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Weekday mornings, culinarily speaking, are about “

satisfying the basics. You want something easily
assembled, decently flavorful and nutritious, and |
portable, if it comes to that. Weekend breakfast

and brunch, on other hand, confer a license to

thrill.

Think jumbled colors and textures. Eggs that are
baked instead of fried. Muffins taking center
stage. And sweet and savory courses
comrlningled like you wouldn't do with any other
meal.

As spring approaches, we consulted local chefs
and other expert sources for dishes that offer a
stylish launch to your weekend mornings.

Brooke Lampert, owner of The Divine Plate, a
Reno personal chef and catering service
(www.divineplate.com), suggested a troika of
options.

Potato salad draws impact from two types of
potatoes and shots of curry powder. Colorful
casseroles cradle elegant, frothy (but still
straightforward) chicken soufflZs. And banana
upside-down cake offers a twist on the pineapple
classic.

"Bananas have good flavor without being cloying
or overly sweet," Lampert said. "And kids love
bananas."

Eggs baked in ramekins, once an a.m. staple,
deserve renewed attention. They're healthy, have
precise cooking times and can be made in
batches.

Susannah Blake's version from "Easy Breakfast &
Brunch" (2007, Ryland, Peters & Small) nestles
eggs between a well of smoked salmon and a
coverlet of heavy cream, but mushrooms,
tomatoes, meat, salsa or a handful of pasta could
also provide a platform.

Chef Christian and Kasey Christensen, owners of
SYp, a popular newish lunch bo"te on South
Virginia Street, passed along their recipe for
snazzy, open-face crab cake sandwiches built
from crusty bread, Havarti, lickety-split crab
patties, ham, mango sauce, and minty topknots of
mango pineapple salsa.

The sandwiches are like hand-held versions of the
Food Pyramid.

"They really lend themselves well to larger parties
because most of it can be prepared in advance
and then assembled, and the recipe can easily be
doubled,” Kasey Christensen said.

Raspberry lemon muffins from "Essentials of
Breakfast & Brunch" (2007, Oxmoor House) offer a
bright, sweet-tart union; make them with frozen
raspberries now and fresh fruit when raspberries
come into season.

Speaking of seasonal produce: California
asparagus, an incarnations of spring, will arrive
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soon in stores, if it hasn't already. To take
advantage of this nearby bounty, we're sharing
again an utterly simple recipe -- beloved by Ruth
Reichl, big kahuna of Gourmet -- for oven-roasted
asparagus with fried capers.

We've served this dish on dozens of occasions
since discovering it in 2004, and it's never failed
to please.

RECIPES

OPEN-FACE CRAB CAKE SANDWICH WITH
PINEAPPLE MANGO SALSA

For mango sauce and pineapple mango salsa:

1 mango, diced and divided into 2 equal portions
2 tablespoons water

2 teaspoons lemon juice, divided

1 cup diced pineapple (preferably fresh)

2 tablespoons diced red onion

2 tablespoons chopped fresh mint plus extra
sprigs for garnish

Salt, black pepper and cayenne pepper, to taste

Blend 1 portion diced mango, water and 1
teaspoon lemon juice in blender or food processor
until smooth; set aside. In bowl, mix together
remaining 1 portion mango, remaining 1 teaspoon
lemon juice, pineapple, red onion, chopped mint,
salt, black pepper and cayenne pepper; set aside.

For bread platforms and crab cakes:

6 thick slices crusty sourdough or lItalian bread
6 slices Havarti cheese

1/2 pound lump blue crab

2 tablespoons mayonnaise

legg

1 tablespoon fresh chopped parsley

1 tablespoon lemon juice

3/4 cup panko Japanese bread crumbs

Salt, black pepper and cayenne pepper, to taste
1 tablespoon olive oil for cooking

6 slices ham

Preheat oven to 375 F. Arrange bread slices on
cookie sheet, top with cheese and cook in oven
10 minutes, or until cheese is melted and just
bubbly.
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Meanwhile, mix all crab cake ingredients (except olive oil and ham) together in bowl and form 6
patties, each about 1/2 inch thick. In non-stick sautZ or fry pan, sautZ patties in oil over medium-high

heat until golden brown, about 3 to 4 minutes per side. Remove patties to paper towel-lined platter, add

ham slices to pan and heat slices until hot.

To assemble and serve:

Place hot ham slice atop each cheesy bread slice, top each ham slice with cooked crab cake, drizzle
sandwiches evenly with mango sauce, top evenly with pineapple mango salsa, garnish each with

mint sprig and serve. Serves 6.

