
Warm Spinach Salad with Bacon and Eggs

Makes: 4 servings

Time: About 30 minutes

Ingredients

● 2 tablespoons olive oil

● About 8 ounces slab bacon or pancetta, cut into 1/2-inch cubes

● 1 small shallot, chopped

● 4 cups torn tender spinach leaves

● About 1/4 cup red wine vinegar

● 1 teaspoon Dijon mustard

● Salt and pepper

● 4 poached eggs (recipe below)

Instructions

1. Put the oil in a skillet over medium heat. When the oil is hot, add the bacon and cook

slowly until it’s crisp all over, 10 minutes or more. Add the shallot and cook until

softened, another minute or 2. Keep the bacon warm in the skillet.

2. Warm a salad bowl by filling it with hot water and letting it sit for a minute. Dry it and

toss in the greens. Add the vinegar and mustard to the bacon and bring just to a boil,

stirring. Pour the liquid and bacon over the greens, toss, and season to taste; it shouldn’t

need much salt. Top each portion with an egg and serve immediately.

— Recipe from How to Cook Everything, Completely Revised Twentieth Anniversary

Edition

Poached Eggs

Makes: 1 or 2 servings

Time: 10 minutes

To poach more than two eggs at once, use a bigger pan to avoid crowding. To make

poached eggs in multiple batches, keep a second, large pot of water warm over very low

heat. Make sure the temperature hovers between 145° and 150°F; as the eggs finish

poaching, move them to the second pot of water and keep covered. Fish them all out

with a slotted spoon when you’re ready to serve.

Ingredients

https://bookshop.org/a/18956/9781328545435
https://bookshop.org/a/18956/9781328545435


● 1 teaspoon salt

● 2 to 4 eggs

Instructions

1. Bring 1 to 2 inches of water to a boil in a small deep skillet, add the salt and lower the

heat to the point where the water barely bubbles; if you measure it with an instant-read

thermometer, the temperature is just under 200°F. One at a time, break the eggs into a

shallow bowl or saucer and slip them into the water.

2. Cook for 3 to 5 minutes, just until the white is set and the yolk has filmed over.

Remove with a slotted spoon and allow the water to drain off for a couple of seconds. If

you are eating the eggs right away, put them directly on the toast or what have you. If

you like, drain them briefly on towels before serving. Poached eggs are delicate, but they

can be handled as long as you’re careful.


