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Foreword

BY SEBASTIAN MANISCALCO
had humorous anecdotes about the recipes
and how they were a part of Jeff’s family. I
don’t know if it’s because I’m from Chicago
and relate a lot to the food in the book or if
it’s the way Jeff throws in Chicago references
like “frunchroom,” but I wanted to make every
recipe in the book right then and there. This
is the first cookbook I’ve ever read the shows
you exactly how to make a Chicago-style hot
dog, and the french fries recipe took me right
back to 1983, when I used to stop at Frankly
Yours in the northwest suburbs for an order of
fries and a Coke.
Jeff has the ability to share his passion for
family, cooking, and comedy and wraps it up
in a delightful book. When I perform stand-
up comedy, I’m looking for the connection
to the audience to take them on a journey
of relatable experiences, and Jeff does the
exact same thing, only through food. He not
only gives you the history of a dish but he also
brings it to life with humor and heart. Oh, and
one more thing, Jeff—I want a sangwheeech the
next time I see you!

In 2016, while I was performing in my
hometown of Chicago, I received a request
from my manager that a chef, Jeff Mauro,
wanted to come back and say hello. I’d
heard of this guy from Chicago who was the
self-proclaimed “sandwich king” and told
my manager I would love to meet anyone
who refers to themselves by my favorite
thing to eat. I met Jeff and immediately had
a connection with him. He was an Italian guy
from Chicago who loved food as much as I
loved comedy. Since then, we’ve remained
in contact, and Chef has given me some
unbelievable restaurant recommendations—
and also introduced me to Sardel cookware.
(By the way, I should mention that I think I’m
something of a “chef” myself, making all the
meals in my house from breakfast to dinner to
desserts while my wife chirps over my shoulder,
telling me to “give it some more flavor!”)
When I heard Jeff was coming out with
a cookbook, I couldn’t wait to get my hands
on it. When I open a cookbook, it usually has
a picture, recipe, picture, recipe, and so on
and so forth. This cookbook was different. It
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Introduction
side! We’re like Chicago’s Italian American
Mogwai, except if you feed us after midnight
we only grow chubbier. Additionally, we all
live within a couple of miles of each other.
Add to this my dad’s two sisters, Aunt Fran
and Aunt Catherine, my grandma, my great-
aunts, the second, third, and fourth cousins,
the family friends you call your cousins but
really aren’t your cousins, Dad’s buddies, and
Mom’s girlfriends (all named Barb or Linda) and
you can start to deduce that at my house the
company was constant, the fun was endless,
and the food was plentiful.
Uncle Dave is popping in for some
coffee? My mom usually baked her homemade
coffee cake, laden with teeth-zingingly
sugary icing and paired with endless pots of
black tar coffee. Hosting little sister Emily’s
tenth birthday party or Dana’s confirmation
celebration? It was an absolute feast. Platters
of meatballs and mostaccioli, gallons of
charred burgers and jumbo hot dogs, vats of
oily sausage and peppers, simple yet succulent
pork roast swimming in juicy drippings, fire-
engine-red meat loaf, often mediocre cakes,
boxes of cannoli, Aunt Jae’s chocolate chip
cookies . . . It was always damn exciting to have

Come on over . . .
Madone, did I love hearing my mother
utter those words into the handset of our
wall-mounted landline phone with the
obscenely long cord. You see, these were the
pre–cordless phone days, and my mother had
customized the phone with an upgraded cord
that was at least 120 nautical feet long. She
could easily gab with her lady friends from any
room on the first floor, and at any given time
there would be two or three Mauro children
tangled up in its wake. The Mauro kids didn’t
care. When my mom spoke that phrase into
that phone, we knew two things would happen:
(1) people were coming over, and (2) We. Were.
Going. To. Eat.
I learned from a young age that company
coming over meant the presence of my two
favorite things: family and food. You see, I
come from a very large and very hungry family.
My mother has four siblings, and they all had
four children (except my uncle Neil—he had
three wonderful daughters . . . slacker). So,
if you carry the one and do some algebraic
math, you figure out real quick that I have
fifteen first cousins, who now have dozens of
kids as well. And that’s just on my mother’s
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so many food options while being surrounded
by gaggles of laughs and loved ones. My
cousins and I had so much fun sequestered in
the basement, wrestling, yelling, and putting
on stupid variety shows.
But ya know what I loved more than all
that family action? Being called up for dinner.
For forty years I’ve observed and
absorbed so much from the matriarchs in
my life: my mom, Grandma Kay, Aunt Jae,
Aunt Phil, Aunt Fran, and Aunt Catherine.
Each host had her own methodology, her
own idiosyncrasies, her own signature flavor. I
gleaned as much as I could while piling food on
plate after plate and watching people around
a table eat, drink, and laugh. Now, as a bona
fide card-carrying adult, living in my own home
complete with my own kitchen and my very
own family, I’ve become quite the host myself.
We have a house perfect for entertaining, and
we do so very, very often. Sarah, my partner
and wife for twenty years, will usually start
things off by saying, “Should we have people
over?” “Should we host Easter?” “What do you
think? Just have people over here on Saturday?
We can make pizza. Keep it simple, though . . .”
But it’s never quite so simple, is it? The
shopping, prepping, setting up, cooking, and
of course, the dreaded cleaning. I’m not saying
I’m here to make everything simple. That’s
near impossible. But I definitely can help with
tried-and-true recipes that have satisfied my
family for generations, as well as modern and
whimsical twists on some of my favorites that
I’ve developed over my career. I also have
plenty of time-honored tips that will help
ease your pain. Here is a list of Come On Over
commandments that I’ve compiled over the
years:

2
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THE TEN COME ON OVER
COMMANDMENTS
1. Though it’s never truly simple, you should
2.
3.
4.
5.
6.
7.
8.
9.

10.

keep it as simple as possible.
You can never overprepare.
One to zero apps. Keep your guests
hungry to make dinner the star.
You can never have too much ice.
Nothing is wrong with quality
disposables.
People will ask, “What should I bring?”
When in doubt . . . ice and booze.
Having a theme makes menu
planning easier.
Stay in your wheelhouse, and cook
what you know.
Enjoy the meal . . . if you can. Too
often the cook doesn’t sit down and
dine with the guests. I’m very guilty
of this, as are my wife, mother, aunts,
cousins, everyone. Make sure you
take a breath, make a plate and join
the family for a well-deserved meal.
It’s always worth it!

Come on, you know I’m right. It’s always
worth it! Sure, cleanup is indeed a bitch, and
things tend to get hectic when guests start to
arrive, but whether you’re hosting Christmas
Eve, July 4th, Uncle Neil’s seventieth birthday,
or just some coffee with your old man, there’s
always plenty of joy to be found in a gathering.
Some welcome the craziness of those first
moments when everyone shows up and there’s
a cacophony of “Where should I put this giant
dish full of many things?” and “Where do the
coats go?” and “You got any Pinot Grigio?”
Many love the middle piece, the actual meat

Come on Over

It’s those personal magical moments that
keep the host hosting, the guests gathering,
and the families fed, full and together. In a
world of screen-dominated dinners, it’s nice
to just say, screw it, “We’ll host . . . Come on
over!” So, fire up the grill, shuffle that playlist,
pop a bottle, and let’s break some bread.
Now the only question is . . . what should
we make?

of the party when drinks are flowing and the
playlist is actually playing. Quite a few are in it
for the end, when all is tidy, the leftovers are
wrapped, and you can enjoy your first peaceful
beverage and bask in the silent afterglow. Me,
I’m a sucker for those tasty ten minutes before
the brood floods in, when you and your loved
one can pour a glass of chewy red or crack
open a hazy IPA and enjoy that first swipe of
hummus or the inaugural shard from a fresh
wedge of crunchy Parm.

