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An appealing, stunningly designed full-color cookbook featuring more than 100 recipes for
favorite food and drinks from the Egg Shop, New York City’s beloved all-hours brunch-and-
cocktails hangout.For first-time restaurateurs Demetri Makoulis and Sarah Schneider and chef/
partner Nick Korbee, eggs aren’t just an easy, protein-packed breakfast go-to, but an
extraordinary complement to New York’s wealth of local produce and artisanal meats, grains,
and cheeses. With Egg Shop anyone can create their delicious Egg Shop experience at home—
whether it’s a quiet breakfast for one or a boozy brunch for twenty.Inside you’ll find proper egg-
cooking techniques as well as instructions on incorporating eggs into super-delicious dishes
from the health-conscious to the decadent, using fresh, delicious ingredients: homemade
seeded rye bread, the best-quality bacon, and the perfect melting cheese. After mastering the
most common and useful egg cooking methods (scrambled, poached, fried) Nick Korbee
teaches you how to unlock egg superpowers—coddling them in Mason jars full of truffle oil and
basting them with coffee-infused compound chocolate-bacon butter.Egg Shop includes flavorful
favorites like Eggs Caviar, Classic Eggs Benedict, Pop’s Double Stuffed, Double Fluffed
American Omelet, Egg Shop Egg Salad, and The Perfect Sunny Up. Nick shows how to build on
those basics to create sandwiches, bowls, and other egg-citing dishes such as:Egg Shop B.E.C
with Tomato Jam, Black Forest Bacon, and Sharp White CheddarThe "Fish Out of Water"
Sandwich with Pickled Egg and Cognac-Cured GravlaxGreen Eggs and Ham Sandwich with
Double Cream Ricotta and Genovese PestoThe Spandexxx Break Bowl with Red Quinoa,
Pickled Carrots, and Poached Eggs (every model’s favorite low-carb feast!)The California
Breakfast Burrito and more!Infused with the creativity and playfulness that makes Egg Shop a
one of a kind culinary treasure, Egg Shop is the home cook's perfect egg-scape.

“If your passion is breakfast perfection, check out this meticulous cookbook from New York City
restaurant Egg Shop…wide-ranging dishes, drinks, and accompaniments with a precision that
recalls J. Kenji López-Alt’s The Food Lab…Highly recommended for anyone seeking to
reinvigorate breakfast and brunch.” -- Library Journal“The concept―a small restaurant that
served the best egg sandwiches and Bloody Marys all day…turned out to be a winning
combination…Learn how to poach, baste, scramble, and boil eggs like a pro in order to
incorporate them into terrific dishes…Plenty of exciting new staples here.” -- Publishers
Weekly“A best new cookbook for spring 2017…This hit NYC restaurant’s eggy guide leaves no
cooking method unturned.” -- Tasting Table“More than a cookbook…There are plenty of recipes
for popular dishes like Egg Shop’s take on the bacon, egg and cheese sandwich and its
“Spandex” bowl of poached eggs…But the book also functions as a complete, and frequently
very funny, guide to understanding the egg as an ingredient.” -- T Magazine“Poached eggs are



