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BEST BANANA BREAD

Ingredients:
•
•
•
•
•
•
•
•
•
•
•

3 c. flour
2 t. baking soda
1/2 t. salt
1/2 t. cinnamon
1/8 t. nutmeg
1 c. butter, melted and cooled to room temperature
2 c. sugar
2 eggs
1 t. vanilla
2 c. mashed bananas (about 4 bananas)
1 c. walnuts or chocolate chips

Directions:
1. Combine flour, baking soda, salt, cinnamon and nutmeg in a bowl and set
aside.
2. In a mixing bowl, beat together the melted butter and sugar until sugar is
mostly dissolved. Add eggs and beat until batter is a custard color/consistency.
3. Stir in mashed bananas and vanilla until combined. Slowly add flour mixture
and stir just until moistened. Fold in walnuts or chocolate chips.
4. Divide batter evenly among two greased loaf pans and bake at 375 degrees
for 55-65 minutes, until a toothpick inserted in the center comes out clean.

5

CHERRY PECAN BREAD

Ingredients:
•
•
•
•
•
•
•
•
•
•
•

2 1/4 c. flour
3/4 c. sugar
3 t. baking powder
1/2 t. salt
1/2 c. crushed or finely chopped pecans
1/3 c. butter or margarine, melted and cooled
1 egg
1 c. milk
1/2 t. almond extract
1 t. vanilla
1 1/2 c. frozen or dried cherries, thawed (if frozen) and chopped

Directions:
1. In a large mixing bowl, combine flour, sugar, baking powder, salt and pecans.
In a second bowl, combine the cooled, melted butter or margarine with the
egg, milk and extracts. Mix well.
2. Pour the liquid ingredients into the dry ingredients and beat or mix just until
combined. Fold in the chopped cherries.
3. Pour the batter into a greased loaf pan and bake at 350 degrees for 60-75
minutes, until a toothpick inserted in the center comes out clean. Cool on a
wire rack and then remove bread from pan.
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Blueberry Muffins
Ingredients:
•
•
•
•
•
•
•
•

3 c. Flour
1 1/2 c. Sugar
1/2 t. Salt
4 t. Baking Powder
2/3 c. Vegetable Oil
2 Eggs
2/3 c. Milk
2 c. Blueberries (fresh or frozen)

Directions:
Combine flour, sugar, salt and baking powder. Whisk together oil, eggs and milk.
Pour into dry ingredients and stir just until combined. Fold in blueberries. Grease
or line muffin cups with paper liners. Fill 3/4 full. Bake at 400 degrees for 20-25
minutes or until done.
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Cranberry Poppy Seed Bread
Ingredients:
•
•
•
•
•
•
•
•
•
•
•
•
•

2 1/2 c. flour
3/4 c. sugar
2 T. poppy seeds
3 t. baking powder
1/2 t. salt
1 egg
1 c. milk
1/3 c. butter, melted and cooled
2 t. vanilla
2 t. grated lemon peel
1 c. fresh or dried cranberries, chopped
1/2 c. powdered sugar
2 t. milk

Directions:
1. In a mixing bowl, combine the flour, sugar, poppy seeds, baking powder and
salt. In a second bowl, combine the egg, milk, butter, vanilla and lemon peel.
Add wet ingredients to dry ingredients and stir just until moistened. Fold in
cranberries. Pour into a greased and floured loaf pan and bake at 350 degrees
for 55-60 minutes, until a toothpick comes out clean.
2. Cool bread for 10 minutes before removing from loaf pan. Continue cooling on
a wire rack until completely cooled.
3. Combine powdered sugar and 2 t. milk. Drizzle over cooled bread.
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Bacon & Cheese Muffins

Ingredients:
•
•
•
•
•
•
•
•
•

2 c. flour
2 t. baking powder
1/4 t. salt
1/4 t. black pepper
1 1/4 c. milk
1/4 c. butter or margarine, melted and cooled
1 egg
1/2 lb. bacon, diced, cooked and degreased
3/4 c. shredded cheddar cheese

Directions:
1. In a large mixing bowl, stir together flour, baking powder, salt and pepper. In a
small bowl, mix together the milk, melted butter or margarine and eggs. Add
the wet ingredients to the dry ingredients and stir just until moistened.
2. Fold in the bacon and cheese just until combined. Scoop into greased or lined
muffin tins. Bake at 400 degrees for 20-25 minutes, until lightly golden brown.
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Pear & Cream Cheese Muffins

Ingredients:
•
•
•
•
•
•
•
•
•
•
•
•

4 oz. cream cheese, softened
1/2 c. butter or margarine, softened
1/2 c. sugar
3/4 c. brown sugar
3 eggs
1 t. vanilla
2 c. flour
1 1/2 t. baking soda
1 t. cinnamon
1/2 t. salt
1/4 t. nutmeg
1 large, ripe pear, peeled and diced

1. In a large bowl, beat together cream cheese, butter or margarine, sugars, eggs
and vanilla. Beat until smooth and creamy.
2. Meanwhile, in a small bowl, stir together flour, baking soda, cinnamon, salt and
nutmeg. Stir into the liquid mixture just until combined, being careful not to over
mix. Fold in the pears.
3. Spoon into greased or lined muffin tins and bake at 375 degrees for 15-18
minutes, until golden brown and fully cooked.
Note – The muffins pictured above were topped with a simple streusel that added a
nice crunch. To make the streusel, combine 1/3 c. flour, 1/3 c. brown sugar and 1
t. cinnamon in a small bowl. Cut in 3 tablespoons of butter or margarine until
crumbly. Sprinkle over muffins before baking and bake as directed.
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Peach Oatmeal Muffins

Ingredients:

•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

1/3 c. brown sugar
1/3 c. sugar
1/3 c. applesauce
2 T. oil
2 eggs
3/4 c. milk
2 t. vanilla
1 1/3 c. flour (white, wheat or any combination of the two)
1 t. baking powder
1 t. baking soda
1 t. cinnamon
1/2 t. nutmeg
1/4 t. ground ginger
1/4 t. salt
1 c. oats (quick or old-fashioned)
1 large peach, diced (about 1 1/2 c.)

Directions:
1. Combine the first 7 ingredients in a large mixing bowl and beat/mix until well
combined. Combine remaining ingredients, except peaches, in a separate
bowl and whisk for 1 minute. Slowly add to wet ingredients and stir just until
combined. Fold in peaches.
2. Pour batter into greased or lined muffin tins and bake at 400 degrees for 15-20
minutes.
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Chocolate Chip Peanut Butter Muffins

Ingredients:
•
•
•
•
•
•
•
•
•
•
•

3 1/2 c. flour
1/3 c. sugar
1/3 c. brown sugar
1 T. baking powder
1/2 t. salt
2 eggs
1 3/4 c. milk
2 t. vanilla
1/4 c. applesauce or oil
1/2 c. peanut butter
1 c. chocolate chips

Directions:
1.In a large mixing bowl, combine the flours, sugars, baking powder and salt. In a
separate bowl, mix together the eggs, milk, vanilla and applesauce or oil. Add the
liquid ingredients to the dry ingredients and beat until combined.
2. Add the peanut butter and mix well. Stir in the chocolate chips.
3. Fill greased or lined muffin tins 3/4 full and bake at 375 degrees for 15-17
minutes, until lightly browned on top. Makes approximately 2 dozen muffins,
depending on size of muffin tins.
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Carrot Raisin Muffins with Cream Cheese Frosting

Ingredients:
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

1 c. raisins + 1 c. boiling water
3 c. flour
3 t. baking soda
2 t. baking powder
1/2 t. salt
2 t. cinnamon
1/2 t. nutmeg
5 eggs
2 c. sugar
3/4 c. oil
3/4 c. applesauce (you can use any combination of the oil and applesauce that you want.)
2 t. vanilla
4 carrots, grated
3 oz. cream cheese
1 T. butter or margarine
1 1/2 c. powdered sugar
1 t. vanilla

Ingredients:
1. Place the raisins in a bowl and cover with boiling water. Set aside.
2. In a small bowl, combine the flour, baking soda, baking powder, salt, cinnamon and nutmeg.
Set aside.
3. In a large bowl, whisk together the eggs and sugar. Stir in oil, applesauce and vanilla until
combined. Drain the raisins and add to the bowl. Add the carrots and mix. Pour the dry
ingredients into the wet ingredients and stir just until moistened.
4. Fill greased or lined muffin tins 3/4 full. Bake at 350 degrees for 18 to 22 minutes, until
browned and fully baked. (NOTE-This recipe makes approximately 2 dozen.)
5. Beat the cream cheese, butter or margarine, powdered sugar and vanilla together until fluffy,
about 2 minutes. Frost muffins once they are fully cooled. Store in the refrigerator.
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Kiwi Strawberry Muffins

Ingredients:
•
•
•
•
•
•
•
•
•
•

1/2 c. butter or margarine
3/4 c. sugar
1 egg
1 t. vanilla
2 c. flour
2 t. baking powder
1/2 t. salt
1/2 c. milk
1 1/2 c. diced strawberries (about 1/2 a pound)
2 kiwis, peeled and diced

Directions:
1. In a mixing bowl, cream together the butter or margarine and sugar until fluffy.
Mix in the eggs and vanilla.
2. In a small bowl, combine the flour, baking powder and salt. Sift or just stir for a
minute with a whisk or fork. Alternately add the flour mixture and milk into the
mixing bowl. Stir just until combined, being careful not to over mix.
3. Carefully fold in the strawberries and kiwis.
4. Scoop batter into greased muffin tins and bake at 400 degrees for about 15-20
minutes, until golden brown and cooked through. (Test with a toothpick if
needed.)
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Cherry Almond Bread

Ingredients:
•
•
•
•
•
•
•
•
•
•
•

1/2 c. butter
3/4 c. sugar
3 eggs
1 1/2 t. almond extract
2 c. flour
1/2 t. baking soda
1/2 t. baking powder
1/4 t. salt
1/2 c. sour cream
1 c. dried cherries
1/2 c. slivered almonds, optional

1. Cream the butter and sugar together until light and fluffy. Beat in eggs and almond
extract.
2. In a small bowl, mix together flour, baking soda, baking powder and salt. Add to the
mixing bowl alternately with the sour cream. Do not overmix. Stir in the cherries and
optional almonds.
3. Pour into a greased and floured bread pan. Bake at 375 degrees for about 1 hour,
until bread is golden brown and passes the toothpick test.
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Chocolate Cherry Muffins

Ingredients:
•
•
•
•
•
•
•
•
•
•
•
•
•

1 3/4 c. flour
2 t. baking powder
1/2 t. baking soda
1/4 t. salt
1/4 t. cinnamon
2 T. cocoa powder
3/4 c. sugar
1/2 c. chocolate chips
1/2 c. dried cherries
1 c. milk
1/2 c. oil
1 egg
1 t. vanilla

