, cardamom and ½ cup water in a medium saucepan over medium heat. Simmer, stirring often, until mixture has thickened and reduced by about half, about 12–15 minutes. Remove the cinnamon stick and stir in the lemon zest. Serve warm or refrigerate for up to 1 week. 




Pineapple Ginger Syrup 

 This easy-to-make syrup may be pureed in a food mill or food processor if a smoother consistency is desired. 

[image: icon] MAKES 1 CUP 


  	2 tbsps. unsalted butter 

  	 1 cup fresh pineapple, coarsely
    chopped 

  	 1 tsp. freshly grated ginger 

  	 ½ cup light brown sugar 

  	 ¼ cup granulated sugar 

  	 1 tsp. lemon juice 

  	 1 tbsp. molasses 

  	 1 tbsp. vanilla extract 

  	 2 tbsp. rum (optional)



Melt the butter in a large saucepan over medium-high heat. Add the pineapple, ginger, brown sugar, granulated sugar, lemon juice, molasses, vanilla extract and rum (if using), and stir to combine. Add 2 tbsps. water and bring to a boil. Lower the heat to a simmer. Mash the pineapple lightly. Simmer until the pineapple is softened and mixture is slightly thickened and syrupy, about 10–12 minutes longer. Serve warm or refrigerate for up to 1 week. 




Spiced Peach Syrup 

[image: icon] MAKES 1 CUP 


  	4 cups peaches, peeled, pitted
    and thinly sliced (about 2 ½ lbs.) 

  	 1 ½ cups granulated sugar 

  	 2 tbsps. grated fresh ginger 

  	 2 tbsps. lemon juice 

  	 ¼ tsp. ground allspice



In a large saucepan, combine the peaches, sugar, ginger, lemon juice and allspice. Allow the mixture to macerate for 30 minutes. 

Add 2 tbsps. water to the mixture. Heat the mixture over low until the sugar is completely dissolved. Bring the mixture to a boil over medium-high heat. Mash the peaches lightly, breaking up the slices. Simmer, stirring often, until the syrup is slightly thickened, about 5–6 minutes. Serve warm or refrigerate for up to 1 week. 


   Chef’s Tip: To peel the peaches, cut a shallow x in the bottom and plunge them into boiling water for 1 minute, or until the skins loosen. Then plunge them into a bowl of ice water and peel off the skins. 






Grape Syrup 

[image: icon] MAKES 1 CUP 


  	1 lb. ripe black or purple grapes
    (with or without seeds) 

  	 3 tbsps. lemon juice 

  	 ½ cup granulated sugar



In a large saucepan, combine the grapes and ¼ cup water. Bring to a boil over medium heat. Crush the grapes with the back of a spoon or a potato masher. Cover and simmer for 12–15 minutes, stirring often. Spoon the pulp into a mesh sieve set over a bowl and press the pulp through the mesh, scraping pulp off the bottom of the mesh into the bowl. Discard any seeds and the skins. 

Spoon the grape juice and pulp back into the saucepan and stir in the lemon juice and sugar. Bring the mixture to a boil over medium-high heat. Cook until the syrup forms large bubbles and is slightly thickened, about 8–10 minutes. Remove from the heat and allow to cool. Refrigerate for up to 1 week. 




Apple Pear Compote 

[image: icon] MAKES 1 CUP 


  	1 cup apple cider or juice 

  	 1 tbsp. apple cider vinegar 

  	 1 tbsp. light brown sugar 

  	 2 tbsps. unsalted butter 

  	 2 Granny Smith or other cooking
    apples, peeled, cored and diced 

  	 1 Bosc or other firm pear, peeled,
    cored and diced 

  	 1 tbsp. lemon juice 

  	 1⁄2 tsp. vanilla extract 

  	 1⁄4 tsp. ground cinnamon 

  	 1⁄8 tsp. ground cloves



Combine the apple cider, vinegar and brown sugar in a medium saucepan over medium heat and bring to a boil. Simmer until the mixture is thickened and reduced to about 5 tbsps., about 8–10 minutes. Set the syrup aside. 