having such a moment…The chef at the always-mobbed New York City brunch destination Egg
Shop has spent hours in the kitchen refining the process…[in] Egg Shop, Korbee’s sharing his
technique― plus passing along the recipe for his life-changing smashed avocado and poached
egg toast.” -- Well and Good“As evidenced by the menu, and in Egg Shop: The Cookbook,
Korbee likes to have fun in the kitchen. And why not get creative with the cocktails, too?…
Korbee has been successful in reshaping the way people enjoy both dishes and drinks generally
enjoyed at a certain time of day.” -- Thirstymag.com“A best new cookbook for spring… from the
classic NYC brunch hotspot, comes an equally amazing cookbook which combines all the best
flavors of the establishment’s acclaimed menu.” -- Domino.com“A spectacular collection of
recipes from New York City’s hot spot…With a playful, hip vibe just like the restaurant itself…
Every breakfast and brunch item in this book will revive our weekend mornings.” -- Eat Your
Books“Egg Shop: The Cookbook is inspired by all things eggy and delicious. Inside Korbee
serves up creative dishes, incorporating fresh and artisanal ingredients, for every mood and
occasion.” -- Health.com --This text refers to the hardcover edition.
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SHOPby founders Sarah Schneider and Demetri MakoulisNew York City has a way of making all
things feel possible . . .In the beginning, we would talk about our “Egg Shop” idea constantly to
friends. It was part of our small talk—a party trick, really. But it was secretly becoming a big part
of our lives. It began as a simple question, with a not so simple answer: “How can two people
obsessed with egg sandwiches, but with no background in the kitchen or the food industry,
create a restaurant dedicated entirely to them?” We needed help, and our longtime friend and
now fellow Egg Shop managing partner, Florian Schutz, was the person to ask. Flo was a hotel
general manager with loads of experience. Famously, Flo said, “Sarah, Demetri, you know I love
you guys, but I’m so sick of hearing about the egg place. Can you find a chef and work out a
business plan already?!” Ding ding ding.When a friend introduced us to Nick Korbee, the
executive chef at Smith & Mills in Tribeca, we got more than a little anxious. Smith & Mills was
not only one of our favorite restaurants, but it was universally beloved by critics and New Yorkers
alike. Nick was the guy who created the meatball dish for Smith & Mills that BlackBook had
referred to as a “rich mouthful of velvety succulence.” This is getting real, Flo!Also, Nick was
pairing his food with cocktails crafted by partners from Employees Only, which had been named
World’s Best Bar at Tales of the Cocktail. I mean, he was the guy who was on the cover of the
Daily News and quoted saying, “[Diners] don’t need to know what we went through for that dish,
and that’s what makes it a labor of love.” As outsiders to this business, we were hyperaware that
we could be viewed as posers with just another idea for an eatery, so to actually be sitting with a
proper chef from one of the most beloved restaurants in New York City . . . well, let’s just say we
thought about canceling our meeting more than once.We met Nick for lunch in Brooklyn. It may
have been the rosé, but there was an immediate kinship between us. We laid out our vague idea
—Egg Shop would be a casual eatery with a full bar that served the very best egg sandwiches
and Bloody Marys all day and late into the night. That was it. Our menu concept was to be