Directions
1. In a large bowl, combine all of the dry ingredients, including the chocolate chips and
dried cherries.
2. In a small bowl, whisk together the milk, oil, egg and vanilla. Pour the liquid
ingredients into the dry ingredients and stir just until completely moistened and
combined.
3. Pour about 1/3 – 1/2 c. batter into greased or lined muffin tin. Bake at 400 degrees for
about 20 minutes, or until the muffins are done.
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Banana Raisin Bread

Ingredients:
•
•
•
•
•
•
•
•
•
•
•
•
•

1/3 cup butter or margarine, melted
2/3 cup granulated sugar
2 large eggs
1 teaspoon vanilla
1 cup (2 medium) mashed ripe bananas
3 tablespoons milk
1 cup all-purpose flour
1 cup whole wheat flour
1 teaspoon baking powder
1 teaspoon cinnamon
1/2 teaspoon baking soda
1/4 teaspoon salt
1/2 cup raisins

1. Cream the butter and sugar together for 5 minutes. Add eggs and vanilla, mix well.
Add bananas and milk, mix well.
2. In a separate bowl, combine the flours, baking powder, cinnamon, baking soda and
salt. Slowly stir the flour mixture into the banana mixture. Stir in the raisins.
3. Bake in a greased loaf pan at 350 degrees for 55 to 60 minutes.
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Morning Glory Muffins

Ingredients:
•
5 1/2 c. flour
•
2 1/2 c. sugar
•
2 t. cinnamon
•
1/2 t. nutmeg
•
1/2 t. ginger
•
2 t. baking soda
•
2 t. baking powder
•
1/2 t. salt
•
1 c. shredded coconut
•
1 c. raisins
•
2 apples, peeled and grated
•
4 carrots, peeled and grated
•
1 can crushed pineapple, drained
•
1 c. mandarin oranges, drained
•
6 eggs
•
1 1/2 c. applesauce
•
1/2 c. vegetable or canola oil
•
2 t. vanilla
•
Optional: coarse sugar
1. Stir together the flours, sugar, cinnamon, nutmeg, ginger, baking soda, baking
powder and salt in a medium-sized bowl. Set aside.
2. I a large bowl, combine the remaining ingredients and stir to blend well. Slowly add in
the dry ingredients until fully incorporated.
3. Fill greased muffin tins 3/4 full. If desired, sprinkle coarse sugar on top of the muffins.
Bake at 350 degrees for 30-35 minutes. Makes about 3 dozen.
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Banana Muffins
Ingredients:
•
•
•
•
•
•
•
•
•
•
•

1 1/2 cups flour
1 1/2 t. baking powder
1/2 t. cinnamon
1/4 t. baking soda
1/4 t. salt
1 egg
1 t. vanilla
2 mashed bananas
3/4 cup sugar
1/4 cup applesauce
1/2-1 c. chopped walnuts or chocolate chips (optional)

1. Combine flour, baking powder, baking soda, cinnamon, and salt. Stir in egg, vanilla,
mashed bananas, sugar, and applesauce until combined. If desired, fold in optional
ingredients.
2. Pour into greased muffin tin and bake at 350 for 15-20 minutes. Makes 12 regular
sized muffins.
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Blueberry Breakfast Crumble

Ingredients:
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

2 c. oats
1/2 c. brown sugar
1/4 c. sliced almonds, optional
1/4 c. flour
1/2 t. baking soda
1/2 t. cinnamon
1/2 c. butter or margarine, melted
2 c. blueberries, fresh or frozen
1/2 c. sugar
1/4 c. flour
1 t. almond or vanilla extract
1 c. flour
1/2 c. brown sugar
1/2 t. cinnamon
1/4 c. butter or margarine, cut into small pieces

1. In a large mixing bowl, combine oats, 1/2 c. brown sugar, 1/4 c. sliced almonds,
1/4 c. flour, baking soda and 1/2 t. cinnamon. Pour in melted butter or margarine
and stir to combine. Press into 2 greased cake pans (or 1 13×9 casserole dish).
2. In the same bowl, toss blueberries with sugar, 1/4 c. flour and almond or vanilla
extract. Spread onto pressed crust.
3. Wipe out bowl and combine 1 c. flour, 1/2 c. brown sugar and cinnamon. Cut in
butter or margarine until crumbly. Sprinkle over the blueberries.
4. Bake at 375 degrees for 25-35 minutes, until set and golden brown on top.
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Homemade Donuts

Ingredients:
•
•
•
•
•
•
•
•

2 c. flour
1/2 c. sugar
1 t. salt
1 T. baking powder
1/4 t. cinnamon
2 T. butter or margarine, softened
1/2 c. milk
1 egg, beaten

1. Combine flour, sugar, salt, baking powder and cinnamon in a mixing bowl. Add butter or
margarine and beat until combined. Then add milk and egg until combined.
2. Heat about 1 – 2 inches oil in a large skillet over medium heat.
3. While oil heats, roll the dough out on a floured surface. You want the dough to be about
1/2-1 inch thick. Using a glass or biscuit cutter, cut out circles. Then, using a shot glass or
similar small glass, cut out holes in the center of each circle.
4. Fry donuts about 3 minutes per side, until golden brown. Be careful to not overcrowd the
skillet. The holes will fry up in about 2 minutes. Drain on paper towels.
Topping Options:
•
•
•
•
•

Plain glaze – 1 c. powdered sugar mixed with 1/4 c. milk. Dip donuts into glaze.
Vanilla frosting – Combine 1 c. powdered sugar, 1/2 t. vanilla and 1-2 T. milk until
desired thickness. Spoon over donuts.
Chocolate frosting – Combine 1 c. powdered sugar, 1 T. cocoa powder and 1-2 T.
milk until desired thickness. Spoon over donuts.
Cinnamon-Sugar
Powdered or plain sugar
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Chocolate Yeast Bread

Ingredients:
•
•
•
•
•
•
•
•
•
•
•

1 c. milk
1/2 c. water
1/2 c. chocolate chips
2 T. butter or margarine
4 – 5 c. flour
1/3 c. cocoa powder
1/4 c. sugar
2 t. cinnamon
2 pkgs. or 2 T. active dry yeast
1 t. salt
1 egg

1. Heat milk, water, chocolate chips and butter or margarine in a small sauce pan
over low heat. Stir until chocolate chips are completely melted and mixture is
smooth. Cool for about 3 minutes.
2. Meanwhile, combine 1 1/2 c. flour, cocoa powder, cinnamon, sugar, yeast and
salt in a large mixing bowl or bowl of a stand mixer. Slowly add the chocolate
mixture and beat until fully combined. Add egg and beat well.
3. Working with 1/2 c. of flour at a time, add as much flour as possible to the bowl,
just until a stiff dough is formed. Continuing mixing with a stand mixer for 5
minutes, or knead by hand for 5 minutes. Place dough in a bowl, cover and let rise
for one hour.
4. Punch dough down, divide into 2 equal halves and place into two greased loaf
pans. Cover and let rise an additional hour.
5. Bake at 375 degrees for 20 – 25 minutes, until bread sounds hollow when
tapped on top. Cool completely on a wire rack before slicing.
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Paradise Breakfast Buns

Ingredients:

•
•
•
•
•
•
•
•
•
•
•

3 1/2 c. flour
1/2 c. sugar
2 t. baking powder
1/2 t. salt
Zest of 1 lemon
1 c. butter, cut into pieces
4 eggs, divided
3/4 c. milk
1 c. raisins
1 7 oz. package shredded coconut
2 T. sugar

1. Combing the flour, sugar, baking powder, salt and lemon zest in a large
bowl. Cut in the butter until crumbly.
2. In a small bowl, beat together 2 whole eggs and 2 egg yolks (reserve the
whites) with the milk. Pour into mixing bowl and mix just until combined.
Stir in the raisins and coconut just until incorporated. Be careful to not over
stir.
3. Using a rounded tablespoon of dough, place on cookie sheets. Slightly
beat the reserved egg whites and brush over the dough. Sprinkle with
sugar. Bake at 350 degrees for 25-30 minutes, until golden brown.
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Cinnamon Rolls
Ingredients:
•
•
•
•
•
•
•
•

1 T yeast
1 cup water
1/2 cup white sugar
1/2 cup melted butter
1 tsp salt
2 eggs
1 T dry milk powder
4 cups white flour

ICING:
•
1/2 cup softened butter
•
1 1/2 cup powdered sugar
•
1 oz. cream cheese
•
2 T water
•
1 tsp vanilla
Mix all ingredients together, but don’t add all flour at once, add slowly.
Knead into a ball, divide into 2 pieces. Roll out both pieces into large
rectangles and spread with: 1/4 c. softened butter, 1 C. brown sugar and 3
T. cinnamon. Roll up and cut into rounds. Bake at 400 for 10-15 minutes or
so. Drizzle with the icing.
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Oatmeal Breakfast Bars

Ingredients:
•
•
•
•
•
•
•
•
•

4 c. dry oats (old-fashioned or quick cooking)
1 1/2 c. flour
1 c. brown sugar
1/2 c. sugar
1 t. cinnamon
1/2 t. salt
3/4 – 1 c. canola oil
4 eggs
1 1/2 c. raisins

1. Dump all the ingredients into a large mixing bowl.
2. Stir, by hand, just until completely moistened and combined.
3. Press into a greased 13×9 casserole dish and bake at 350 degrees for 20
to 25 minutes. Let cool completely before cutting into individual bars.
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Peanut Butter Coffee Cake
Ingredients:

For Streusel Topping:
1/4 c. flour
1/4 c. brown sugar
2 T. peanut butter
1 T. butter or margarine
1/3 c. chocolate chips
In a small bowl, combine flour, brown sugar, peanut butter and butter
or margarine. Stir until crumbly and add chocolate chips. Set aside.
For Coffee Cake:
1/4 c. peanut butter
2 T. butter or margarine
1 c. flour
1/2 c. brown sugar
1/2 c. milk
1 egg
1 t. baking powder
1/4 t. baking soda
1/4 t. salt
1/3 c. chocolate chips
In a mixing bowl, beat together peanut butter and butter or margarine
until creamy. Add remaining ingredients, except chocolate chips, and
stir just until well combined. Fold in chocolate chips. Pour into a
greased 8- or 9-inch square baking dish. Top with streusel and bake at
375 degrees for 25-30 minutes, until done. Cool in pan for 15 minutes
or overnight.
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Mini-Blinis