FROM LEF T:

Uncle Dave; Aunt Fran; father-in-law, Paul; Sarah; me; mother-in-law, Alice; and mom, Pam
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Come On Over!
E A R LY B I R D G E T S T H E B R U N C H . . .

I

rarely eat breakfast. I’m a big intermittent
faster and believe that it has contributed
to my overall weight loss and health.
I won’t bore you with finer points (I’ll save
that for a healthy-themed tome), but for
me it means that I usually eat only lunch and
dinner and stop eating immediately after
dinner, around 5:30 pm. But because I still and
always will adore breakfast meats, breakfast
breads, and eggs, I often eat breakfast for
lunch. Come to the Mauro house on any
given weekday around 1:00 pm and there will
be plenty of bacon and egg cookery going
on. Little did I know that this is an actual thing
that young adults do for fun! It’s called brunch,
and it’s literally eating both breakfast foods
and lunch foods for lunch while tossing back
twelve to fifteen bottom-shelf mimosas and
having lots of laughs and TikTok-ing on the
worldwide internet.
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Gus’s Kitchen Sink Frittata
MAKES 4 TO 6 SERVINGS

My father, Gus, did very little cooking when
I was growing up. He essentially made three
things: milkshakes, Atomic Hash Browns
(page 000), and this frittata. He reserved the
frittata for special occasions—usually Easter
and Christmas morning after mass. To put
it mildly, the making of this frittata was an
immense production involving cutting boards,
pan, spatulas, and puddles of albumin strewn
about the kitchen. Ingredient-wise, nothing
was off limits. Twenty-four large eggs, a pound
of cubed cheese, cold cuts, Italian sausage,
leftover chicken Vesuvio from the pizza joint—
each made an appearance at some point.
Once the eggs were cooked somewhat
firm, it was time for the flip. He would invert
a large dinner plate over the somewhat-runny
frittata, then precariously flip it on to said
dinner plate. We would watch from afar, like
front-row splash-zone spectators at Sea World,
nervous to get splashed but also kind of hoping
to get splashed. We’d gasp as it slid around the
dinner plate, dripping egg down to the floor.
But like a true maestro, Gus always guided the
frittata home by carefully sliding it back in the
pan, where it would finish cooking. Sure, the
kitchen looked like an egg-based crime scene,
but there was also a pretty darn great frittata,
evenly “fried” on both sides.
Looking back, Gus’s culinary method of
the frittata flip was totally preposterous yet
100 percent Gus: how to get successfully from
point A to point B in the most complicated way
possible.

6
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JEFFREY MICHAEL MAURO’S
PROFESSIONAL TIP: I’ve slightly updated the
methodology with a cleaner and much easier
method of popping the frittata under the broiler
to finish. As far as the ingredients, go to town
with whatever meat, cheese, or veg you have.
Also, if you’re feeling frisky, by all means, don’t
fear the flip . . . in honor of Gus.

Cook until the bottom is set and the top is still
wet and glistening, 2 to 3 minutes. Scatter the
cooked meats and cheeses evenly over the
frittata and season with salt and pepper to
taste. Use the spatula to press the ingredients
into the eggs.

5. Place the skillet in the oven and broil

until lightly golden on top and puffed up,
2 to 4 minutes. Let the frittata rest for about
5 minutes before slicing.
6. Slide the frittata onto a cutting board and
cut into wedges. Season with more salt and
pepper if desired.

8 slices bacon, cut into 1/4-inch pieces
1/2 pound bulk Italian sausage
12 large eggs
3 tablespoons half-and-half
1 cup grated Asiago (about 4 ounces)
1 cup grated provolone (about 4 ounces)
Kosher salt and freshly ground black pepper
1. Adjust an oven rack to the middle position

and preheat the oven to broil.
2. Place the bacon in an ovenproof 12-inch

nonstick skillet set over medium heat and cook
until just crisp, 4 to 5 minutes. Set aside on a
paper towel–lined plate.
3. Add the sausage to the pan and cook until
well browned, breaking it up as it cooks, 10
to 12 minutes. Add the sausage to the bacon,
leaving the pork fat in the skillet.
4. In a medium bowl, whisk the eggs and half-
and-half until smooth. Add the egg mixture
to the skillet with the pork fat and set it over
medium heat. Using a rubber spatula, stir the
eggs until they start to set, scraping and tilting
the pan to fill any gaps with the loose mixture.

Come on Over

Early Bird Gets the Brunch . . .
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Gus’s Atomic Hash Browns
MAKES 4 TO 6 SERVINGS

This is the overspiced hue you are
looking for. Red like a warning
sign . . . just like Gus makes ’em.

As chubby little ones, the Mauro kids would
always be served these hash browns with
Gus’s Kitchen Sink Frittata (page 000). It’s the
perfect pairing: crispy and intensely spiced
hash browns with the indulgent frittata. The
key to making this dish sing is adding way more
spices, salt, and pepper than you would think
is appropriate. Your eyes should taste it before
your tongue. That too is 100 percent Gus:
anything worth doing is worth overdoing.
JEFF’S TIP: Seriously, don’t be afraid to bump up
the heat and salt on these, and always, no matter
what, make them extra crispy. I love crisping up
only one side of these hash browns. The contrast
of ultra-oily, crispy potatoes with creamy, warm,
untouched potatoes is diner magic.

2 pounds russet potatoes, peeled, coarsely
grated on a box grater, and squeezed dry
in a kitchen towel
1 teaspoon granulated garlic
1 teaspoon smoked paprika

1/4 to 1/2 teaspoon cayenne pepper
1 teaspoon kosher salt
1/2 teaspoon freshly ground black pepper
2 tablespoons unsalted butter
2 tablespoons olive oil
1. Toss the potatoes, granulated garlic,

paprika, cayenne, salt, and pepper in a large
bowl.
2. Melt the butter and oil together in a large
nonstick skillet over medium heat, then add
the potatoes, pressing them down with a
spatula. Cook until crisp and golden brown on
one side, 5 to 7 minutes, or until you start to
see the golden brown “creep” up the edges.
To take the browns even further, cook 3 to
5 minutes more, peeking under the potatoes
to ensure that an extra-crispy texture is
achieved.
3. Place a lightweight cutting board over the
skillet and carefully flip so that the crispy side
is on top. Cut into wedges to serve.

