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DEVILED EGGS ) () (7

SERVES 6

6 eggs

Y4 cup mayonnaise

1 tsp. gluten-free mustard (such as Kowalski's Garlic Dill Mustard)
Y4 tsp. kosher salt (or more to taste)

- freshly ground Kowalski's Black Peppercorns, to taste

- fresh dill sprigs or paprika, for garnish

DIRECTIONS:

1.

Place eggs in a single layer in a saucepan; cover with cold water by 1 %2".

Bring to a boil.

2. Remove pan from heat; cover and let stand for 14 min.

3. Remove eggs from pan; rinse under cold running water for 1 min.
4. Crack egg shells; carefully peel eggs under cool running water.

5. Gently dry eggs with paper towels.

6.
7
8
9
1

Slice eggs in half lengthwise.

. Transfer yolks to a medium mixing bowl; set whites aside.

. Using a fork, mash yolks; mix in mayonnaise, mustard, salt and pepper.
. Evenly scoop heaping spoonfuls of yolk mixture into egg whites.

0. Garnish to taste with dill or paprika.
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EGGS IN AHOLE
SERVES 6

1 Kowalski’s Signature Artisan Parmesan Herb Bread

1 tbsp. Kowalski’s Extra Virgin Olive Oil

3 tbsp. Kowalski’s Salted Butter, at room temperature

6 eggs

3 tbsp. finely grated Kowalski's Signature Parmigiano-Reggiano Cheese

1 V2 tsp. fresh thyme leaves

- kosher salt and freshly ground Kowalski’s Black Peppercorns, to taste

6 slices Kowalski's Hickorywood Smoked Thick-Cut Uncured Bacon,
cooked crisp and broken into ¥2-1" shards, for garnish

2 tbsp. snipped fresh chives, for garnish

DIRECTIONS:

1. Preheat oven to 350°.

2. Cut 6 slices of bread V2" thick from the center of the loaf, being sure to
make very straight cuts so the bread lies perfectly flat in the pan; reserve
ends of loaf for another use.

3. Pour oil into a large rimmed baking sheet; spread oil evenly over sheet
with a paper towel.

4. Using a 2 %" round cutter, make a hole in the center of each bread slice.

5. Butter one side of each bread slice, including the round cutouts. Place
bread onto prepared baking sheet, buttered-side up; bake for 3 min.

6. Remove pan from oven; flip bread so buttered side is down. Gently
crack an egg into each hole, keeping yolks intact.

7. Sprinkle bread evenly with cheese and thyme; season with salt and
pepper to taste.

8. Return pan to oven; bake until egg whites are just set and yolks are a bit
runny in the very center (about 8 min.).

9. Garnish with bacon pieces and chives; serve immediately.

* Find Kowalski’s Signature Artisan Parmesan Herb
Bread on the Artisan Bread Table.

© Find Kowalski’s Signature Parmigiano-Reggiano Cheese
in the Specialty Cheese Department.






FRIED EGGS @
MAKES 2

2 thsp. cooking oil, butter or bacon fat, warmed
2 eggs

DIRECTIONS:

1.
2.

Crack eggs into a small bowl or ramekin; place near the stove.
Heat a small to medium cast iron or nonstick skillet over medium-high
heat until a drop of water sizzles rapidly on contact.

. Reduce heat to medium. Add warm oil to the pan; gently tilt skillet until

base of pan is fully coated and oil begins to shimmer.

. Carefully pour eggs into the skillet one at a time; cook, gently tilting the

pan occasionally to redistribute oil, until edges begin to crisp and whites
start to set near the yolk (about 1 %2 min.).

. Using a thin spatula, gently flip eggs one at a time; continue cooking

to desired doneness (about 30 sec. more for runny yolks or 1-1 %2 min.
more for medium to medium-firm yolks).

Allergen and dietary notes:

* When cooking oil or butter is used, this recipe is vegetarian.
* When cooking oil or bacon fat is used, this recipe is dairy free.
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PERFECT SCRAMBLED EGGS ()
ALLOW 2 EGGS PER PERSON

- Minnesota Grown eggs (such as Kowalski's Organic Eggs)
- kosher salt and freshly ground Kowalski’s Black Peppercorns, to taste
- Kowalski’s Unsalted Butter, 1 V2 tsp. per egg

DIRECTIONS:

1. In a mixing bowl, beat eggs; season with salt and pepper.

2. In a nonstick skillet over medium heat, melt 1 %2 tsp. butter per egg.

3. Add eggs; season with salt and pepper.

4. Using a spatula, stir eggs occasionally and gently while moving the pan
on and off the heat. Let eggs heat up, then move them off the heat while
stirring and distributing heat evenly. When eggs appear to stop cooking,
move them back to the heat for a few seconds, then off again to stir.
Repeat until eggs are almost done but still quite soft and glossy.

5. Eggs will continue to cook when they are finally removed from the heat;
remove them from the hot pan right away so they don‘t overcook. Serve
immediately.