Ingredients:
•
•
•
•
•
•
•

1 lb. thinly sliced, commercial white bread
1 8 oz. block cream cheese, softened
1 c. sugar
2 egg yolks
1 t. vanilla
1/2 c. butter, melted
1/2 – 1 c. sugar + 1 T. cinnamon, mixed together

1. Carefully cut the crusts off of each slice of bread and set aside for another
use.
2. With a rolling pin, gently flatten each slice of bread until it is paper-thin.
3. In a small bowl, beat together the cream cheese, 1 c. sugar, egg yolks
and vanilla until smooth.
4. Spread a layer of the cream cheese mixture onto each slice of bread and
roll up jelly roll style.
5. Roll each piece in melted butter then in cinnamon-sugar combination.
6. Cut each roll into thirds and bake at 350 degrees for 10-15 minutes, until
lightly golden brown on the edges.
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Lemon Glazed Drop Biscuits
Ingredients:
3 1/2 c. baking mix
1/4 c. lemonade drink mix
2 t. grated lemon rind
1 2/3 c. milk
1 1/2 c. powdered sugar
2 T. freshly squeezed lemon juice

1. Place the baking mix, lemonade mix and lemon rind into a large mixing
bowl. Pour in the milk and blend just until the dry ingredients are moistened.
2. Drop the biscuit batter on a lightly greased baking sheet about 2 inches
apart.
3. Bake at 425 degrees for 10 minutes or until golden brown.
4. Stir the powered sugar and lemon juice together until smooth and thin.
Drizzle the glaze over the warm biscuits before serving.
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Banana Oatmeal Breakfast Cookies

Ingredients:
•
1 1/2 c. butter or margarine
•
1/2 c. sugar
•
1 1/2 c. brown sugar
•
1 t. vanilla
•
2 eggs
•
1 c. mashed bananas (roughly 2 bananas, mashed)
•
2 c. flour
•
1 t. baking soda
•
1/2 t. baking powder
•
1/2 t. salt
•
1 t. cinnamon
•
1/2 t. nutmeg
•
2 1/2 c. oats
•
1 c. chocolate chips
•
1 c. raisins
1. In a mixing bowl. cream together the butter or margarine and sugars.
Beat for 2-3 minutes. Add the vanilla and eggs and beat an additional 2
minutes. Add the mashed banana, just until combined.
2. In a small bowl. whisk together the flour, baking soda, baking powder,
salt, cinnamon and nutmeg. Add to the mixing and stir just until moistened.
3. By hand, stir in the oats, chocolate chips and raisins.
4. Place heaping tablespoons of dough on an ungreased cookie sheet and
bake at 350 degrees for 15-18 minutes.
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Blueberry Coffee Cake

Ingredients:
•
2 c. flour
•
1 1/2 c. sugar
•
1/2 c. butter or margarine, cut into small pieces
•
1 t. baking powder
•
2 eggs, separated
•
1 c. milk
•
1 t. vanilla
•
2 – 2 1/2 c. blueberries
1. In a large mixing bowl, combine flour and sugar. Cut in butter or
margarine, or mix with an electric mixer on low speed, until crumbly.
Reserve 3/4 c. crumb mixture for topping.
2. To the remaining mixture, add baking powder, egg yolks (reserve whites
in a separate bowl), milk and vanilla. Beat until combined, about 1 minute.
3. Whisk the reserved egg whites until soft peaks form. Gently fold into the
batter.
4. Pour the batter into a greased 13×9 casserole dish. Cover with
blueberries. Sprinkle reserved crumb mixture over the blueberries. Bake
at 350 degrees for 35 – 40 minutes, until lightly browned and fully
cooked.
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Breakfast Puffs with Chocolate and Vanilla Drizzles

Ingredients:
•
2 1/3 c. flour
•
1 T. baking powder
•
1/2 t. salt
•
1/2 c. butter, cut into pieces
•
1/2 c. milk
•
1/3 c. butter, melted
•
1/2 c. sugar
•
1/4 c. brown sugar
•
1 T. cinnamon
•
1 1/4 c. powdered sugar
•
1/2 t. vanilla
•
1 – 2 T. milk
•
1/4 c. chocolate chips
1. In a large bowl, combine the flour, baking powder and salt. Cut in the 1/2 c.
butter until crumbly. Stir in milk and mix until combined. Knead for 1 minute.
2. Roll all of the dough into walnut sized pieces. In a small bowl, combine the
sugars and cinnamon. Roll each ball of dough in the melted butter and then in the
cinnamon-sugar mixture. Place 3 balls of dough into each cup of a greased muffin
tin. Bake at 375 degrees for 15-20 minutes, until lightly browned.
2. Cool for 5 minutes then remove from tin to a wire rack to finish cooling.
3. In a small bowl, combine powdered sugar, vanilla and 1 T. milk. Whisk until fully
combined, adding more milk if needed to achieve drizzling consistency. In a
second small bowl, microwave chocolate chips for 25 seconds, stir and
microwave in 15 second intervals until completely melted. Drizzle the vanilla
glaze and the melted chocolate over the breakfast puffs.
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English Muffin Bread

Ingredients:

•
•
•
•
•
•
•
•

3 c. flour
2 1/2 t. yeast (or 1 packet)
2 t. sugar
1 t. salt
1/8 t. baking powder
1 c. milk
1/4 c. water
Corn meal, for dusting the pan

1. In a mixing bowl, combine 2 c. flour, yeast, sugar, salt and baking
powder. Mix for 1 minute.
2. While flour is mixing, pour milk and water into a small saucepan. Heat
over low heat until warm, about 2 minutes. Pour into mixing bowl and beat
for 2 minutes.
3. Add remaining cup of flour, 1/2 a cup at a time, and mix for 3-5 minutes
(or knead by hand for 5-7 minutes). Dough will be somewhat sticky.
4. Grease a loaf pan and sprinkle with cornmeal. Spread dough into pan,
cover and let rise for 45 minutes.
5. Bake at 400 degrees for 20-25 minutes, until golden brown.
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Bacon & Cheese Breakfast Bread

Ingredients:
•
•
•
•
•
•
•

3
2
1
1
6
1
1

– 4 c. flour, divided
t. sugar
T. yeast
1/2 c. hot water
– 8 strips bacon, cooked and crumbled, reserve drippings
t. salt
1/4 c. shredded cheddar cheese

1. In a large mixing bowl, combine 1 1/2 c. flour, sugar, yeast and hot water.
Whisk or beat with an electric mixer for one minute. Cover and let sit for 30
minutes, until bubbly.
2. Add 2 T. reserved bacon grease and salt. Stir in remaining flour, 1/2 c. at a time,
until dough is smooth and springy. Let rest for 15 minutes.
3. Knead dough for about 5 to 8 minutes on a lightly floured surface, until no longer
sticky. Working with a few handfuls at a time, knead in the cheese and bacon. Place
dough and a greased bowl, cover, and let rise for 30 – 45 minutes.
4. On a lightly floured surface, shape dough into desired loaf shape. Place on a
greased cookie sheet, cover and let rise another hour or so, until doubled in size.
You can add a decorative cut into the bread if you want, but it’s not necessary.
5. Bake at 400 degrees for about 30 minutes, until golden brown. Bread should
sound hollow when you tap on the crust. If desired, sprinkle a little extra
shredded cheese on top halfway through the baking process.
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Banana Breakfast Bread Pudding
Ingredients:

3 Large Eggs
3/4 Cup Milk
1/4 c. brown sugar
1 Tsp Vanilla
1 Tsp Ground Cinnamon
Pinch Salt
2 Bananas, cut in half lengthwise and sliced
6 Slices Bread, cut in 1-inch cubes (about 4 cups)
Whisk together eggs, milk, brown sugar, vanilla, cinnamon and salt in a
large bowl. Fold in bananas and bread cubes. Press into a greased 8 or 9
inch baking dish. Bake at 350 degrees for 30 minutes covered. Uncover and
continue to cook for an additional 20 minutes. Bake until golden and cooked
through.
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Breakfast Strawberry Shortcake
Ingredients:
¾ c. flour
2 t. baking powder
¼ c. sugar
½ t. salt
3 T. butter or margarine
3 T. milk
½ lb. Strawberries, sliced
2 6oz containers strawberry yogurt
In a large bowl, combine flour, baking powder, sugar and salt. Cut in butter
or margarine. Stir in milk until a smooth dough forms. Drop ¼ c. dough at a
time onto a cookie sheet. Bake at 400 degrees for 10-12 minutes, until
lightly browned. Cool.
Slice cooled biscuits in half. Add 2 T. yogurt, top with some sliced
strawberries and cover with biscuit top. Serve.
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Quick Apricot Danish
Ingredients:
2 c. baking mix
1/4 c. butter, softened
2 T. sugar
2/3 c. milk
1/4 c. apricot preserves
3/4 c. powdered sugar
1 T. warm water
1/4 t. vanilla extract
How to Make It:
1. Preheat the oven to 450 degrees. Spray a cookie sheet lightly with a non
stick cooking spray.
2. Place the baking mix and butter into a medium size mixing bowl. Cut the
butter into the baking mix until crumbly. Blend in the sugar and milk and
beat 15 strokes.
3. Drop the dough by tablespoonfuls about 2 inches apart on the prepared
sheet. Using the back of a spoon, make an indent in the middle of each. Fill
the indent with 1 t of the preserves. Bake 12 minutes or until golden brown.
4. Place the powdered sugar, water and vanilla into a small mixing bowl. Stir
the mixture until smooth and thin enough to drizzle. Drizzle the glaze over
the top.
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Sausage & Cheese Turnovers

Ingredients:
•
•
•
•
•
•
•
•

2 - 3 cans crescent rolls, or homemade crescent roll dough
1 lb. bulk pork sausage, fully cooked and drained
8 oz. cream cheese, softened
1 1/2 c. shredded cheddar cheese
1/4 c. sliced green onions (green parts only)
1 t. garlic powder
1 t. salt
1/2 t. black pepper

1. In a large mixing bowl, combine fully cooked sausage, cream cheese,
shredded cheddar cheese, green onions, and seasonings. Stir to combine
well.
2. Roll out one portion of dough at a time on a floured surface. Roll into a
rectangle about 1/4 inch thick. Divide dough into six or eight sections.
4. Place about 1 tablespoon of the sausage mixture into the center of each
section of dough. Fold over the dough and trim of extra edges. Seal the
seams with a fork. Continue this process with the remaining sections and
portions of dough.
5. Bake at 375 degrees for 15-18 minutes, or until lightly browned on top.
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Chocolate Chip Coffee Cake

Ingredients:
•
3 c. flour
•
2 1/4 t. baking powder
•
1 1/2 t. baking soda
•
1/2 t. salt
•
1 c. granulated sugar
•
1/2 c. brown sugar
•
3/4 c. butter or margarine
•
3 eggs
•
1 1/2 c. sour cream
•
2 t. vanilla
•
1/2 c. sugar
•
2 t. cinnamon
•
1 3/4 c. chocolate chips
1. Grease a 13×9 casserole dish and preheat oven to 350 degrees.
2. In a small bowl, combine flour, baking powder, baking soda and salt. Whisk together and
set aside. In a second small bowl, combine 1/2 c. sugar with 2 t. cinnamon and set aside.
3. In a mixing bowl, beat together 1 c. granulated sugar, brown sugar and butter until
creamy. Stir in eggs, sour cream and vanilla until fluffy. Slowly add flour mixture to mixing
bowl and combine.
4. Spread half of the batter into prepared casserole dish. Sprinkle with half of the cinnamonsugar mixture. Top with 3/4 c. chocolate chips. Carefully spread remaining batter on top of
chocolate chips and repeat topping, using the rest of the cinnamon-sugar and 3/4 c.
chocolate chips.
5. Bake at 350 degrees for 30-35 minutes, until golden and a toothpick inserted in the
center comes out clean.
6. If desired, melt the remaining 1/4 c. chocolate chips in a small bowl in the microwave
and drizzle over cooled coffee cake.
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Caramel Apple Coffee Cake
Ingredients:
Cake:
1 stick plus 2 teaspoons unsalted butter
1 1/2 cups packed light brown sugar
2 large eggs
2 cups all purpose flour
1 teaspoon baking soda
1 teaspoon ground cinnamon
1/2 teaspoon salt
1 cup sour cream
1 teaspoon pure vanilla extract
2 cups peeled, cored and chopped apples

Crumble Topping:
1/2 cup packed light brown sugar
1/2 cup all purpose flour
1/2 teaspoon ground cinnamon
4 tablespoons unsalted butter, softened

Brown Sugar Glaze:
1/2 cup packed light brown sugar
1/2 teaspoon vanilla extract
2 tablespoons water
Preheat the oven to 350 degrees F. Lightly grease a 13 by 9-inch glass baking dish
with 2 teaspoons of the butter.
In a large bowl, cream together the remaining stick of butter and sugar until light
and fluffy. Add the eggs 1 at a time, beating after the addition of each. In a
separate bowl or on a piece of parchment, sift together the flour, baking soda,
cinnamon, and salt. Add to the wet ingredients, alternating with the sour cream and
vanilla. Fold in the apples. Pour into the prepared baking dish, spreading out to the
edges.
To make the topping, in a bowl, combine the sugar, flour, cinnamon, and butter,
and mix until it resembles coarse crumbs. Sprinkle the topping over the cake and
bake until golden brown and set, 35 to 40 minutes. Remove from the oven and let
cool on a wire rack for at least 10 minutes.
To make the glaze, in a bowl, combine the sugar, vanilla, and water and mix until
smooth. Drizzle the cake with the glaze and let harden slightly. Serve warm.
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Bacon, Cheese & Egg Biscuit Cups

Ingredients:
For Biscuit Dough:
•
2 1/2 c. flour
•
2 1/2 t. baking powder
•
1/2 t. salt
•
1 T. sugar
•
1/2 c. butter, cut into small pieces
•
1/2 c. milk
•
1 egg, slightly beaten
1. In a large bowl, whisk or sift together flour, baking powder, salt and sugar. Cut in butter
until crumbly. Stir in milk and egg until dough comes together. Knead a few times by hand
and set aside.
For Filling:
•
•
•
•
•
•

6 eggs
3 oz. cream cheese
1/2 c. milk
1 lb. bacon, cooked and crumbled
1 1/2 c. shredded cheddar cheese
To taste: hot sauce, garlic powder, salt, pepper…or any other seasonings you’d like
to add
1. Whisk eggs in a large bowl. Stir in cream cheese and milk until smooth. Add other
ingredients and stir to combine.
To assemble:
1. Using about 2 T. of biscuit dough at a time, press into the bottom, and 3/4 of the way up
the sides, of lightly greased muffin tins. Pre-bake at 400 degrees for 3 minutes.
2. Pour 1/4 c. egg mixture into each pre-baked biscuit cup and bake for 12-15 minutes
longer, until eggs are completely set and biscuit cups are slightly browned.
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Chocolate Chip Breakfast Biscuits

Ingredients:
•
3 c. flour
•
1/3 c. sugar
•
1 1/2 T. baking powder
•
3/4 t. salt
•
1/2 c. butter
•
1-2 c. chocolate chips
•
1/2-1 c. milk
1. In a large bowl, mix together flour, sugar, baking powder and salt. Cut
butter into the flour mixture until crumbly. Stir in chocolate chips.
2. Add the milk, a little at a time, just until dough comes together. If you
accidentally add too much milk and the dough becomes sticky, just add a
little more flour.
3. Roll out dough and cut, or just drop 1/4 c. portions onto a baking sheet.
Bake at 425 degrees for 10-15 minutes, until fully cooked and lightly
browned on top.
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Blueberry Fritters

Ingredients:
•
•
•
•
•
•
•
•
•

1 c. flour
1 1/2 t. baking powder
1/2 t. salt
2 T. sugar
1/3 c. milk
2 eggs
1/2 t. vanilla
1 – 2 cups blueberries, fresh or frozen (If using frozen, do not thaw
first.)
Oil for frying

1. Combine the flour, baking powder, salt and sugar in a bowl. In a separate
bowl or cup, whisk together the milk, eggs and vanilla. Add to the flour
mixture and stir until a smooth dough is formed. Fold in blueberries. (It’s
okay if some break or mash while stirring.)
2. Heat about an inch of oil in a skillet over medium heat. Drop dough by
tablespoons into oil and cook for about 3 minutes per side, until lightly
browned. (Watch them carefully so that the insides cook before the outside
burns.) Drain on paper towels and roll in powdered sugar when cooled.
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Sausage & Cheese Pinwheels

Ingredients:
•
•
•
•
•
•
•

3 c. flour
1 T. baking powder
1/2 t. salt
1/2 c. butter or margarine, cut into pieces
1/3 – 1/2 c. milk
1 lb. bulk pork sausage, cooked, drained and crumbled small
2 c. cheddar cheese, shredded

1. In a large bowl, combine flour, baking powder and salt. Cut in butter or
margarine until crumbly. Add milk as need until a soft but not sticky dough
forms. Knead dough one minute.
2. Divide dough in half and roll out. Top with a layer of sausage and a layer
of cheese. Roll up jelly roll style and slice into pieces, about an inch thick.
Place onto a cookie sheet lined with foil and greased. Repeat with second
batch.
3. Bake at 375 degrees for 15 – 18 minutes, until golden brown.
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Banana Bread Pancakes

Ingredients:
•
•
•
•
•
•
•
•
•
•

1/2 c. butter or margarine, melted
1 c. sugar
1 t. vanilla
1 egg
2 bananas, mashed
1 1/2 c. flour
1 t. baking soda
1/4 t. baking powder
1/4 t. salt
1/3 c. milk

1. In a mixing bowl, combine the melted butter or margarine with the sugar.
Add the vanilla and egg and beat for 2 minutes. Add the mashed banana
until combined.
2. In a separate bowl, combine the flour, baking soda, baking powder and
salt. Slowly add to the mixing bowl just until combined. By hand, stir in the
milk.
3. Heat a griddle or skillet over medium heat. Grease well. Use about 2 T.
batter for each pancake. They will spread considerably. Cook about 5 -6
minutes, flip and cook an additional 3 minutes. Grease the griddle or skillet
well in between each batch.
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Tropical Paradise Crepes

Ingredients:
•
•
•
•
•
•
•

1 batch crepes (see p. 47), prepared and kept warm in the oven, or
made simultaneously with the sauce
1 8oz. can diced pineapple, juice reserved
1/2 c. water
1/2 c. sugar
1 14.5 oz can mandarin oranges
1 T. cornstarch or arrowroot powder dissolved in 1 T. water
Optional: Shredded coconut for garnish

1. In a small saucepan, combine pineapple juice from can, water and sugar.
Bring to a boil and simmer about 5 minutes, until sugar is completely
dissolved.
2. Stir in diced pineapple and mandarin oranges. Continue simmering an
additional 5 minutes. Slowly stir in cornstarch/water mixture. Bring sauce
back to a boil and boil until thickened to syrup consistency, stirring
frequently.
3. To serve, spoon over crepes (or pancakes, waffles or french toast).
Garnish with shredded coconut if desired.

**This sauce also tastes great over pancakes, French toast or waffles.
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Butter Pecan Banana Waffles

Ingredients:
•
•
•
•
•
•
•
•

1 batch waffle batter (enough to make 12 waffles.)
1/4 c. butter
3/4 c. brown sugar
1 t. cinnamon
1/4 t. nutmeg, optional
2 bananas, quartered lengthwise and sliced
1 c. chopped pecans
1 1/2 t. vanilla or maple extract

1. Melt butter in a skillet over medium heat. Stir in brown sugar, cinnamon and
optional nutmeg. Cook about 2-3 minutes, until bubbles form and it begins to take
on a melted caramel consistency. Stir in bananas and pecans. Cook an additional 3
minutes, stirring frequently. Remove from heat and stir in vanilla or maple extract.
Cool to room temperature.
2. While the pecan banana mixture cools, prepare waffle batter and warm waffle
iron.
3. Once cooled, reserve 1/2 c. pecan banana mixture in the skillet and stir the
remaining sauce into the waffle batter just until combined.
4. Cook per waffle maker instructions. However, these tend to be a bit stickier than
other waffles, so you will probably need to grease the waffle iron between each
batch.
5. To serve, warm the remaining sauce in the skillet until heated through. Pour over
waffles. The waffles are equally good with maple syrup or even plain. They
freeze and reheat in the toaster beautifully.
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Basic Crepes

Ingredients:
•
•
•
•
•
•
•
•

6 eggs
1 1/2 c. milk (or 2/3 c. powdered milk and 1 1/3 c. water)
1 1/2 c. flour
4 T. butter, melted
1/4 c. sugar
2 t. vanilla extract
1/2 t. maple extract (optional)
1/4 t. salt

1. Combine all ingredients and whisk until smooth, or mix in a blender.
2. Melt 1 t. butter in a skillet. Pour 1/4 – 1/3 c. batter into the center of the
skillet, and lift and tilt skillet to spread over entire bottom. Cook until
lightly browned (the top will start to look dry, especially around the
edges). Flip and cook another 45-60 seconds, or until browned.
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Bananas Foster Crepes

Ingredients:
•
•
•
•
•
•

1 batch prepared crepes (see page 47)
1/2 c. butter or margarine
1 c. brown sugar
1 t. cinnamon
4 bananas, sliced
2 t. vanilla

1. Melt butter or margarine in a medium skillet over medium heat. Stir in
brown sugar and cinnamon. Bring to a slow boil and simmer about 5
minutes, stirring frequently.
2. Stir in sliced bananas and cook another 2-3 minutes.
3. Remove from heat and stir in vanilla. Serve sauce over warm crepes.

