
		
			
				
					[image: breakfastAndBrunch_cover_web.jpg]
				

			

			
				
					[image: bb101_title.jpg]
				

			

			
				Copyright © 2013 Agate Publishing, Inc. 

				All rights reserved. No part of this book may be reproduced or transmitted in any form or by any means, electronic or mechanical including photocopying, recording, or by any information storage or retrieval system without express written permission from the publisher. 

				Photos from Michael Maes.

				Ebook edition 1.0 January 2013

				ISBN-13: 978-1-57284-706-4

				Agate Digital is an imprint of Agate Publishing. Agate books are available in bulk at discount prices. For more information visit agatepublishing.com.

				Other titles in Surrey’s 101 series:

				
				
					[image: diabetes101_cvr_mini.jpg]

					Diabetes Cooking 101

				

				
				
					[image: glutenfree101_cvr-mini.jpg]

					Gluten-Free 101

				

				
				
					[image: slowcooker101_cvr_mini.jpg]

					Slow Cooker 101

				

				
				
					[image: vegan101_cvr_mini.jpg]

					Vegan 101

				

				
				
					[image: vegetarian101_cvr_mini.jpg]

					Vegetarian 101

				

			

		

	
		
			
				Contents

				Introduction 

				Kitchen Equipment Basics

				Basic Ingredients List for Breakfast and Brunch Recipes

				Common Cooking Terms

				General Cooking Tips

				Brunch Crowd Pleasers 

				Mustard Roast Beef 

				Vegetable Strudel with Cheese

				Sweet Potato Hash with Poached Eggs

				Chicken, Vegetable, and Chèvre Casserole

				Sweet Potato Pone

				Country-Style Potato Kugel

				Lemon Chive Blinis with Sour Cream and Salmon Roe

				Gorgonzola, Fig, and Pecan Cheese Terrine 

				Cheese and Artichoke Risotto Pancakes

				Risotto-Vegetable Pancakes

				Egg and Broccoli Casserole

				Hash and Eggs

				Sausage and Egg Pizza

				Potato Pizza Crust

				Eggs Benedict

				Mock Hollandaise Sauce

				Eggs in the Clouds

				Cheese and Vegetable Rarebit

				 Crêpes

				Spinach Cheese Crêpes

				Fresh Tomato and Herb Sauce

				Pancake Puff with Eggs Piperade

				Dutch Pancake

				Omelet Puff with Vegetable Mélange

				Vegetable Mélange

				Easy Cheese Puff

				Sweet Cheese Filling

				Vegetable Puff

				Spinach and Cheese Mini-Quiches

				Quiche Lorraine

				Basic Pie Crust

				Spinach Soufflé

				Cheddar Cheese Soufflé

				Salmon Soufflé

				Wild Rice Soufflé

				Sweet Pea, Tarragon, and Chèvre Frittata

				Zucchini Frittata

				Potato Frittata

				Summer Frittata

				Vegetable Frittata with Parmesan Toast

				Baked Delights

				Granola Bread

				Cranberry-Pistachio Cream Cheese

				Orange Poppy Seed Cake with Citrus Glaze 

				Citrus Glaze

				Mint and Citrus Tea Bread

				Banana Bread

				English Muffin Bread 

				Potato Bread

				Cranberry Coffee Cake

				Sweet Cinnamon Coffee

				Sour Cream Coffee Cake with Apple-Date Filling

				Apple-Date Filling

				Cream Cheese Glaze

				Sticky Cinnamon Buns

				Sticky Bun Topping

				Orange Marmalade Crescents

				Lemon Brown Sugar Bread Pudding

				Blueberry Cream

				Biscotti Regina

				Apple Tart

				Stilton and Pear Tart

				Tomatillo Cheddar Cornbread

				Vegan Options

				Emerald Isle Coffee Cake

				Cinnamon Filling

				Blueberry Bread

				Blueberry Waffles

				Chocolate Chip Pancakes

				French Puff Muffins

				Banana-Chocolate Chip Muffins

				Cranberry-Orange Scones

				Raspberry Bars

				Salads

				Baby Arugula Salad with Figs

				Chèvre Toast

				Chili-Dressed Tuna Salad with Radiatore

				Chili Dressing

				Light Summer Pasta Salad

				Garlic Vinaigrette

				Mixed Herb Vinaigrette

				Smoked Chicken Breast and Linguine Salad

				Sour Cream Dressing

				Pasta and Crabmeat Salad with Fruit Vinaigrette

				Fruit Vinaigrette

				Tuna, Fennel, and Pasta Salad with Orange Vinaigrette

				Orange Vinaigrette

				Frozen Fruit Salad

				Spinach and Melon Salad

				Honey Dressing

				Mango and Black Bean Salad

				Honey-Lime Dressing

				Orzo with Sun-Dried Tomatoes and Mushrooms

				Fruit Pilaf

				Tabbouleh

				Tomato Salad

				Spicing Up Your Brunch

				Huevos Rancheros

				Serrano Tomato Sauce

				Chipotle Potato and Egg Bake

				Black Bean Cheesecake with Salsa

				Breakfast Burritos

				Eggs Scrambled with Cactus

				Mexican Scrambled Eggs with Shrimp

				Tomatillo Sauce

				New Mexico Egg Tostadas

				Red Sauce

				Tomato, Spinach, and Cheese Burritos

				Breakfast Classics

				Best Breakfast Cereal

				Quick Self-Rising Biscuits