simple and concise. But, as the conversation developed, we realized it could be so much more
—“all eggs, all the time.”Nick has a strong poker face by nature. He listened and asked a few
questions that didn’t give us any sense of whether he thought it could work, whether he liked it,
whether he wanted to help . . . basically, anything. We left it at “thanks so much for your time and
let’s stay in touch,” expecting never to hear from him again. One week later Nick called back to
say, in his now familiar, measured tone, “I think this can be great. I have a ton of ideas I want to
talk to you about, and I want to be a part of this with you.” And Flo said he was in too!So, with a
meticulously anal-retentive, conservative-on-the-verge-of-paranoia business model in the works,
we began our two-year journey to see how far our ovo-centric vision quest could go!Our first
tasting of potential dishes for the restaurant was life-changing. Nick was nailing it on both a
micro and macro level, approaching each dish with the mind-set of a chef at any Michelin-
starred restaurant. Integrity of ingredients, importance of technique, and true flavor development
were the foundation for creating each item. The bacon, egg, and cheese was insane, with a
sweet/savory tomato jam, fresh rice vinegar–pickled jalapeños, and an array of local sharp
cheddar cheeses, bacon, and jamón served in rotation. Nick brought an arsenal we never could
have imagined: unforgettable dishes like a French toast made with premium chocolate milk from
local dairy Ronnybrook Farm, garnished with white nectarines, perfectly ripe golden Italian sugar
plums, and crispy Serrano ham, or the tamagoyaki musubi, with its folded-to-perfection
Japanese omelet, pickled heirloom carrots, and sweet ponzu reduction, wrapped in warm sushi
rice and toasted nori. It was the moment we knew our restaurant could truly be a temple to the
egg.As we developed our menu, there were two camps emerging. One preferred dishes with
what we called lurp: buttery rolls with melty, gooey fromage; fatty cured, smoked, or roasted
meats; and the perfect sauce—items that you just can’t resist but probably shouldn’t eat, at least
not on the daily. The other camp preferred dishes that were carbless, gluten-free, veg-heavy, and
left you with a sense of having done something right by your body. Finding balance was the key.
If the essence of a dish was lurptastic lurpiness, like a traditional Eggs Benedict or a Mexican
breakfast platter, we would find a way to offer the flavor and decadence without the unnecessary
calories, preservatives, fats, or sugars. Our eggs Benedict became gluten-free, and instead of
hollandaise we developed a lemony yogurt-based citronette that has since developed quite the
following. The Mexican breakfast became our El Camino, allowing beautifully slow-cooked pork
and a perfectly poached egg to take center stage over any kind of refried beans, melted cheese,
or large-looming tortilla.This process of decadent refinement was how our Break’ Bowl culture
was born. It was simple—we wanted to give customers the option of eating our dishes without
the bread or on the go.Whether the bowl is light, low-cal, and delicate, or saucy, rich, and protein
heavy, the idea was thoughtful food for busy people to eat while on the run from work, to life, to
the gym, to the kids, to the lurp, to the party, to the morning after the party, back to work, back to
the party, back to the gym, and home again. It was much more than an egg in a bowl, it was a
vibe. Sometimes you need Tom Petty and the Heartbreakers, Otis Redding, and the Beach Boys
and other times call for Three 6 Mafia, Geto Boys, and Raekwon. They all get you through. They



all lift you up.Today the two camps live in harmony. A diner craving an egg salad sandwich with a
juicy piece of hot honey-drizzled fried chicken on a just-baked buttermilk biscuit happily shares a
table with someone enjoying a miso quinoa bowl with ribbons of quick-pickled organic carrots,
ripe avocado, baby kale, and a perfectly poached egg. No matter the mood or momentary need,
our dishes were calibrated to be both satisfying and fuss-free.When we opened our doors in
August 2014, we had no clue how our concept would be received. But the first weekend we were
in business, we had a two-hour wait. While two-hour waits are still very much a staple of our
weekend, the most satisfying moment is still when a guest passes us at the door and whispers,
“This was worth the wait and the best breakfast/brunch/lunch/dinner I’ve ever had.” And it’s been
nothing but a soft scramble ever since.INTRODUCTIONThis book is here help you get the Egg
Shop experience—whether it’s breakfast for one or a boozy brunch for twenty of your closest
friends—without having to wait two hours, or travel to New York City, for the food. Though we
served more than 150,000 people in our first year alone, chances are we have yet to serve you
and your family. Transforming your home kitchen into a sexy new egg-atorium doesn’t require a
visit from a pseudo celeb with a tool belt, or even a break in the space/time continuum, but a
simple understanding of our approach to cooking. The goal in the Egg Shop kitchen is to take
things further, balancing creativity and controlled experimentation, and editing our work only in
the final dish that we present. We offer the insights gleaned from our experiments in the pages
that follow, but more important, we offer all of our delicious results.Beyond the playfulness and
bold flavors that color our creative expression, this book is guided by one very simple principle:
You must know how to begin, and what you desire in the end.At Egg Shop, we begin with quality
ingredients, so we start here with a guide to making strong choices no matter where you’re
shopping or how hands-on you want to be in the kitchen. Whether you live around the corner
from the best bacon smoker in the world or you’ve always wanted to try doing it yourself, a
dedication to quality and integrity is imperative. We introduce you to our purveyors, offer DIY
recipes for the adventure seekers, and most important, work to create a common language to
help you source in your area.Next we build the knowledge base of egg cookery that will improve
your egg game across the board, whether you’re cooking from this book or creating your own
recipes. We work through the most common and useful egg cooking techniques, plus some new
and underutilized techniques like coddling eggs in mason jars full of truffle oil and basting eggs
with coffee-infused compound bacon butter . . . excited yet? We do it all while highlighting the
tricks and tips we’ve learned from crackin’ it 365 days a year.Each of the recipes in the Eggs in
Space! chapter is complete and delicious in its own right, from the most basic soft scramble
technique to the more complex Italian meringue. But these recipes stand as the keys to
unlocking gastronomic glory to come; sandwiches and bowls alike reference back to these basic
egg cooking techniques while adding their own flair.So this is how we begin. And what do we
want in the end? Love. It’s all anybody wants, and according to the Beatles it’s all we need. The
recipes that complete the book are all the dishes we truly love to cook, and that our guests love
to eat—and even some we wish we had the menu space to feature, or will be featuring soon!



