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DIRECTIONS

Eggs

Benedict

Toast your English Muffin and prepare the Canadian bacon accord-
ing to the direction on the package. Add the egg yolks, lemon juice 
and cayenne pepper to a blender and set aside. Place the butter in a 
small pot and melt and set aside.

In two batches poach the eggs in the egg cooker by adding 3 table-
spoon of water to the egg cooker and spray the poach egg cup hold-
ers with cooking spray to prevent the eggs from sticking.  Crack an egg 
in each holder and place in the egg cooker. Cover and cook until the 
water has evaporated. Once the eggs are cooking, very gently use a 
small spatula to lift the egg out of the cup.

Place the eggs on top of an English muffin half that has been topped 
with a piece of Canadian bacon. Once the eggs have been poached 
and are plated, prepare the hollandaise sauce.

On a low setting on your blender, mix the egg yolks and lemon juice 
and then very slowly pour in the melted butter. For a thicker sauce 
use about 10 tablespoons of butter and for a thinner sauce use 12 ta-
blespoons.  Run the blender until all the butter has been added and 
the sauce is thick and emulsified about 30 seconds. Taste and season 
as needed.  Pour the sauce over the eggs and serve with a side salad 
or fresh fruit.

SERVES 2

INGREDIENTS

 

4 large eggs
4 slices Canadian bacon
2 English Muffins
2 egg yolks
1 tablespoon lemon juice
10 - 12 tablespoons cayenne pepper
kosher salt
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hard boiled eggs
spicy salami, sliced
1 cucumber, sliced
1-2 tomatoes, quartered
green and black olives, pitted
feta cheese
kashkaval cheese
fruit preserves
honey
fresh bread

Turkish Breakfast

Turkish breakfast generally consists of a mix of fresh cheeses, 
eggs, salami, sliced vegetables, bread and spreads.

It easily accomodates a large group or just 1 or 2 people.

To prepare lay a spread of hard boiled eggs (or if desired soft 
or medium boiled), slices of feta and kashkaval cheese, sala-
mi, cucumber, tomatoes and olives on a platter.  Serve a side 
of honey and fruit preserves as well as bread to enjoy with the 
spread.
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INGREDIENTS
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SIDES AN
D SALADS

12 large eggs
2 strips thick cut bacon, cooked
1 tablespoon reserved bacon fat
1/3 cup mayonnaise
2 teaspoon dijon mustard
1/8th teaspoon cayenne pepper
kosher salt to taste
2 scallions

Hard boil the eggs according to the egg cooker’s directions, 
this will likely need to be done in 2 batches. Once cooked 
place in a bowl of ice water to chill and then peel.

Once the eggs are cooked, slice in half length wise and care-
fully remove the yolk into a medium bowl.  Smash the yolk with 
a fork and the mix in the reserved bacon fat, mayonnaise, di-
jon mustard, cayenne pepper and kosher salt to your taste.  
Mix until smooth. If desired, place in a food processor for a 
smooth mix.

Transfer the filling to a piping bag fitted with the tip of your 
choice.  Arrange the egg white halves on a platter and fill. 
Crumble the cooked bacon and top each piece of filled egg. 
Slice the scallions and garnish.  Serve immediately or chill 
prior to serving.

DIRECTIONS
SERVES 12

INGREDIENTS

Bacon Deviled

Eggs



1514

Cut the potatoes into 1 inch cubes and place in a large pot, cover 
with salted cold water and bring to a boil. Cook the potatoes until 
fork tender about 15-20 minutes and then drain and set aside.

While the potatoes are cooking, rpepare the hard boiled eggs in 
the egg cooker according to the directinos for hard boiled eggs. 
Place in a bowl of ice water once finished cooking to cool. Then 
peel and set aside. Finely chop the celery and scallions and place 
in a large bowl. Take the peeled hard boiled eggs and cut into 
slices and place in the bowl with the celery and sclalions and 
then add the potatoes.

In a small bowl whisk together the sour cream, mayonnaise and 
cider vinegar.  Season with salt and pepper.  Pour the dressing 
over the poato salad and mix until evenly coated. If you prefer a 
wetter dressing, add a touch more mayonnaise or sour cream.  
Taste and adjust seasoning as needed.  Transfer to a serving bowl 
ito place in the refrigerator to chill and then dust with paprika 
before serving.

