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INGREDIENTS  -  serves 4  

• 2 cups short-grain brown rice 
• Kosher salt 
• 1 cup (lightly packed) sorrel or kale leaves (ribs removed, if using kale) 
• 1/4 cup olive oil 
• Freshly ground black pepper 
• 1 tablespoon distilled white vinegar 
• 4 large eggs 
• 1 large watermelon radish or 2 red radishes, very thinly sliced 
• 2 tablespoons fresh lemon juice, divided 
• 1/2 preserved lemon, flesh removed, peel finely chopped 
• 1 tablespoon chopped fresh dill, plus more for serving 
• 2 ounces feta, preferably sheep's milk, crumbled 
• Hot sauce 
• Flaky sea salt (such as Maldon) 

PREPARATION 

Cook rice in a large pot of boiling salted water until tender, 45-50 minutes. Drain rice, return to pot, 
cover, and let sit 10 minutes. Spread out on a baking sheet and let cool completely. 

Purée sorrel, oil, and 1 tablespoon lemon juice in a food processor until smooth; season with 
kosher salt and pepper. 

Meanwhile, bring 2" water to a boil in a large saucepan; reduce heat so water is at a gentle simmer 
and add vinegar. Crack an egg into a small bowl, then gently slide egg into water. Repeat with 
remaining eggs, waiting until whites are opaque before adding the next (about 30 seconds apart). 
Poach until whites are set and yolks are still runny, about 3 minutes. Using a slotted spoon, transfer 
eggs to paper towels as they are done. 

Toss radish with 1 tablespoon lemon juice in a small bowl; season with kosher salt. Toss rice, 
preserved lemon, 1 tablespoon dill, remaining 1 tablespoon lemon juice, and 1/3 cup sorrel purée 
in a medium bowl; season with kosher salt and pepper and mix in more sorrel purée, if desired. 

Serve sorrel rice topped with poached eggs, radish, feta, hot sauce, more dill, and sea salt. 

Do ahead: Rice can be cooked 2 days ahead; cover and chill. Sorrel purée can be made 2 days 
ahead; cover and chill. Bring rice and purée to room temperature before serving. 

MAKE IT YOURS 
 
Think of this rice bowl as a solid base for you to build upon. Don’t like poached eggs? Leave them 
out. Make it a meat lover’s bowl by adding bacon or breakfast sausage or both! You can go the 
vegan route and add kale and avocado. You can toss the kale in a nice bright mustard dressing 
or vinaigrette. We made it the other day with eggs, feta, kale, avocado + bacon – our favorite way. 