Each recipe presents a complete dish, assembled from several components that you’ll find to be
as versatile as the egg itself. This unique pantry of flavors and condiments can be adapted, as
you’ll see, to complement and change a dish and even help inspire new ideas. The pickling brine
from the carrots makes a great base for a hot sauce, the chili pulp from the hot sauce makes an
incredible sweet chili paste, the tomato juice from the confit makes a killer salad dressing, day-
old rice long-simmers for congee. And so it goes, on and on.On first flip, check out the
components and prepare a few that pique your interest. As you work through the book you’ll find
your fridge and pantry full of things to play with in your own cooking and in your own
timeframe.In sharing these recipes with you, we share the love story that is our collective time
and adventures in New York City. Eggs are messy. Love, it’s messy. Living a joyful life is perhaps
the messiest thing of all. So with that we hope you find this book informative, inspiring, beautiful,
funny, and delicious—but above all else, we hope you make a great big mess.—NKQUALITY
INGREDIENTSLet’s get this one thing straight: Good ingredients make good food. We’ve made
that a starting point at Egg Shop, and it can be far easier than you think to do it in your own
cooking, too. In this chapter we define what “good” ingredients mean to us and how to go about
sourcing them wherever you may live.It’s one thing to hop, step, or jump onto one’s New York
City or So-Cal pedestal and speak down to everyone about such localistic esoterica as a
curated selection of hand-foraged, single-origin native species of pregerminated, paleo-
Babylonian endosperm-only tri-colored pasta that Chef has prepared specifically for your party.
It’s another thing to talk about the human interactions that our current super-duper-market
culture deprives us of on the regular. We’re after the latter, and it’s simple: Go directly to the
people who grow or make the thing you want to eat. Talk to them, shake their hands, ask them
questions, and take their advice. That one ingredient you’re after, that one thing—that may be
their entire life. Do not disrespect, and you will be greeted in an edible Valhalla!EGGSChicken
farming practices have been a hot topic in recent years, but it seems to have been more about
branding than public education—an effort to name and rename minute differences in farming
practices to give one dozen an edge over the next on the grocery shelf. Seeing through the
smoke and mirrors is as simple as going to your local farmers’ market and asking a few
questions, then cultivating a basic understanding of the chicken. Here’s our take: If you consume
an animal product of any kind, you must be comfortable consuming everything that animal
consumes, as well as any chemical or preservative that the FDA deems necessary in processing
that animal product before it’s called safe for consumption by the mass market. At Egg Shop we
can do without the chemicals, antibiotics, and radiation. It doesn’t freak us out that pasture-
raised chickens consume the occasional insect in addition to organic feed and other vegetation.
In fact, considering this is a helpful exercise in understanding where flavor, color, and texture
differences come from in different types, brands, and sources of eggs. We want you to make
your best choice for you, your family, and, of course, for the hens, too.WHERE DO EGGS COME
FROM?Many birds and other creatures lay eggs, from the Galapagos turtle and Nile crocodile to
those fierce, fluffy emus your creepy neighbor has running around his backyard. In this book we