Courtesy of chef Christian and Kasey Christensen, owners, SYp, 719 S. Virginia St., 324-4787

CHICKEN SOUFFLfS

Butter as needed (melted)
Shredded parmesan cheese

2 tablespoons plus 2 teaspoons olive oil (NOT extra virgin because of smoke point)

1 cup flour
1 1/2 cups hot milk

1 cup loosely packed cooked chicken meat, minced to consistency of canned tuna (may be pulsed in

food processor)

3/4 teaspoon salt

1/2 teaspoon white pepper

Pinch cayenne pepper

Pinch nutmeg

6 egg yolks

1 cup shredded Swiss cheese

6 egg whites, brought to room temperature
1/4 teaspoon salt

Heavily butter 6 individual soufflZ ramekins, about 2 1/2 to 4 inches across and 2 to 3 inches high,
with melted butter and dust with shredded parmesan cheese; set aside.

Heat olive oil in large, deep skillet over medium-high heat until heated (drop of water dropped into pan
should sizzle). Whisk in flour quickly and stir constantly as oil begins to bubble. Continue stirring
until roux reaches light, golden, blond stage; do not let roux darken further.

Whisk in hot milk, reduce heat to medium, add chicken and cook until mixture thickens. Season with
3/4 teaspoon salt, white pepper, cayenne pepper and nutmeg. Pour chicken mixture into large bowl.

Add egg yolks to separate small bowl and whisk in 1/4 cup chicken mixture. Once combined, stir
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egg-chicken mixture back into large bowl of chicken mixture. Add shredded Swiss cheese and cool.

In very clean bowl, whip egg whites to stiff peaks; just before peaks reach final stiffness, whip in 1/4
teaspoon salt. Gently fold egg whites into large bowl of chicken mixture to form soufflZ batter and pour
batter into prepared soufflZ ramekins, slightly mounding batter.

Preheat oven to 375 F. Lay kitchen towel on bottom of 9-inch by 13-inch by 2-inch baking pan, space
soufflZ ramekins evenly in pan and pour in water until it reaches 1/4 inch up sides of ramekins. Cook
soufflZs 25 minutes in water bath, until puffed and light golden brown. Do not open oven door until time
expires.

Check for doneness by inserting toothpick in centers. If wet batter adheres to toothpick or toothpick
does not come out relatively clean of batter, cook another 5 minutes. Serve immediately. Serves 6.

Courtesy of Brooke Lampert, chef-owner, The Divine Plate, www.divineplate.com, and sous chef, La
Vecchia Restaurant, www.lavecchiarestaurant.com

BAKED EGGS WITH SMOKED SALMON AND CHIVES

Butter

8 ounces smoked salmon slices, chopped
1 tablespoon snipped fresh chives

4 eggs

Freshly ground black pepper

1/4 cup heavy cream

Freshly made toast, to serve

Preheat oven to 350 F. Heavily butter 4 small, shallow ovenproof baking dishes or ramekins.

Divide smoked salmon and chives among dishes. Use back of spoon to make small indentation in
salmon at center of each dish. Crack an egg into each indentation. Sprinkle each dish with pepper,
then spoon a bit of cream over top. Place dishes in roasting pan and add enough water to come
halfway up sides of dishes.

Bake 10 to 15 minutes, or until eggs have just set. Remove from oven and let cool several minutes.
Serve with toast. Serves 4.

From "Easy Breakfast & Brunch: Simple Recipes for Morning Treats" by Susannah Blake (2007,
Ryland, Peters & Small)

CURRIED SWEET POTATO SALAD

2 sweet potatoes (about 1 pound) peeled and cut into 1/2-inch cubes
2 Idaho potatoes (about 1 pound) peeled and cut into 1/2-inch cubes
3 tablespoons mango chutney, finely chopped

1 cup mayonnaise

2 to 3 tablespoons curry powder

4 scallions, thinly sliced

1 tablespoon fresh chopped parsley

Sea salt and freshly ground black pepper, to taste

Bring large stockpot water to boil; boil Idaho potatoes 4 minutes, then add sweet potatoes and cook
another 5 to 6 minutes, so that potatoes retain a bit of firmness, yielding but not mushy.

Drain potatoes and spread across cutting board or baking sheet to cool. In very large bowl, combine
chutney, mayonnaise, curry powder, scallions, parsley, salt and pepper; gently fold in cooled
potatoes, making sure to coat evenly. Serve at room temperature. Serves 6.

Courtesy of chef Brooke Lampert

OVEN-ROASTED ASPARAGUS WITH FRIED CAPERS

2 pounds or so medium-thick asparagus spears

1/4 cup extra-virgin olive oil plus a bit more, divided
Salt

1/2 cup large capers, drained

Freshly ground black pepper

Preheat oven to 500 F. Snap off woody bottoms from asparagus, then trim stalks to equal length, if
desired. Drizzle 2 tablespoons olive oil on rimmed baking sheet. Place asparagus on sheet and roll in
oil. Sprinkle lightly with salt. Roast about 7 minutes, shaking pan several times during roasting or
rolling asparagus with back of spoon. Transfer to warm platter.

