Matthew May's

TEACHING KITCHEN

“Breakfast For Dinner”
May 17, 2025

PERFECTLY POACHED EGGS

4 eggs
2 TBSP vinegar (white or apple cider)
3 quarts water

In a medium size saucepan, bring water to a low simmer. Add vinegar to water. Carefully, crack one egg
at a time into a small bowl or ramekin. Crack each egg into its own ramekin. This will make the process
of adding the egg to the water much easier, resulting in a better poached egg. Using a spoon, stir the
water to create a vortex in the middle of the water. While the water is spinning, add one egg into the
center of this vortex. Set a timer for three minutes for firm whites with a creamy yolk. The egg whites
should form tightly around the yolk. Using a slotted spoon, carefully remove the egg and transfer to a
plate. Continue cooking your eggs, one at a time into the center of the vortex. Serve while still hot on
eggs Benedict, potato hash, steamed asparagus, butter toast, etc.

HOLLONDAISE SAUCE

4 egg yolks

1 TBSP fresh lemon juice
2-cup unsalted butter, melted
Pinch salt

Pinch cayenne pepper

In a small mixing bowl, add four egg yolks; whisk to combine. In a small saucepan, melt butter over low
heat. Before proceeding to the next step, place your small mixing bowl on a kitchen towel for stability.
Slowly drizzle the warm melted butter into the egg yolks while whisking vigorously the entire time. The
hollandaise will begin to thicken and lighten in color as air is incorporated. Add lemon juice, cayenne, and
salt; whisk to combine. Serve immediately.

ORANGE PECAN FRENCH TOAST STRATA

1 loaf French bread, slightly stale or day-old
6 eggs, beaten

1 Y2-cups half and half

1-cup orange juice

1-cup pecan halves

1 TBSP. vanilla

1-tsp. ground cinnamon

1-cup brown sugar

1 TBSP. unsalted butter, softened




Optional: maple syrup and/or powdered sugar to garnish

Preheat oven to 350°F. Toast pecans in hot oven 7-10 minutes, or until golden brown; set aside. Using
your fingers or paper towel, evenly spread softened butter in a 9X13-inch baking dish. Slice bread into 1-
inch slices. Shingle bread slices in baking dish from one end to the other and repeat this step until bottom
of baking pan is covered. Spread half the toasted pecans over this bottom layer. Continue to shingle rest
of the bread over the bottom layer of bread. In a medium-size mixing bowl, crack eggs and whisk until yolks
are combined with the egg whites. Add half and half, orange juice, cinnamon, and vanilla. Whisk until
completely combined. Pour mixture over bread. Allow 10-15 minutes for bread to absorb the liquid. You
may need to gently press down on the bread to allow egg-liquid mixture to be absorbed by all the bread.
Sprinkle remaining pecans and brown sugar over the top. Gently press down the top layer again to
submerge it under the egg-liquid mixture. Cover baking dish with foil and bake 30 minutes. Remove foil
and bake for an additional 15-20 minutes, or until top layer becomes golden brown. Remove from oven and
cut into portions. Serve with softened butter, maple syrup and sprinkle with powdered sugar.

BOURBON MAPLE SYRUP

1-cup organic maple syrup

Y2-cup bourbon

Ya-cup water

1 stick unsalted butter

Pinch of salt (we used Matthew’s Bourbon & Brown Sugar Sea Salt in class)

Combine all ingredients in a small saucepan, and heat over medium heat until sauce just comes to
a boil. Taste and adjust bourbon or salt if needed. Remove from heat and serve.

PUFF PASTRY CARDAMOM CINNNAMON ROLLS

1 sheet frozen puff pastry, thawed

2-TBLS. melted butter

%-cup brown sugar

%-cup cardamon sugar (from www.matthewmay.org)
1-tsp. ground cinnamon

Preheat oven to 350°F. In a small bowl, combine sugars and cinnamon; stir well to combine. Line a
baking sheet with parchment paper or spray a 6”X9” loaf pan with non-stick cooking spray. (I prefer the
loaf pan, as this will force the cinnamon rolls to rise higher than on a baking sheet). Unfold pastry on a
lightly floured surface. Brush pastry with melted butter. Sprinkle brown sugar mixture evenly over pastry.
Roll the sheet toward you as tight as possible, without ripping the dough. With seam side down, slice
pastry with a sharp knife into 6 equal-sized rolls. Place each roll cut side-up on the baking sheet or loaf
pan. Bake in preheated oven until rolls have puffed and browned, 20 to 25 minutes.

POWDERED SUGAR GLAZE

3-cups powdered sugar
1-tsp. pure vanilla extract
Ya=Y2-cup cream or milk

In a small mixing bowl, combine powdered sugar and vanilla; stir. Slowly add half of the milk or cream;
stir. If you want your glaze to be thinner, add more milk. If you want your glaze to be a bit thick, you might
not want to add anymore cream. Drizzle over cinnamon rolls and enjoy!