Early Bird Gets the Brunch . . .
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Grapevine, Kentucky, Buttermilk Biscuits
MAKES 4 TO 6 SERVINGS

I fell in love with these biscuits at the same
time I fell in love with Sarah. We were barely
twenty-one, both still living at home with our
folks, and spent many an evening crashing at
each other’s homes—sleeping in “separate
bedrooms,” of course. We would often go out
hard on Saturday nights, hitting up Chicago’s
finest clubs: Jilly’s Retro, Red No. 5, Funk.
Sleeping over at Sarah’s house was the
best because every Sunday morning I would
wake to the smell of bacon sizzling, pork chops
frying, and biscuits baking. Bluegrass would be
playing on the system, and maybe Uncle Frank
was over, or Uncle Garland, or Uncle Harvey,
or Aunt Margaret. Nothing helped erase the
hangover from the previous evening like lively
conversation in a thicc-as-sorghum eastern
Kentucky drawl paired with a side of a warm
biscuit swimming in homemade sausage gravy
and fried pig meat. It was my first taste of the
Appalachian culture, which I quickly discovered
wasn’t too far from my Italian-American
upbringing. Accents, gallons of food, and
plenty of laughs and ball busting. I was quickly
hooked.
Sarah Edith Jones (née) is a true city
girl, born and raised in Chicago proper. Her
parents, though—Mrs. Marjorie Alice Ross
Jones and Mr. John Paul Jones—were born and
raised in the great state of Kentucky. Alice is
from a holler in Grapevine, Kentucky (Perry
County), and is one of seventeen children. My
father-in-law, Paul, is from the slightly more
bucolic Kentucky town of Barbourville and
once lost a trigger finger playing the “knife

10
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game” with his friend Bo McCoury.* Their
stories are just as authentic as their food,
especially Alice’s Sunday breakfast. Especially
these biscuits.
As of 2021, Sarah and I have been
together for twenty-one years. My mother-in-
law, Alice, has been making these biscuits in
the same cast-iron skillet for three times that
long, following her mother before her, who
made them in the same damn skillet.
LI’L JEFFIE’S TIP: The key is the flour; Alice
gets hers from Kentucky. Look for White Lily or
Hudson Cream self-rising flour. It’s legit.

4 cups self-rising flour, plus more for dusting
8 tablespoons (1 stick) salted butter, cut into
1-inch slices, plus more for serving
2 to 3 cups cold buttermilk
1 tablespoon vegetable oil
3 tablespoons salted butter, melted
Honey, for serving
Sausage Gravy (page 000), for serving
1. Preheat the oven to 425°F. Place a heavy

12-inch cast-iron skillet in the oven to preheat.
Chill a large bowl, pastry cutter, the flour, and
the sliced butter in the freezer for 15 minutes
before assembling the biscuits.
2. Add the flour to the chilled bowl. Working
quickly, cut the cold butter slices into the flour
using the chilled pastry cutter (or your fingers).
The goal is to form pea-size balls of butter. In
10 to 12 batches, stir in the buttermilk until the
dough is cohesive and moist.

Come on Over
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3. Turn out the dough onto a floured surface

and lightly press into a 1-inch-thick round.
Using a 4-inch biscuit cutter or the business
end of a dry measuring cup, cut out 6 to
8 biscuits. Repress the scraps and cut out
another biscuit or two.
4. Remove the skillet from the oven and add
the oil. Crowd the biscuits in the skillet so

that they are touching one another, brush
with the melted butter, and bake until golden
brown, 20 to 25 minutes. Let them cool for
a couple minutes and turn them out upside
down on a cutting board. Serve with plenty
of salted butter, honey, and a big ol’ boat of
gravy!

* My father-in-law actually lost two fingers. Bo McCoury,** who was playing alongside Paul, got spooked and threw both fingers
into the “crick.” One finger, the much-maligned middle finger, was promptly recovered and reattached by one of Kentucky’s
finest finger doctors. The other one? Lost to the waters. This story has passed through the grapevine enough to become official
lore. This is how the story lives in my mind—and it’s a perfect portrait of Paul. I do not want to seek out the actual story if it
indeed differs. I don’t care. I want it to last forever and ever and ever. I can’t help but run through the fantastical scenario in my
mind every time I take a fleeting glace at my father-in-law’s missing finger.
** Not his actual name. I made it up. Don’t want to ask Paul for clarification and facts because of the above . . .

Vanilla-Lemon Buttermilk Pancakes with Chantilly Cream
MAKES 8 LARGE PANCAKES

Like any young child on this planet Earth,
Lorenzo loves pancakes. I do have to confess,
though, that we often resort to the “just add
water” box mix. Sometimes you just don’t have
no time. These are totally worth it, especially
on a Sunday morning while Breakfast with the
Beatles is playing in the background, the coffee
is brewing, and, hopefully, the sun is streaming
through the kitchen window. Oh yeah . . . crispy
bacon is a must. Please serve this with crispy
bacon. If you can’t tell already, the Mauros love
crispy. Sure, you can drown this in good maple
syrup, but I prefer a generous dollop of fresh
Chantilly cream, which helps amplify the vanilla
and bright lemon flavors.
JEFF’S TIDBIT OF THE DAY: Make a double

batch for a crowd or, if cooking for future
you, individually wrap each leftover pancake
in plastic wrap and freeze. When it’s a hectic
weekday morning and you want something
homemade in your little one’s tum-tum, take
out a couple pancakes, unwrap, and slide into
your toaster on medium-low to simultaneously
defrost, reheat, and lightly crisp to the ideal
pancake texture.
TWO-T IPS TUESDAY: The Mauro house is
obsessed with our square flat-bottomed, shallow-
walled nonstick skillet. I realize that’s a lot of
descriptors, but this is perfect pancake pan. It
fits 4 pancakes (or grilled cheese sandwiches or
French toast slices or fried eggs) at once and
the low walls make it easy for a spatula to get up
in there and flip whatever is on the pan. It’s the

12
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most underrated pan in the world. We go through
one of these a year and usually just order the
OXO one off Amazon. Reminder: If you use your
nonstick pans a lot, be sure get rid of them once
they start showing wear and tear!
CHANTILLY CREAM

1 cup heavy (whipping) cream
1 tablespoon vanilla bean paste or 1 teaspoon
pure vanilla extract
3 tablespoons confectioners’ sugar
PANCAKES

2 cups all-purpose flour
2 tablespoons granulated sugar
1/2 teaspoon kosher salt
1/2 teaspoon baking soda
1 teaspoon baking powder
2 cups buttermilk
1/4 cup sour cream
2 large eggs
3 tablespoons unsalted butter, melted and
cooled
11/2 teaspoons vanilla bean paste or pure vanilla
extract
1 tablespoon lemon zest, plus 1 teaspoon for
serving
2 tablespoons fresh lemon juice
2 teaspoons vegetable oil
1/2 cup fresh blueberries, for serving
1. To make the Chantilly cream, combine the

cream, vanilla bean paste, and confectioners’
sugar in a large cold bowl. Using a hand mixer,

Early Bird Gets the Brunch . . .

continues
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whip on medium speed until medium peaks
form, 5 to 7 minutes. Cover with plastic wrap
and refrigerate until serving.
2. To make the pancakes, whisk the flour,
sugar, salt, baking soda, and baking powder in
a large bowl. Whisk the buttermilk, sour cream,
eggs, butter, vanilla bean paste, 1 tablespoon
lemon zest, and the lemon juice in a medium
bowl. Pour the wet mixture into the dry
mixture and gently mix with a spatula until just
combined but still lumpy. Do not overmix.
3. Preheat the oven to 200°F and place a wire
rack on a rimmed sheet pan.
4. Heat 1 teaspoon of the oil in a square flat-
bottomed nonstick griddle pan or nonstick

skillet over medium heat. Working in batches,
ladle 1/4 cup of the batter per pancake onto the
griddle. Cook the pancakes for 3 to 5 minutes,
until the bottom is golden and the top starts
to bubble. Flip and cook for another 3 to
5 minutes. Set the cooked pancakes on the
prepared rack in the oven to keep them warm.
Repeat to cook more pancakes to your family’s
desire. Trust me, if you don’t cook enough,
you’ll hear about it!
5. Top the pancakes with fresh blueberries
and the remaining lemon zest and serve with
Chantilly cream.

