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Brunch, Bayou-Style
START THE MORNING OFF RIGHT WITH A DECADENT
LINEUP OF CREOLE-INFLECTED FAVORITES.
TEXT, RECIPES, AND FOOD STYLING BY ANGELA ROSE
PHOTOS AND RECIPES BY JONATHAN CASTNER

Christmas morning is always a whirlwind in
our family. And our holiday breakfast—usually
nibbled on while exchanging our own gifts, wrapping presents that need to leave the house, and
preparing dishes for various gatherings later in
the day—is generally nothing more than a bagel
with cream cheese and smoked salmon.
We don’t sit down to eat it, either. No, that
Christmas bagel is consumed in erratic bites as we
rush from room to room, stirring this, shooing the
cats off the gift wrap, chopping that, popping one
pan into the oven, and pulling another out—you
get the picture. This year, we decided it was high
time to do something different. We’re determined
to sit down (no multitasking!) and enjoy a real

ANGELA ROSE AND
JONATHAN CASTNER
RECIPE TEAM

meal together before tackling the rest of our very
busy holiday.
Inspired by the Creole breakfast platter at one of
our favorite local restaurants, we will be making
cheddar biscuits layered with smoky collard
greens, spicy shrimp, delectable poached eggs,
and decadent hollandaise sauce. Are we biting
off more than we can chew? Not one bit; the best
thing about this menu (not counting the fabulous
Creole flavor) is that you can prepare much of it
the previous day. Just reheat the collard greens,
biscuits, and shrimp while you’re poaching the
eggs and whipping up the hollandaise. And don’t
forget the Creole Bloody Mary. If your holidays are
anything like ours, you’re going to need it. l
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A note on assembly

If you prepare the recipes as written, you’ll have
enough of each component to make brunch dishes
for four, plus extra biscuits. To assemble, simply
cut four biscuits in half and place two halves on
each plate. Top biscuit halves with greens, shrimp
(four per plate), poached eggs (two per plate), and
hollandaise. Garnish with chives if desired.

INTIMIDATED BY POACHING EGGS?
TAP TO WATCH A FOOLPROOF METHOD

TAP FOR RECIPES

The menu
•
•
•
•
•
•

Creole Bloody Mary
Cheddar and chive biscuits
Good old-fashioned greens
Creole-spiced shrimp
Foolproof poached eggs
Classic hollandaise sauce

�ifestyle

Creole Bloody Mary
SERVES 4
2 cups tomato juice
½ cup vodka
½ large lemon, juiced
1 tablespoon prepared horseradish
2 teaspoons chipotle Tabasco sauce
2 teaspoons Creole seasoning mix (see recipe below)
1½ teaspoons Worcestershire sauce
½ teaspoon salt
½ teaspoon black pepper
¼ teaspoon cayenne pepper
assorted garnishes (such as pickled green beans, garlic-stuffed green olives, and
cubes of andouille), if desired
Combine all ingredients except for the garnishes in a pitcher. Refrigerate until chilled, at
least 1 hour.
Add ice cubes to four pint glasses. Pour the Bloody Mary mixture over the ice, and
garnish as desired. Serve immediately.
CREOLE SEASONING MIX
Extra seasoning can be used on chicken, pork, seafood, or even scrambled eggs. If you’d prefer to
use premade seasoning, Emeril’s Original Essence and Emeril’s Bayou Blast are available at most
grocery stores.
MAKES ⅓ CUP

