
1. Add all ingredients to a large mixing 

bowl and mix it thoroughly with your 

hands until the spices and seasonings 

are evenly distributed and the mixture 

has a distinct tacky feel, 1-2 minutes. 

2. Form the sausage into patties, about 

2 oz. each, and brown them in a skillet 

on both sides until the inside is fully 

cooked (160°F internal temperature). 

You can freeze the leftover patties, raw 

or cooked, for another brunch day!

1. Place the egg yolks, lemon juice and 

a pinch of salt together in a stainless 

steel bowl and whisk until the mixture 

is thickened and lightened in color, 

1-2 minutes rapid mixing. Place the 

bowl over a saucepan containing 

barely simmering water, the water 

should not touch the bottom of the 

bowl. Continue to whisk rapidly- be 

careful not to let the eggs get too hot 

or they will scramble! Slowly drizzle 

in the melted butter and continue to 

whisk until the sauce is thickened and 

doubled in volume. 

1. Butter and toast the muffins on 

a baking sheet under the broiler. 

Bring a medium pot halfway filled 

with water to a simmer and add the 

vinegar. Carefully crack each egg and 

drop them gently one by one into the 

simmering water, being careful not to 

break the yolks. Poach the eggs for 

2½ - 3 minutes, leaving the yolk runny 

and whites fully cooked. Remove the 

eggs with a slotted spoon and drain 

them fully. 

2.  Assemble the eggs benedict: Top 

each half toasted muffin with a 

sausage patty, place a poached egg 

on top of the sausage and cover it all 

with spoonfuls of hollandaise sauce. 

Enjoy!

Sausage Benedict

DIRECTIONS:INGREDIENTS:
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R e a l  C h e f s .  R e a l  R e s t a u R a n t s .  t e a C h i n g  Y o u .

• 2 pounds ground pork

• 1 tablespoon chopped sage

• ¼ teaspoon nutmeg

• 1 pinch ground cloves

• 1 teaspoon garlic powder

• 1 teaspoon black pepper

• 1 tablespoon dark brown sugar

• 1 tablespoon salt

• 4 egg yolks

• 1 tablespoon fresh squeezed 

lemon juice

• 1 stick unsalted butter, melted

• 1 pinch cayenne pepper

• Salt to taste

• 4 english muffins, split, 

• 8 cooked breakfast sausage 

patties 

• 8 whole eggs

• 1 tablespoon white vinegar

• 1 recipe Hollandaise sauce

FOR THE HOLLANDAISE
Makes 1 cup of sauce

FOR THE HOLLANDAISE

FOR THE SAUSAGE
Makes 16 2 oz. patties

FOR THE SAUSAGE

FOR THE EGGS BENEDICT

FOR THE EGGS BENEDICT

2. Remove the bowl from heat, whisk 

in cayenne and adjust the salt to 

your taste. Cover and place in a 

warm spot until ready to use. If the 

sauce gets too thick, whisk in a few 

drops of warm water before serving.



1. Place the flour, baking powder, baking 

soda, salt and sugar in a bowl. 

2. Add the butter- use your fingers to rub 

the butter into the flour. You should 

have pea-sized butter chunks in the 

flour. Add the chocolate pieces. 

3. Mix the vanilla into the cream, and 

pour it gradually into the flour and 

butter mix. Use a fork to mix the cream 

into the flour until it’s all incorporated 

and you have a shaggy looking lumpy 

dough. 

4. Turn the dough out onto a lightly 

dusted parchment paper. Lightly dust 

the surface of the scones, and bring 

the dough together to form a cohesive 

dough. Pat the dough out to a 6 - 8 

inch circle or square. 

5. Cut the dough in half, and place one 

half on top of the other. Place the 

parchment paper on top, and roll 

out the scone dough to another 6 - 8 

inch circle or square (you can use your 

hands to pat the dough too). Repeat 

the process of cutting and layering the 

dough (once or twice more).

Chocolate Chip Cream Scones

DIRECTIONS:INGREDIENTS:
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R e a l  C h e f s .  R e a l  R e s t a u R a n t s .  t e a C h i n g  Y o u .