Early Bird Gets the Brunch . . .
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Four Ways to the Perfect Egg
Don’t ever underestimate the importance and nuances of egg cookery. There may be at least
thirty-two hundred ways to cook an egg correctly, but these methods are how I do it since they’ve
always worked for me at home. I purposefully omit hard-boiled eggs in my concept of “perfect” eggs
because they lie at no. 2 on my no-no list, right under cottage cheese and just above mayo-based
tuna fish salad.
Full disclosure: This recipe took the longest to shoot photos of, not because of the recipes or
food styling but because of my terrible habit of misspelling and rushing through things. The brilliant
“handwriting on parchment” idea was Lisa’s. Too bad she didn’t realize whom she was deeling [sic]
with.
Now let’s play Spot the Error:

Sunny Side Up

Fried

MAKES 2 SERVINGS

MAKES 2 SERVINGS

1 teaspoon olive oil
2 large eggs
Kosher salt
Freshly ground black pepper

1/2 tablespoon unsalted butter
2 large eggs

1. Set a 10- or 12-inch nonstick skillet

(whichever has a lid!) over medium-low heat.
Add the oil and swirl around to coat the skillet.
2. Crack the eggs into a small bowl and then
gently slide from the bowl onto the skillet.
Season with salt and pepper.
3. Cook until the bottom of the white is set,
then, using the corner of a thin spatula, poke
little slits in the egg white surrounding the
yolk to help the white “drain down” and make
contact with the pan, thus cooking it evenly.
Cover and cook 1 to 2 minutes, until the white
is totally set but the yolk still runny.
4. It’s easiest to slide the eggs right onto a
plate or into one’s mouthal area.

In a 10-inch nonstick skillet over medium-
low heat, melt the butter until the foaming
subsides, about 2 minutes. Crack the eggs into
a small bowl and then gently slide from the
bowl onto the skillet. Cook for 2 to 3 minutes,
or until the egg white just starts to solidify, and
flip. Cook for 1 minute more for over easy or 2
to 3 minutes for over medium.

Early Bird Gets the Brunch . . .
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Scrambled

Poached

MAKES 2 SERVINGS

MAKES 1 SERVING

2 large eggs
1/2 teaspoon kosher salt
2 tablespoons unsalted butter

1 teaspoon white vinegar
1 large egg
1. Fill a low-sided saucepan or high-sided

1. In a small bowl, whisk the eggs and salt until

the color is a smooth yellow, with no streaks of
white.
2. Set a 10- or 12-inch nonstick skillet over
medium-low heat (and I mean medium-low—
we don’t want color on these bad boys). Melt
1 tablespoon of the butter in the pan and swirl
it around to get an even coating.
3. Pour the egg mixture into the pan and let
it sit for about 45 seconds. Using a rubber
spatula, start moving the eggs around. You’ll
see the eggs on the bottom start to set.
4. Cook 4 to 5 minutes while continuing to
move the eggs around gently, creating little
egg pillows. At this point, the eggs should be
about 90 percent set. Turn off the heat and
add the remaining 1 tablespoon butter. Stir into
the eggs to create the creamiest scrambled
eggs you’ve ever had!

skillet with water to about 2 inches from the
top. Bring to a simmer over medium-low heat.
Add the vinegar.
2. Crack the egg into a ladle. Slowly lower the
egg into the simmering water, letting the hot
water fill the container but not releasing the
egg into the water. Let it sit like that for 15 to
20 seconds to start cooking the egg white,
then release the egg into the water. Cook for
about 3 minutes, until the egg white is set and
the yolk is still soft and runny. Use a slotted
spoon to remove the egg to a plate lined with
paper towels.

Mauro Method Bacon—
the Perfect and Friendliest Way to Bacon
MAKES 12 SERVINGS

The Mauro Method ensures a crisp cook
and easy cleanup with no stovetop splatter.
Because you overlap parchment around the
perimeter of a sheet pan, the fat will render
and pool around the bacon just like in a frying
pan and will fry the bacon to a perfect crisp.
The parchment barrier makes it so the fat will
not come in contact with the metal, creating
a mess or burning the fat. When the grease is
cool, just toss the parchment in the garbage,
or, better yet, reserve all that fabulous fat! No
draining or scrubbing messy bacon splatter off
your stovetop and backsplash. Save yourself
time and cleaning supplies. Trust in the
Method.

12 slices bacon, not too thick! (We love Oscar
Mayer for its balance of fat, sweet, and salt)
1. Preheat the oven to 375°F. Line a rimmed

sheet pan with parchment paper, overlapping
each side by 1 to 2 inches. Place the bacon in a
single layer on a sheet pan and bake, rotating
after 8 minutes, until the bacon reaches your
desired crispiness, 15 to 20 minutes. Remove the
bacon and let drain on a paper towel–lined plate.
2. While the fat is still in liquid form, pour
it into an airtight container and store in the
fridge for future use for up to 2 weeks. Or for
easy cleanup, set the tray aside to cool and
carefully toss the parchment with the solidified
fat directly in the garbage.

It’s all about the parchment overhang!
18 Come on Over
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Sausage, Egg, and Cheese Breakfast Sandos
MAKES 8 BREAKFAST SANDOS

Not sure who invented the sausage, egg, and
cheese breakfast sandwich, but I’m pretty sure
it was a prehistoric Neanderthal caveperson,
right after they discovered fire, chickens,
wheat, and cows. FACTS.
MR. MAURO’S TIMESAVING TIP: These freeze

very well and reheat perfectly in the microwave.
Grab, nuke, and go. By the time you get to the
family truckster or train and unwrap, you’ll swear
you just went through the drive-thru.
One 14-ounce tube packaged pork breakfast
sausage, cut into eight 1-inch patties
12 large eggs
3 tablespoons half-and-half
11/2 teaspoons sea salt
1/2 teaspoon freshly ground black pepper
4 ounces aged Cheddar, cut into 1/4-inch dice
8 English muffins, cut in half and lightly
toasted
1. Adjust an oven rack to the middle position

and preheat the oven to broil.
2. Set a 12-inch nonstick skillet over medium

heat. Add the sausage slices and press them
down until “smashed,” about 3/4 inch thick. Cook

20

Come On Over__9780062997081_1P.indd 20-21

5 minutes on each side, until slightly charred
and no longer pink in the middle. Remove the
patties and drain on a paper towel–lined plate.
Reserve the fat in the skillet.
3. Whisk the eggs, half-and-half, salt, and
pepper in a large bowl. Still on medium heat,
add the egg mixture to the fat in the skillet
and stir the eggs using a rubber spatula,
scraping and tilting the pan until large curds
form, 2 to 4 minutes. The egg mixture should
still be slightly wet. Sprinkle the cheese evenly
over the eggs.
4. Finish the eggs in the oven until they are a
spotty brown and puffed up, 2 to 4 minutes.
Using a pastry round or circular cookie cutter,
cut into rounds the same size as the English
muffin, about 3 to 4 inches.
5. Build the sandwiches with rounds of frittata
(and any extra shards of frittata for extra
protein) and sausage patties between English
muffin halves. Serve immediately or, for later
use, wrap in parchment, then tightly in plastic
wrap, and freeze. For a weekly grab-and-go
breakfast, defrost overnight, take off the plastic
(leave on the parchment), and microwave until
hot, 1 minute. You can also just pop the frozen
sandwich in the microwave for 1 to 2 minutes.
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Sausage Gravy
MAKES 4 TO 6 SERVINGS

This gravy must be made when making the
Grapevine, Kentucky, Buttermilk Biscuits
(page 000). There really is no choice. So
make sure you have a roll of fresh breakfast
sausage—Jimmy Dean or Tennessee Pride will
really do the trick. Do not substitute sausage
links. It just ain’t the same . . .
One 14-ounce tube packaged breakfast
sausage, cut into eight 3/4-inch slices
1 tablespoon unsalted butter
2 tablespoons all-purpose flour
1 cup whole milk
Kosher salt and freshly ground black pepper

is reached. Reserve the fat in the pan and set
aside the sausage on a paper towel–lined plate
for the main event.
2. Add the butter to the reserved fat and melt
it over medium heat. Add the flour and cook,
whisking constantly until it’s blond and has a
nutty aroma, 2 to 3 minutes. Slowly whisk in
the milk, then season with salt and pepper.
Simmer until thickened, 3 to 5 minutes.
3. Break two of the sausage patties into small
pieces and add them to the gravy for that
down-home vibe. Serve up the remaining
sausage patties with a gravy boat filled to the
brim and pour over everything you encounter
this morning.

