
A NEW TAKE ON BREAKFAST

The rnorning neu's is that brenkfast is getting more ancl rnore indulgent, rvith chefs using farniliar ingre.lients and

frrnns to nile or-r flavor like ne','er before.

Blueberries at hreakfast aren't a nerv iclea, but str-rffe.l French toast seems to be the breakfast of the rnoment,

with rnar-r1' chefs hoth stuflir-rg and piling on the indulgence. Executive Chef J.J. Kingery of Wild Eggs in Louisville,
Kr'., .loes a Blueberrv French Toast Sanelrvich str.rffe.i rvith sweetene.l crearn cheese an.l toppecl rvith brandied

fresh blueberries. Marcy Erhartl, senior'accour-rt executive at Lewis & Neale, the puhlic relations agency for the

U.S. Highbush Blueberry Council, con6rms thar this dish is as rasry as

it sounds.

The Arnerican Egg Boartl's Eggscellent Chef Ambassador Heather

Terhune at the Atrvood Caf6 in Chicago created Eggs Benedict

Souffl6, crossing an egg souffld with a Bene.lict. This cheesy, harnmy,

egg-rich custard is baked an.l place.l atop an English rnr-rflin, then
topped with a generous dollop of Hollandaise sauce. Baking a souffl6

also rnakes this an easier rvav to menu Bene.lict. r.l'ith no i la rninute

poaching involved.

Chef Heather Terhune dreamed up an egg souffl6 to make
eggs Benedict an easier morning prep, but no less indulgent.