**This sauce also works over pancakes, French toast, waffles, oatmeal or ice
cream.
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Puffed Pancake
Ingredients:
1 1/3 c. flour
1/3 c. sugar
¼ t. salt
1 1/3 c. milk
4 eggs
¼ c. butter or margarine
Place butter or margarine in a 13 x 9 inch casserole dish. Place in a 425
degree oven until melted and sizzling.
While butter melts, whisk together flour, sugar, salt , milk and eggs until
smooth. Pour on top of sizzling melted butter in casserole dish. Bake at 425
degrees for 20-25 minutes, until puffed and golden on top. Serve with maple
syrup.
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Baked French Toast
Ingredients:

1 (1 pound) loaf French bread, cut diagonally in 1 inch slices
8 eggs
2 cups milk
2 teaspoons vanilla extract
1/4 teaspoon ground cinnamon
3/4 cup butter
1-1/3 cups brown sugar
1. Butter a 9x13-inch baking dish. Arrange the slices of bread in the
bottom. In a large bowl, beat together eggs, milk, cream, vanilla and
cinnamon. Pour over bread slices, cover, and refrigerate overnight.
2. The next morning, preheat oven to 350 degrees F. In a small
saucepan, combine butter and brown sugar; heat until bubbling.
Pour over bread and egg mixture. Bake in preheated oven,
uncovered, for 40 minutes.
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Berry Baked French Toast

Ingredients:
•
•
•
•
•
•
•
•
•
•

1 loaf day old French or Italian bread (bakery markdowns are perfect!)
4 c. fresh berries (I used a combination of raspberries, blackberries,
blueberries and sliced strawberries.)
6 eggs
1 1/2 c. milk
1 t. vanilla
1/2 t. almond extract, optional
3 oz. cream cheese, cut into small chunks
4 T. butter
1 c. brown sugar
1/2 t. cinnamon

1. Cut bread into slightly bigger than bite-sized cubes.
2. Place a layer of bread cubes into a greased 13×9 casserole dish. Top with 3 cups
of the berries.
3. Add remaining bread cubes to the casserole dish. In a small bowl, whisk together
the eggs, milk and extract(s). Evenly pour over all the bread cubes. Top with
remaining berries and dot with the cream cheese cubes. Cover and refrigerate at
least 6 hours.
4. Remove casserole dish from the refrigerator while preheating the oven to 375
degrees. Also while preheating, melt butter in a small sauce pan over medium heat.
Add brown sugar and stir until melted and smooth, about 3-5 minutes. Stir in
cinnamon. Drizzle over the entire top of the casserole.
5. Cover dish with foil and bake at 375 degrees for 35-45, until golden brown and
eggs are set. Let sit for 5 minutes before cutting.
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Strawberry Jam Stuffed French Toast
Ingredients:

French bread, sliced
4 oz. cream cheese, softened
1/4 c. strawberry jam, plus more for garnish, if desired
6 eggs
1/4 c. milk
1 t. vanilla
1/3 c. butter or margarine
Stir cream cheese and jam together until combined. Make sandwiches with
sliced French bread and jam filling.
Whisk eggs, milk and vanilla. Dip sandwiches into egg mixture. Melt some
butter or margarine in a large skillet and add sandwiches without
overcrowding. Cook about 5 minutes per side, until golden brown.
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Fruit & Nut Flapjacks
Ingredients:
•
•
•
•
•
•
•
•
•
•
•
•
•

2 C of flour
1 C of sugar
2 t baking powder
1 t baking soda
1 t cinnamon
1/2 t salt
1/2 t ground ginger
1/2 t ground cloves
2 eggs
1 3/4 C of buttermilk
3 T of vegetable oil
1 3/4 C of apples, peeled and shredded
1/2 C of pecans, chopped

Toss together in a large mixing bowl the flour, sugar, baking powder and soda. Add in
the cinnamon, salt, ginger and cloves and toss again to combine.
Break the two eggs into a separate bowl. Pour the buttermilk and oil into the eggs and
whisk until completely combined. Fold in the apples and pecans until blended in well.
Grease a griddle or skillet and place over medium heat. Pour the batter by 1/4 C on to
the hot griddle. Cook 4 minutes or until bubbles begin to appear around the edges.
Flip and continue cooking an additional 4 minutes or until golden brown.
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Chocolate Waffles
Ingredients:
•
•
•
•
•
•

1 1/2 c. baking mix
1 c. sugar
1/3 c. baking cocoa
3/4 c. water
2 T. canola oil
2 eggs

1. Spray a waffle iron with a non stick cooking spray and allow the iron to heat. Toss
together the baking mix, sugar and cocoa in a large mixing bowl. Add the water, canola
oil and eggs and blend until all the ingredients are mixed together well.
2. Pour the batter by spoonfuls onto the heated waffle iron. Bake 5 minutes or until the
steaming stops, according to manufacturer’s directions.
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Bacon Waffles

Ingredients:
•
•
•
•
•
•
•
•
•
•

2 cups all-purpose flour
1 teaspoon salt
4 teaspoons baking powder
2 tablespoons white sugar
2 eggs
1 1/2 cups milk
1/3 cup butter, melted
1 teaspoon vanilla extract
1/2 t. maple extract, optional
1/2 lb. cooked and crumbled bacon (Perfect for leftover bacon.)

1. In a large bowl, whisk together the flour, salt, baking powder and sugar.
2. In a separate bowl, whisk the eggs and milk. Temper or cool the melted
butter and add to the egg mixture, along with the extracts. Fold in the
bacon.
3. Bake according to the instructions on your waffle maker.
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Blueberry Pancakes

Ingredients:
•
•
•
•
•
•
•
•

2
2
1
3
2
3
4
1

c. flour
t. baking powder
t. baking soda
T. sugar
eggs, lightly beaten
c. buttermilk
T. melted butter
c. blueberries, fresh or frozen (If using frozen, do not thaw first.)

1. Whisk the flour, baking powder, baking soda and sugar together in a
medium bowl. Stir in eggs, buttermilk and butter. Do not over stir the
batter, small to medium lumps are fine.
2. Pour about 1/3 c. batter onto a hot, greased skillet or griddle. Add
blueberries immediately. Cook until edges are dry and center is bubbly. Flip
and cook for one more minute. Repeat as needed.

56

Quick & Easy Pancakes

Ingredients:
•
•
•
•
•
•
•
•
•
•
•

4 t. baking powder
1 1/2 c. white flour
1/2 c. whole wheat flour
1/4 t. salt
1/4 c. sugar
2/3 c. dry milk powder
1/2 t. cinnamon, optional
2 eggs
1 3/4 c. water
2 T. oil, melted butter, or applesauce
1 t. vanilla

1. Whisk together baking powder, flours, salt, sugar, dry milk powder and
optional cinnamon.
2. Whisk in eggs, water, oil, butter, or applesauce, and vanilla.
3. Pour about 1/4 c. of batter on a hot, greased griddle for each pancake.
Makes about 2 dozen pancakes.
**The nice thing about this recipe is that it is easily halved, doubled or
tripled. Also, after step 1, you can put the mix in a jar or container and keep
on hand for last minute preparation.
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Cinnamon-Apple Stuffed French Toast

Ingredients:
•
•
•
•
•
•
•
•
•
•
•

1/4 c. butter
2 apples, peeled and cubed
2 T. brown sugar
2 t. cinnamon
4 oz. cream cheese, room temperature
12 slices thick, hearty bread (ie. whole wheat, sandwich-cut bread,
etc.)
6 eggs
1/2 c. milk
1 T. vanilla
1/4 t. cinnamon
Extra butter for the skillet

1. Melt 1/4 c. butter in a small skillet. Add apples, brown sugar and
cinnamon. Cook 5-8 minutes until apples start getting tender.
2. In a bowl, add cream cheese and apple mixture. Stir until well combined.
(This can be made the night before and kept refrigerated.)
3. Add about 2 T. filling to the center of one piece of bread. Spread out a
little but don’t go all the way to the edges. Top with another slice of bread to
make a sandwich. Repeat with all.
4. Whisk together eggs, milk, vanilla and cinnamon. Dip sandwiches in egg
mixture as you would for regular French toast. Cook in a hot, greased skillet,
3-4 minutes per side.
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Cornmeal Pancakes
Ingredients:
• 1 1/4 c. flour
• 1 1/4 c. milk
• 3/4 c. cornmeal
• 2 eggs, slightly beaten
• 3 T. vegetable oil
• 1 T. baking powder
• 2 t. sugar
• 1 t. salt
• 1/2 t. vanilla
1. In a medium bowl, stir together flour, sugar, salt and baking powder. Stir
in the cornmeal. In a separate bowl, whisk together eggs, milk, vegetable
oil and vanilla. Add liquid mixture to dry mixture.
2. Drop by heaping tablespoons on a greased hot skillet or griddle. Cook
until edges are brown and bubbles form in the middle, about 2-4 minutes.
Flip and cook until other side is done.
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Apple Spice Waffles
Ingredients:

• 2 c. flour
• 3 t. baking powder
• 1/2 t. salt
• 1/2 t. cinnamon
• 1/4 t. nutmeg
• 1/8 t. ground ginger, optional
• 3 eggs, separated
• 1 1/2 c. milk
• 5 T. melted butter or margarine, cooled
• 1 large apple, peeled and diced
1. In a large bowl, combine flour, baking powder, salt, cinnamon,
nutmeg and ginger. Stir in egg yolks, milk and melted butter or
margarine.
2. In a separate bowl, beat egg whites until stiff peaks form. Fold egg
whites and diced apples into batter.
3. Cook according to waffle maker instructions.
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Multi-Grain Pancakes
Ingredients:
• 1 c. all-purpose flour
• 1/3 c. cornmeal
• 1/3 c. oats
• 1/3 c. crushed pecans or walnuts
• 3 T. sugar
• 1 t. baking soda
• 1/2 t. salt
• 2 eggs
• 1 1/2 cup milk
• 2 tablespoons butter, melted
In a large bowl, combine the first seven ingredients. In a small bowl, whisk
together the eggs, milk and butter. Stir into dry ingredients just until
moistened.
Pour batter by 1/4 cupfuls onto a greased hot griddle; turn when bubbles
form on top. Cook until the second side is golden brown.
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Plum Baked Pancakes
Ingredients:
• 1 large plum, sliced thin
• 3 T. brown sugar, divided
• 1/8 t. cinnamon
• 1 T. lemon juice
• 1/2 c. milk
• 2 large eggs
• 1/3 c. flour
• 2 T. butter
1. Place the plum slices into a large mixing bowl. Sprinkle the plums with 1 T
of brown sugar, the cinnamon and lemon juice and toss to coat well.
2. Place the remaining brown sugar, milk, eggs and flour into a separate
bowl.
Whisk until all the ingredients are blended together well.
3. Place the butter into an ovenproof skillet and place the skillet in the oven.
When the butter has melted, remove the skillet from the oven and spread
the batter evenly into the skillet. Top the batter evenly with the plum
mixture.
4.Bake at 425 degrees for 15 minutes or until golden brown and puffed.
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Crispy French Toast Sticks
Ingredients:
• 10 slices bread
• 3 eggs
• 2 T. milk
• 1 t. vanilla
• 1/2 c. graham cracker crumbs, finely crushed
• 1/4 c. butter or margarine, melted
1. Cut each piece of bread into 3 slices. Whisk together eggs, milk and
vanilla in a shallow bowl. Place bread crumbs in a separate bowl or on a
plate and pour melted butter into another shallow dish.
2. Dip each piece of bread in egg mixture. Roll in graham cracker crumbs
and melted butter. Place on a cookie sheet. Repeat until done. Bake at 350
degrees for about 15 minutes, until golden brown.
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Vanilla Brown Sugar French Toast
Ingredients:
• 3 eggs
• 1/2 c. milk
• 1 T. vanilla extract
• 1/8 t. salt
• 8 slices of white bread
• 2 T. butter
• 1/4 c. brown sugar, packed
1. Carefully break the eggs into a medium size mixing bowl. Add the milk,
vanilla extract and salt and whisk until blended together well.
2. Place the butter into a skillet positioned over medium heat and allow. Dip
each slice of bread into the egg mixture until well coated allowing any excess
to drip back into the bowl.
3. When the butter has completely melted, add the bread slices to the hot
skillet. Cook 3 minutes then turn each piece of toast. Continue cooking 2
additional minutes or until golden brown.
4. Remove the toast from the skillet and sprinkle with brown sugar before
serving.
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Maple Brown Sugar Oatmeal
Ingredients:
• 3 c. milk
• 1 1/2 c. oats
• 1/2 c. brown sugar
• 1/4 c. maple syrup
• 2 t. cinnamon
Heat milk slowly until just at a boil. Stir in oats and cook 2 minutes, stirring
constantly. Cover and remove from heat. Let sit for 5 minutes. Stir in
brown sugar, maple syrup and cinnamon just before serving.
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Baked Oatmeal
Ingredients:
• 1 c. brown sugar
• 1/2 c. melted butter
• 3 eggs, slightly beaten
• 2 t. vanilla
• 1 1/2 t. baking powder
• 1/2 t. salt
• 3 c. oats
• 1 c. milk
• 1/2 c. peanut butter
Add all ingredients to a large bowl and stir until combined. Press into a
greased 13x9 pan. Bake at 350 degrees for 20-25 minutes. Serve as is or
place in a bowl and cover with some milk.
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Banana Oatmeal
Ingredients:
• 5 c. milk
• 2 c. oats
• 3/4 c. brown sugar
• 2 t. cinnamon
• 2 bananas, sliced
In a medium saucepan, bring milk to a slow boil. Stir in oatmeal. Cover and
remove from heat. Let sit 5-10 minutes. Stir in brown sugar, cinnamon and
bananas.
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Cinnamon-Raisin Oatmeal
Ingredients:
• 5 c. milk
• 2 c. oats, old-fashioned or quick-cooking
• 1 c. raisins
• 3/4 c. brown sugar
• 2 t. cinnamon
In a medium saucepan, bring milk to a slow boil. Stir in oatmeal and raisins.
Cover and remove from heat. Let sit 5-10 minutes. Stir in brown sugar and
cinnamon.
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Apple-Spiced Oatmeal
Ingredients:
• 3 c. milk
• 1 1/2 c. oats
• 1/2 c. brown sugar
• 2 t. cinnamon
• 1/4 t. nutmeg
• 1/2 c. apple juice
• 1 large apple, peeled and diced
Heat milk to a slow boil over medium heat. Stir in oats and cook 3 minutes.
Cover and remove from heat. Let sit 5 minutes. Stir in remaining
ingredients.
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Crock Pot Granola
Ingredients:
• 5 c. oats
• ½ c. honey
• ¼ c. vegetable oil
• Cinnamon, nutmeg, etc., as desired
• Dried fruits, as desired
Combine all except dried fruits in crock pot and mix well. Cook on low,
stirring occasionally, about 3 hours. Cool and stir in dried fruits. Store in an
airtight container.
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Peaches & Cream Oatmeal

Ingredients:
•
•
•
•
•
•
•
•

4 c. milk
2 c. oats
1 t. vanilla
3/4 c. brown sugar
1/4 c. walnuts or pecans (toast for optimal flavor)
2 peaches, diced
1/2 t. cinnamon
1/4 t. nutmeg

1. Heat milk in a saucepan over medium heat for 2 minutes. Stir in oats and
cook an additional 2 minutes, then cover and remove from heat. Let sit for 5
minutes.
2. In a small bowl, stir together brown sugar, nuts, diced peaches, cinnamon
and nutmeg until combined.
3. Stir vanilla into oatmeal and spoon into individual bowls. Top each bowl
with an equal portion of the peach mixture.
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Peanut Butter & Banana Oatmeal
Ingredients:
• 3 1/2 c. milk
• 2 c. oats, quick or old-fashioned
• 1/4 c. peanut butter
• 1/4 c. brown sugar
• 2 bananas, sliced
Heat milk to a slow boil in a sauce pan. Stir in oats and cook for 2 minutes.
Cover, remove from heat and let sit 5 minutes. Stir in peanut butter, brown
sugar and sliced bananas. Serve immediately.
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Banana Berry Smoothies
Ingredients:
• 2 bananas, cut into thirds, fresh or frozen
• 1 c. sliced strawberries, fresh or frozen
• 1 c. blueberries, fresh or frozen
• 32 oz. Container yogurt, favorite flavor
• 1 – 1 ½ c. milk
Combine all ingredients except milk in a blender. Add milk as needed until
desired consistency is reached.
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Purple Smoothies
Ingredients:
• 1 32 oz. container vanilla or plain yogurt
• 2 c. blueberries, fresh or frozen
• 1 T. honey
• 1/4 - 1/2 c. milk
Combine all ingredients in a blender and blend until smooth, adding only as
much milk as needed to get desired consistency.
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Tropical Smoothies
Ingredients:
• 4 6 oz. containers pina colada flavored yogurt
• 1 lb. bag frozen tropical fruit blend
• 1/2 c. apple juice, orange juice or pineapple juice
• 1 T. honey
Combine all ingredients in a blender and process until desired consistency.
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Chunky Monkey Smoothies

Ingredients:
•
•
•

4 bananas, cut into quarters
1/3 c. peanut butter
3-4 c. chocolate milk (or white milk with chocolate milk powder or
syrup added)

1. In a blender or food processor, combine all ingredients. Use only 3 c. of
milk to start. Process until desired consistency, adding more milk as needed.
Some tips:
**Frozen bananas are perfect for this! Not only are the smoothies a great
way to use those on-the-verge-of-being-pitched bananas, but the frozen
bananas add a great texture to the smoothies. Plus, they help the smoothies
stay cold, which is always a great thing in my book.
**Use Ovaltine or Carnation Instant Breakfast powders in place of the
chocolate milk powder. Such an easy way to add a little more boost to
breakfast.
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Sunshine Smoothies
Ingredients:
•3
•1
•1
•2

ripe bananas, broken into several pieces
1/2 cup pineapple juice
cup orange juice
6 oz. containers lemon yogurt

Combine all the ingredients in a food processor or blender and process until
smoothly pureed.
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Strawberry Kiwi Smoothies
Ingredients:
• ½ lb. Strawberries, halved
• 5 kiwis, peeled and cut into sixths
• 3 c. vanilla yogurt
• 1 ½ c. milk
Mix all ingredients in a blender until smooth.
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Caramel Apple Smoothies
Ingredients:
• 1 cup apple juice
• 2 apples, peeled and diced
• 2 6 oz. containers vanilla yogurt
• 1/4 cup caramel ice cream topping
Combine all ingredients in a blender or food processor and process until
smooth.
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Good Morning Oat Smoothies
Ingredients:
• 2 T. ground oatmeal (grind in a food processor or put in a plastic bag and
pound with a rolling pin until fine)
• 2 c. milk
• 1/2 c. raisins
• 2 bananas
• 1 T. honey
Stir the oatmeal and milk together in a small saucepan. Place the pan over
medium heat and bring the mixture to a soft boil.
Pour the heated mixture carefully into the blender. Add the raisins, bananas
and honey to the blender. Blend the mixture until all the ingredients are
smooth.
Pour into a mug and serve.
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Granola Custard Smoothies
Ingredients:
• 4 apples, peeled, cored and sliced
• 1/2 c. water
• 2 c. prepared custard vanilla pudding
• 1 c. milk
• 2 granola bars
1. Place the apples in a small saucepan placed over low heat. Stir the water
in with the apples and cover the pan. Cook 8 minutes or until the apples are
soft. Remove the pan from the heat and allow the apples to cool. Place the
cool apples into the blender.
2. Add the custard and milk to the blender. Crumble one of the granola bars
into the mixture.
3. Blend until all the ingredients are combined and the mixture is as smooth
as you prefer.
4. Pour into glasses and crumble the remaining granola bar over the top of
each glass.
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Summer Sunshine Smoothies
Ingredients:
1 qt. pineapple sherbet
1 (15 oz.) can crushed pineapple, not drained
1 peach, sliced
1/4 C of lemon juice
2 T. sugar, optional
Place the sherbet into the blender. Pour the pineapple, peach slices and lemon juice
over the sherbet.
Blend until smooth stopping once to scrape the sides. If you’d like it a little sweeter, add
the sugar.
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Biscuit Breakfast Casserole