ITALIAN BREAKFAST BAKE
SERVES 6

6 oz. (about Y2 loaf) Kowalski’s Signature Take & Bake Artisan
Ciabatta Bread

6 strips Kowalski's Smoked Bacon, chopped into %" pieces

Ya cup chopped yellow onions

1 orange bell pepper, thinly sliced

1 cup heavy cream

% cup skim milk

3 eggs

V2 tsp. kosher salt

Y2 tsp. freshly ground Kowalski’s Black Peppercorns

- dash cayenne pepper

- dash nutmeg

- cooking spray, for spraying the baking dish

4 oz. crumbled goat cheese, divided

4 o0z. shredded fontina cheese, divided

Ya cup chopped oil-packed sun-dried tomatoes, drained, divided

Y4 cup chopped fresh herbs (such as basil and chives), divided

2 tbsp. freshly grated Kowalski's Signature Parmigiano-Reggiano Cheese
(from the Specialty Cheese Department)

DIRECTIONS:

1. Preheat oven to 425°.

2. Cut bread into 2" cubes; place on a baking sheet. Bake in preheated

oven until lightly toasted (5-7 min.), stirring occasionally.

. Remove bread cubes from oven; set aside to cool.

. In a large sauté pan, cook bacon over medium heat until crisp (5 min.).

. Add onion and bell pepper; cook for 5 min.

. Remove bacon-pepper mixture from heat; drain and discard fat (or

reserve for another use). Set aside to cool slightly.

7. In a medium mixing bowl, whisk together next 7 ingredients (through
nutmeg) until well combined; set egg mixture aside.

8. Spray a 2 qt. baking dish with cooking spray. Evenly layer ¥z of the
bread cubes, V2 of the bacon-pepper mixture, ¥z of the goat and fontina
cheeses, ¥ of the tomatoes and ¥z of the herbs in the dish; repeat with
remaining ingredients.

9. Sprinkle evenly with Parmesan; slowly pour egg mixture evenly over top.

10. Cover dish with waxed paper or foil; lightly weigh down with bags of

shredded cheese or tortillas to keep bread submerged. Chill overnight.

11. Preheat oven to 350°.

12. Bake chilled dish in preheated oven until bubbling, puffy and set in the

middle (about 40 min.).

13. Remove from oven; let cool for 10 min. before slicing and serving.
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CROQUE MADAME
SERVES 4

4 tsp. Dijon mustard

8 slices firm white sandwich
bread

2 b. thinly sliced Boar’s
Head Tavern Ham (from
the Deli Department)

1 cup shredded Swiss
cheese, divided

5 tbsp. Kowalski’s Unsalted
Butter, divided

3 tbsp. flour

2 cups milk

Y2 tsp. kosher salt, plus extra
for seasoning the eggs

Y4 tsp. freshly ground Kowalski's Black Peppercorns, plus extra for
seasoning the eggs

- dash ground nutmeg

4 eggs
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DIRECTIONS:

1. Spread mustard evenly on one side of 4 slices of bread; top evenly with
ham and % of the cheese. Set aside.

2. In a small saucepan, melt 3 tbsp. butter over medium-low heat. Whisk in

flour; cook for 3 min.

. Whisk in milk; bring to a boil, whisking constantly.

. Reduce heat to low; simmer, whisking occasionally, for 5 min.

5. Whisk in salt, pepper, nutmeg and remaining cheese until cheese is
melted; remove sauce from heat.

6. Spread 1 2 thsp. sauce evenly on remaining slices of bread; sandwich with
other halves.

B~ W

. Preheat broiler.

. In a nonstick skillet, melt 1 tbsp. butter over medium-low heat.

. Cook sandwiches in skillet until golden (3-4 min.), turning once.

0. Transfer sandwiches to a baking sheet. Spread ; cup sauce over each hot

sandwich; broil until sauce is bubbling and golden in spots (2-3 min.).

11. While sandwiches broil, add remaining butter to the skillet used to cook
the sandwiches; melt over medium heat until foam subsides.

12. Crack eggs into skillet; season with salt and pepper to taste. Cook eggs,
covered, until whites are just set and yolks are still runny (about 3 min.).

13. Top each warm sandwich with an egg; serve immediately.
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EGG FOO YOUNG ()
SERVES 4

8 eggs, beaten

Y2 tsp. kosher salt

Ya tsp. freshly ground Kowalski's
Black Peppercorns

1 cup diced Kowalski’s Signature
Rotisserie Chicken (from the
Deli Department), optional

Y2 cup chopped fresh bean
sprouts

Y2 cup chopped mushrooms

Y2 cup chopped yellow onion

Y4 cup finely diced red bell
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pepper
Y4 cup thinly sliced celery 1 tbsp. rice vinegar
4 green onions, thinly sliced on 2 tsp. brown sugar
the diagonal, divided 1 tsp. sesame oil
1 % cups gluten-free chicken broth 2 tbsp. cornstarch, whisked
3 tbsp. low-sodium gluten-free with 3 tbsp. cold water
tamari 3 tbsp. canola oil, divided
DIRECTIONS:

1. Preheat oven to approx. 170°.

2. In a large mixing bowl, mix eggs with salt and black pepper.

3. Mix in chicken, sprouts, mushrooms, yellow onion, bell pepper, celery and
about 2 of the green onions; set egg mixture aside.

