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Fight the Cold  
This Hot Breakfast Month

judicial
THE

By Susan E. Poppiti, Esquire
Palate

Egg En Cocotte
Ingredients:
Butter for the ramekins and for sautèing
Extra virgin olive oil
1 package of exotic mushrooms (Porcini, Oyster and Shiitake are good  

     choices.)
Truffle oil
8 eggs
Sea salt
Fresh ground pepper
Fresh herbs such as parsley or basil
To prepare eggs en cocotte, you will need ramekins or small fireproof pots. 

My suggested recipe calls for exotic mushrooms; however, you can modify it 
to use whatever vegetables you desire.

First, butter the ramekins to prevent the eggs from sticking. Sautè the 
mushrooms in butter and olive oil until softened, which will take about ten 
minutes. Then place a spoonful of mushrooms in each cocotte. Drizzle truffle 
oil over the mushrooms. 

Meanwhile, bring a teakettle of water to a boil. While the water is boiling, 
break two eggs into each cocotte on top of the mushroom mixture. Season with 
salt and pepper to taste. Place the cocottes in a Pyrex pan and fill the pan with 
the boiling water so that the water reaches half way up the ramekins. Place the 
pan in an oven preheated to 375 degrees and cook until the white is set but the 
yolk is runny. This should take about 12 to 15 minutes. Top with fresh herbs, 
such as parsley or basil, and serve with bacon and toasted baguette points. 
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W hile most look forward to 
)HEUXDU\�IRU�9DOHQWLQH·V�Day 
sweets, this month is not all 
about chocolate. It is about 

eggs and oatmeal, bacon and scrapple. 
Yes, February is National Hot Breakfast 
Month. So, to celebrate the most important 
of meals, I include some of my favorite hot 
breakfast ideas. (The below recipes are 
intended to serve four.)

Steak and Spicy Poached Eggs
Ingredients: 
Flank steak (about 1 1/2 pounds)
Extra virgin olive oil
Fresh ground pepper
Sea salt
2 cups spicy salsa
4 eggs
Handful of cilantro
I recommend flank steak for this recipe; 

while it is not the most tender of red meats, 
it is one of the most flavorful. First, marinate 
the beef for several hours to increase its ten-
derness. A simple marinade consists of extra 
virgin olive oil, fresh ground pepper and a few 
pinches of sea salt. When ready to cook, heat 
the spicy salsa in a nonstick pan until it starts 
to boil. Then, reduce the heat to low until you 
are ready to put the steak on the grill. 

Grill the steak on high heat, about three to 
four minutes per side for medium rare. After 
putting the steak on the grill, crack the eggs 
into the salsa and cook until the whites are 
firm but the yolks are still runny. 

Slice the steak against the grain and place 
several slices on each plate. Gently spoon an 
egg along with some salsa on the side and 
top with fresh cilantro.  
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Brioche French Toast
A Pullman Loaf of brioche from Black 

Lab Breads is ideal for this recipe as the 
bread itself has a buttery sweetness. 
$QG�� WKH� EUHDG·V� DLULQHVV� SHUPLWV� \RX�
to soak up more syrup. Use brioche that 
is two days old or toast the slices prior 
to making this recipe to prevent mushy 
French Toast.

Ingredients:
6 slices of brioche about ¾ inch thick 
6 eggs
½ cup milk
2 teaspoons cinnamon
Zest of one lemon
1 tablespoon vanilla extract
Butter
Maple syrup or honey
In a large mixing bowl, beat the 

eggs with the milk. Mix in the cinnamon, 
lemon zest and vanilla. Add several 
tablespoons of butter to a large non-
stick frying pan or non-stick griddle on 
medium-high heat. When the butter 
melts, dip each piece of brioche into 

the egg mixture and place in the pan 
or griddle. Fry the brioche until both 
sides are golden brown. Repeat for the 
remaining slices. Serve with your choice 
of maple syrup or honey. 

I wish you a Happy Hot Breakfast 
Month!�


