


Double Garlic Greens Ú Fennel, Tomato & Parmesan Breakfast Salad with Poached Eggs
Fig, Blue Cheese & Prosciutto Tartine Ú Fried Green Tomatoes & Eggs 

Herb-roasted Breakfast Potatoes Ú Indian Spiced Chickpea Salad Ú Pear & Ginger 
Baked French Toast Ú Pumpkin Pancakes with Persimmons & Pecans

Spicy Pimento Cheese & Bacon Tartine

Winter 
Baked Eggs en Croute with Ham & Leeks Ú Beet & Blood Orange Salad 

Biscuits & Sausage Gravy Ú Cranberry Beans with Black Kale & Red Chiles
Kale, Potato & Mushroom Sauté with Baked Eggs Ú Noah’s Vegetarian Breakfast Torta

Smoked Salmon & Fennel Scramble
Spicy Sausage & Cheddar Grits Ú Swiss Chard Gratin

Wilted Garlic Greens Ú Wilted Spinach & Lentil Salad With Poached Eggs

Desserts & Baked Goods

Apricot Crostada Ú Caramel Apple Pie Ú Caramel Monkey Bread 
Chocolate Cream Cheese Brownies Ú Chocolate Pot de Crème with Olive Oil & Sea Salt 

Cinnamon Rolls Ú Coconut Layer Cake Ú Green Tea Cake Ú Lemony Lemon Bars
 Maple Pecan Sticky Buns Ú Nectarine Cornmeal Upside Down Cake 

Nectarine Hand Pies Ú Oatmeal Cream Pies Ú Peach & Pluot Pie
 Pink Grapefruit Chiffon Cake Ú Plum Bars with Pear, Cranberry & Walnut Compote
Red Velvet Cupcake Ú Shaker Lemon Pie Ú Thin & Crispy Chocolate Chip Cookies

Staples 
Apple Cider Vinaigrette Ú Breadcrumbs Ú Chipotle Aioli Ú Cilantro Pesto 

Cream Cheese Pie Dough Ú Mint Iced Tea Ú Raspberry Lemonade 
The Perfect Fried Egg Ú The Perfect Poached Egg Ú The Perfect Scrambled Eggs 

Tomatillo Salsa Ú Vanilla Bean Whipped Cream

Guide to the Recipes

What’s Vegetarian Ú What’s Vegan Ú What’s Gluten-Free

Gratitude 
 Index

What’s Inside

From Punk Rock to Pulled Pork

Spring

Artichoke Baked Eggs Ú Arugula Salad with Strawberries & Goat Cheese
Asparagus & Purple Spring Onion Frittata Ú Asparagus with Gremolata 

Bread Pudding with Bacon & Herbs
Crab Cakes & Eggs with Chipotle Aioli & Cilantro Pesto Ú Crabby Deviled Eggs

English Pea, Asparagus & Edamame Salad 
Garden Lettuces & Herbs with the Perfect Poached Egg 

Indian Spiced Carrots Ú Rhubarb Compote Ú Scalloped New Potatoes with Cheddar
Vegetarian Red Flannel Hash

Summer

Baked Eggs in Spicy Tomato Sauce Ú Best Cobb Ever Ú Granola & Yogurt Parfait
Heirloom Bean & Tomato Salad Ú Mabel’s Short Stack 

Orange Ciabatta French Toast with Berries
Orzo, Tomato, Arugula & Kalamata Olive Salad Ú Peach & Burrata Salad

Spicy Melon & Peanut Salad Ú Tomato & Goat Cheese Frittata 
Tomato & Onion Provençal

Tomato & Spinach Frittata with Green Tomato Chow Chow
Tomato, Avocado & Fried Egg Tartine

Zucchini & Potato Hash Browns with Poached Eggs & Sweet 100 Tomatoes

Preserving the End of Summer

Basil Pesto Ú Bread & Butter Pickles Ú Dilly Beans Ú Green Tomato Chow Chow 
Oven-dried Tomatoes in Olive Oil Ú Quick Tomato Sauce

Spicy Ketchup Ú Spicy Refrigerator Pickles Ú Spicy Pickled Beets

Fall

Apple & Sausage Scramble with Fried Sage Ú Braised Pork with Greens & Eggs
Brussels Sprouts & Potato Hash with Poached Eggs
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Bread Pudding with Bacon & Herbs

We use a lot of bread at the restaurant, so we’re always inventing new recipes to make 
good use of the day-old stuff. I like thinly sliced, country-style white bread, but you can 
use any leftover bread that is good quality. We always serve variations of this recipe on 
the weekends. Pair it with fresh seasonal fruit or a small salad with olive oil and lemon to 
complement the richness of the bread pudding. 

Serves 6 to 8

10 slices applewood-smoked bacon
3 tablespoons unsalted butter, softened
4 tablespoons finely chopped chives
4 tablespoons finely chopped basil
3 tablespoons finely chopped parsley 
3 tablespoons finely chopped oregano 
1 ��cup grated good cheddar (such as Hook’s 

or Cabot Clothbound)
1 �cup grated Gruyère, plus 3 tablespoons 

for garnish

9 �to 10 slices good-quality stale white 
bread, or any other bread, crusts 
trimmed and reserved for another use 

2 teaspoons sea salt, divided
2 �teaspoons freshly ground pepper, divided
10 large eggs  
3 cups heavy cream
2 cups milk
1/2 teaspoon ground nutmeg
1/2 teaspoon cayenne pepper

Fry bacon in a large skillet over medium heat until crisp, about 4 to 5 minutes. Cut into 
2-inch pieces and set aside on a paper towel to drain fat.

Rub a medium baking dish (about 10 1/2” x 7” or 1-quart gratin dish) with softened 
butter. In a medium bowl, mix together chives, basil, parsley, oregano, bacon, cheddar, 
and 1 cup Gruyère. Line baking dish with a layer of bread (about 3 slices), trimming to 
fit if needed. Season bread with 1 teaspoon each salt and pepper. Scatter half of the bacon-
cheese mixture over the bread. Repeat with a layer of bread and the remaining half of the 
bacon-cheese mixture. Finish with a layer of bread. 

In a medium bowl, beat eggs with cream and milk. Season with 1 teaspoon each salt 
and pepper, nutmeg, and cayenne, and mix well. Pour egg mixture over bread. Sprinkle 
remaining 3 tablespoons Gruyère on top and cover with plastic wrap. Let sit in refrigerator 
for 24 hours. 

Preheat oven to 325°. Remove plastic wrap and bake for 45 minutes. Check doneness by 
inserting the tip of a knife into the center of pudding. The knife should come out clean. If 
it doesn’t, cook for 5 minutes more and test again.

Song: Superfly, Curtis Mayfield
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Mabel’s Short Stack

This is one of the most popular dishes on our menu, and, not surprisingly, it was inspired 
by an Ina Garten recipe. Before I opened Auntie Em’s, I went to a cookbook signing that 
she did at UCLA. We really hit it off, so we went out with some friends of mine for drinks 
after the signing. I ended up sharing an appetizer recipe with her that she used in one of 
her cookbooks. When I was getting ready to open Auntie Em’s, I often talked with Ina on 
the phone, and she gave me lots of good pointers and tips on running a café. She was really 
a big help. 

As for the name of the dish, it’s in honor of my friend Jimmy Hole’s dog, Mabel, who 
has very short legs.

There are three important keys to this recipe. Whipping the egg whites makes the 
cakes light and fluffy. Make sure to whip them until stiff peaks form. Topping the cakes 
with the freshest in-season fruit is also key. Berries and stone fruit work best, but get 
creative according to what’s in season and what you find at the farmers’ market. And lastly, 
use only pure maple syrup! 

Makes 12 4-inch pancakes 

1 1/2 cups flour
2 tablespoons plus 2 teaspoons granulated sugar
1 tablespoon plus 1 teaspoon brown sugar
2 teaspoons baking powder
3/4 teaspoon baking soda
1/4 teaspoon sea salt
2 large eggs, separated
1 1/3 cups buttermilk
4 �tablespoons (2 ounces) butter, melted,  

plus more for cooking pancakes
1 teaspoon vanilla extract
4 �cups of mixed in-season fruit, such as blackberries, raspberries, blueberries, and/or sliced 

strawberries, peaches, pluots, plums, or figs
Pure maple syrup, warmed, for serving

Preheat oven to 200°. In a large bowl, mix flour, granulated and brown sugars, baking 
powder, baking soda, and salt. Set aside.

In a small bowl, mix egg yolks, buttermilk, butter, and vanilla extract. Add to dry 
ingredients and mix well.

Using a stand mixer, hand mixer, or whisk, whip egg whites until stiff peaks form (the peaks 
should hold their shape). Gently fold egg whites into batter, being careful not to over mix.

Heat a medium sauté pan, cast iron skillet, or griddle over medium-high heat. When the 
pan is hot, add enough butter to lightly coat the bottom of the pan and pour in 1/4 cup 
batter. Cook until pancake is golden brown on the bottom, about 1 to 2 minutes after 
bubbles begin to form in the center. Flip and cook until golden brown on the other side, 
about 1 to 2 minutes longer. Total cooking time is about 5 to 6 minutes. Remove pancake 
to a plate and repeat with remaining batter, adding more butter as needed. 

To serve, place 4 plates in the oven until warm, about 5 minutes. Divide pancakes between 
plates and top each with 1 cup of fruit. Serve immediately with maple syrup.

Song: Pancakes, Mark Sultan
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Fig, Blue Cheese & Prosciutto Tartine

The floral sweetness of figs paired with the tang of blue cheese and the salty savoriness of 
prosciutto make for a perfect flavor combination. In season from June through early fall, 
figs have a delicate skin and a juicy, soft, velvety inside. They won’t ripen once they’re 
picked, so make sure you choose ripe ones. You know they’re ripe if they feel heavy for 
their size and have a floral, honey smell at the stem. I love Black Mission figs, but you can 
always use Brown Turkeys or Calimyrnas, which are a beautiful pale green color.

Makes 4 tartines

4 tablespoons Blue Cheese Spread (see recipe below)
4 slices ciabatta bread 
Leaves from 2 sprigs thyme
4 thin slices prosciutto
8 figs, such as Black Mission or Brown Turkey
1/4 cup roughly chopped hazelnuts, toasted

Spread 1 tablespoon Blue Cheese Spread on a slice of ciabatta bread. Repeat on the 
remaining 3 slices. Sprinkle thyme leaves evenly over the 4 slices of bread. Top each slice 
with a piece of prosciutto. 

Slice the figs in half lengthwise. Arrange 4 fig slices atop the prosciutto on each tartine. 
Sprinkle with toasted hazelnuts. Serve immediately.

Blue Cheese Spread

Makes 8 ounces

4 ounces cream cheese, room temperature 
4 ounces quality blue cheese (such as Point Reyes Blue), cold and crumbled
Sea salt and freshly ground pepper to taste

In a medium bowl, combine cream cheese and crumbled blue cheese. Stir until 
incorporated, taking care to leave the blue cheese chunky. Add salt and pepper to taste. 

This makes more than you'll need for the tartines. You can store the remaining spread in 
an airtight container in the refrigerator for up to a week.

Song: If There Is Something, Roxy Music
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Beet & Blood Orange Salad 

This gorgeous salad is a perfect brunch dish for a crowd. You can prepare everything ahead 
and assemble it when guests arrive. It’s even better the next day, after it has marinated in 
the dressing. 

I love using baby beets—they’re a bit more tender, and I think they’re prettier. For 
a great color combination, I usually use two or three kinds of beets. If you can find them, 
Chioggia beets are fun; their red and white stripes make them look like candy canes. Add 
baby Golden and Bull’s Blood varieties for a beautiful mix. 

Serves 6 as a side salad

6 bunches baby beets, mixed colors, washed and trimmed of the greens
6 cups water
1/2 cup red wine vinegar 
1/4 cup sugar
2 tablespoons sea salt, plus more to taste
3 twists freshly ground pepper, plus more to taste
Juice of 1 blood orange
1/4 cup apple cider vinegar
1/2 cup extra-virgin olive oil
3 blood oranges, peeled and cut into 1/4-inch-thick disks
1/2 cup basil chiffonade 

Preheat oven to 400°.

Place beets in a large roasting pan and add water, red wine vinegar, sugar, salt, and pepper. 
Cover with a lid or foil and roast until tender when pierced with a knife, about 50 minutes.

Remove beets from oven and let cool about 10 minutes. Using thin gloves, slip the beets 
out of their skins. They should slide out easily. Cut into quarters and set aside. 

In a medium bowl, whisk together juice of 1 orange and apple cider vinegar. Slowly drizzle 
in olive oil while whisking to emulsify. Add salt and pepper to taste. Set aside.

Arrange beets and orange slices on a large platter, drizzle with vinaigrette, and garnish 
with basil. Taste and add salt and/or pepper if desired. 

Song: The Witch, The Sonics
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Green Tea Cake

Auntie Em’s is five minutes from L.A.’s Chinatown, which was the inspiration for this 
delicious pale green cake. For a stunning presentation, decorate it with green succulents.

You can find Matcha green tea powder at specialty Asian food markets and online. 

Makes 1 8-inch layer cake

2 cups flour
3/4 teaspoon sea salt
1 teaspoon baking soda
1 tablespoon Matcha green tea powder
1 1/4 cups granulated sugar
2 large eggs

1 cup vegetable oil
1 teaspoon vanilla extract
2 teaspoons water
1 cup buttermilk
Green Tea Cream Cheese Frosting  
   (see recipe next page)

Preheat oven to 325°. Grease (spray or butter) 2 8-inch round cake pans and line with 
cake liners or cut-out circles of parchment paper. Grease the top of the liner. Set aside.