focus on the hen’s egg, with a duck or quail egg thrown (gently) in here and there. Where do
those eggs come from? News flash: They come from a chicken’s butt! Not really, but yeah, they
sort of do; a hen’s reproductive and excretory system have a single output, the cloaca. (Pretty
polite way of saying that, don’t you think?)And those chickens are busy. While the human
reproductive cycle works on a monthly basis, a chicken has a cycle in the course of a single day,
and egg output is deeply impacted by the time between a single sunrise and sunset; the longer
the period of sunlight, the more likely a hen is to lay an egg. All species want to reproduce, but
chickens are really going for it! Sun’s out, gun’s out in constant hope of fertilization. Another
factor is the chicken’s desire to develop what is known as a “clutch.” This is not a strapless
handbag but rather a roost or nest full of up to twelve eggs to protect and keep warm until the
(theoretical) chicks hatch. Biology has tuned the chicken to increase its odds for success by
attempting to lay eggs until they have a big pile (clutch). Removing eggs from a roost on a daily
basis, or as they are laid, increases the hen’s imperative to produce.Another factor in egg
production is diet. The amount of protein, calcium, and other nutrients that go into producing a
single egg is astounding. If the total weight of an egg is 60 grams, the chicken needs at least 20
grams of protein alone to produce it! That’s a lot. To put it into perspective, that is 2 percent of a
3-pound chicken’s body weight. A 150-pound human would need to eat 3 pounds of protein a
day to produce a similar egg. Laying eggs is an amazing process, and hens deserve a hand!
Which is why we prefer to source eggs from farmers who don’t tax their hens by forcing
overproduction. Give credit where credit is due—appreciate the animal and appreciate the
egg.WHAT DO THE LABELS MEAN?CAGE FREE: This USDA-designated label means only
that the hens were not raised in cages. It says nothing else about their conditions, which may not
be particularly luxurious.FREE RANGE: This means the hens have “access to the outdoors” (a
space not covered by a roof). This is occasionally an enclosed dirt or concrete yard similar to a
parking lot.PASTURE RAISED: This term is legally unregulated, but a step in the right direction
for those who uphold the ethos. Though HFAC and its Certified Humane initiative requires 108
square feet of rotated pasture per bird with a maximum of two weeks’ annual allowance of indoor
living in periods in inclement weather. Other qualifying standards dictate that the pasture must
provide a high percentage of nutrition in the form of insects and grasses and other vegetation for
the hens to forage. Pasture does not equal parking lot. Very bueno, dude!ORGANIC: This is
where the USDA gets the most specific, although regulations change from state to state. The
baseline is as follows: The hens are given “organic feed,” which is free of pesticides, antibiotics,
and other farming chemicals; they are allowed “free range;” and if the outdoor area is not
pasture, they must be fed fresh plant feed on a daily basis. Pretty decent.ANTIBIOTIC FREE: No
antibiotics are given to the hens, either in the feed or in other supplements. It isn’t a USDA-
certified term, but farms can be audited for false advertising.OMEGA-3 FORTIFIED: The typical
organic/pasture egg already contains about 30 milligrams of omega-3 fatty acids! This is
because the hens are typically given a feed that is high in omega-3s, such as fish-based meal,
alginates, and even flaxseed and flax oil. The feed does significantly increase the amount of fatty