Ingredients:
For the biscuits (enough to make 6, or use leftover biscuits, if you have any.)
•
1 1/2 c. flour
•
2 t. baking powder
•
1/2 t. salt
•
3 T. butter or margarine, cut into small pieces
•
1/3-1/2 c. milk
Combine flour, baking powder and salt. Cut in butter or margarine until crumbly. Slowly add
milk, adding just enough to form a soft but not sticky dough. Knead about 8-10 times. Roll
out, cut into biscuits or drop onto baking sheet. Bake at 375 degrees for 8-12 minutes, just
until lightly golden brown.
For casserole
•
1 lb. bulk pork sausage
•
3 T. flour
•
3 1/2 c. milk, divided
•
1/4 t. black pepper
•
4 eggs
•
Salt and pepper, to taste
•
1 c. shredded cheddar cheese
1. Grease a 13×9 casserole dish. Cut 6 biscuits into cubes and layer in the bottom of the
dish.
2. Cook sausage in a skillet until browned and fully cooked. Remove from skillet with a
slotted spoon and spoon on top of the cut biscuits. Then drain all but 3 T. of the grease from
the skillet. Whisk in flour and cook for 2 minutes. Slowly add 1 1/2 c. milk, bring to a boil
and simmer until thickened to desired gravy consistency. Stir in 1/4 t. black pepper.
3. In a bowl, whisk together eggs and 2 c. milk. Season with salt and pepper to taste. Pour
into casserole dish. Top with cheese. Refrigerate at least 30 minutes, or up to 10 hours
before baking.
4. Bake at 350 degrees for 45-60 minutes, until fully cooked.
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Crustless Quiche Cups

Ingredients:

• 6 eggs
• 1 1/2 c. milk
• 1/4 c. flour
• 1/2 t. salt
• 1/4 t. pepper
• 2 c. shredded cheddar cheese
• Any desired veggies - green pepper, green onions, frozen broccoli or
spinach, etc. *Optional
In a large bowl whisk together milk, flour, salt and pepper. Stir in
cheddar cheese and veggies, if using. Pour 1/4 c. mixture into 24
greased muffin tins and bake at 350 degrees for 25-30 minutes.
**Freeze extras in a plastic freezer bag and reheat for 30-60 seconds
in the microwave or for about 5-10 minutes in a 350 degree oven.
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Oven Baked Omelet
Ingredients:
• 8 eggs
• 1/2 c. milk
• 1 c. shredded cheddar cheese
• Salt and pepper, to taste
Whisk all ingredients together and pour into a greased 8x8 or 9x9 baking
dish. Bake at 400 degrees for 20 minutes, until done and a knife inserted in
the center comes out clean.
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Sausage Scramble Skillet
Ingredients:
• 1 lb. bulk pork sausage
• 3 potatoes, diced small
• 1/2 onion, diced
• 8 eggs
• 1/4 c. milk
• 1 c. shredded cheddar cheese
1. Add sausage to a large skillet and cook for 3 minutes. Add potatoes and
onion. Continue cooking until sausage is browned and potatoes are tender.
Remove to a plate with a slotted spoon and set aside. Drain all but about 1
tablespoon grease from skillet.
2. Whisk eggs and milk together. Pour into skillet and cook until scrambled,
about 5 minutes. Return sausage and potato mixture to skillet. Cover with
shredded cheese and serve.
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Breakfast Pizza
Ingredients:
• 1 tube (8 ounces) refrigerated crescent rolls
• 1/2 pound bulk pork sausage or pork sausage links, sliced
• 1 cup frozen shredded hash brown potatoes, thawed
• 1 1/2 cup shredded cheddar cheese
• 6 eggs
• 4 tablespoons milk
• 1/8 teaspoon pepper
• 1 tablespoon grated Parmesan cheese
1. Separate crescent dough into triangles. Press onto the bottom of baking
pan or sheet, building up edges slightly; seal perforations.
2. In a skillet, cook sausage over medium heat until no longer pink; drain.
Sprinkle over crust. Top with potatoes and cheddar cheese.
3. In a small bowl, whisk the eggs, milk and pepper. Pour over pizza;
sprinkle with Parmesan cheese. Bake at 375° for 20-25 minutes or until
eggs are completely set and top is golden brown. Cut into slices.
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Bacon Breakfast Casserole
Ingredients:
• 8 slices bread, crusts trimmed, divided
• 8 slices bacon, crisply cooked, crumbled
• 2 green onions, sliced
• 1-1/2 cups Shredded Cheddar Cheese
• 4 eggs
• 2 cups milk
1. Place 4 of the bread slices on bottom of greased 8-inch square baking
dish; top with bacon, onions and cheese. Cover with remaining 4 bread
slices.
2. Beat eggs and milk with wire whisk until well blended; pour over bread;
cover. Refrigerate at least 1 hour or overnight.
3. Bake, uncovered, in preheated 350°F-oven for 1 hour or until center is
set. Let stand 10 minutes before cutting to serve.
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Sausage-Hash Brown Pie
Ingredients:
• 5 eggs
• 1/2 lb. bulk pork sausage, cooked and cooled
• 1/2 cup milk
• 3 c. frozen hash browns (or 2-3 large potatoes, peeled and shredded)
• 1/3 c. green onions, thinly sliced
• 1/2 t. salt
• 1/4 t. pepper
• 1 c. shredded cheddar cheese
1. Add eggs to a large bowl and beat lightly. Stir in remaining ingredients
until well combined.
2. Pour into a greased 9 inch pie plate or quiche dish. Bake at 350°F for
about 30 minutes or until the center of it is set.
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Sausage Hash Breakfast Skillet

Ingredients:
•
•
•
•
•
•
•
•
•
•

2 T. oil
2 T. butter or margarine
2-3 large baking potatoes, washed and cut into very small cubes
1/2 onion, diced
2 carrots, peeled and diced
Salt and pepper, to taste
1 lb. smoked sausage, diced
6 eggs
1/4 c. milk
1 c. shredded cheddar cheese, optional

1. Heat oil and butter or margarine in a large skillet. Add potatoes, onion
and carrots. Season to taste with salt and pepper. Cook for 15 minutes over
medium heat, until potatoes begin to soften and brown. Add sausage to the
skillet and cook an additional 10-15 minutes.
2. In a bowl, whisk together eggs and milk. Push potato and sausage combo
over to one half of the skillet. Pour eggs into the other half and scramble
until done. Stir to combine everything. Season again with salt and pepper
to taste. Top with shredded cheddar cheese, if desired and serve.
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Country Breakfast Casserole

Ingredients:
•
•
•
•
•
•
•
•
•
•
•

2 T. olive oil
1 onion, diced
1 green pepper, diced
4 large potatoes, diced into small cubes
1/2 – 1 lb. fully cooked breakfast sausage (you can use bulk or link sausage)
Salt and pepper, to taste
5 eggs
1 1/2 c. milk
1 t. cumin
1/2 t. garlic powder
1 c. shredded cheddar cheese

1. Heat olive oil in a large skillet. Add onion, green pepper and potatoes. Cook for
about 10-15 minutes, until potatoes are just fork tender. Stir in the sausage,
season to taste with salt and pepper and cook an additional 5 minutes, until
browned. (NOTE – If you are using bulk sausage, just cook it without oil in the
skillet, then add the veggies. If using uncooked link sausage, slice and add with
veggies.)
2. Cool veggies and pour into a lightly greased 13×9 casserole dish.
3. Combine the eggs, milk, cumin and garlic powder in a bowl and whisk together.
Pour into casserole dish and top with shredded cheese. Bake immediately at 375
degrees for 35-40 minutes, until egg is fully cooked. Or, refrigerate and bake
before eating. (If you want to serve this for breakfast, you can make it the night
before and place in the refrigerator over night.)
4. Let casserole sit for 5 minutes before slicing and serving.
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Sausage & Gravy Breakfast Pizza

Ingredients:
•
3 c. flour
•
1 T. baking powder
•
1 t. salt
•
1/2 c. butter or margarine, cut into pieces
•
1/2 – 3/4 c. milk
•
1 lb. bulk pork sausage
•
1/4 c. flour
•
1 1/2 c. milk
•
Salt & Pepper, to taste
•
2 T. butter or margarine
•
1/2 green pepper, diced
•
1/2 onion, diced
•
4 eggs, whisked with 2 T. milk
•
2 c. shredded cheese
1. In a large mixing bowl, combine flour, baking powder and salt. Cut in butter or
margarine until crumbly. Add 1/2 c. milk and combine. Add remaining milk if
needed. Knead dough for 1 minute, until it holds together. Press onto the bottom of
a lightly greased cookie sheet and bake at 350 degrees for 8 minutes, just to
prebake.
2. In a skillet, brown pork sausage. Do NOT drain. Stir in 1/4 c. flour and cook for 2
minutes. Add milk and stir until thickened. Season with salt and pepper to taste.
Pour on top of the prebaked biscuit crust.
3. Rinse skillet and return to stove. Melt 2 tablespoons butter or margarine and
add green pepper and onions. Cook for 5 minutes. Add the whisked eggs, salt and
pepper to taste, and cook until eggs are scrambled to desired consistency. Spoon
over the sausage gravy.
4. Cover the entire pizza with cheese. Bake at 350 degrees for 10 – 13 minutes,
until crust is lightly browned at the edges and cheese is completely melted.
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Ham, Broccoli & Cheese Quiche

Ingredients:

•
•
•
•
•
•
•
•

Single pie crust
5 eggs
1 1/3 c. milk
3 c. diced ham
2 c. frozen broccoli, thawed and chopped
2 c. sharp cheddar cheese, cubed or shredded
Salt and pepper, to taste
1 t. curry powder

1. Press pie crust into pie plate. Beat together eggs and milk. Stir in all
remaining ingredients and mix well. Pour into pie crust.
2. Place pie plate on a cookie sheet and bake at 375 degrees for 1 – 1 1/2
hours, until fully baked. Let quiche cool for about 10-15 minutes before
slicing.
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Country Skillet Scramble
Ingredients:
• 1 lb. bacon, diced
• 3 potatoes, diced small
• 1/2 onion, diced
• 8 eggs
• 1/4 c. milk
• 1 c. shredded cheddar cheese
1. Add bacon to a large skillet and cook for 3 minutes. Add potatoes and
onion. Continue cooking until bacon is crisp and potatoes are tender.
Remove to a plate with a slotted spoon and set aside. Drain all but about 1
tablespoon grease from skillet.
2. Whisk eggs and milk together. Pour into skillet and cook until scrambled,
about 5 minutes. Return bacon and potato mixture to skillet. Cover with
shredded cheese and serve.
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Ham Frittata
Ingredients:
8 eggs
8 T grated Parmesan cheese, divided
2 T olive oil
2 russet potatoes, peeled and diced
1/2 c. onion, chopped
1/2 c. red bell pepper, chopped
1 garlic clove, minced
4 oz. chopped/diced ham
1/2 t salt
1/4 t pepper
1/4 t dry mustard
1. Turn on the broiler and allow it to preheat.
2. Carefully break the eggs into a large mixing bowl. Sprinkle the eggs with
4 T of the cheese and whisk until well combined.
3. Pour the oil into a large oven proof skillet positioned over medium high
heat. Add the potatoes to the skillet and cook, stirring often for 5 minutes or
until browned. Stir the onion, bell pepper and garlic into the potatoes. Cook
2 minutes or until the onion and peppers are just beginning to tender. Add
the ham, salt, pepper and dry mustard; stir to blend. Spread out the mixture
evenly in the skillet.
3. Pour the egg mixture over the top of the potato mixture, tilting the skillet
so the eggs spread to the edges of the skillet. Reduce the heat to medium
low, cover the skillet and cook 5 minutes or until the top is set around the
edges but the center is still lightly runny.
4. Remove the skillet from the stove and sprinkle the remaining cheese
evenly over the top of the eggs. Place the skillet in the oven and broil for
30 seconds or until the center of the frittata is set.
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Ham & Cheese Strata