4. In a small saucepan, combine broth, tamari, vinegar, brown sugar and
sesame oil over low heat.

5. Rewhisk cornstarch and water mixture to ensure it's well blended; slowly
pour into saucepan, whisking constantly.

6. Cook and stir mixture until thickened and bubbling (1-2 min.). Remove
gravy from heat; keep warm.

7. In a small nonstick skillet, heat 1-2 tsp. canola oil over medium heat.

8. Working in batches, add about %2 cup egg mixture to the skillet; cook until
lightly browned on the bottom and set around the edges (about 2 min).
Flip and continue cooking until fully set (1-2 min. more). Transfer egg patty
to a sheet pan set in preheated oven; keep hot while cooking remaining
patties, adding 1-2 tsp. canola oil between batches.

9. Drizzle hot egg patties with gravy; garnish with remaining green onion.

TASTY TIP To cook the patties in half the time, use two skillets at once.

11
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EGG SALAD @ () (7

SERVES 4

8 hard-boiled eggs, roughly chopped

Y2 tsp. kosher salt (or more to taste)

Y2 tsp. freshly ground Kowalski’s Black Peppercorns

Y2 cup mayonnaise (or salad dressing)

1-2 tsp. gluten-free mustard, such as Kowalski's Garlic Dill Mustard (optional)
Y4 cup chopped fresh chives (optional)

DIRECTIONS:

1. In a large mixing bowl, mix together eggs, salt and pepper.

2. Fold in mayonnaise and mustard.

3. Stir in chives.

4. Serve immediately on sandwich bread, crackers or salad greens.

w‘ Find hard-boiled eggs in the Dairy Aisle.
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EGGS IN SPICY TOMATO SAUCE
SERVES 4

3 tbsp. Kowalski's Extra Virgin Olive Qil, plus more for serving

1 small yellow onion, diced

1 large clove garlic, lightly crushed and peeled

Ya tsp. crushed red pepper flakes

28 oz. canned crushed tomatoes

4 tsp. kosher salt (or more to taste), plus more for seasoning the eggs

4 eggs

5-8 fresh basil leaves, for garnish

- freshly grated Kowalski's Signature Parmigiano-Reggiano Cheese (from
the Specialty Cheese Department), for garnish

- freshly ground Kowalski's Black Peppercorns, to taste

- Kowalski's Signature Artisan Parmesan Herb Bread, for serving

DIRECTIONS:

1. In a large skillet, warm oil over medium heat until shimmering but not
smoking.

. Add onion and garlic; cook, stirring often, until onions are very soft and
golden-brown (8-10 min.).

. Add red pepper flakes; cook and stir for 15 sec.

. Add tomatoes; simmer for 15 min., reducing heat if sauce starts to sputter.

. Remove and discard crushed garlic clove; season sauce with salt.

. Reduce heat to medium-low. Using the back of a large serving spoon,
make 4 wells in the sauce; crack an egg into each indentation and season
with salt. Cover pan; cook until egg whites are set and yolks are still a bit
runny (about 3-5 min.).

7. Garnish dish with torn basil and grated cheese; drizzle with oil and

sprinkle with black pepper.

8. Serve immediately with lightly toasted bread for dipping.

N
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EGGPLANT AND TOMATO QUICHE
SERVES 6

1 small eggplant, cut into ¥2" cubes 1 %2 cups whole milk
- Kowalski's Extra Virgin Olive Oil, for 4 eggs, beaten

roasting the eggplant - pinch ground nutmeg
1 tsp. kosher salt, plus more for 1 small handful finely chopped fresh
seasoning eggplant and tomatoes dill, plus 6-8 small dill fronds for
Y4 tsp. freshly ground Kowalski's garnish

Black Peppercorns, plus more for 8 oz. Kowalski's Signature Fresh
seasoning eggplant and tomatoes Mozzarella Cheese, in 2" cubes

1-2 heirloom tomatoes 2 tbsp. grated Kowalski's Signature
1 refrigerated pie crust Parmigiano-Reggiano Cheese
DIRECTIONS:

1. Preheat oven to 450°.

. In a medium mixing bowl, toss eggplant with oil to lightly coat; season

with salt and pepper to taste.

. Roast eggplant in a single layer on a parchment-lined rimmed baking

sheet until tender and somewhat dry-looking (about 25 min.). Remove
from oven; let cool completely to room temperature.

. While eggplant cooks, slice tomatoes "-2" thick. Using the tip of a

spoon, knife or chopstick, gently remove seeds and surrounding gel from
tomato slices; discard seedy mixture.

. Place tomatoes in a single layer on paper towels; sprinkle lightly with salt.

Let stand for 30 min.

. Flip tomatoes; sprinkle with salt. Let stand for 30 min. more.
. Pat tomatoes dry on both sides. While tomatoes dry, place pie dough

ina 9" deep-dish pie plate. Tuck overhanging dough underneath itself
to form a thick edge that is even with the rim; flute the edge, if desired.
Freeze crust for 30 min.

. Preheat oven to 400°.
. Put parchment paper or foil over pie crust; fill with dried beans or pie

weights. Place pie plate on a rimmed baking sheet on center rack of
preheated oven; bake until dough is set (about 15 min.).