1. Set a 12-inch skillet over medium heat and

add the sliced sausage. Brown it until crisp and
fairly dark on both sides, 5 to 7 minutes per
side or until an internal temperature of 165°F

Beggin’ for a biscuit . . .

Early Bird Gets the Brunch . . .
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Marjorie Alice Ross Jones’s Fried Pork Chops . . .
for Breakfast
MAKES 4 TO 6 SERVINGS

The first time I was served a fried pork chop
for breakfast I was actually taken aback. I mean,
who serves fried pork chops alongside fried
pork sausage and crispy pork bacon? A true
hero does, that’s who.
4 boneless pork loin chops (about 24 ounces
total), pounded to about 1/2 inch thickness
Kosher salt and freshly ground black pepper
2 tablespoons vegetable oil
1 cup self-rising flour
1. Season the chops liberally with salt and

pepper. If you remember and have the time,
place them on a sheet pan and refrigerate
uncovered overnight to dry brine. Try not to
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skip this step. This is my personal addition to
the recipe and it really makes for more tender
and juicier chops.
2. To cook, set a large skillet over medium
heat and add the oil.
3. Spread the flour on a large plate and add
1 teaspoon kosher salt and 1/2 teaspoon freshly
ground black pepper. Dredge each chop in the
flour and shake off the excess.
4. Gently place the pork chops into the hot oil
and fry for 4 to 5 minutes on each side, until
golden brown.
5. Serve immediately with biscuits and gravy
and sausage and bacon and eggs and hot
coffee and butter and honey and more biscuits.

Come on Over

These you can totally eat
with your hand, holding on to
that little bone.
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Cranberry-Walnut Irish Soda Bread Muffins with
Whipped Maple-Cinnamon Cream Cheese
MAKES 12 MUFFINS

My parents went on one big vacation a year,
without the four children. It was usually
somewhere totally eighties, like Acapulco
or Key West. They would leave us in the care
of my dad’s sisters, Aunt Fran and Aunt
Catherine, who were the best—and our most
requested—sitters. But every so often, they
weren’t available, so they would have to call
in the reserve babysitter. This was a young
twenty-something named Kathy Fiorito. She
somehow managed to keep us all on somewhat
of a schedule while successfully preventing
us from destroying our home or one another,
all the while being that cool and fun young
babysitter you read about in Judy Blume
novels.
It was like our own little vacation. Rules
were looser, pizza was delivered more
frequently, and Kathy often made us Irish
soda bread, which was odd considering she
was from an Italian-American household
and cooking for a bunch of Italian-American
children. Maybe it was because her boyfriend
was Irish, or my parents’ vacation usually
fell during the week of St. Paddy’s Day, or
maybe she was half Irish, which was rare yet
not unheard of in our world. Regardless,
I remember a loaf of somehow moist yet
crumbly soda bread sitting on the stove, just
waiting to be thoroughly smeared with a big ol’
hunk of cream cheese.

DR. MAURO’S SODA BREAD TIP OF THE
DAY: If you don’t have cream cheese, salted

butter is damn fine substitute.
Nonstick cooking spray
1/2 cup dried cranberries
1 cup Guinness Extra Stout
21/4 cups all-purpose flour
1/3 cup granulated sugar
2 teaspoons baking powder
1/4 teaspoon baking soda
1/2 teaspoon kosher salt
1 large egg
1 cup buttermilk
6 tablespoons unsalted butter, melted
1/2 cup chopped walnuts
Flaky sea salt, for garnish
Demerara sugar, for garnish
1 recipe Whipped Maple-Cinnamon Cream
Cheese (recipe follows), full-fat cream
cheese, or softened butter, for serving

Whipped Maple-Cinnamon
Cream Cheese
Use this magical blend on everything!
MAKES ABOUT 1 CUP

One 8-ounce package full-fat cream cheese,
at room temperature
1/4 cup pure maple syrup
1 teaspoon ground cinnamon
1 teaspoon kosher salt
1. In a large bowl, use a hand mixer on

medium-high speed to whip the cream cheese,
maple syrup, cinnamon, and salt until smooth.
2. Store in an airtight container in the fridge
for up to 2 weeks.

1. Preheat the oven to 400°F. Spray a

12-muffin tin liberally with nonstick cooking
spray.
2. Combine the cranberries and Guinness in a
small microwave-safe bowl. Microwave on high
for 45 seconds, then set aside to steep and
cool, which will saturate those cranberries with
all that lovely beer flavor. Strain and set aside.
3. Combine the flour, sugar, baking powder,
baking soda, and salt in a large bowl. Whisk the
egg, buttermilk, and butter in a medium bowl.
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Add the wet mixture to the dry and stir until
just mixed. Do not overmix—you just want all
the dry ingredients hydrated. Gently fold in the
cranberries and walnuts.
4. Fill each muffin well about three-quarters
full. Top each with a pinch of flaky sea salt and
demerara sugar. Bake for 18 to 25 minutes,
until a toothpick or cake tester comes out
clean.
5. Let cool for 5 minutes in the pan, then
quickly and carefully remove the muffins from
the tin. Finish cooling on a wire rack. Keep the
muffins for up to 2 days in an airtight container
at room temperature. To properly reinvigorate,
refresh in 400°F oven or toaster oven for
5 minutes.
6. Serve with Whipped Maple-Cinnamon
Cream Cheese, cream cheese, or butter.

Early Bird Gets the Brunch . . .
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Charred Corn Cakes with Fresno Syrup
MAKES 12 MEDIUM CAKES, TO SERVE 4 TO 6

That ain’t vanilla
ice cream. That’s
scoops of salted
butter.