acids present in the egg, but it’s not USDA regulated, so it’s more of a marketing tool than
anything else. Long hair, don’t care about this one.VEGETARIAN FED: This isn’t regulated by
the USDA, so if you’re buying “vegetarian-fed” eggs in a supermarket, you’re basically trusting
that someone isn’t lying to you. The only way to know for sure is to buy direct from a farmer or a
source you trust. Hens are often fed bone meal that could contain anything from ground oyster
shells to pig trotters. If vegetarian-fed eggs are important to you, you’d better ask somebody!
WHAT SHOULD YOU ASK AN EGG FARMER?HOW MANY BIRDS DO YOU HAVE?The size of
the flock usually affects the quality of production and the freshness of the eggs. Fewer birds
usually get more attention and have a wide range of diet, as there is less competition for the
tasty bits around the pasture. With fewer birds, the farmer can’t stockpile eggs to bring to market.
While this means superior freshness, eggs will be scarce or unavailable during the winter
months. Fewer than fifty hens is a hobby farm; fifty to one hundred is a very small commercial
size, but up to five hundred would still fall in the realm of a family farm.WHAT KIND OF ACCESS
DO THEY HAVE TO THE OUTSIDE?This is an important question! Is the terroir of the eggs a
parking lot or a pasture? I often follow up with questions about parts of the pasture and types of
grasses and bugs their birds seem to really enjoy. Ideally the hens can come and go as they like,
free to roam around a diverse and verdant pasture, and return to their coop to roost and lay as
they please. This will obviously be affected by colder temperatures and inclement weather, as
birds don’t like to be out in the cold or rain.DO YOU USE HORMONES OR ANTIBIOTICS?
WHAT DO YOUR HENS EAT?If anyone raising chickens ever tells you they are experimenting
with or using hormones, please report them to the USDA. It’s against the law. But the use of
antibiotics is a more nuanced issue. Using low-dose antibiotic feed is not a good policy, but an
antibiotic supplement for a sick hen is not the end of the world. The consistent use of
nontherapeutic low-dose antibiotics can result in resistant strains of bacteria that have the
potential to comprise the entire flock. When you have a sick bird in a sizable flock, it does no
good to treat the single hen, as the bacteria have likely already been spread like wildfire. So
farmers get in the habit of treating the whole flock, even as a preventative measure. This is the
dangerous bit, because consistent illness implies poor conditions. Go deep on this one. If your
farmer says yes to antibiotics, ask what kind of antibiotics and how often they’re administered.
The answer you are looking for is “We use only antibiotics that are not used in human medicine
to treat specific illness under the direction of our vet.” You have a right to know, and good farmers
will be proud to tell you. You are not annoying, you are interested.Hens need protein to lay (about
20 grams per day to produce an egg, as mentioned). They do not need pesticides, chemicals,
GMO grain by-products, or mixed bone meal. However, 100 percent vegetarian-fed isn’t
necessarily a goal, and frankly it isn’t possible for true pasture-raised hens, which eat a fair
amount of insects. Ask the question, and you decide if you’re comfortable consuming the
answer.HOW ARE YOUR EGGS PREPARED FOR MARKET?This should get an interesting
response. The USDA says that eggs must be treated with water 20 degrees warmer than the
interior temperature of the egg, a foodsafe detergent, a chlorine-based sanitizer (think bleach), a



