
Breakfast 



Apple Brie 

Omelet 

 1/2 apple, peeled, 

cored and thinly sliced 

 2 1/2 tbs butter, 

divided 

 

 

 2 eggs 

 2 tsp cream (or milk) 

 salt & pepper, to taste 

 2 tbs brie cheese, 

diced 

 Melt 1 tablespoon butter in sauté pan. 

 Sauté apple slices until just turning soft. 

 Beat together eggs, cream or milk, and salt & 

pepper until blended but not frothy. 

 Melt remaining butter in omelet pan over high 

heat until foam begins to recede but before 

beginning to color. 

 Pour in egg mixture and prepare omelet, stirring 

lightly, but allowing it to set on the bottom. 

 Fill with sautéed apples and Brie. 

 Fold and slide out of pan onto a heated plate 



Banana Muffins 

 1 3/4 cups flour 

 3/4 cup brown sugar 

 1 tsp baking powder 

 1 tsp baking soda 

 1/2 tsp salt 

 1 egg 

 

 

 1/2 cup vegetable oil 

 1/2 cup milk 

 1 tsp vanilla extract 

 1 cup mashed ripe 

bananas 

 3/4 cup semisweet 

chocolate chips 

 In a large bowl, combine the flour, sugar, baking 

powder, baking soda and salt. In another bowl, 

combine the egg, oil, yogurt and vanilla. Stir into 

dry ingredients just until moistened.  

 Fold in bananas and chocolate chips.  

 Fill greased or paper-lined muffin cups two-thirds 

full.  

 Bake at 350° F for 22-25 minutes or until a 

toothpick comes out clean. Cool for 5 minutes 

before removing from pans to wire racks. 



Blueberry Muffins 

 3 cups all-purpose flour 

 1 ½  cup brown sugar 

 1 tsp salt 

 4 tsp baking powder 

 2/3 cup vegetable oil 

 2 egg 

 

 2/3 cup milk 

 2 cup fresh blueberries 

 ½ cup brown sugar 

 1/3 cup flour 

 ¼ cup butter 

 1 ½ tsp ground cinnamon 

 Preheat oven to 400° F. Grease muffin cups or line with 

muffin liners. 

 Combine flour, sugar, salt and baking powder. Place 

vegetable oil into a 2 cup measuring cup; add the eggs 

and enough milk to fill the cup. Mix this with the flour 

mixture. Fold in blueberries.  

 Fill muffin cups right to the top, and sprinkle with crumb 

topping mixture. 

 To Make Crumb Topping: Mix together 1/2 cup sugar, 1/3 

cup flour, 1/4 cup butter, and 1 1/2 teaspoons cinnamon. 

Mix with fork, and sprinkle over muffins before baking. 

 Bake for 20 to 25 minutes in the preheated oven, or until 

done. 



Breakfast 

Sausage 

 2 tsp dried sage 

 2 tsp salt 

 1 tsp ground black 

pepper 

 ¼ tsp dried marjoram 

 1 tbs brown sugar 

 

 1/8 tsp crushed red 

pepper flakes 

 1 pinch ground 

cloves 

 2 lbs ground pork 

 In a small, bowl, mix the sage, salt, ground 

black pepper, marjoram, brown sugar, 
crushed red pepper and cloves.  

 Place the pork in a large bowl and add the 

mixed spices to it. Mix well with your hands 

and form into patties. 

 Saute the patties in a large skillet over 

medium high heat for 5 minutes per side, 
until cooked 



Chocolate 

Muffins 

 2 cups all-purpose flour 

 3/4 cup unsweetened 

cocoa powder 

 1 1/2 cups white sugar 

 1/2 tsp baking soda 

 2 tsp baking powder 

 1/2 tsp salt 

 

 1 1/2 cups milk 

 1 egg 

 3 tbs vegetable oil 

 1 tsp vanilla extract 

 1 cup semisweet 

chocolate chips 

 4 tbs white sugar 

 Preheat oven to 350° F. Grease muffin cups or line with 

paper muffin liners. 

 In medium bowl, Sift together flour, cocoa, sugar, 

baking powder, baking soda and salt. In large bowl stir 

in milk, egg, oil and vanilla. Mix dry ingredients to large 

bowl; beat well. Add chocolate chips and walnuts, stir 

well. 