Many consider the West Loop to be Chicago’s
culinary epicenter. Before everyone had a
restaurant in the West Loop, there was a lone
wolf, Wishbone, which was right down the
block from Harpo Studios and not far from
my dad’s real estate office on Taylor Street. It
had a very quirky vibe, with an innovative menu
heavy on the creole, Cajun, and brunch dishes.
On the menu was a corn cake dish that I
loved so much. The cakes were stacked high
and served with sweet and spicy syrup, and,
dare I say, they were somewhat sophisticated
for a chubby twelve-year-old.
FRESNO MAPLE SYRUP

1 cup pure maple syrup
1 Fresno chile, cored, seeded, and thinly sliced
CHARRED CORN CAKES

4 tablespoons vegetable oil
2 cups fresh corn kernels (from about 4 ears)
or one 12-ounce bag frozen corn
1 cup all-purpose flour
1 cup fine ground cornmeal
2 teaspoon sugar
2 teaspoons baking powder
1 teaspoon kosher salt
11/4 cups milk
6 tablespoons (3/4 stick) unsalted butter,
melted
1 large egg, whisked
2 green onions, thinly sliced on the bias

1. To make the peppery syrup, combine the

Fresno chile and maple syrup in a medium
saucepan over medium-low heat and bring to
a simmer. Reduce the heat to low and let steep
for about 20 minutes. When ready to serve,
remove the chile and place in a gravy boat. It’s
not just for gravy.
2. To make the corn cakes, set a 12-inch skillet
over medium-high heat. Add 1 tablespoon
of the oil and the corn and sauté for 4 to
5 minutes, until the corn is nicely charred.
Remove from the skillet and transfer to a large
plate to cool.
3. Combine the flour, cornmeal, sugar,
baking powder, salt, and 1 cup of the charred
corn (reserve the rest for garnish). Add the
milk, 2 tablespoons of the melted butter, the
egg, and the green onions and mix until fully
combined.
4. Heat 1 tablespoon of the oil in a square flat-
bottomed nonstick griddle pan (not a grill pan)
over medium heat. Working in batches, ladle
1/4 cup of the batter per corn cake onto the
griddle. Cook until fluffy and golden brown,
2 to 3 minutes per side. Repeat with remaining
batter, adding in another tablespoon of oil
before each batch.
5. Plate the corn cakes and top with dollops of
the remaining butter, a nice drizzle of Fresno
maple syrup, and the remaining charred corn.
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One of my
favorite bands,
Dr. Dog!

Come On Over!
H E Y, B R O , W E ’ R E W A T C H I N G T H E G A M E . . .
A N D P I C K U P S O M E I C E O N T H E W AY

I

am admittedly the least informed sports
fan in my personal universe. When I find
myself in a sports-focused conversation
I do one of two things: pretend hard or
just admit jokingly that I was busy during
that sporting match watching trashy reality
programming on Bravo or E!.
The only sports team I actively watch is the
Chicago Bears. My attention span can easily
handle one game a week for sixteen weeks.
Anything beyond that is a chore, and I’d rather
be cooking, serving, and eating. Therefore, I
love hosting any and all sporting events. I get
to devote all my attention to putting out a
fantastic spread of my guilty-pleasure foods.
The fried, the meaty, the cheesy, the bready . . .
cold beer, great company. This chapter hits
all the bases and knocks it out the park while
dunking footballs of flavor into the end zone
of your friends’ and family’s taste buds and
tummies. Nothin’ but net.
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Candied Bacon
MAKES 12 TO 14 SLICES

This method has been perfected for many
years. The key is good, fatty bacon. And
patience. Also timing: You need to pull it at the
right moment, where amber meets mahogany.
This is the bacon that puts the B in my BLT
Sliders (page 000).
Nonstick cooking spray
2 cups unpacked light brown sugar
12 to 14 slices medium-cut applewood smoked
bacon (the fattier the better)
1. Preheat the oven to 275°F. Spray a rimmed

sheet pan with nonstick cooking spray and set
a wire rack on the pan. Spray a second wire
rack and set aside.
2. Place the brown sugar in a pie dish. Gently
press each slice of bacon into the sugar until
coated (there can be patches of uncoated
bacon). Work quickly, as the brown sugar can
compromise the moisture of the bacon and
impede caramelization. Set the bacon on the
prepared rack set in the sheet pan as you work.
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3. Bake until super crispy and golden, rotating

the sheet pan midway through cooking, 50 to
60 minutes total depending on your oven and
the thickness of the bacon.
4. Remove the bacon right away to the other
prepared wire rack to keep it from sticking.
Cool for 30 minutes, until peak crispness is
achieved. Take a brittle bite and realize quickly
that this here bite of candied bacon is one of
the greatest bites you’ve taken. Maybe not
ever, maybe not even this year, but definitely
the best bite you’ve taken in a very long time.
5. Not making sliders? Serve this bacon on a
salad. Even on ice cream. Tell your love handles
they’re welcome. Eat immediately or store on
a wire rack in the fridge for up to 2 days to
keep the texture nice and firm. You can keep
at room temp for a half a day or so, but the
warmer your kitchen is, the quicker it will lose
it texture.
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BLT Sliders with Candied Bacon
MAKES 12 SLIDERS

BLTs have succeeded for millennia because of
they are the epitome of true sandwich balance.
Crispy, fatty bacon meets cool iceberg, creamy
mayo, bright tomato, and soft, sweet bread.
The addition of caramelized onions brings
some much-needed funk to this sandwich,
and since we’re using candied bacon, it helps
recalibrate the balance of this sandwich.
TIPS FROM THE SANDWICH KING: Make

sure that the bacon in your BLT is always crispy,
whether using the candied variety or not. Limp
bacon is a guaranteed Grade A sandwich
destroyer.
2 tablespoons vegetable oil
2 Maui (sweet) onions, cut into 1/4-inch slices
Kosher salt
Freshly ground black pepper
8 tablespoons (1 stick) salted butter, at room
temperature, for griddling
12 slider rolls (I like King’s Hawaiian sweet rolls
or Martin’s potato rolls)
1 recipe Candied Bacon (page 000)
3 Roma tomatoes, cut into 1/4-inch slices
4 crispy romaine lettuce leaves, each torn into
3 pieces
1 recipe BBQ Rub Aioli (recipe follows)
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1. Heat the oil in a large skillet over medium-

low heat. Add the onions and gently sweat out,
stirring only occasionally, letting the sugars
develop. If too much fond or crispy bits form
on the bottom of the pan and are at risk of
burning, deglaze with a couple splashes of
water and scrape with a wooden spoon to help
unstick the fond and incorporate it back into
the onions. This develops a ton of flavor along
the way. Cook until a deep golden brown,
about 30 minutes. Season with salt and pepper
and set aside.
2. As always, butter and griddle your bread!
Set a large nonstick skillet over medium heat.
Schmear butter on both insides of the bun and,
working in batches, place butter side down on
the skillet. Gently griddle until golden brown,
about 5 minutes.
3. To build a sandwich, place a layer of the
caramelized onions on the bottom half of a
bun, followed by 2 halved pieces of pig candy,
then the tomatoes (seasoned with a bit a salt),
1 lettuce leaf, and a nice schmear of the aioli
on the top bun only. Close and serve!
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BBQ Rub Aioli

The Best All-Purpose BBQ Rub

MAKES 1 CUP

M A K E S A B O U T 2 1/2 C U P S

1 cup mayonnaise
2 tablespoons The Best All-Purpose BBQ Rub
(recipe follows)
1 tablespoon Dijon mustard

1 cup turbinado sugar
1/2 cup granulated sugar
1/2 cup kosher salt
3 tablespoons chili powder
3 tablespoons smoked paprika
2 tablespoons granulated garlic
1 tablespoon onion powder
11/2 teaspoons cayenne pepper
1 teaspoon ground cumin
1 teaspoon freshly ground black pepper

In a medium bowl, whisk the mayo, BBQ rub,
and mustard until smooth. Refrigerate until
used.

Mix all the ingredients together in a small bowl.
Store in an airtight container in the pantry for
up to 3 months.

This shot reminds me of the mezzanine
seating at an opulent theater.