DIRECTIONS
SERVES 4 

Picnic Potato 

Salad

2 lbs yukon gold potatoes
5 large eggs
4 celery stalks
1 bunch scallions
1/4 cup sour cream
1/3 cup mayonnaise
1/2 tablespoon apple cider vinegar
kosher salt and black pepper to taste
paprika for garnish

INGREDIENTS

SIDES AN
D SALADS
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6 large eggs
1 ripe hass avocado
1/4 to 1/3 cup mayonnaise or Greek yogurt
kosher salt and black pepper

Place the eggs in the egg cooker and cook to hard boil accord-
ing to the directions. Once finished place in a bowl of ice water 
to cool down. Peel the eggs and set aside.

Remove the pit from the avocado and scoop out the flesh into 
a medium bowl and mash up with the back of a fork.

Cut the peeled eggs into a 1/2 inch dice and place in the bowl 
with the mashed avocado. Mix in the mayonnaise or Greek yo-
gurt, depending on your preference starting with 1/4 cup and 
adding more if desired.  Season with kosher salt and black 
pepper to taste. Place in the refrigerator to chill completely 
before serving.

DIRECTIONS
SERVES 4

INGREDIENTS

Avocado Egg

Salad

SIDES AN
D SALADS
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2 large eggs
8 ounces fresh spinach
3 slices thick cut bacon
3 tablespoons reserved bacon fat
2 tablespoons white wine or rice wine vinegar
2 teaspoons dijon mustard 
freshly ground black pepper

Remove any tough stems from the spinach and then thoroughly rinse 
and dry and plcae in a large bowl. Cook the eggs at a soft boil ac-
cording to the egg cookers instructions and then place in a bowl of ice 
water to chill down.  Use the back of a butter knife to crack the shell 
and carefully peel.

While the eggs are cooking, prepare the bacon by cutting into 1 inch 
pieces and cooking in a skillet until crisp. Remove the bacon with 
a slotted spoon and drain on a piece of paper towerl. Save the re-
served bacon fat and whisk in the vinegar, dijon mustard and fresh 
black pepper.

Pour the dressing over the spinach and mix until it just starts to wilt. 
Transfer the salad to a serving plate, toss in the baon and top with the 
halved eggs. Serve immediately.

DIRECTIONS
SERVES 2

INGREDIENTS

Warm Spinach Salad 

with Soft Boiled

Eggs and

Bacon

SIDES AN
D SALADS
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Salmon Nicoise 

Salad

8 ounces small yukon gold potatoes
4 ounces or 1/4 lb of haricot verts or
   green beens, trimmed
1 beefsteak tomato, cut into wedges
3 large eggs
8 ounces slamon
2 tablespoons nicoise olives, pitted
1 small head butter lettuce 
2 tablespoons white wine vinegar
1 tablespoon minced shallot
1 tablespoon dijon mustard
1/3 - 1/2 cup extra virgin olive oil
freshly ground black pepper and kosher salt

Place the potatoes in a large pot and fill with cold water until just 
covered.  Bring to a boil and cook until tender about 15-20 minutes. 
Remove the potatoes with a slotted spoon, bring back to a boil and 
blanch the green beans until crisp and bright green about 2-4 min-
utes. Transfer to a bowl of ice water and set aside.

Cook the 3 eggs to hard boil according to the directions in the egg 
cooker. Once cooked, place in a bowl of ice water to cool, then peel 
and set aside. While the eggs cool, place the steamer in the egg 
cooker, and 1/4 cup of water and put the salmon in place. Season 
with a small amount of kosher salt and black pepper and steam until 
cooked through.

In a small bowl, prepare the vinaigrette by whisking together the 
white wine vinegar, dijon mustard and shallots. While whisking pour 
in the olive oil, starting with 1/3 cup and whisk until emulsified. If 
needed, add more, if not stop at 1/3 cup. Taste and adjust seasoning 
as necessary.

To plate, remove the core from the lettuce and carefully tear off the 
leaves. Scatter around a large platter and then arrange the pota-
toes, green beans, tomatoes and olives. Halve the hard boiled eggs 
and place the salmon in the center. Serve the dressing on the side or 
drizzle over top. 

DIRECTIONS
SERVES 2

INGREDIENTS

SIDES AN
D SALADS
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2 hard boiled eggs
1 large garlic clove, finely minced
2 teaspoons dijon mustard
1 tablespoon white wine vinegar
1/3 cup extra virgin olive oil
1 tablespoon capers, drained
3 cornichons, finely chopped
1 tablespoon chopped flat leaf parsley
freshly ground black pepper
1 bunch asparagus, trimmed 

Prepare 2 hard boiled eggs according to the manual instructions, 
place in a bowl of ice water to chill once cooked, peel and set aside.