 Fill muffin cups 3/4 full. Poke almonds into tops of 

unbaked muffins. Sprinkle muffins with sugar. 

 Bake for 20 to 25 minutes, or until toothpick inserted in 

center comes out clean. 



Cinnamon Rolls 

 1 cup warm milk (110 degrees F/45 

degrees C) 

 2 eggs, room temperature 

 1/3 cup margarine, melted 

 4 1/2 cups bread flour 

 1 teaspoon salt 

 1/2 cup white sugar 

 2 1/2 teaspoons yeast  

 1 cup brown sugar, packed 

 

 2 1/2 tablespoons ground 

cinnamon 

 1/3 cup butter, softened  

 1 (3 ounce) package cream 

cheese, softened 

 1/4 cup butter, softened 

 1 1/2 cups confectioners' sugar 

 1/2 teaspoon vanilla extract 

 1/8 teaspoon salt 

 Dissolve the yeast in the warm milk in a large bowl. Mix in the sugar, 

margarine, salt, and eggs. Add flour and mix well. Knead the dough into a 

large ball, using your hands dusted lightly with flour. Put in a bowl, cover 

and let rise in a warm place about 1 hour, or until doubled in size. 

 After the dough has doubled in size turn it out onto a lightly floured surface, 

cover and let rest for 10 minutes. In a small bowl, combine brown sugar 

and cinnamon. 

 Roll dough into a 16x21 inch rectangle. Spread dough with 1/3 cup butter 

and sprinkle evenly with sugar/cinnamon mixture. Roll up dough and cut 

into 12 rolls. Place rolls in a lightly greased 9x13 inch baking pan. Cover and 

let rise until nearly doubled, about 30 minutes. Meanwhile, preheat oven to 

400 degrees F (200 degrees C). 

 Bake rolls in preheated oven until golden brown, about 15 minutes. While 

rolls are baking, beat together cream cheese, 1/4 cup butter, 

confectioners' sugar, vanilla extract and salt. Spread frosting on warm rolls 

before serving. 



Crepes 

 4 eggs, lightly beaten 

 1 1/3 cups milk 

 2 tbs butter, melted 

 1 cup flour 

 

 2 tbs white sugar 

 1/2 tsp salt 

 Desired fillings 

 In large bowl, whisk together eggs, milk, melted 
butter, flour sugar and salt until smooth. 

 Heat a medium-sized skillet or crepe pan over 
medium heat. Grease pan with a small amount of 

butter or oil applied with a brush or paper towel. 
Using a serving spoon or small ladle, spoon about 3 
tablespoons crepe batter into hot pan, tilting the 
pan so that bottom surface is evenly coated.  

 Cook over medium heat, 1 to 2 minutes on a side, or 
until golden brown. Serve immediately 

 Fill and top with desired fillings (e.g. strawberries and 
cream or bananas and nutella or cheese and ham) 



Crustless Quiche 

 butter 

 1 tbs vegetable oil 

 1 onion, chopped 

 1 (10 oz) package frozen 

chopped spinach, 

thawed and drained 

 5 eggs, beaten 

 

 3 cups shredded cheese 

(cheddar, muenster, swiss, 

etc.) 

 1/4 tsp salt 

 1/8 tsp black pepper 

 Optional: sliced 

mushrooms cooked until 

softened in butter 

 Preheat oven to 350 degrees F. Lightly grease a 9 inch 

pie pan. 

 Heat oil in a large skillet over medium-high heat. Add 

onions and cook, stirring occasionally, until onions are 

soft. Stir in spinach and continue cooking until excess 

moisture has evaporated. 

 In a large bowl, combine eggs, cheese, salt and 

pepper. Add spinach mixture and stir to blend. Scoop 

into prepared pie pan. 

 Bake in preheated oven until eggs have set, about 30 

min. Let cool for 10 min. before serving. 



Home Fries 

 4 red potatoes 

 1 tbs olive oil 

 1 onion, chopped 

 2 tbs olive oil 

 

 1 tsp salt 

 3/4 tsp paprika 

 1/4 tsp black pepper 

 cumin 

 Bring a large pot of salted water to a boil. Add 

potatoes and cook until tender but still firm, about 

15 minutes. Drain, cool cut into 1/2 inch cubes. 