				Blueberry Pancakes with Blueberry Maple Syrup

				Blueberry Maple Syrup

				Buttermilk Buckwheat Pancakes

				Sweet-Stuffed French Toast

				Crunchy French Toast Sandwiches

				French Toast Casserole

				Tropical Toast

				Key to Recipes

			

		

	
		
			
				Introduction

				As co-editors of Agate Surrey cookbooks, it didn’t take long for us to realize that we are both always on the lookout for the same thing for ourselves: recipes that are delicious, healthy, easy, and fast. Pretty much from the day we started working together, we started trading our favorite Agate Surrey recipes on a regular basis.

				While neither of us has formal culinary training, we have both edited, researched, and done informal kitchen testing of recipes for several years. We have worked with—and learned a great deal from—some amazingly talented authors, chefs, and culinary editors as well. And while we may never get to test all 10,000-plus recipes in our database, we will continue to try. As we go along, we’ll pick out the best ones to share with each other—and now you.

				What started out as a friendly recipe exchange at our office has turned into a series we’re very proud of: the 101 series, which is a compilation of recipes from a wide range of Agate Surrey authors and editors. Our hope is that these recipes will provide a rewarding and fun cooking experience for others like us, including busy professionals, parents, and those who are still learning in the kitchen. Our books are made up of 101 of our favorite recipes by category—ones that are tasty, healthy enough for our families, easy to follow, and can be completed in a reasonable amount of time for those of us with busy schedules!

				To gear up your kitchen to prepare these recipes (and lots more!), browse through the Introduction’s Kitchen Equipment Basics section. You’ll find lots of helpful information there on what you really need (and, by exclusion, what you don’t)! In the Basic Ingredients List section, you’ll learn about the pantry essentials you’ll see in many recipes in this book. In the Common Cooking Terms section, you’ll get up to speed on many different types of cooking methods and the results each will yield. Last, don’t forget to read through our General Cooking Tips section, which helps you get prepared to make a delicious breakfast or brunch!

				Breakfast and Brunch 101 offers a delicious recipes in a variety of cuisines, including Italian, Mexican, Southwestern, French, and Russian, to name a few. We’ve chosen some fantastic main dishes in the Brunch Crowd Pleasers chapter, such as Hash and Eggs, Spinach Cheese Crêpes, and the classic Quiche Lorraine.

				We’ve included some of our most beloved baked goods in the Baked Delights chapter, like Lemon Brown Sugar Bread Pudding and Orange Poppy Seed Cake with Citrus Glaze. Be sure to check out the Vegan Delights chapter if your guest list includes a vegan or two. You’ll find many tasty baked items, pancakes, and waffles that any vegan would love (our favorite is the French Puff Muffins.

				Don’t miss the Salads chapter, which includes both main-dish and side salad and dressing choices. The Mango and Black Bean Salad is a big favorite, and your guests will also love the Chili-Dressed Tuna Salad with Radiatore.

				We’ve also picked several spicier options for the Spicing Up Your Brunch chapter—including Black Bean Cheesecake with Salsa, Mexican Scrambled Eggs with Shrimp, and Chipotle Potato and Egg Bake.

				Last, you’ll love the Breakfast Classics chapter, which includes major family favorites like Quick Self-Rising Biscuits, Blueberry Pancakes with Blueberry Maple Syrup, and Sweet-Stuffed French Toast.

				Contributors to Breakfast and Brunch 101 include Sue Spitler, editor of the “1,001” series that includes such titles as 1,001 Best Low-Fat Recipes; Dan Smith and Steve McDonagh, authors of Talk With Your Mouth Full; Kelly Rudnicki, author of Vegan Baking Classics; and Viktorija Todorovska, author of The Puglian Cookbook. We thank them for their wonderful recipes, and we hope you enjoy the ones we’ve picked out as our favorites!

				—Kate and Perrin

				Kitchen Equipment Basics

				If you are a newer cook, or it’s been a while since you’ve spent time in the kitchen, here is some helpful information that will make it easy to jump into Breakfast and Brunch 101 recipes.

				Appliances

				We’re sure you know this already, but your kitchen should include the following standard set of appliances.