10. Remove pie plate and baking sheet from oven; remove parchment and

11.
12.

13.

14.

15.
16.

beans. Set pie crust aside on a wire rack to cool.

Reduce oven temperature to 350°.

In a large mixing bowl, whisk milk with eggs; season with 1 tsp. salt, %
tsp. black pepper and nutmeg. Stir in chopped dill; set mixture aside.
Return baked pie crust to baking sheet; layer roasted eggplant and
mozzarella loosely in the crust.

Slowly pour in egg mixture; top with dry tomatoes. Sprinkle with grated
cheese; lay dill fronds in the gaps between the tomatoes.

Bake quiche until filling is just set and pastry is golden (about 40 min.).
Remove quiche from oven; let stand for 10 min. before serving.
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FRITTATA )
SERVES 6

1 Y2 tsp. Kowalski's Extra Virgin Olive Oil

2 cups filling, your choice (see Tasty Tips below)

1 clove garlic, finely minced (optional)

Y2 tsp. (approx.) kosher salt, plus more for seasoning the filling, if desired

Y4 tsp. (approx.) freshly ground Kowalski's Black Peppercorns, plus more

for seasoning the filling, if desired

8 eggs

% cup heavy cream

1-2 tsp. finely chopped fresh herbs, to taste

- up to 1 cup grated, shredded or crumbled cheese (such as Parmesan,
Fontina, fresh goat, sharp Cheddar or a blend)

DIRECTIONS:

1. Preheat oven to 325°.

2.1n a 10" nonstick oven-safe skillet, heat oil over medium-high heat. Add
filling; heat through.

3. Add garlic; sauté for 1-2 min. until garlic is fragrant.

. Season filling with salt and pepper to taste, if desired; set filling aside.

5. In a medium mixing bowl, whisk together eggs, cream and herbs until
mixture is just foamy; season with roughly %2 tsp. salt and % tsp. pepper.

6. Pour eggs over filling; sprinkle cheese evenly over egg mixture.

. Bake in preheated oven until center is just barely set (about 35 min.).

8. Remove frittata from oven; let stand for 10 min. before serving.

I

~

i e For filling, add any combination of vegetables and fully cooked meat,
i seafood or poultry (such as shrimp with roasted asparagus and
TASTY : tomatoes, or sausage with peppers and onions). You can also use all
TIPS vegetables (such as broccoli, carrot, zucchini, mushroom and onion).
¢ Chop filling components into no larger than bite-size pieces.

e Choose herbs and cheeses that complement your fillings.



QUICHE LORRAINE
SERVES 6

1
6

1
1
4
1

Y4 tsp. freshly ground

- pinch cayenne pepper
- pinch ground nutmeg

2

8

refrigerated pie crust
strips Kowalski's Smoked
Bacon, chopped into

4" pieces

medium shallot, minced
Y2 cups whole milk
eggs, beaten

tsp. kosher salt

Kowalski's Black Peppercorns
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tbsp. fresh snipped chives,
divided
oz. shredded Swiss cheese, divided

DIRECTIONS:

1.

Place pie dough in a 9" deep-dish pie plate. Tuck overhanging dough
underneath itself to form a thick edge that is even with the rim; flute the
edge, if desired. Freeze crust for 30 min.

. Preheat oven to 400°.
. Put parchment paper or foil over pie crust; fill with dried beans or

pie weights. Place pie plate on a baking sheet on center rack of
preheated oven; bake until dough is set (about 15 min.).

. Remove pie plate and baking sheet from oven; remove parchment and

beans. Set pie crust aside on a wire rack to cool.

. Reduce oven temperature to 350°.
. In a large skillet, cook bacon over medium heat until crisp (about 10 min.).
. Remove cooked bacon from pan with a slotted spoon; set aside. Discard

all but 1 tbsp. bacon drippings.

. In the skillet used to cook the bacon, sauté shallot in bacon drippings

over medium heat until softened (about 4 min.).

. Return bacon to the pan; keep warm.

10. In a mixing bowl, whisk milk with eggs; season with salt, black pepper,

cayenne and nutmeg. Stir in ¥z of the chives; set egg mixture aside.

11. Spread bacon mixture in bottom of baked pie crust; top with about % of

the cheese.

12. Slowly pour in egg mixture; sprinkle with remaining cheese and chives.
13. Return quiche to baking sheet; bake until filling is just set and pastry is

golden (about 40 min.).

14. Remove quiche from oven; let stand for 10 min. before slicing and

serving.

17



wn
w
I
A
[a)
y 4
a
2

18

SHAKSHUKA
SERVES 2-4

1 tsp. Kowalski's Extra Virgin Olive Qil, plus more for finishing
Y2 tsp. cumin seeds

1 tsp. ground cumin

1 tsp. ground smoked paprika

Y tsp. crushed red pepper flakes

24 oz. jar Kowalski’s Signature Classic Marinara Pasta Sauce
Y2 cup harissa paste

4 eggs

- chopped fresh Italian parsley and crumbled feta cheese, for garnish
- freshly ground Kowalski's Black Peppercorns, for finishing

- warm flatbread or crusty artisan bread, for serving

DIRECTIONS:

1. In a large skillet, warm oil over medium heat until shimmering but not
smoking.

2. Add cumin seeds; cook and stir for 30 sec.

. Add ground cumin, paprika and red pepper; cook and stir for 15 sec.