Ingredients:
•
•
•
•
•
•
•
•
•

8 slices bread, white or whole wheat
2 c. shredded cheddar cheese
1 1/2 c. ham, chopped
2 1/4 c. milk
4 eggs, beaten
1 t. salt
1/4 t. dry mustard
1/4 t. paprika
1/4 t. pepper

1. Cut the crusts off 5 slices of bread and set aside. Place remaining 3 slices
of bread and the removed crusts into the bottom of a greased 13×9
casserole dish.
2. Layer the ham and cheese on top of the bread. Cut the remaining 5 slices
of bread in 1/2 and layer on top in two rows.
3. Combine the milk, eggs and seasonings in a small bowl. Pour over bread.
Cover and refrigerate at least 6 hours.
4. Bake at 350 degrees for 45-60 minutes. Let stand 5 minutes before
cutting.
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Sausage, Spinach & Cheese Quiche

Ingredients:
•
1 single-crust pie crust
•
1/2 lb. bulk or link sausage (if using links, slice first)
•
1/2 green pepper, diced
•
1/2 onion, diced
•
2 c. frozen spinach
•
4 eggs
•
1 c. milk
•
1 t. salt
•
1/2 t. pepper
•
1/4 t. cayenne pepper
•
1/4 t. nutmeg
•
1 c. shredded cheese (any kind will work)
1. Preheat oven to 425 degrees and prebake empty pie shell in pie plate for
3 minutes.
2. Add the sausage, green pepper and onion to a large skillet. Cook until
sausage is fully cooked and onion is tender. Add frozen spinach and cook
until heated through. Set aside and cool.
3. In a large bowl, whisk together eggs and milk. Stir in veggie mixture and
sausage. Stir in seasonings and cheese.
4. Pour into pie plate. Bake at 425 degrees for 5-10 minutes, until crust
edges are browned. Remove from oven and cover edges with tin foil. Put
back in oven and back for 30-40 minutes, until a knife inserted in the
center comes out clean. Let sit for 5 minutes before cutting.
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Breakfast Kabobs

Ingredients:
•
•
•
•
•

4 bagels
Cream cheese or peanut butter
8 strawberries
4 bananas
8 skewers

1. Toast the bagels and spread with cream cheese or peanut butter. Cut
each half into quarters. Halve the strawberries and cut the bananas into
fourths. Thread on to skewers and enjoy!
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Breakfast Burritos
Ingredients:
• 12 eggs, beaten
• Salt and pepper, to taste
• 1 lb bulk sausage, cooked (or crumbled links)
• 2 c. cheddar cheese, shredded
• 1/2 c. salsa, optional
• 12 flour tortillas
Scramble eggs in large skillet and season to taste with salt and pepper. Cook
until done. Remove from heat and stir in cooked sausage and shredded
cheese and salsa, if desired. Warm tortillas in microwave 20-30 seconds or
until warm and flexible. Place 1/2 cup egg mixture into tortilla; roll burritostyle.
**To freeze, flash freeze burritos on a baking sheet for about 15-20
minutes. Transfer to plastic freezer bags. To reheat, wrap each burrito in a
paper towel and microwave for about 1 minute, or warm in a 350 degree
oven for about 10 minutes.
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Toast & Egg Cups
Ingredients:
• 2 T. butter or margarine, softened
• 4 slices bread
• 4 eggs
• Salt & pepper, to taste
1. Cut crusts off each slice of bread. Lightly butter one side of each piece of
bread and press the buttered sides into muffin cups. Crack an egg into
each bread cup and season to taste with salt and pepper, if desired. Bake
at 375 degrees for 10 to 15 minutes, until eggs are set and bread is lightly
toasted.
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Sunshine Toast
aka. Toad-In-A-Hole, Bull’s Eyes, etc.

Ingredients:
• 2 T. oil
• 1 T. butter or margarine
• 4 slices bread
• 4 eggs
• Salt and pepper, to taste
1. Heat oil and butter or margarine in a large skillet. Use a small glass, cut a
hole out of the center of each piece of bread. Place bread, both slices and
cut-out holes, in skillet. Crack an egg into the center of each slice of bread.
Cook for 3 minutes, flip and cook an additional 3 minutes. (The holes should
be flipped after 1 minute so that they do not burn.) Season eggs with salt
and pepper to taste.
NOTE - If you prefer your eggs sunny-side up, add the bread to the skillet,
cook for 2 minutes and flip. Then add the egg to the center and cook until
set to desired consistency, covering the pan to speed up cooking time, if
needed.
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Breakfast Banana Splits
Ingredients:
• 4 bananas
• 4 6 oz. yogurt cups, flavor of choice
• 1/2 c. strawberries, sliced
• 1/2 c. blueberries
Split bananas. Fill with scoops of yogurt and top with fruit.
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Breakfast Parfaits
Ingredients:

• 4 6 oz. containers yogurt of choice
• 1/2 lb. strawberries, sliced
• 1/2 lb. blueberries
• 1 c. granola
1. Scoop half the yogurt into individual serving dishes. Top with 1/2
the fruit and granola. Add remaining yogurt, fruit and granola
layers.
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Breakfast Tacos
Ingredients:
• 1 T. oil (if using corn tortillas)
• 4 corn tortillas or taco shells
• 4 eggs
• ¼ c. milk
• 4 t. taco sauce
• 1/2 c. shredded cheddar cheese
1. If using corn tortillas, heat oil in a skillet. Cook tortillas in oil until crisp,
about 30 seconds per side.
2. In a bowl, whisk together eggs, milk and taco sauce. Scramble in skillet
until done. Scoop eggs onto tortillas, top with cheese and fold in half to
eat or stuff into warmed taco shell and cover with cheese.
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Homemade Egg “McMuffins”
Ingredients:
• 4 eggs
• 1/4 c. milk
• 1/4 t. salt
• 1/4 t. black pepper
• 3 T. butter or margarine
• 4 slices fully cooked Canadian bacon
• 1 c. shredded cheddar cheese
• 4 English muffins
1. Whisk together eggs, milk, salt and pepper in a bowl. Melt butter or
margarine in a large skillet. Pour eggs into skillet and scramble until eggs
are fully cooked.
2. Toast English muffins. Spoon eggs equally onto English muffin bottoms.
Top each with a slice of Canadian bacon and some cheese. Cover with
English muffin tops. Serve immediately.
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Hot Fruit Salad
Ingredients:
•1
•1
•1
•1

can
can
can
can

peach slices, drained
pear slices, drained
apricot halves, drained
cherry pie filling

1. Stir the ingredients together in a small baking dish. Bake at 350 degrees
for 20 minutes, or microwave for 5-8 minutes, stirring halfway through.
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PB & Banana Roll-Ups
Ingredients:
• 4 tortillas
• 1 c. peanut butter
• 1/4 c. honey, optional
• 4 bananas
Spread tortillas with peanut butter and drizzle with honey, if desired. Place a
banana in the center of each tortilla and roll up. Slice in half and serve.
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Strawberry French Bread
Ingredients:
• 1 loaf French bread, cut into slices
• 1 (8 oz.) carton spreadable cream cheese, plain or strawberry
• 1 T honey
• 1 (10 oz.) frozen sliced strawberries, thawed OR 1/2 lb. fresh strawberries
• 1/4 c. strawberry jelly, warmed *optional
1. Arrange the bread slices in a single layer on a cookie sheet. Bake the
bread for 3 minutes at 350 degrees; then turn and continue baking an
additional 3 minutes or until crisp.
2. Place the cream cheese and honey into a mixing bowl and beat until
smooth. Spread the mixture over one side of each slice of bread. Top
each slice of bread with the sliced strawberries and brush with the warm
jelly, if desired.
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Egg & Cheese Melts
Ingredients:
• 6 slices bread, toasted
• 2 T. butter or margarine
• 5 eggs
• 1/4 c. milk
• Salt & pepper, to taste
• 1/2 8oz. block cheddar cheese, cut into 12 slices
1. Melt butter or margarine in a small skillet. Whisk together eggs and milk.
Pour into skillet and cook until scrambled, about 3-5 minutes. Season with
salt & pepper to taste.
2. Place toast on a cookie sheet. Divide eggs evenly on top of toast. Cover
each piece with 2 pieces of cheese and bake at 350 degrees for about 5
minutes, until cheese is melted, or place under broiler just until cheese
melts, about 1-2 minutes.
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Egg Patties
Ingredients:
• 6 eggs
• 1/2 c. grated Parmesan cheese
• 1/4 c. chopped parsley
• 4 greens onions, sliced
• 1/2 c. bread crumbs
• 2 slices bacon, cooked and crumbled
• Salt and pepper, to taste
• 1 T. butter or margarine
1. Whisk eggs in a bowl and add remaining ingredients. Stir to combine.
2. Melt butter or margarine in a skillet over medium heat. For each patty,
drop tablespoons of egg mixture in skillet. Cook about 2 minutes per side,
until golden. Serve with salsa or ketchup, if desired.
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Fruit Roll-Ups
Ingredients:
• 6 flour tortillas
• 1 c. sweet-flavored cream cheese (ie. strawberry, honey walnut, etc.)
• 1/2 lb. strawberries, sliced
• 1 banana, sliced
• 1 c. blueberries
Spread some cream cheese on each tortilla. Layer some fruit on the top of
each tortilla. Roll up tightly and cut in half.
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Crispy Cereal Balls
Ingredients:
1
1
1
3

1/4 C crispy rice cereal
t. cinnamon
(6 oz.) can buttermilk biscuits
T. milk

1. Place the cereal into a shallow bowl. Add the cinnamon and toss to
combine.
2. Separate the biscuits and cut each biscuit into fourths. Roll each fourth
into a ball. Dip the balls into the milk then roll through the cereal mixture to
coat well. Place the coated balls 1 inch apart on a lightly greased cookie
sheet. Bake at 400 degrees for about 6 minutes or until lightly browned.
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