Hey, Bro, We’re Watching the Game . . . And Pick Up Some Ice on the Way
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The Most Addictive Sweet and Salty Nut Snack
MAKES ABOUT 2 CUPS

For some strange reason (constant hunger),
I must always have a bowl of homemade
roasted nuts at every get-together. Whether
salty, sweet, herbaceous, or spicy, a jazzed-up
bowl of fragrant roasted nuts always excites
your guests. They’re the perfect whistle-
wetter to pair with a hoppy beer or big glass
of chewy red wine, and they’re wonderful on a
charcuterie board as well, paired with cheese,
fresh fruit, and pickled peppers.
SOMEWHAT SERIOUS TIP FROM A NOT-S O-
SERIOUS GUY: If you want to save some coin,
bump up the spice level by upping the cayenne to
1/2 teaspoon. It will slow people down so the nuts
last longer, and you’ll have leftovers for the next
day, when you can truly enjoy them.

2 tablespoons unsalted butter
2 tablespoons unpacked light brown sugar
1/2 teaspoon kosher salt
1/2 cup whole raw almonds

I refused to hire a hand
model. I’m a “do your
own stunts” kind of
cookbook author.
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1/2 cup whole raw cashews
1/2 cup unsalted peanuts
1/2 cup whole raw pecans
1/4 teaspoon chili powder
1/4 teaspoon ground cinnamon
1/4 teaspoon ground cumin
1/8 teaspoon cayenne pepper
1 tablespoon roughly chopped fresh rosemary
1. Line a rimmed sheet pan with parchment

paper.
2. Melt the butter and brown sugar in a large
skillet over medium heat and add the salt. Add
the almonds, cashews, peanuts, pecans, chili
powder, cinnamon, cumin, and cayenne. Cook,
stirring often, until the sugar is melted and
the nuts are fragrant, 5 to 6 minutes. Add the
rosemary and toss. Immediately spread the nut
mixture on the prepared sheet pan.
3. Cool completely and serve, or store in an
airtight container for up to 2 weeks in the
pantry until your next pop-in guests!

Hey, Bro, We’re Watching the Game . . . And Pick Up Some Ice on the Way

37

10/2/20 4:24 PM

Pancetta and Parm Popcorn
MAKES ABOUT 8 CUPS

Popcorn and Chicago are best friends forever.
In fact, not only was the popcorn machine
invented here in Chicago, but so was the
Chicago mix (Cheddar and caramel; see
page 000) as well as Cracker Jacks. Popcorn is
embedded deeply in our city’s DNA, and if you
don’t believe that, I invite you to come watch
me watch a movie at an actual movie theater,
with a tub of popcorn between my legs.
It’s a massacre. Popcorn everywhere . . .
on my lap, on my sweater, in my mouth.
Nothing is better than a couple leftover “shirt
corns” that you discover stuck to your shirt
once you think the tub has run dry. It’s like the
surprise dessert course after the main dessert
course in a high-end prix fixe tasting menu. It’s
why I go to the movie theater. Popcorn and
previews.
AMAZING TIPS FROM AN AMAZING GUY:

This is a great appetizer for a party: salty, funky,
and cheesy with just a bit of sweetness. It pairs
amazingly with ice cold Belgian ale while bingeing
true-crime content.
1 pound thick-sliced (1/4-inch) pancetta, diced
3/4 cup good-quality popcorn kernels
1 tablespoon kosher salt
1 tablespoon packed light brown sugar
2 tablespoons unsalted butter, melted
1 cup shredded Parmigiano-Reggiano
(about 4 ounces)
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1. Place the pancetta in a cold large heavy-

bottomed soup pot. Bring to medium heat
and slowly render the pancetta, stirring
occasionally until very crispy. Be careful not
to burn. Set the pancetta aside to drain on a
paper towel–lined plate and reserve the fat in
the pot.
2. Add three test kernels to the pot and cover.
Once they pop, add the rest of the kernels
and partially cover to let out steam. Once
they start popping aggressively, shake the pot
fairly vigorously back and forth to keep things
moving. Make sure to not keep the cover
completely sealed; always let it vent to ensure
popcorn stays light and crunchy and not
saturated with moisture. When the popping
frequency slows down, take the pot off the
heat.
3. In a small food processor, blend the salt and
sugar to create popcorn dust. Store extra dust
in an airtight container in the pantry for your
next popcorn session.
4. Drizzle the butter over the popcorn and stir,
then add the pancetta, cheese, and a couple
pinches of the popcorn dust to taste. Shake
vigorously to mix.
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Pretzel-Coated Boneless Wings with Easy Cheese Sauce and
Liquid Gold Honey-Mustard Sauce
MAKES 4 SERVINGS

“Bone, Bone, Bone
Bone Bone Bone
Bone-less . . .” Bone
Thugs-n-Harmony

When presented with the choice of regular
bone-in wings or boneless wings, I usually opt
for the boneless variety: first, better meat to
crisp to sauce ratios and, second, zero waste.
I do enjoy bone-in wings, but, man, often
houseguests can get careless with their refuse,
leaving bones strewn about the living room
and glued to tiny paper plates with schmears
of ranch and stray stalks of celery. This Buffalo
boneyard can single-handedly decimate the
smooth vibe of your well-prepared get-
together.
This recipe combines all the fun flavors
of a ball game: pretzel, cheese sauce, and
mustard. These are a slam dunk every time.
NOTE: The photo shows them deep fried, which
is the recommended method. Baking is great,
too! Just a little less naughty . . .

11/2 pounds chicken tenders or skinless,
boneless breast halves, cut into 11/2-to
2-inch pieces
1/2 cup Liquid Gold Honey-Mustard Sauce
(page 000), plus more for serving
Nonstick cooking spray or 2 cups vegetable oil
(if you’re frying the tenders)
1 cup all-purpose flour
3 large eggs, whisked
11/2 cups finely pulverized salted pretzels (about
the consistency of coarse Lake Michigan
sand, not white powder tropical beach
sand)

Chopped fresh flat-leaf parsley, for garnish
Easiest Cheese Sauce of All Time (page 000),
for serving
1. Place the chicken in a gallon zip-top bag

with the honey-mustard sauce and squish the
sauce all around to incorporate. Marinate in
the refrigerator for at least 2 hours and up to
8 hours.
2. Adjust an oven rack to the middle position
and preheat the oven to 450°F. Spray a
rimmed sheet pan with nonstick cooking spray
and set a wire rack on the pan. Alternatively,
preheat a deep fryer to 350°F.
3. Create a breading line with three separate
large shallow bowls. Place the flour in the first
bowl, the whisked eggs in the second, and the
pretzels in the third. Working with one tender
at a time, use one hand to dredge it in the
flour, shaking off any excess. Use your other
hand to dip the tender in the eggs, coating it
completely. Use your dry hand to evenly coat
the tender with the pulverized pretzels.
4. If baking, place the coated chicken on the
prepared sheet pan. Bake for 12 to 14 minutes,
or until the internal temp registers 165°F. If
frying, place the chicken gently in the oil and
fry in batches for 4 to 5 minutes a side, or until
golden and the internal temperature reaches
165°F.
5. Top with chopped parsley and serve with
more honey-mustard sauce and a sidecar of
cheese sauce.
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Easiest Cheese Sauce of All Time
MAKES ABOUT 3 CUPS