Melt the butter in a large saucepan over medium heat. Add the apples, pear, lemon juice, vanilla, cinnamon and cloves. Cook until the apples and pears are softened, about 4–5 minutes. Remove from the heat and stir in the reduced syrup. 




Apple Jelly

 This recipe may be easily multiplied depending on how much jelly is desired. While apples are naturally high in pectin, the addition of a lemon rind will promote thickening. Save the rinds from zested and juiced lemons in the freezer for use in jellies or preserves. 

[image: icon] MAKES ABOUT 1 CUP 


  	1 lb. Granny Smith or other
    cooking apples, cored and cut
    into 2" pieces 

  	 ¾ cup granulated sugar 

  	 1 tsp. lemon juice 

  	 ¼ lemon, rind only (juice and
    zest reserved for another use)



Combine the apples with 1 ½ cups water in a large saucepan. Bring to a boil over medium-high heat, then cover and reduce the heat to a simmer. Cook for 25–30 minutes, until the apples are softened and cooked through. 

Line a sieve with cheesecloth (or use a jelly bag) and set it over a bowl or measuring cup. Spoon the apples and the liquid into the lined sieve and allow liquid to drain for about 1 ½ to 2 hours (until liquid is no longer dripping out), or overnight. (Do not press the apples if you’d like the finished jelly clear.) 

Combine the strained juice with the sugar, lemon juice and rind in a medium saucepan. Bring to a boil over medium-high heat. Cook until the temperature reaches 220–225 degrees F (about 12–15 minutes) and the mixture is slightly thickened (or use the plate test—see Chef’s Tip). Refrigerate for up to 1 week. 


  Chef’s Tip: To check for the proper consistency without a thermometer, place a small plate in the freezer for 20 minutes. Pour a small amount of the boiling jelly/jam onto this plate and let it sit in the refrigerator for 1 minute. If the mixture gels and wrinkles when you push it with your finger, it’s done. If it doesn’t, then continue to cook the jam for few more minutes and repeat. 






Strawberry Preserves 

[image: icon] MAKES 1 CUP 


  	2 pints strawberries, hulled and
    mashed (about 2 to 2 ½ cups) 

  	 ½ cup granulated sugar 

  	 1 tsp. lemon zest 

  	 2 tbsps. lemon juice 

  	 ¼ lemon, rind only (juice and
    zest reserved for another use)



In a large saucepan, mix together the strawberries, sugar, lemon zest, lemon juice and rind. Allow the strawberries to release juices, about 1 hour. Heat the mixture over low until the sugar is completely dissolved. Increase heat to high and bring the mixture to a boil. Simmer, stirring often, until the mixture reaches 220–225 degrees F and the preserves are slightly thickened, about 18–20 minutes (or use the plate test— Chef’s Tip). Remove from the heat and allow to cool. Refrigerate for up to 1 week. 




Fig Preserves 

[image: icon] MAKES 1 CUP 


  	1 pound fresh ripe figs,
    stemmed and cut into quarters 

  	 3 tbsps. lemon juice 

  	 ½ cup granulated sugar 

  	 1 tsp. vanilla extract 

  	 1 tsp. grated fresh ginger 

  	 ¼ lemon, rind only (juice and
    zest reserved for another use)



In a large saucepan, combine the figs, lemon juice, sugar, vanilla, ginger, lemon rind and ¼ cup water. Bring to a boil over medium heat. Simmer uncovered until the mixture reaches 220–225 degrees F and the preserves are thickened, about 25–30 minutes (or use the plate test—see Chef’s Tip). Refrigerate for up to 1 week. 