4. Pour marinara sauce into skillet. Stir in harissa paste; simmer for 10 min.,
reducing heat slightly if sauce begins to sputter.

5. Reduce heat to medium-low. Using the back of a large spoon, make
4 wells in the sauce; crack an egg into each indentation. Cover pan;
cook until egg whites are set and yolks are still a bit runny (about 5 min.).

6. Garnish dish with parsley, feta and pepper; drizzle with oil.

7. Serve immediately with warm flatbread or artisan bread for dipping.

w



CREME ANGLAISE ()
MAKES ABOUT 2 2 CUPS

6 egg yolks

Y2 cup superfine sugar

2 cups half-and-half

1 tsp. Kowalski's Organic
Madagascar Vanilla Extract

DIRECTIONS:

1. In a mixing bowl, whisk egg yolks
and sugar until slightly thickened.

2. In a medium saucepan, heat half-
and-half over medium heat until
small bubbles form around the edge
of the pan.

. Slowly whisk hot half-and-half into egg mixture.

4. Pour egg mixture into saucepan; cook over medium heat, stirring constantly
with a heatproof rubber spatula, until sauce is the consistency of heavy
cream and reaches 170° on an instant-read thermometer (10-15 min.).

5. Pour sauce through a fine-mesh strainer; stir in vanilla.

6. Refrigerate until completely cooled; cover until ready to use.

SIDES & SAUCES

w

EASY HOLLANDAISE ()
SAUCE
MAKES ABOUT % CUP

10 thbsp. Kowalski’s Unsalted Butter

3 egg yolks

1 tbsp. Kowalski's Freshly Squeezed
Lemon Juice, plus more to taste

Y2 tsp. kosher salt, plus more to taste

- hot water, as needed

DIRECTIONS:

1. In a small pot, melt butter; cook until
hot but not boiling. Remove from heat; keep warm.

2. Add egg yolks, lemon juice and salt to a blender; blend on medium-high
speed until mixture lightens in color (about 30 sec.).

3. Reduce blender speed to low. Slowly drizzle in melted butter; continue
blending for several seconds after butter is fully incorporated.

4. Stop blender; adjust lemon juice and salt to taste.

5. Add hot water 1 tsp. at a time, pulsing between additions, until sauce
reaches desired consistency.

6. Transfer sauce to the pot used to melt the butter; keep warm over very low
heat until needed.

7. Serve on poached eggs, fish or vegetables.

19
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MAYONNAISE ¢ ()
MAKES ABOUT 1 CUP

1 egg
1 tbsp. gluten-free Dijon mustard

1 tbsp. red wine vinegar, plus more to taste

1 tsp. Kowalski's Freshly Squeezed Lemon Juice

Y tsp. fine sea salt, plus more to taste

1 cup mild-to-neutral oil (such as safflower or canola)

DIRECTIONS:

1. Add first 5 ingredients (through salt) to a tall, narrow jar; top with oil.

2. Pressing an immersion blender firmly against the bottom of the jar,
blend on high speed until a creamy white mixture begins to form at the
bottom (15-30 sec.).

3. Slowly lift the blender up and down to emulsify the oil until mixture is
fully homogeneous and thick.

4. Add additional salt or vinegar to taste.

i Sometimes called a stick blender, an immersion blender will yield the

¢ best results with this recipe. If you don’t have one, you can use a small

i (not full-size) food processor instead: Process egg for 20 sec. Add

¢ mustard, vinegar, lemon juice and salt; process for another 20 sec.,
TASTY i then scrape the bowl. With the processor running, drizzle in about

i Y cup oil as slowly as possible until mixture begins to thicken. Stream
TI PS ¢ inremaining oil, still quite slowly, until all oil is added. Scrape the bow!

again; process for 20 sec. more or until done. Season as noted above.

 White wine vinegar may be used in place of the red wine vinegar,
if desired.

e Mild olive oil can also be used, if desired.
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NEW BEARNAISE SAUCE () ()
MAKES ABOUT 1 % CUPS

Y cup Champagne vinegar

Ya cup white wine

2 tbsp. minced shallots

4 Y2 tsp. Kowalski's Dried Tarragon, divided

1 tsp. kosher salt, plus more to taste

Ya tsp. freshly ground Kowalski's Black Peppercorns, plus more to taste
3 egg yolks

% cup (1 V2 sticks) Kowalski's Unsalted Butter, melted

1-2 tbsp. chopped fresh chervil or chives (optional)

DIRECTIONS:

1. In a small saucepan, combine vinegar, wine, shallots, roughly ¥z of the
tarragon, salt and pepper; bring to a boil.

2. Reduce heat; simmer until mixture is reduced by about % (5 min.).

3. Remove from heat; let cool slightly.

4. In a blender, add cooled vinegar mixture and egg yolks; blend for 30 sec.

5. With blender running, slowly drizzle hot butter through lid opening.

6. Add remaining tarragon and fresh herbs; whirl blender to incorporate.

7. Adjust salt and pepper to taste; serve immediately.

i o Keep sauce warm for up to 30 min. by placing the blender pitcher

'I' ASTY ¢ inapan of hot water. If needed, add approx. 1 thsp. very hot
i water to the blender and whirl to incorporate before serving.