In a medium bowl, stir together flour, salt, baking soda, and green tea powder. Set aside.

In a large bowl, whisk together sugar, eggs, oil, vanilla, and water. Mix until ingredients are 
fully combined and the mixture is a uniform yellow. Using a rubber spatula, fold in half the 
flour mixture. Add buttermilk 1/2 cup at a time and mix well. Mix in the remaining flour 
mixture and whisk to remove any lumps. Divide the batter evenly between the prepared 
cake pans. Bake until the cake is springy to the touch and a toothpick inserted into the 
center comes out clean, about 30 to 40 minutes. Set aside to cool. 

Set 1 cake on a cake board or platter. Scoop about 2 cups frosting onto the cake and use  
an offset frosting spatula to smooth frosting to the edges. Add more if needed to create a  
1/2-inch to 3/4-inch layer of frosting. Place second cake upside down on the layer of 
frosting. This gives the cake a nice flat top. Refrigerate for 15 to 30 minutes to let the 
frosting firm up. Remove cake from the fridge and use remaining frosting to coat top and 
sides of the cake. 

Green Tea Cream Cheese Frosting

Makes about 5 cups

3 cups powdered sugar
1 tablespoon Matcha green tea powder
10 ounces cream cheese, softened

6 ounces unsalted butter, softened
1 teaspoon vanilla extract
3 drops green food coloring (optional)

Sift together powdered sugar and green tea powder in a medium bowl and set aside.

In a stand mixer with a paddle attachment, beat butter and vanilla on medium speed until 
creamy. Add cream cheese and mix on medium-low until smooth but no longer (you don’t 
want it to start adding volume). Turn mixer to low and add powdered sugar mixture 1 cup 
at a time. Scrape down the sides of the bowl with a rubber spatula between each addition. 
Mix on low until smooth but not fluffy. If using green food coloring, add one drop at a time 
until frosting reaches desired color. If the frosting is very soft, refrigerate until firm, about 
20 to 30 minutes. 

Song: Pennyroyal Tea, Nirvana
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Caramel Apple Pie

This pie tastes like those caramel apples on a stick that you get at the county fair. Michelle 
Rissuci, our former head baker, dreamed this up when we had extra caramel from another 
dessert as well as a lot of apples. So she combined the best of both worlds in one pie crust. 
It’s such a winner. 

Makes 1 9-inch pie

Caramel Sauce

1 cup granulated sugar
1 tablespoon corn syrup
6 tablespoons water 
2 tablespoons unsalted butter, room temperature
1/4 cup plus 2 tablespoons heavy cream, room temperature
1/4 teaspoon kosher salt

In a small, heavy-bottomed saucepan, combine sugar, corn syrup, and water over medium-
high heat. Dip a pastry brush in water and wipe any sugar crystals that accumulate on sides 
of pan back into sugar mixture, but do not stir. If sugar begins to boil or color unevenly, 
gently swirl the saucepan. When sugar mixture is dark golden brown, remove saucepan 
from the heat. Wearing an oven mitt, immediately whisk butter, cream, and salt into the 
sugar until smooth (be careful, the mixture will steam vigorously). Set aside to cool.

Crumb Topping

1 cup flour
1/2 cup brown sugar
3 tablespoons old-fashioned oats
8 tablespoons cold unsalted butter, cubed

Combine flour, brown sugar, and oats in a medium bowl. Mix well. Use your fingertips to 
crumble butter into dry ingredients. Do not over mix; there should be pea-size chunks of 
butter. Refrigerate while assembling the pie.

Assembling the Pie

2 pounds Granny Smith apples
1 tablespoon cornstarch
1 tablespoon lemon juice

3/4 cup plus 1/3 cup Caramel Sauce
1 prepared pie crust (see page tk)

Preheat oven to 400°.

Peel, core, and cut apples into 3/4-inch slices. In a medium bowl, combine apples, 
cornstarch, lemon juice, and 3/4 cup Caramel Sauce. Mix well; apple slices should be 
evenly coated with mixture. Mound apples and accumulated juices into prepared pie shell. 
Rearrange as needed so fruit is compactly arranged in the shell and cover with Crumb 
Topping. Bake until topping is dark golden brown and juices are bubbling, 1 to 1 1/2 
hours. If crust begins to brown early, cover edges loosely with foil (do not cover entire pie; 
it will make crumb topping soggy). 

Cool for 15 minutes, then drizzle the top with remaining Caramel Sauce (about 1/3 cup).  
Serve warm, but let set for 15 more minutes after drizzling with caramel before cutting.  

Song: Ooh La La, Faces