second rinse, and an approved drying process. It’s important that you run away if someone tells
you they give the eggs a good “soak.” The shell is porous, and water draws bacteria through the
shell to the egg! Most small farmers take pride in very clean eggs and will proudly tell you their
eggs are brushed to remove only the surface debris, or they have a specialized (very expensive)
egg washer. Just be cautious—the shell will always contain more bacteria than the inside of the
egg, so please refrain from licking the shells of farm-fresh eggs and you should be in the clear.
Note: It’s the breed and diet of the chicken that dictate the color of the shell, not a mechanized
bleaching process. Organic eggs can also be white.BREADBread baking is an art form. Like
most artists, bread bakers are total weirdos (in the most adoring sense of the word)! Think of
people so dedicated to their craft that they’re willing to reverse their circadian rhythm by working
through the night. Think of people so talented, confident, and self-sufficient that they rarely see
their products into the hands of happy customers. For a baker, it’s enough to leave a rack of
perfect bread cooling in the morning breeze and peace out until the next moon.My favorite
weirdo is my friend and neighbor Josh Shuffman. I can’t begin to work on a recipe for a bread
product without visiting his home kitchen. Bread is ancient, and the wisdom that surrounds its
many processes is vast and varied. It takes an expert to get to the bottom of it. Josh isn’t an
expert. He’s Merlin, MacGyver, and McGee all in one dude. When we hang out and talk bread,
I’m able to glimpse the bread life and briefly be a part of a world where wild yeast can be
cultivated from thin air and time is counted in the hours and days of fermentation, proof, and rise.
If Zen is for surfers and motorcycle mechanics, then Bread is for paranormal researchers and
blues guitar players. We know the truth is out there, and we meet at the crossroads.THE
TRUTHWe define “good bread” as artisan breads, handmade in small batches from fresh-milled
local flour and organic ingredients. We work with precision, using a scale and the metric system.
We prefer wild yeast to commercial whenever time allows.THE CROSSROADSYou will succeed
at these recipes, and you will have commercial-quality bread from your home oven, but you will
become obsessed with making it again, and making it better. It’s a soul contract.BREAD
STARTER100 grams organic flour (organic is important, as the flour will bring some of its own
wild yeast to the table) 100%100 grams tepid water 100%Plus another 50 grams flour and 50
grams water for the first feeding1. In a clear container (preferably a glass bowl or wide-mouth
mason jar), mix the flour and water together. Be sure to use your hands to mix the starter, as wild
yeast exists even on the surface of your skin. Use a spatula or bowl scraper to clean the sides of
your container and remove any remaining cling-ons from your hands. These little bits can go
back into the starter—no reason to wash them down the drain! Cover loosely with cheesecloth;
even a tea towel or napkin will do.2. Let the mixture ferment in a cool place in your kitchen for 48
hours. By this time you should be able to see some tiny bubbles on the sides of the container
and the mixture will have a slightly funky, overripe fruit aroma. If this doesn’t happen after 48
hours, simply let the mixture ferment a little longer, up to 4 days if necessary.3. Give the mixture
a good stir and discard about 80 percent of it. This doesn’t have to be exact; simply dump a
good deal of the mixture. Now, add another 50 grams flour and 50 grams water to the remaining



mixture and incorporate by hand. This step is the first feeding and is how you can judge the
strength of the yeast cultures in your starter. If the cultures are strong and active at this point, you
will notice the starter bubble and rise within 2 to 4 hours after feeding and then fall. If it takes
longer to notice these signs of fermentation, not to worry—just wait and take note of how much
time passed before the rise and fall. This will help you understand when your starter is ready to
use in making the leaven for your dough. When the starter is rising in the 2-hour range after
feeding, it’s ready to make bread, and that 2-hour mark after a feeding is exactly when you want
to use it in the future.Here are a few guidelines for working with and taking care of your new
starter.› Store the starter covered in a cool place or in the fridge.› Always bring your starter up
to room temperature before feeding.› Feed the starter on a regular once-a-day schedule with
equal parts water and flour.› When feeding, discard at least 20 percent of the starter (this helps
keep your amount of starter under control and also keeps the acidity in check).› Use the starter
only after feeding.So . . . you’ve got a starter and we’re speaking the same language. Now let’s
make bread. The recipes that follow offer a safety net in the form of active dry (commercial)
yeast. If you’re feeling at all intimidated, try the recipes first with commercial yeast to build your
confidence. When you’re ready to use your starter for these recipes, remember to use a well-fed
starter about 2 hours after feeding. As a general rule any recipe that calls for commercial yeast
can be made with natural leaven by using twice as much well-fed starter as commercial yeast.
For example most of our recipes call for 7 grams active dry yeast, and that would convert to
roughly 14 grams well-fed starter. In theory, using starter should not impact the baker’s
percentage of your recipe as long as you always feed the starter equal parts flour to water.
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Essential Guide to Cooking with Eggs, Over 120 Recipes, The Incredible Egg Cookbook: Eggs
for Any Meal, Southern Grit: 100+ Down-Home Recipes for the Modern Cook, Home Is Where
the Eggs Are, Eggs: Fresh, Simple Recipes for Frittatas, Omelets, Scrambles & More, Molly on
the Range: Recipes and Stories from An Unlikely Life on a Farm: A Cookbook, Cook This Book:
Techniques That Teach and Recipes to Repeat: A Cookbook, Jack's Wife Freda: Cooking From
New York's West Village, Cocoa: An Exploration of Chocolate, with Recipes, Sunny-Side Up:
More Than 100 Breakfast & Brunch Recipes from the Essential Egg to the Perfect Pastry: A
Cookbook, Well+Good Cookbook: 100 Healthy Recipes + Expert Advice for Better Living, Home
Baked: More Than 150 Recipes for Sweet and Savory Goodies, Maman: The Cookbook: All-Day
Recipes to Warm Your Heart, Big Bad Breakfast: The Most Important Book of the Day [A
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Recipes to Start the Day, Cherry Bombe: The Cookbook, Max's Sandwich Book: The Ultimate
Guide to Creating Perfection Between Two Slices of Bread