Tl Ps * To whirla blender means to turn it on briefly for just a few
i seconds, creating a quick vortex that incorporates ingredients

without fully pulverizing them.

21
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CLARIFIED
BUTTER
MAKES ABOUT 2 TBSP.

Melt 3 thsp. unsalted butter in a
saucepan over low heat; simmer,
undisturbed, for 10-15 min. Strain

mixture. Discard white milk
PERFECT POPOVERS 0 solids; retain clear yellow
MAKES 12 clarified butter.

2 cups whole milk 1 % cups flour
5 eggs 1 tsp. salt
1 egg white 2 tbsp. Clarified Butter

6 tbsp. Kowalski’s Unsalted Butter,
melted and warm to the touch

DIRECTIONS:

1. Microwave or heat milk in a saucepan over low heat until just warm to
the touch.

2. While milk heats, add eggs and egg white to a large mixing bowl; using
an electric mixer, beat on medium until pale and frothy (about 3 min.).

3. Add warm milk to eggs; beat until combined (about 30 sec.).

4. Add warm butter; beat until combined (about 30 sec.).

5. Reduce speed to low. Add flour and salt; mix just until homogeneous
and lightly bubbly (about 30 sec.).

6. Pour batter into a spouted measuring glass or pitcher; let rest at room
temperature, covered, for 30 min.

7. Preheat oven to 425°.

8. Spoon Y2 tsp. clarified butter into each cup of two 6-cup popover pans.
Set pans on a baking sheet in preheated oven; bake for 15 min.

9. Remove baking sheet with popover pans from oven; carefully pour
batter into popover cups, filling each just under % full.

10. Return baking sheet with popover pans to oven; bake for 25 min.

without opening oven door.

11. Reduce oven to 325°; continue baking until golden-brown (14-18 min.).

12. Remove popover pans from oven; let rest for 1 min.

13. Gently lift popovers from cups; serve immediately.
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BLACKBERRY LEMON BREAD PUDDING 0

SERVES 12
16 oz. (approx.) Kowalski’s Signature 1 tbsp. Kowalski's Organic
Artisan Challah Bread, sliced Madagascar Vanilla Extract

- cooking spray, for spraying the - pinch kosher salt

baking dish 1 %2 cups Kowalski's Lemon Curd
16 oz. fresh blackberries - confectioners’ sugar, for garnish
3 V2 cups half-and-half - Créeme Anglaise (on page 19), for
1 cup sugar serving (optional)

4 eggs, beaten

DIRECTIONS:

1. Let bread sit out in the open air for 1 day.

2. Tear bread into 1-2" pieces; place in a 2-2 2 qt. baking dish sprayed
lightly with cooking spray. Scatter berries over bread.

3. In a large mixing bowl, whisk together next 5 ingredients (through salt);
pour over bread mixture. Let stand until evenly soaked (about 40 min.),
occasionally pressing down on the bread.

4. Preheat oven to 350°.

5. Dollop heaping tablespoons of lemon curd evenly over the top of the
bread mixture; lightly swirl in.

6. Bake in preheated oven, uncovered, until set (about 45 min.).

7. Remove from oven; let stand for at least 10 min.

8. Cut into squares; dust with confectioners’ sugar and serve with créme
anglaise, if desired.

i Different sizes and shapes of baking dishes,
TASTY including individual-size dishes, can be used. Divide

TIP : ingredients evenly and adjust baking time down
¢ glightly for smaller, especially shallower, dishes.
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CREAM PUFFS

SERVES 6

1 cup water - confectioners’ sugar, for garnish
Ya cup Kowalski's Unsalted Butter - Kowalski's Chocolate or Caramel
2 tsp. salt Dessert Sauce (variety of your

1 cup flour choice), warmed, for drizzling

4 eggs (optional)

3 cups (approx.) Vanilla Pastry
Cream (on page 31)

DIRECTIONS:

1. Preheat oven to 400°.

2. In a medium saucepan, heat water, butter and salt to a rolling boil; mix
in flour by hand until mixture forms a ball.

3. Remove from heat; cool for 5 min.

. Beat in eggs by hand one at a time until smooth.

5. Drop 6 evenly sized mounds 2" apart on a parchment-lined baking
sheet; bake in preheated oven until puffed and golden-brown (35-40
min.).

6. Carefully remove puffs from baking sheet; transfer to a wire rack to cool
completely.

7. Cut tops off puffs; remove soft dough from inside both halves.

. Fill bottom half of each puff evenly with pastry cream; replace tops.

9. Dust with confectioners’ sugar; drizzle with chocolate or caramel sauce,
if desired. Serve immediately.

=

N

[ee]

Find Kowalski's Dessert Sauces near
the ice cream toppings.
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CREME BRULEE @ (7
SERVES 8

4 cups heavy cream

8 egg yolks

1 %2 cups sugar, divided

1 tsp. Kowalski's Organic Madagascar Vanilla Extract

DIRECTIONS:

1.
2.
3.