 In a large skillet, heat 1 tablespoon olive oil over 

medium high heat. Add onion. Cook, stirring 

often, until soft; about 5 minutes.  

 Pour remaining 2 tablespoons of oil into the skillet 

and turn heat to medium-high. Add potato 

cubes, salt, paprika, black pepper, and cumin. 

Cook, stirring occasionally, until potatoes are 

browned; about 10 minutes. Serve hot. 



Maple Pecan 

Cinnamon Rolls 

For the filling: 

 3/4 cup brown sugar, packed 

 1/4 cup sugar 

 3/4 cup chopped pecans 

 2 tsp cinnamon 

 1/8 tsp salt 

 1 tbs butter, melted 

For the dough: 

 3 cups all-purpose flour 

 3 tbs sugar 

 

 1 teaspoons baking powder 

 1/2 tsp baking soda 

 1/2 tsp salt 

 1 cup buttermilk 

 6 tbs unsalted butter, melted 

 1/3 cup maple syrup 

For the icing: 

 2 tbs unsalted butter, softened 

 3 tbs maple syrup 

 1 to 2 tsp milk 

 1 cup confectioners’ sugar 

 To make the filling: Combine all of the dry ingredients in a small bowl. Add the melted 

butter and stir with a fork until the mixture looks like wet sand. Set aside. 

 Preheat the oven to 425 F. Brush a 9” cake pan with 1 tbs of the melted butter. 

 Dough: In a medium bowl, combine the flour, sugar, baking powder, baking soda, and 

salt. Add the buttermilk, syrup, and 2 tbs of the melted butter, and stir until just combined. 

Transfer the dough to a floured work surface and knead until smooth (it will still be very soft 

and a little sticky, but will be smoother and less lumpy). Place in a lightly floured bowl, 

cover, and chill for 20 minutes. 

 Once chilled, flatten the dough into a rectangle about 12 X 8 inches. Pour 2 tablespoons 

of the melted butter on and spread around with your fingers. Pour the filling over the 

dough and spread it evenly over the top, leaving about a 1/2 inch or so border around 

the outside edge. Press the filling down to pack it on top of the dough. 

 Starting on the long side of the dough, roll the side up, pressing as you go, to create a 

tightly rolled log (be gentle, as this will likely stick to the counter a bit). Pinch the seam 

closed and lay the log seam side down. Cut into 8 even pieces, and transfer each roll to 

the prepared cake pan. Brush with the remaining 2 tablespoons of melted butter. Bake for 

20 to 23 min, until golden brown. 

 To make the icing: In a medium bowl, cream the butter and add the sugar. Mix until the 

sugar and butter start to come together a bit. Add the syrup and whisk well, until the 

mixture is smooth. If it is too thick, add a teaspoon or so of milk to loosen it up. 

 Allow cinnamon rolls to cool in the pan for about 5 min. Pour the icing over the rolls. 



Migas 

 4 whole Corn Tortillas 

 1 whole Jalapeno, Seeds And 

Membranes Removed, Finely 

Diced 

 4 whole Plum Tomatoes, Roughly 

Chopped 

 1 whole Green Pepper, Roughly 

Chopped 

 1 whole Red Bell Pepper, Roughly 

Chopped 

 

 1 whole Medium Onion, Chopped 

 12 whole Large Eggs 

 1/4 liter Cotija Cheese, Grated 

(may Use Cheddar, Monterey 

Jack, Etc.) 

 1/3 cup Cilantro, Chopped 

 1 Tablespoon Butter 

 1 Tablespoon Olive Oil 

 1/4 cup Half-and-half 

 In a bowl, whisk together eggs and half & half. Salt and pepper eggs, then 

set aside. 

 In a small skillet over medium heat, heat oil and fry each corn tortilla just 

until crisp. Remove to a paper towel-lined plate to drain. Chop tortillas and 

set aside. 

 In a large skillet over medium-high heat, melt the olive oil with the butter. 