Meanwhile, heat remaining 2 tablespoons olive oil and a bit more in small skillet. Fry capers over
medium heat 1 minute. Top asparagus with capers, season again lightly with salt and serve, passing
pepper mill at table. Serves 4 to 6.

Adapted from "The Best American Recipes 2004-2005," edited by Fran McCullough and Molly Stevens
(2004, Houghton Mifflin)

RASPBERRY-LEMON MUFFINS

Unsalted butter for pan

2 cups all-purpose (plain) flour
1 1/2 teaspoons baking powder
1/2 teaspoon ground cinnamon
1/2 teaspoon salt

2 large eggs

1 cup whole milk

2/3 cup canola or corn oil

1 1/3 cups firmly packed light brown sugar
2 teaspoons grated lemon zest
2 tablespoons fresh lemon juice
1 teaspoon vanilla extract
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1/4 teaspoon almond extract
1 cup fresh or frozen raspberries

Position rack in middle of oven and preheat to 375 F. Butter 12 standard muffin-pan cups or line with
paper liners. In bowl, stir together flour, baking powder, cinnamon and salt; set aside.

In large bowl, whisk together eggs and milk until blended. Add oil, light brown sugar, lemon zest,
lemon juice, vanilla extract and almond extract; whisk until just blended. Add reserved dry ingredients
and stir with rubber spatula until just moistened. Do not overmix. Fold in berries.

Spoon batter into prepared muffin cups, filling each to within 1/4 inch of rim. Bake until toothpick
inserted into center of muffin comes out clean, about 25 minutes if using fresh raspberries, or about 25
to 30 minutes if using frozen raspberries.

Transfer muffin pan to wire rack, let muffins cool in pan 15 minutes, then turn muffins out onto rack.
Serve with butter, warm or at room temperature. Store muffins in airtight container at room temperature
up to 3 days.

From "Williams-Sonoma: Essentials of Breakfast & Brunch: Recipes, Menus and Ideas for Delicious
Morning Meals," general editor Chuck Williams (2007, Oxmoor House)

BANANA UPSIDE-DOWN CAKE

1/3 cup orange marmalade or apricot preserves, strained

3 cups thinly sliced bananas (rounds cut 1/4-inch thick or thinner)
8 tablespoons unsalted butter

1/2 cup sugar

1egg

1 teaspoon vanilla

3/4 teaspoon cinnamon

1/2 teaspoon nutmeg

1/2 teaspoon allspice

1 1/3 cups cake flour (King Arthur brand recommended)

2 teaspoons baking powder (baking powder stored in freezer remains fresh and active longer)
1/2 teaspoon salt

1/2 cup milk

Whipped cream or ice cream

Grease 9-inch circular cake pan. Spread marmalade to even thickness across bottom of pan. Slightly
overlap banana slices to form a circle tracing inside perimeter of pan. Continue working in circles
toward center of pan, overlapping banana slices when forming a circle and ensuring that marmalade is
completely covered.

Cream butter, either beating by hand in large bowl or by using large paddle attachment in mixer bowl.
Continue beating, gradually adding sugar, until butter is creamy and light.

Beat in egg, vanilla, cinnamon, nutmeg and allspice. In separate bowl, sift together flour, baking
powder and salt. Alternately add dry ingredients and milk to butter mixture, a bit at a time, then stir
until just combined.

Preheat oven to 350 F. Pour batter evenly and completely over bananas lining pan. Cook 45 minutes
to 1 hour, until toothpick inserted in cake center comes out clean and cake is still light in color.
Remove cake from oven and let cool 30 minutes.

Insert knife between cake and edge of pan and run knife around perimeter of pan to loosen cake.
Cover cake pan with serving platter, invert platter so that bottom of cake pan faces upward, and lift pan
off cake so that marmalade-banana layer is on top (you may have to tap bottom of pan a few times to
complete loosening process). Serve with whipped cream or ice cream. Serves 8 to 10.

Courtesy of chef Brooke Lampert

FRESH CITRUS SPRITZERS

1/3 cup superfine (caster) sugar

1 (24 fluid ounces) bottle sparkling water, chilled, divided use
Juice of 1 orange

Juice of 1 lemon

Juice of 2 limes

Ice cubes

4 strips lemon peel, for garnish

Select 4 tall glasses. In saucepan, combine sugar and 1/3 cup sparkling water. Bring to simmer over
medium heat, stirring to dissolve sugar. Remove sugar syrup from heat and let cool.

In pitcher, stir together sugar syrup and citrus juices. Fill glasses with ice. Divide citrus mixture
among glasses and top evenly with remaining sparkling water. Garnish with lemon peel strips and
serve. Serves 4.

From "Williams-Sonoma: Essentials of Breakfast & Brunch: Recipes, Menus and Ideas for Delicious
Morning Meals"
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