Apricot Preserves

[image: icon] MAKES 1 CUP 


  	2 lbs. fresh apricots, peeled,
    pitted and quartered (about
    4 cups) 

  	 1 ¾ cups granulated sugar 

  	 1 tbsp. lemon juice 

  	 ¼ lemon, rind only (juice and
    zest reserved for another use)



Combine the apricots with ¼ cup water in a large saucepan. Cover the pot and cook, stirring frequently, until the apricots are tender, about 25–30 minutes. Stir in the sugar, lemon juice and lemon rind and bring to a boil over medium heat. Simmer uncovered until the mixture reaches 220–225 degrees F and the preserves are slightly thickened, about 18–20 minutes (or use the plate test—see Chef’s Tip). Stir the mixture often to prevent sticking. Refrigerate for up to 1 week. 




Seedless Raspberry Preserves 

[image: icon] MAKES 1 CUP 


  	3 ½ to 4 cups fresh raspberries 

  	 1 cup granulated sugar 

  	 1 tsp. lemon juice 

  	 ¼ lemon, rind only (juice and
    zest reserved for another use)



Combine the raspberries with 1 tbsp. water in a large saucepan and heat over medium heat. Stir continuously until the fruit is softened and juicy, about 4–5 minutes. 

Set a fine mesh sieve over a large bowl. Add the raspberries in batches, pressing them through the sieve with the back of a spoon. Scrape the bottom of the strainer into the bowl to remove any pulp. Discard the seeds. 

Stir the sugar, lemon juice and lemon rind into the raspberry puree. Heat the mixture in a medium saucepan over medium heat, stirring until the sugar is melted. Bring the mixture to a boil over medium-high heat. Simmer, stirring often, until the mixture reaches 220–225 degrees F and the jam is slightly thickened, about 6–7 minutes (or use the plate test—see Chef’s Tip). Remove from the heat and allow to cool. Refrigerate for up to 1 week. 




Creamy Peanut Butter 

[image: icon] MAKES 1 CUP 

 


  	1 ½ cups roasted peanuts 

  	 ½ tsp. salt 

  	 1 tsp. peanut oil



Combine the peanuts and salt in the bowl of a food processor for 1 minute. Scrape down the sides of the bowl and process again for 1 minute. Repeat 3 more times. Add the oil and process until the mixture is smooth, about 2 minutes longer. Place the peanut butter into an airtight container and store in the refrigerator for up to 2 months. 
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 All-Clad Metalcrafters 

The Classic Round Waffle Maker 

Makes ½” thick, 6 ½” diameter round waffles that are crispy on the outside and fluffy on the inside. Features advanced heating technology for consistent browning and steam-release system prevents condensation buildup as waffles bake so waffles are extra crispy with 7 browning levels. Ready light shows when to add batter and audible signal indicates when Waffles are ready. Nonstick interior for foolproof release and easy cleanup. 

www.all-clad.com

 Cinnamon Hill 

Exclusive distributors of the finest cinnamons in the world together with a specially designed grater for guaranteed freshness. Freshly grated cinnamon makes an amazing difference in flavor. 

www.cinnamonhill.com




 

Thank you for purchasing this book. I am pleased to have you along for the journey to better health and better eating. I know you could have picked from dozens of cookbooks, so to show my appreciation I’d like to offer you a bonus: Ten Quick and Delicious Drinks for Breakfast. Simply sign up on my website www.donnaleahy.com and I will send you the PDF. I will include you on my list for free stuff and also periodically send you exclusive special offerings. 

As an experienced chef and author, I write cookbooks on a variety of topics and themes, so my other cookbooks may interest you as well. Please feel free to let me know what aspects of the book you enjoyed and what things you wish I had included. If you have any suggestions for future topics, I’d love to hear them as well. 

Finally, if you have a moment to review this book, I’d really appreciate it. This type of feedback will help me continue to write the kind of cookbooks that you want to use. Thanks again, I look forward to hearing from you. 

Chef Donna
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