9.

Preheat oven to 300°.

In a large saucepan, heat cream to a simmer over low heat.

In a large mixing bowl, whisk egg yolks and % cup sugar until thick and
pale yellow.

. Gradually whisk in warm cream; add vanilla, stirring to combine.
. Pour mixture through a fine-mesh strainer; divide among 8 (6 oz.) ramekins

or custard cups.

. Place ramekins in a 9x13" baking dish; carefully fill dish with hot water until

it reaches halfway up the sides of the ramekins.

. Cover baking dish with foil; bake in preheated oven until custards are set

around the edges but slightly loose in the center (40-50 min.).

. Remove dish from oven; transfer ramekins to a wire rack to cool at room

temperature for 30 min.
Chill in the refrigerator, covered, for at least 4 hrs. (up to 2 days).

10. Sprinkle the top of each custard with 1 %2 thsp. sugar; caramelize with a

kitchen torch until no dry sugar is visible.

11. Let custards stand for about 5 min. to allow sugar to harden before serving.
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FLOATING ISLANDS (iLE FLOTTANTE) ) ()

I

SERVES 6

2 V2 cups (approx.) Créme Anglaise - prepared caramel sauce, warmed
(on page 19) - sliced almonds, for garnish

6 Soft Meringues (optional)

DIRECTIONS:

1. Pour an even amount of creme anglaise into 6 dessert bowls; place
a meringue on top.
2. Drizzle with caramel; sprinkle with almonds, if desired.

TASTY TI i Melted French vanilla ice cream can be used

i as a substitute for the creme anglaise.

SOFT MERINGUES () ()

MAKES 6

6 egg whites Y2 cup superfine sugar, divided
Y& tsp. cream of tartar 2 tsp. Kowalski’s Organic

- pinch salt Madagascar Vanilla Extract
DIRECTIONS:

1. Preheat oven to 350°.

2. In a medium mixing bowl, beat eggs, cream of tartar and salt with an
electric mixer on high speed until foamy.

3. Beatin sugar 1 tbsp. at a time; continue beating until stiff and glossy (do
not underbeat).

4. Whisk in vanilla.

5. Drop meringue onto a parchment-lined baking sheet in 6 evenly sized
mounds; shape into circles, building up sides.

6. Bake in preheated oven until a cake tester inserted in the center of a
meringue comes out clean (about 20 min.).

TASTY A more accurate way to assess doneness is to use
: a probe thermometer rather than a cake tester.
TIP : Bake meringues just to 160° (about 12-15 min.) to
i ensure the softest possible texture.



INDIVIDUAL MERINGUE
SHELLS
MAKES 10

3 egg whites

Y4 tsp. cream of tartar

% cup superfine sugar, divided

1 tsp. Kowalski’s Organic
Madagascar Vanilla Extract

wn
- Kowalski's Lemon Curd and/ -
or Sweetened Whipped Cream (a4
- fresh berries, Balsamic Berry L
Sauce and/or dessert sauce 3
DIRECTIONS:
1. Preheat oven to 275°. SWEETENED \ ;
2. In a medium mixing bowl, beat egg whites WHIPPED
and cream of tartar with an electric mixer CREAM
on high speed until foamy. | MAKES ABOUT 2 CUPS
3. Beat in sugar 1 tbsp. at a time. | Using an electric mixer, whip 1 cup
. . . | heavy cream until soft peaks almost
4. When sugar is fully dissolved and mixture  form. Whisk in 3 thsp. sugar just until
reaches soft peaks, add vanilla; continue dissolved; continue beating until
. - stiff peaks form. Refrigerate,
beating until stiff and glossy. covered, until ready
5. Drop ¥ cup scoops onto parchment-lined s,

baking sheets; using the back of a spoon,
shape into bird's-nest-shaped bowls. Bake for 1 hr.

6. Turn off oven; leave meringues in oven with door closed for 1 ¥ hrs.

. Remove from oven; let meringues cool completely to room temperature.

8. Store in an airtight container at room temperature for up to 1 week; fill and
top meringues with remaining ingredients when ready to serve.

BALSAMIC BERRY SAUCE () (7 (3

~

SERVES 6
1 oz. fresh mint leaves, tied with 6 oz. fresh raspberries
kitchen string, some small leaves 6 oz. fresh blackberries
reserved for garnish, if desired 6 tbsp. brown sugar
1 lb. fresh strawberries, hulled and 6 tbsp. Kowalski’s Fig-Infused
halved (or quartered if very large) Balsamic Vinegar
1 pt. fresh blueberries % tsp. freshly ground black pepper
DIRECTIONS:

1. In a large mixing bowl, mix together mint and berries; set aside.

2. In a small mixing bowl, stir together sugar, vinegar and pepper.

3. Pour vinegar mixture over fruit; let stand for 30-60 min., stirring occasionally.

4. Remove mint bundle.

5. Spoon sauce over yogurt, cake, ice cream, meringue shells (as pictured) or
other desserts, if desired. Garnish with mint leaves, if desired.
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MASTER RECIPE FOR BREAD PUDDING