• 3 cups all purpose flour, chilled

• 1 tablespoon baking powder

• ½ teaspoon baking soda

• 1 teaspoon salt

• 3 tablespoons sugar, plus extra 

for garnishing

• 11 tablespoons (5.3 oz.) 

unsalted butter, cubed and 

chilled

• 1¼ cup heavy cream, plus 

extra for garnishing

• ½ cup semisweet dark 

chocolate pieces

• 1 teaspoon vanilla extract

MAKES 16 SCONES 6. Final roll out - here you roll out the 

scone dough to a rough square while 

making sure that the dough is about 

½ - ¾ of an inch high. Roughly cut 

and remove just the edges of the 

dough with a clean knife. 

7. Cut the dough into 16 or so pieces 

(roughly 4” x 4”), making sure to 

clean the knife after each cut- make 

sure your scones have clean, straight 

edges and they will rise properly.  

8. Place the cut scones in the freezer for 

about 10 - 15 minutes while the oven 

preheats- preheat oven to 400°F. 

9. Place the scones on a baking sheet 

lined with parchment paper- scones 

should be placed about 1 - 1 ½ cm 

apart. Brush the tops of the scones 

with milk or cream and sprinkle some 

coarse sugar on top of the scones. 

Place the scones in the oven for 

about 20 minutes, until the scones 

are golden brown. Remove from the 

oven and let them cool down a little 

before eating.



1. Peel, core and dice the apples, small 

dice. Place them in a heavy saucepan 

with the water and cook over 

medium-high until bubbling. Reduce 

the heat to medium-low and cover; 

cook, stirring often, until the apples 

have cooked down but still have some 

texture, 10 minutes or so. 

2. Add the sugar, lemon juice and 

cinnamon, cover again and simmer for 

another 3 to 4 minutes. Remove from 

heat and allow to cool before stuffing 

the French toast. Leftovers keep for 

up to a week in the refrigerator.

1. Cut a slot horizontally in the middle 

of each slice of brioche, being careful 

not to poke through any side. Place 

the cooled compote in a piping bag 

and cut a ¾ inch opening off at the tip 

of the bag. Place the tip of the piping 

bag in the slot in the bread and pipe 

the compote in the middle of the slice 

of brioche, moving back towards the 

opening as you go. Be gentle and 

careful, it is easy to break through the 

Apple-Stuffed French Toast

DIRECTIONS:INGREDIENTS:
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R e a l  C h e f s .  R e a l  R e s t a u R a n t s .  t e a C h i n g  Y o u .

• 3 pounds tart apples such as 

Granny Smith or Pink Lady

• ¼ cup water

• ¼ cup brown sugar

• 2 tablespoons lemon juice

• 1 teaspoon ground cinnamon

• (4) 1½ inch-thick slices brioche 

bread

•  2 eggs

• 1/3 cup milk

• 1/3 cup heavy cream

• 2 teaspoons sugar

• ½ teaspoon vanilla extract

• Pinch of salt

• Unsalted butter, for frying

• Toasted pecan or walnut 

pieces, for garnish (optional)

• 4 tablespoons mascarpone 

cheese, for serving (optional)

• Maple syrup, for serving

FOR THE APPLE 
COMPOTE STUFFING

FOR THE APPLE 
COMPOTE STUFFING

FOR THE FRENCH TOAST

FOR THE FRENCH TOAST

bread with too much filling and too 

much force! Once all the slices of 

bread are filled set them aside. 

2. Whisk the eggs, milk, cream, sugar, 

salt and vanilla together in a 

mixing bowl until smooth. Heat a 

large heavy-bottomed skillet over 

medium heat. Add a tablespoon 

or so of butter to the skillet and 

when the foam begins to subside, 

dip each slice of stuffed brioche 

in the batter and fry them in the 

skillet, about 3-4 minutes per 

side. The French toast should be 

golden brown and cooked all the 

way through. Garnish with toasted 

pecans or walnut pieces, top 

each slice with a tablespoon of 

mascarpone and serve with 

maple syrup.


