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In California, they dream of breakfast
sunshine

Good day, 
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morningrush

by Gabriella Gershenson

It’s morning in America. Or, at least, it’s 

breakfast in California. It’s fitting that the 

culinary revival taking place on the left 

coast is redefining the most important 

meal of the day: California is especially 

welcoming to chefs pushing the limits on 

what constitutes breakfast fare. “Part of it 

is that in L.A., we are a freelance, creative 

lifestyle,” notes Jessica Koslow of Sqirl. 

“We’re a city of artists, of actors, of writ-

ers. We’re not a financial industry; we’re 

moved by a different industry, which 

means we have artists looking for a lot of 

places to write and have meetings, and 

that needs to happen during the day. I 

think there’s a correlation to that [and 

the popularity of breakfast].”

Sqirl may get the most credit when it 

comes to changing the way chefs think 

about breakfast, with its colorful veg-

etables, ricotta- and jam-smothered 

toast and grain bowls, but it is just part 

of a larger movement, with giants like 

Tartine Manufactory in San Francisco 

and smaller spots like Huckleberry 

Bakery & Café in Santa Monica and 

Big Sur Bakery in Big Sur pouring din-

ner-level amounts of creativity into their 

breakfast menus. 

DINNER FOR BREAKFAST

It’s hard to think of a restaurant with 

as much trend-setting prowess as Sqirl. 

Almost as iconic as Koslow’s burnt bri-

oche smothered in jam and ricotta ($8, 

recipe, plateonline.com) is her sorrel 

pesto rice bowl. 

 “How can I explore what food means 

the way I do in a dinner setting?” says 

Koslow about her menu. “That’s what I 

wanted to do with breakfast.”

Enter the sorrel pesto rice bowl: pesto 

made from French sorrel, with rice, pre-

served Meyer lemons, house-fermented 

hot sauce, feta and a poached egg ($8.25, 

recipe, p. 100). 

The inspiration for the bowl came from 

Jean Troisgros’ salmon with sorrel sauce, 

a version of which Koslow had several 

years ago. It blew her mind. The secret to 

her version, says Koslow, is in the cure.

“We do a lot of lacto-fermentation,” she 

says. “We preserve our own lemons. It 

has acidity from lactic acid you don’t get 

in vinegar. I thought sorrel and lacto-fer-

mented hot sauce and preserved lemons 

would be a great combination. It satisfied 

my playfulness as a chef.”

At Big Sur Bakery, a Cali institution with 

a wood-fired oven at the heart of its oper-

ation, the popular breakfast pizza came 

about as a creative solution to a tactical 

problem. When founding baker Michelle 

Rizzolo designed the menu 15 years ago 

with her then-partner, Philip Wojtowicz, 

the challenge was how to do breakfast ser-

vice with that wood-fired bread oven.

The breakfast pizza, which is essen-

tially cheesy bacon and eggs on a com-

pulsively edible plate, was perfect ($26, 

recipe, plateonline.com). Teaching staff 

how to make the pizza, says Rizzolo, was 

easier than finding a chef who could cook 

eggs. “People want their eggs cooked 

a certain way, but with the breakfast 

pizza, people don’t ask for over-hard or 

over-medium, they just order the pizza,” 

she says. 

Creating the right dough took tinker-

ing, the six-by-nine bread oven was not 

designed to blast pizzas in 60 seconds. 

They landed on a two-day, cold-fermented 

dough for the depth of flavor and elas-

ticity they were seeking. “We do a little 

bit thicker of a crust, thin in the center,” 

Smoked salmon toast, $12, Sam Goinsalvos, Tartine 

Manufactory, San Francisco. RECIPE, plateonline.com.
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Rizzolo says. “We cook the bacon before-

hand, and it gets crispier in the oven.” 

BED & BREAD

Huckleberry Bakery & Café started as 

a cure for ennui for Zoe Nathan. Before 

opening Huckleberry in 2009, Nathan was 

a pastry chef at Rustic Canyon, the Santa 

Monica restaurant she and her husband, 

Josh Loeb, own. “I was bored because I 

would make a couple of tarts a night and 

some ice cream,” says Nathan. “I just 

came from that Tartine way of life where 

you produced as much as you possibly 

could every fucking day. I asked my hus-

band if I could turn the restaurant into a 

breakfast place on Saturday mornings.”

Huckleberry has since expanded and 

gained a devout following, but breakfast 

is still the soul of the place. “Whether 

it’s something naughty like the Monte 

Cristo or market vegetables with pesto, 

the dishes should feel abundant,” says 

Nathan. “If the Monte Cristo could talk, it 

would say, ‘You’re worth it.’” The ham-and-

cheese/French-toast hybrid 

gets a lot of love here, with 

brioche, blueberry pre-

serves and aïoli ($14.50, rec-

ipe, plateonline.com).

At Tartine Manufactory, 

Sam Goinsalvos creates 

a mash-up of two favor-

ite New York sandwiches 

by putting smoked salmon 

on a squishy bun inspired 

by the roll you get with 

a bacon-egg-and-cheese. 

Goinsalvos forgoes cream 

cheese in favor of tangy 

Cloumage, and his choice of 

salmon is wild, salt-cured 

and hardwood-smoked. “Wild salmon is 

fattier and has more depth of flavor than 

farmed,” he notes. 

Other accoutrements include water-

cress, pea shoots or “anything green, 

bright and vegetal,” he says. Salt-cured 

capers, red onion and preserved lemons 

balance the richness. “Preserved lemons 

were the first thing I made 

for this restaurant before 

it opened,” Goinsalvos 

notes. “I had 50 pounds of 

Meyer lemons, and I put 

them into salt.” 

Salmon, greens, capers…

it’s all too tempting to serve 

the sandwich as a Danish-

inspired smørrebrød when 

you have rye bread made 

in-house. Tartine’s signature 

rye is what transforms the 

sandwich from a breakfast 

bun to an elegant lunch ($12, 

recipe, plateonline.com). 

“It’s a great beginner 

loaf,” says Manufactory head bread baker 

Richard Hart of the rye. “You just incor-

porate all the ingredients, let it sit and 

then bake it the next day. It’s not a lot of 

effort for a lot of reward.”

Gabriella Gershenson is a New York City-based 

writer.

Sorrel pesto rice bowl, $8.25, Jessica Koslow, 

Sqirl, Los Angeles. RECIPE, p. 100.

morningrush

 How can I 
explore what 

food means the 
way I do in a 

dinner setting? 
THAT’S WHAT I 
WANTED TO DO 

WITH BREAKFAST.” 
— Jessica Koslow, Sqirl,  

Los Angeles