While the eggs are chilling, heat your oven to 400 degrees F., line a 
rimmed baking sheet with foil and spread the trimmed asparagus in 
an even layer on the baking sheet and drizzle with 1 tablespoon of 
oil. Season with salt and pepper to taste, then roast for 12 minutes. 
Remove from the oven and set aside.

Cut the peeled eggs in halve and carefully remove the egg yolk, set-
ting aside the white for later use. Place the yolk in a small bowl with 
the finely minced garlic and mash into a paste with the tines of a fork. 
Mix in the mustard and vinegar and switching to a wisk, slowly drizzle 
in the olive oil, while whisking until the egg mixture is thick and emul-
sified.  Finely chop the egg whites and capers and mix it into the egg 
yolk mixture along with the cornichons and parsley. Taste and season 
as needed.

To plate, spread the gribiche on the bottom of a serving platter, re-
serving about 1/3 of the sauce. Add the asparagus on top and then 
top with the remaining gribiche sauce.

DIRECTIONS

SERVES 4 

INGREDIENTS

Asparagus with Gribiche 

Sauce

SIDES AN
D SALADS
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5 large eggs
3/4 lb ground sausage
1 cup all-purpose flour
1 cup seasoned bread crumbs
vegetable oil for frying
kosher salt and black pepper
mustard for serving

Place 4 of the eggs in the egg cooker and prepare as a soft boiled eggs 
by placing 1.25 ounces of water in the cooker. Once the timer goes off, 
transfer the eggs to a bowl of ice water to cool. Use the back of a butter 
knife to carefully crack the shell and peel and place the peeled eggs 
back in the bowl of water to set aside.

To prepare the eggs,  divide out the sausage into 4 pieces and smash 
down into a thin oval shape.   
 
Roll the peeled egg in flour, then wrap the sausage around the egg 
and peel off any excess sausage and repeat with remaining three eggs.  
Crack the last remaining egg in a bowl for an egg wash and place the 
bread crumbs in another bowl.  
 
In a wok or large pot, add 2 inches of vegetable oil and heat to 375 de-
grees F. Once the oil comes to temperature, taking one egg at a time, 
dip in flour, egg and then breadcrumbs. Place in the pan and until 
golden brown, you’ll need to rotate the egg 1-2 times once you place it 
in the pot.  Make sure not to crowd the pot as you fry or the tempera-
ture of the oil will drop.  It’s best to do this in batches.   
 
To keep the scotch eggs warm, while you fry the entire batch, heat your 
oven to 400 degrees F. and place the cooked scotch eggs on a paper 
towel lined baking sheet in the oven.  Once they come out of the fryer 
season with kosher salt and black pepper. Serve hot or warm with a 
side of mustard

DIRECTIONS
SERVES 4

INGREDIENTS

Scotch Egg
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2 large eggs 
1/2 lb spaghetti 
3 slices thick cut bacon, 
2 tablespoons reserverved bacon fat 
⅓ cup grated Pecorino Romano cheese 
Freshly ground black pepper 
1 tablespoon chopped parsley

Bring a large pot of salted water to boil and cook the spaghetti according 
to the packages directions.  Before draining reserve ⅓ cup of pasta wa-
ter, then drain and set aside. While the spaghetti is cooking, prepare the 
bacon by cutting it into 1 inch pieces and cooking in a skillet over medium 
heat until crisp.  Remove with a slotted spoon and drain on a paper towel 
lined plate.  
 
A few minutes before the pasta is finished prepare the eggs.  Add 3 table-
spoons of water to the egg cooker and spray the poach egg cup holders 
with cooking spray to prevent the eggs from sticking.  Crack and egg in each 
holder and place in the egg cooker.  Cover and cook until the water has 
evaporated.   
 
To prepare the pasta, place spaghetti back in the drained pot, mix in the 
bacon, reserved bacon fat, pecorino romano cheese, a generous amount 
of black pepper and start with about ¼ cup of reserved pasta water and 
stir vigorously to create a sauce.  The spaghetti should be coated with a 
nice thick sauce, if not add a touch more pasta water.  
 
Divide the pasta between two bowls and then using a small spatula gen-
tly ease the eggs out of the cups and on top of the pasta.  Sprinkle with 
chopped parsley and a little more romano cheese before serving.  Break 
open the egg when ready to eat and mix in the yolk into the pasta.  

DIRECTIONS

INGREDIENTS

Easy Spaghetti

Carbonara
SERVES 2
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