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Golden Winter Breakfast Hash 
 
Simmered until almost tender and seared in bacon fat, golden beets and sweet celery root 
make a delicious, golden-hued alternative to the traditional potatoes in breakfast hash. 
Add a bit of goat cheese and a poached egg, and you’ve got a breakfast that will turn any 
dull day around before it even starts. 
 
To peel celery root, use a heavy-duty peeler to get every bit of skin and dirt off, or simply 
use a small, sharp knife.  
 
If you’re concerned about timing, cook the hash completely and let it sit in the pan, 
covered, while the eggs poach. The hash won’t mind. 
 
Serves 2 
Active time: 20 minutes 
 
1/2 pound good bacon, cut into 2” pieces 
3 medium yellow beets, peeled and cut into 1” pieces 
1 baseball-sized celery root, peeled and cut into 1/2” pieces 
1 tablespoon kosher salt, plus more, to taste 
1 large shallot, thinly sliced 
1 teaspoon chopped fresh thyme 
Freshly ground pepper 
2 ounces goat cheese, crumbled 
1/4 cup fresh parsley leaves (no stems) 
2 large eggs, poached 
 
In a large cast-iron pan, cook the bacon over medium heat, turning and rearranging 
occasionally, until crisp, about 15 minutes. Transfer the bacon to a paper towel-lined 
plate, eating about half of it casually as you cook. (Seriously. Who can wait?) 
 
Meanwhile, combine the chopped beets and celery root in a saucepan big enough to hold 
them comfortably and add about a tablespoon of salt. Add cold water to cover, then bring 
to a simmer over high heat. Reduce heat to medium and cook, stirring occasionally, until 
the celery root is almost tender but not ready to fall apart, about 8 minutes. Drain the 
vegetables and set aside.  
 
Drain about half the fat off the bacon pan and discard. Reheat the pan over medium heat. 
When the fat begins to sizzle, add the shallot and cook, stirring, until it begins to soften, 
about 1 minute. Add the thyme, season with pepper, and stir to combine. Scoot the 
shallots to the edges of the pan and add the cooked vegetables. Cook, undisturbed, for 
about 5 minutes, or until the beets and celery root have formed a nice brown crust. Stir 
the vegetables and cook again for 3 to 5 minutes, undisturbed, or until the mixture is 
nicely browned all over and the celery root is soft.  
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Crumble the remaining bacon and add it to the vegetables, along with the goat cheese and 
parsley. Season to taste, if needed, and serve in two heaping bowls, each topped with a 
poached egg. 


