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There is a restaurant in Carmel, California that I would visit at least once a month on Sunday mornings for Brunch along with my girlfriend Cheryl.  My very favorite menu item to order every single visit was a version of Eggs Florentine (pictured above w/ Spinach) that I have learned to easily emulate.  You can make this a very difficult recipe or, as I think I have done, a fairly simple recipe.  The main difference is the tangy taste of the Pickled Red Cabbage with the Egg-Yoke running down to mingle with the combination of the Canadian Bacon and Red Cabbage!  This blend is quite sumptuous tasting.
INGREDIENTS Main Dish:

1. Thin sliced Ham, or Canadian Bacon or Prosciutto Ham.  I use packaged 4” round Canadian Bacon already cooked and ready to use – simply warm 3 or 4 slices in the microwave for about 1-minute.

2. Fork-split English Muffins.  I prefer sourdough flavor.

3. Pickled Red Cabbage (drain before using).  You can also warm in the microwave by FIRST removing the jar lid and heating for about 1-minute.

4. Eggs – Chicken or Duck Poached in water with 2-Tbsps. white Vinegar.
5. Hollandaise or Béarnaise Sauce.  I prepare dried packaged sauces that take very little time and work so well.  Make from scratch if you prefer beforehand.  Also;  You can find prepared versions in cans to heat and serve.

6. Chives – Fresh and finely chopped – sprinkling on top as garnish.

7. Fresh Ground Nutmeg or Smokey Paprika
8. Fresh Grated Parmesan or Romano or Asiago Cheese.

9. Optional: SIDE DISHES:

1. English Bangers or Apple Chicken Cinnamon (I make these at home), or some other succulent breakfast-styled Sausage. (2-per plate).

2. Fried Potatoes.

3. Sautéed Asparagus Spears.

4. Thin sliced Beefsteak Tomatoes – at room temperature.
5. Cooked Spinach – Thoroughly remove any water using towel wringing method.  If really ambitious, Make a nice batch of Creamed Spinach (My favorite!).
HOW TO PREPARE:

1. Poach Eggs while toasting English Muffin halves in toaster to Medium Brown.

2. Plate in order from bottom up (2-Per Plate): English Muffin, Canadian Bacon, generous covering of drained Pickled Red Cabbage, Poached Egg.

3. Plate side dishes.

4. Generously cover both Eggs w/ Hollandaise Sauce and drizzle some over adjacent Potatoes and especially Asparagus Spears and Tomatoes if using.
5. Sprinkle finely chopped Chives over Eggs and lightly dust with Ground Nutmeg or Smokey Paprika.