LOREM IPSUM

Combine 2½ teaspoons sweet paprika, 2 teaspoons garlic powder, 1 teaspoon black
pepper, 1 teaspoon onion powder, 1 teaspoon dried summer savory, 1 teaspoon
dried oregano, and ½ teaspoon cayenne pepper in a small jar.
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Cheddar and Chive Biscuits
MAKES 8 BISCUITS
2 cups all-purpose flour
4 teaspoons baking powder
¼ teaspoon baking soda
1 teaspoon salt
3 tablespoons cold butter
1 tablespoon cold shortening
1 cup full-fat plain yogurt
½ cup shredded sharp cheddar
2 tablespoons chopped chives
Preheat the oven to 475°F. Whisk together the flour, baking powder, baking soda,
and salt in a large bowl. Cut in the butter and shortening until the mixture resembles
coarse crumbs.
Add the yogurt, cheese, and chives, and mix the dough together using a spatula. Turn
the dough out onto a piece of waxed paper, and knead lightly.
Pat the dough into a 1-inch-thick disk. Cut rounds of dough using a 2-inch biscuit cutter,
and place them on a parchment-lined baking sheet. Reform the scraps, pat, and cut
again. You should end up with about 8 biscuits.
Bake in the preheated oven for 10 to 15 minutes, or until biscuits are golden brown.
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Good Old-Fashioned Greens
SERVES 4
3 large bunches collard greens (or mustard, beet, or chicory greens)
1 package (about ¾ pound) ham hocks
1 medium white onion, diced
6 cloves garlic, minced
1 cup water
¼ cup cider vinegar
2 bay leaves
¼ teaspoon dried thyme
¼ teaspoon hot sauce of your choice
¼ teaspoon salt
⅛ teaspoon black pepper
Thoroughly rinse the greens before removing the stems and tough center ribs from the
leaves. Roughly chop the greens and set aside.
Place a large, heavy-bottomed pot or Dutch oven over medium-high heat. Sear the
ham hocks on all sides. Remove and set aside. Add the onions and garlic, and sauté
until translucent.
Add the water, cider vinegar, bay leaves, thyme, hot sauce, salt, and pepper to the pot.
Stir in the greens and place the seared ham hocks on top. Put on the lid and reduce the
heat to low. Cook for 3½ to 4 hours, or until the greens are tender and the hock meat is
falling off the bone.
Discard the bay leaves and the skin and bones from the hock. Shred the meat and
return to the pot. Taste the greens and adjust the seasoning with additional salt, vinegar,
and hot sauce to suit your preferences. Traditionally, the flavor should be slightly on the
tart side of balanced.
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Creole-Spiced Shrimp
SERVES 4
16 u
 ncooked jumbo shrimp (will be marked as “jumbo 16–20” on package),
thawed if frozen
1 teaspoon Creole seasoning mix (see recipe below)
pinch salt
olive oil
Peel and devein the shrimp. Combine the shrimp, Creole seasoning, salt, and a drizzle
of olive oil in a medium bowl. Set a small pan over medium-high heat, and sauté the
seasoned shrimp until cooked through.
CREOLE SEASONING MIX
Extra seasoning can be used on chicken, pork, seafood, or even scrambled eggs. If you’d prefer to
use premade seasoning, Emeril’s Original Essence and Emeril’s Bayou Blast are available at most
grocery stores.
MAKES ⅓ CUP
Combine 2½ teaspoons sweet paprika, 2 teaspoons garlic powder, 1 teaspoon black
pepper, 1 teaspoon onion powder, 1 teaspoon dried summer savory, 1 teaspoon
dried oregano, and ½ teaspoon cayenne pepper in a small jar.

�ifestyle

Foolproof Poached Eggs
SERVES 4
water
8 large eggs
Add water to a wide saucepan until it is ¾ full. Place the pan on the stove over
medium heat. Slowly heat the water to between 195°F and 200°F. It should simmer
but never boil.
Carefully crack an egg into a small bowl or ramekin. Pour the egg from the ramekin
onto a slotted spoon and allow the watery white to run off. Gently place the egg back
into the ramekin.
Create a vortex in the simmering water using a spatula, and slip the egg into the center
of the vortex. Cook the egg for three minutes, or until the white has solidified and
become opaque.
Gently dislodge the poached egg from the bottom of the pan with the spatula. Remove
the egg with the slotted spoon and blot dry with a paper towel. Repeat with the
remaining eggs.
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Classic Hollandaise Sauce

Hollandaise needs to cook slowly. If you find yours is cooking too quickly, you can moderate the heat
by frequently removing the pan from the burner for a second or two and then placing it back on,
whisking constantly.
SERVES 4
3 egg yolks
1 tablespoon water
1 tablespoon fresh lemon juice
6–8 ounces unsalted butter, softened
⅛ teaspoon cayenne pepper
Add the egg yolks, water, and lemon juice to a saucepan, and vigorously whisk until
they thicken and become paler in color. Set the pan over moderately low heat as you
continue to whisk quickly, being careful to work your way over the bottom and along
the insides of the pan; this will prevent the eggs from overcooking in places.
As you whisk and cook them, the eggs will become frothy. Once they smooth out and
thicken, remove the pan from the heat and add the softened butter, one tablespoon at
a time, as you continue to whisk. Continue incorporating the butter until the sauce is
thick but pourable. This should require 6 to 8 ounces of butter.
Season the hollandaise with salt, pepper, and cayenne pepper. Serve immediately.