This cheese sauce is as close as you’re going
to get to canned orange (or maybe yellowish)
nacho cheese sauce. I have a special place in my
heart for canned weirdly neon orange/yellow
cheese sauce. I remember in grade school we
would often luncheon at the Italian beef stand
down the street. Called Annie’s Beef, it was run
by the friendliest Korean guy named Simon and
his wife, and while their Italian beef sandwiches
were somewhat dismal, their burgers were on
point—char-grilled to order and totally delicious.
Especially with a side of cheese fries.
These were the pale yet crispy fry variety
served in a flimsy paper boat with a 3-ounce
Styrofoam cup of bright orange cheese sauce.
Because we were young, mischievous boys,
we would often have cheese fry races, which
involved flinging cheese-covered fries at the
wall to see which one would slide and fall down
first. Come to think of it, that was a pretty dicky
move and totally unacceptable. I’m so very
sorry, Simon . . . You deserved better than that.
This cheese sauce is by far the most stable
cheese sauce I’ve ever made. It doesn’t break,
clump, or get grainy. It’s also extremely tasty
and customizable, so you can experiment
with different cheeses to achieve different
flavor profiles. It’s great on nachos and grilled
cheeseburgers, as a base for stovetop mac and
cheese, and for adhering fries to the wall of
your local fast-food joint (just be sure to clean
up after yourself).
TOP-N OTCH TIPS FROM YOUR PAL JEFF:

You can experiment with different kinds of
cheese, but always do two things: grate your own
(the pregrated stuff just doesn’t melt the same
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due to its anticaking agents), and always choose
one creamier melting cheese (Fontina, Jack,
American, Velveeta) and one salty and sharp
cheese (Cheddar, Asiago, blue, Gouda). And no
stringy melting cheese like mozzarella!
One 12-ounce can evaporated milk
2 teaspoons Dijon mustard
1 teaspoon hot sauce, such as Cholula
1 cup freshly grated sharp Cheddar (about
4 ounces)
1/2 cup freshly grated pepper Jack (about
2 ounces)
2 ounces blue cheese, freshly crumbled
1 tablespoon cornstarch whisked with
2 tablespoons water, as needed for
thickening
1. Set a medium saucepan over low heat.

Add the evaporated milk, mustard, and hot
sauce and whisk until smooth. Bring to a light
simmer and then slowly whisk in the cheeses.
Lightly simmer until the sauce thickens, stirring
constantly for about 5 minutes, until all the
cheese is melted and the sauce is silky and
smooth. If you need to thicken the sauce,
whisk in a little cornstarch slurry and simmer
until the desired thickness is achieved.
2. This cheese sauce can hold on the stove
over very low heat until ready to serve. If you
need to make it in advance, just cool to room
temperature and store in an airtight container
on the fridge. When it’s time to reheat, place in
a small saucepan over medium heat, add 2 to
3 tablespoons milk, and whisk vigorously until
you smooth things out and the cheese sauce is
fully warmed through, about 10 minutes.
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Nacho “Boil”
MAKES UP TO 12 SERVINGS

As landlocked children in the Chicagoland
area, we didn’t experience shrimp boils, crab
boils, lobster boils, or any saltwater seafood-
based boils, for that matter. Therefore, we
missed out on this dump-on-the-table-style
communal way of eating. But I’m going to
be honest—I’d rather chow down on cheesy
chorizo nachos than boiled shrimp any day of
the week. And that is why this recipe exists. It’s
as fun to plate and serve as it is to eat.
Go crazy with this. Do it free form like
Jackson Pollock or get cubist like Picasso.
Just remember, no gussied-up chip will taste
the same; each will be a different eating
experience. That’s the beauty of nachos.
NOT SO MUCH A TIP FROM JEFF BUT
RATHER A BRILLIANT OBSERVATION:

Nachos are the snowflake of food. No two are
alike.
Two 14-ounce tubes chorizo, casings removed
One 15-ounce can black beans, drained and
rinsed
1 teaspoon ground cumin
1 teaspoon chili powder
Two 16-ounce bags good-quality, super-hearty
tortilla chips
1 recipe Easiest Cheese Sauce of All Time
(page 000)
1 cup sour cream

4 green onions, thinly sliced on the bias
2 Roma tomatoes, cut into a small dice
1 cup chopped fresh cilantro
1 cup drained pickled sliced jalapeños
1. Place the chorizo in a medium nonstick pan

over medium-high heat. Cook for 10 minutes,
stirring a couple times to break up the meat,
until the chorizo is cooked through and slightly
browned. Use a slotted spoon to scoop the
chorizo onto paper towels to absorb the fat,
reserving 1 tablespoon of the fat in the pan.
2. Add the beans, cumin, and chili powder to
the pan and cook until heated through, about
5 minutes, stirring occasionally.
3. Cover your table with long sheets of
parchment or peach paper.
4. Plan on two layers of nachos! Spread
an even layer of chips over the parchment.
Sprinkle half the chorizo and beans over chips,
then ladle half the warm cheese sauce over
the top. Repeat with another layer of chips,
chorizo, cheese sauce, and beans. Top with
a bunch of tablespoon-size dollops of sour
cream, the green onions, tomatoes, cilantro,
and jalapeños.
5. Make all your loved ones wash the bejesus
out of their hands, and then sound a blowhorn
to signify the start of this event. Do not let
anyone leave until it’s all gone.

This is the size of medium folding table.
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Sweet and Sticky and Crispy Korean Chicken Wings
MAKES 4 SERVINGS

The magic of these delectable wings is that
once they are coated in the sauce and butter,
they stay crispy and saturated with flavor for
a good 10 minutes, just enough time for you
and yours to devour these with minimal breaks
for breathing. The double-fry method not only
makes these super crispy but also easier to
make ahead.
WING TIPS: Have a bone bowl nearby to prevent
the inevitable cleaned-wing boneyard around
the app table. Keep all that unsightly rubbish
centralized and easily dumpable.

Canola oil, for frying
2 garlic cloves
One 1-inch piece ginger, peeled
3 tablespoons soy sauce
3 tablespoons gochujang (Korean chile paste)
11/2 tablespoons rice vinegar
1 tablespoon Asian untoasted sesame oil
1 tablespoon honey
2 tablespoons unsalted butter
16 chicken wings (about 13/4 pounds), flats and
drums separated
Kosher salt and freshly ground black pepper
1/2 cup all-purpose flour
1/2 cup cornstarch
1 teaspoon baking powder
1/4 cup sesame seeds, toasted
2 green onions, thinly sliced on the bias
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1. Heat 2 inches of canola oil to 350˚F in a

6-quart heavy-bottomed pot over medium-
high heat.
2. Using a Microplane, grate the garlic and
ginger into a medium saucepan over medium
heat. Add the soy sauce, gochujang, vinegar,
sesame oil, and honey and bring to a simmer
for 5 minutes, until thickened slightly. Mix in
the butter and transfer the sauce to a large
metal bowl.
3. Season the chicken with salt and pepper.
Whisk the flour, cornstarch, baking powder,
and 1 cup water in a large bowl. Add the
chicken and toss until coated, then toss the
chicken in a strainer to remove all but a thin
layer of the cornstarch mixture.
4. Working in batches, fry the chicken until
golden, 6 to 8 minutes. Drain on paper towels
and rest for 1 hour or up to 3 days in the fridge,
covered. Return the oil to 350˚F. Fry the
chicken again until crisp, 6 to 8 minutes more.
Drain again.
5. Toss the chicken in the sauce and garnish
with toasted sesame seeds and green onions.
Serve immediately and eat immediately. Wings
are best served hot and crispy.

Again, I didn’t bring
in a stunt eater to work
on these wings. This
was all me.
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