anonymous, “And I love just how loaded with information that this book is. my copy just arrived
and it's incredible. so much more than a cookbook; it's practically a work of art. And I love just
how loaded with information that this book is, which comes in really handy for someone like me
who isn't exactly a pro in the kitchen. I can't wait to try out these recipes for my friends and
family.”

Felicia O, “Drop everything and cook EGG!. The cookbook is nice. I love egg, so I got the book
on Prime Day, just for that reason. But the recipes are top notch. I really enjoy the pictures within
the book and the recipes. They make you want to drop everything and cook. This cookbook is
also well published and organized, everything is explained well.It's not only egg/egg based
recipes either. The book is sectioned by type of food. I can't wait to finally cook one of these
recipes.”

moonsilver, “Covers all the basics, goes from simple meals to more elaborate ones. The recipes
included in the book go from extremely basic (specific steps to cooking different egg styles/
temperatures), sauces, and progresses on to more elaborate dishes. Even then, the dishes go
from simple to very complex. This cookbook quickly became one of my favorites!The style in
which it's written and the photography is stunning. Almost makes me want to eat the pages...”

Ebook Tops Reader, “Not 3 minutes or less. You love eggs as a meal? So do these guys. The
most compelling theme is eggs as the center stage, but with other facets prepared to go with
them (often needing more skill and time, but worth it).  Very useful addition to the library!”

KY-Barbara, “Beautiful Cookbook, Extremely well done. This is a lovely cookbook, very well
done. It will make you think about eggs in a totally different way. I would love to visit the
restaurant in NYC run by the chefs.  Eggs are a wonderful food.”

Beechnut 1023, “Not just egg recipes.. This was a cookbook my sister asked me to order for her
and she loves it.”

MDM, “Egg-cellent effort. Nick's book is filled with not only fantastic, flavorful recipes, but also
his personality (I've known him since he was a boy) and his passion. This book takes something
as simple as the egg and gives it depth and diversity most people don't consider. I'm glad he -
and his business partners - have invested so much of themselves in the Egg Shop and have
shared their story and their food with people who can't necessarily get to NYC to taste their
efforts.”

james, “ Love this book. Best buy in ages!. Buy it! We're not just talking eggs here, this book



has got it all. I'm a chef and this is one of the most inspirational books I've bought in a while.”

D. Graham, “Amazing book amazing easy recipies amazing photos. Amazing book amazing
easy recipies amazing photos. This is a must for any egg lover & we all love an egg x”

James O'Doherty, “Five Stars. Great price and great packaging”

donald hibon, “Five Stars. ok”

The book by Nick Korbee has a rating of  5 out of 4.5. 141 people have provided feedback.
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