SERVES 12
16 oz. (approx.) Kowalski's Signature 1 tbsp. Kowalski’s Organic
Artisan Italian Country Bread or Madagascar Vanilla Extract
Hand-Rolled French Bread, sliced 1 tsp. Kowalski's Ground Cinnamon
2 cups mix-ins (such as chopped - pinch kosher salt
fresh or dried fruit, nuts - confectioners’ sugar, for garnish
or chocolate), to taste (optional) - ice cream or whipped cream,
- cooking spray, for spraying the for serving
baking dish - dessert sauce (such as Kowalski's
3 %2 cups half-and-half Caramel or Fudge Dessert
1 cup brown or white sugar Sauces), for serving

4 eggs, beaten

DIRECTIONS:

1. Let bread sit out in the open air for 1 day.

2. Tear bread into 1-2" pieces; place in a large mixing bowl. Stir in mix-ins.

3. Pour bread mixture into a 2-2 2 gt. baking dish sprayed lightly with
cooking spray; set aside.

4. In a second large mixing bowl, whisk together next 6 ingredients
(through salt); pour over bread mixture and let stand until bread is
evenly soaked (about 40 min.), occasionally pressing down on bread.

5. Preheat oven to 350°.

6. Bake bread pudding in preheated oven, uncovered, until set (about
45 min.).

7. Remove from oven; let stand for at least 10 min.

8. Slice bread pudding; dust individual servings with confectioners’ sugar
and serve with remaining ingredients.
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SALTED CARAMEL PUDDING ) (7}

SERVES 6

% cup brown sugar 2 tbsp. Kowalski's Unsalted Butter
3 tbsp. cornstarch 1 tsp. Kowalski's Organic

Y2 tsp. kosher salt Madagascar Vanilla Extract

5 egg yolks Y2 cup Kowalski's Sea Salt Caramel
2 cups whole milk Sauce, plus more for serving

1 cup heavy cream - sea salt flakes, for serving
DIRECTIONS:

1.
2.
3.

In a medium saucepan, whisk together sugar, cornstarch and salt.

Whisk in egg yolks. Whisk in milk and cream.

Cook over medium heat until bubbly (about 8 min.), stirring regularly at
first, then constantly for the last 5 min. Whisk the entire bottom of the pan,
including the corners, to avoid scorching and lumps.

. When mixture comes to a full boil, remove from heat.
. Whisk in butter and vanilla until butter is completely melted. Whisk in

caramel sauce until fully blended.

. Transfer pudding to serving dish(es); cover with plastic wrap, allowing wrap

to touch the surface of the pudding. Chill completely in the refrigerator for
2 hrs. to overnight.

. Serve topped with a layer of caramel sauce and a pinch of sea salt.

@ ‘ Find Kowalski’s Caramel Sauces near the ice cream toppings.
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SPRINGY MERINGUE COOKIES ) ()
MAKES ABOUT 5 DOZEN

3 egg whites

V2 tsp. cream of tartar

% cup superfine sugar, divided

1 tsp. Kowalski’s Organic Madagascar Vanilla Extract
- food color gel(s), your choice of color (optional)

DIRECTIONS:

1.
2.

w

~

Preheat oven to 225°.
In a medium mixing bowl, beat egg whites and cream of tartar with an
electric mixer on high speed until foamy.

. Beat in sugar 1 tbsp. at a time.
. When sugar is fully dissolved and mixture reaches soft peaks, add vanilla

and food coloring, if using; continue beating until stiff and glossy.

. Scoop meringue into a piping bag fitted with a large star tip. Pipe

cookies into 1" circles approx. 1" apart onto 2 parchment-lined baking
sheets; bake in preheated oven for 1 hr.

. Turn off oven; leave meringues in oven with door closed for 1 2 hrs.
. Remove from oven; let meringues cool completely to room temperature.
. Store in an airtight container at room temperature for up to 1 week.

i e |f more than one cookie color is desired, divide
TASTY {  meringue before adding food coloring.

: @ You can completely mix the food coloring into the
TIPS i meringue or create a marbled effect by painting the
inside of the piping bag with food coloring before
adding the meringue.
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VANILLA PASTRY CREAM @ 0
MAKES ENOUGH FOR ONE 9" PIE OR 6 (2 CUP) SERVINGS

% cup sugar - dash salt

3 tbsp. cornstarch 1 vanilla bean, split lengthwise

5 egg yolks, beaten 2 tbsp. Kowalski's Unsalted Butter,
2 cups whole milk cut into 8 pieces

DIRECTIONS:

1. In a medium saucepan, whisk together first 6 ingredients (through
vanilla bean) over medium heat, adding them to the pan in the order
listed. Cook until bubbly (about 10 min.), stirring regularly at first, then
constantly for the last 5 min.

2. Continue cooking until mixture is boiling (about 2 min. more), whisking
constantly. Whisk the entire bottom of the pan, including the corners, to
avoid scorching and lumps.

. Boil for 1 min.; remove from heat.

. Remove vanilla bean; whisk in butter.

5. Transfer to a heatproof bowl; cover with plastic wrap, allowing wrap to

touch the surface of the pastry cream. Chill completely in the refrigerator.

B~ w
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