Add onions and bell peppers and cook until starting to turn brown/black, 

about 3 to 4 minutes. Add in diced jalapenos and stir to combine. Add 

tomatoes to the skillet and stir around, then add tortilla pieces, stirring 

gently to combine. 

 Reduce heat to low. 

 When the heat has decreased, pour egg mixture into skillet. Stir gently to 

cook with the peppers, folding mixture very gently as it cooks. Add in 

grated cheese and chopped cilantro, and stir to combine. 



Pancakes 

 3/4 cup milk 

 2 tbswhite vinegar 

 1 cup all-purpose flour 

 2 tbs white sugar 

 1 tsp baking powder 

 

 1/2 tsp baking soda 

 1/2 tsp salt 

 1 egg 

 2 tbs butter, melted 

 cooking spray 

 Combine milk with vinegar in a medium bowl and 

set aside for 5 minutes to "sour". 

 Combine flour, sugar, baking powder, baking 

soda, and salt in a large mixing bowl. Whisk egg 

and butter into "soured" milk. Pour the flour mixture 

into the wet ingredients and whisk until smooth 

 Heat a large skillet over medium heat, and coat 

with cooking spray. Pour 1/4 cupfuls of batter 

onto the skillet, and cook until bubbles appear on 

the surface. Flip with a spatula, and cook until 

browned on the other side. 



Peppered Pear Goat 

Cheese Scones 

 2 cups all-purpose flour 

 1 1/2 tsp baking powder 

 2 Tbs granulated sugar 

 1 1/4 tsp kosher salt 

 1 tsp freshly cracked black 

pepper, plus extra for 
sprinkling 

 1 stick butter, grated and 
frozen for 10-15 minutes 

 
 1 medium pear, peeled, 

cored, and roughly chopped 

 4 ounces goat cheese, 
crumbled into walnut-sized 
pieces 

 1/2 cup plain yogurt 

 2 Tablespoons whole milk 

 1 Tablespoon butter, melted 

 Preheat the oven to 375 degrees and line a baking sheet with 
parchment paper.  Stir together the flour, baking powder, sugar, 

salt, and 1 tsp of the pepper in a medium bowl.  Add the butter, 
pears, and goat cheese, and stir to incorporate. 

 Pour the yogurt and whole milk over the flour mixture and lightly 
blend with a spatula.  The dough may look dry, but it will come 
together in the oven. 

 Using a 1/3 cup measuring cup, scoop the dough into mounds 
evenly spaced on the baking sheet.  Brush the scones with the 
melted butter and a little milk, and sprinkle with extra 

pepper.  Bake until lightly browned, about 25 minutes.  Serve 
warm or at room temperature. 



Scones 

 1 cup sour cream 

 1 teaspoon baking soda 

 4 cups all-purpose flour 

 ¾ cup white sugar  

 1 tsp vanilla 

 2 teaspoons baking powder 

 

 1/4 teaspoon cream of tartar 

 1 teaspoon salt 

 1 cup butter 

 1 egg 

 Raisins, chocolate chips, or 

blueberries 

 In a small bowl, blend the sour cream and baking soda, and set 
aside. 

 Preheat oven to 350 degrees F. Lightly grease a large baking 
sheet. 

 Combine the sour cream and baking soda, set aside.  

 Mix the butter (room temp.) with the sugar, beat the egg w/ 
vanilla , and add to sugar/butter mixture.  

 Mix well the dry ingredients and then add them to the 
butter/sugar/egg/vanilla, just to get all together, do not overmix.  

 Add the Sour Cream w/baking soda, again, do not overmix . 
Add raisins, chocolate chips, etc. Roll or pat dough into a 3/4 
inch thick round. Cut into 12 wedges, and place them 2 inches 
apart on the prepared baking sheet. 

 Bake 12 to 15 minutes in the preheated oven, until golden brown 
on the bottom 



Sweet Oatmeal 

 1 1/2 cups milk 

 1/2 cup quick cooking oats 

 2 tablespoons white sugar 

 1/4 teaspoon ground cinnamon 

 1 pinch ground nutmeg 

 1 pinch salt 

 Combine milk, oats, sugar, cinnamon, 

nutmeg, and salt in a saucepan. 

Bring to a boil, stirring constantly for 2 

minutes 


