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内容简介：

这是一本关于鸡蛋的百科全书。

超过100种食谱与创意，让鸡蛋成为餐桌上的主角！无论您喜欢煎蛋、水波蛋、水煮蛋、烤蛋、炒蛋还是鸡蛋套餐，这本权威指南都将为您的早餐、早午餐乃至其他丰富餐点提供无尽灵感。从日常的经典菜式，到让旧爱呈现出惊喜连连的新口味，《美味鸡蛋》汇集了一系列美味可口、值得信赖的菜谱，让您的鸡蛋料理更上一层楼。

从带点小创新的简易鸡蛋食谱，如脆皮芝士煎蛋、咸味鸡蛋面包、泡菜蓝纹奶酪煎蛋卷等，到墨西哥风味煎蛋、鸡蛋Bhurji和土耳其Menemen等全球经典菜肴，再到适合聚会的大份量鸡蛋料理，这本充满乐趣和创意的烹饪书是世界各地每一位鸡蛋爱好者的必备之选。


作者简介：

[image: https://m.media-amazon.com/images/S/amzn-author-media-prod/ds1d7bvuq42nc0op1p9174k7b4._SY600_.jpg]埃德·史密斯（Ed Smith）是一位屡获殊荣的美食和食谱作家。在离开律师职业转而投身美食界后，他接受了厨师培训，曾在餐馆和快闪餐厅短暂工作过，现在则从事烹饪、咨询、写作，并投身于社交媒体（@rocketandsquash）。他的烹饪著作包括《渴望：按口味排列的食谱，满足您的心情和胃口》（Crave: Recipes Arranged by Flavour, to Suit Your Mood and Appetite）、《侧面》（On the Side）和《博罗市场食谱》（The Borough Market Cookbook），其中《渴望》被评为2022年年度烹饪图书。他经常为《星期日泰晤士报》（The Sunday Times Magazine）、Waitrose Food、Waitrose Weekend、BBC Good Food Magazine和Delicious等杂志撰写文章和食谱。


媒体评价：

“这么多好主意，还有很多精彩的鸡蛋‘装饰品’。我想不出有谁的生活质量不会因为有了这本书而得到改善。这是一次胜利！”
----戴安娜·亨利（Diana Henry）

“我喜欢这本书的食谱、写作、摄影和精神——风味十足、灵感来自全球的鸡蛋菜肴，几分钟内就能端上餐桌。这本书在我的和你的厨房中都会被广泛使用！即刻成为经典。”
----鲁克米妮·艾耶尔（Rukmini Iyer），《烤炉》（The Roasting Tin）系列
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FOLDED AND SET EGE

SCRAMBLE

178

TAMAGOYAKI

PER PERSON

Tamagoyakiis a Japanese rolled omelette. It a super little snack (whether warm or cold) with a
4 dipping sauce or even ketchup. That said, I like to make
ameal of it over ricewith a few additional flavours and textures

You could prepare this in a circular pan, but the traditional and easiest utensil is a rectangular
or square ‘maliyakinabe’. Its a relatively inexpensive addition to a kitchen, and the process very
therapeutic. For the dash of dashi, I make a bateh from an instant powder (available at Asian
supermarkets and online), sto

dab of mayonnaise, a soy-sauce-b;

ng the remainder in the fridge to use as a base for miso or

noodle soup.

2 oggs
1 thsp instant dashi

1 thsp mirin

1 tsp light soy sauce

Neutral ol, for cooking
Kewpie mayonnaise, to serve

To assembie a rice bow! (per parson)
90g (3%40z) cooked sushi rice (page 118)
1-2 thsp sushi ginger
1-2 thsp wasabi peas or crisp

edamame beans
1tsp furikake andfor crisp seawead

ALSO CONSIDER

(1t serving as part of a rice bowl, cook the
rice first)

Use chopsticks to beat together the
egs, dashi, mirin and soy sauce. Do this
gnly,
ogg white

Placean 18 x 13em (7 x 5in) non-stick
makiyakinabe pan (o {rying pan/skillet) over
410w heat. Add just a dribble of neutral oil,
then wipe that around the pan with paper
towel. Pour one-quarter of the ezg mixture
into the pan. Swirl the pan so that it is covered
with a thin film of egg. Wait for the underside
to set just ficm enough to lift without breaking
(with the top still a touch wet), then use
asilicon spatula to release the edgeat the
end of the pan furthest from you, and rol
towards you in a thin cigar shape.

Push the egg roll back to the top end of the
pan. Pour in one-third of the remaining e
mixture, lifting the rolled e
wet egg passes underneath. Allow 1o sel, then
tepeat the rolling process. Its more forgiving
from now on. Repeat the process two more
times 1o use up all the eag mixture. Turn the
folled omelette onto a board and leave to cool
for 3-4 minutes before slicing with a sharp
Knife into 2em (in) discs

thoral

caving just a few streaks of

alittle so the

Serveas a snac
another dip. Or assemble a rice bowl, adding
mayonnaise, pickled ginger, something
crunchy sueh as wasabi peas or edamame
beans, plus furikake and/or crisp seaweed

with mayonnaise or

@ 5easoning the egg mixture with nori flakes, finely chopped herbs or sautéed spinach, chopped

ham ot finely diced fresh chilli
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FRIED EGGS WITH CRISP SAGE
AND BROWN BUTTER FOR2

The sum of fried egg, crisp sage and nutty butter is far greater than it ought to be.

I you have a large pan and not many eggs, it is fine to combine the frying of the ez
indeed the herb will share some of its aroma with the cooking fat. However, arguably the best
result is achieved by keeping the two processes separate. Not least because all the leaves will be
unsullied by ecg white and perfectly crisp, and there'l be a greater quantity of frothing, nutt:
herby butter to spoon over the eggs at the end.

and say

2 slices of sourdough bread Toast the bread to your desired colour and
Butter, for spreading spread with a hint of butter.
1-2 oggs per person Fry the egas as you prefer. Once cooked, set
Your preferred fat, for frying to one side, or transfer directly o e toast
Add the cubed butter to a separate, small
For the crisp sage and brown butter frying pan (skillet) set over a high heat. As the
40g (11202) butter, cubed butter melts, add the sage, ensuring the leaves
8-12 sage loaves sit flat in the pan and are well spaced out

Flip them when the fat begins to dance over
the surface of the leaves, then remove each as
they darken, and before they brown.

Sprinkle/arrange the erisp sage leaves on
and around your eggs, and spoon over the
fragrant, foaming butter.

ALSO CONSIDER
@ Pairing with haggis or black pudding.

 Combining with sausages and mustard, and making a sandwich of it.

8 Adding dried chilli flakes, freshly chopped chilli, or a chilli sauce to the finished dish
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