				Pretty Much Mandatory

				
						Refrigerator/freezer (set to about 34°F to 38°F [1°C to 3°C], or as cold as you can get it without freezing vegetables or drinks)

						Freezer (if yours is not frost-free, you’ll periodically need to unplug it to defrost your snow-filled box)

						Stove/oven (make sure to keep the oven very clean, as burnt foods and other odors can affect the taste of your food)

						Microwave (again, make sure it’s clean and ready for use), because it’s great for defrosting

						Blender (and not just for beverages and soups—you can use it in place of a food processor or an immersion blender in some instances)

						Hand mixer (you can always stir by hand, but sometimes, the hand mixer is indispensable)

				

				Optional

				
						Food processor

						Immersion blender

						Stand mixer

						Slow cooker

				

				Pots and Pans

				The following are useful basic equipment for any kitchen.

				
						Stockpot (8 to 10 quarts [7.6 to 9.5 L])

						Dutch oven (5 to 6 quarts [4.7 to 5.7 L])

						Pancake griddle

						Large stockpot with lid (6 to 8 quarts [5.7 to 7.6 L])

						Large skillet with lid (10 to 12 inches in diameter [25 to 30 cm])

						Medium skillet with lid (7 to 8 inches in diameter [17.5 to 20 cm])

						Medium and large saucepans with lids (2 and 3 quarts [1.9 to 2.8 L])

						Small saucepan with lid (1 quart [.95 L])

						Glass casserole dish (2 quarts [1.9 L])

						Square cake pan (8 or 9 inches [20 to 22.5 cm])

						Rectangular cake pan (13 by 9 inches [32.5 by 22.5 cm])

						2 loaf pans (8 inches [20 cm] long)

						Muffin pan (12 muffins)

						Pie pan (9 inches in diameter [22.5 cm])

						2 baking sheets

				

				General Utensils

				The following are recommended basics for any kitchen.

				
						Cheese grater

						Citrus zester

						Salt and pepper mills

						Kitchen scissors

						Vegetable peeler

						Can opener

						Cooling rack

						Kitchen timer

						Cutting boards

						Pot holders

						Kitchen towels

				

				Storage and Paper Supplies

				Either in a handy drawer or on a shelf, make sure you have all of these items within easy reach.

				
						Plastic or glass storage containers (5 to 10, varying sizes)

						Aluminum foil

						Plastic wrap

						Parchment paper

						Small zip-top bags

						Large zip-top bags

						Muffin cup liners

				

				Basic Ingredients List for Breakfast and Brunch Recipes

				This section includes the basics that you should have on hand, but this is by no means a comprehensive list for every recipe in this book. If you have these ingredients as a starting point, however, you’ll be in great shape to tackle almost any of the Breakfast and Brunch 101 recipes!

				Seasonings and Flavors

				
						Allspice

						Basil

						Bay leaves

						Black pepper

						Cayenne pepper

						Chili powder

						Cinnamon

						Cream of tartar

						Curry powder

						Cumin

						Dill weed

						Dry mustard

						Ginger

						Horseradish

						Nutmeg

						Oregano

						Paprika

						Red pepper (crushed)

						Rosemary

						Sugar (both granulated and brown)

						Salt (kosher and table)

						Thyme

						Vanilla extract

				

				General Ingredients

				
						Arugula

						Bacon

						Bell peppers

						Bread

						Broth (chicken, beef, and vegetable)

						Butter

						Carrots

						Celery

						Cheeses (mozzarella, goat, cream, Cheddar, Parmesan, Swiss, cottage, ricotta, just to name a few)

						Chile peppers (Serrano, jalapeno)

						Corn

						Eggs

						Flour (all-purpose, cake, self-rising, and whole wheat)

						Garlic

						Honey

						Lemons, for zest and juice

						Milk (we prefer to cook with 2%)

						Mushrooms (there are so many wonderful kinds, including Portobello)

						Olive oil

						Onions

						Potatoes (regular and sweet)

						Red wine vinegar

						Rice (white, brown, and wild)

						Salsa (hot or mild, whichever you prefer)

						Shortening (vegetable)

						Spinach

						Soy or rice milk

						Tarragon wine vinegar

						Tomatoes (fresh)

						Vegetable oil

						White wine vinegar

						Worcestershire sauce

				

				Common Cooking Terms

				You probably are quite familiar with most of these terms. If this is your first time cooking or it’s been a while since you’ve been in the kitchen, here is a quick refresher:

				
						Brown: To cook a meat at a high temperature for a very brief period of time in order to seal in the juices and add a tremendous amount of flavor. You’ll see this in a lot of this book’s recipes, because it’s a great flavor booster. Browning should take no more than 2 or 3 minutes on each side and is done before thoroughly cooking the meat. It may be tempting to skip this step, but please don’t…it’s really worth the few minutes in terms of the flavor and texture of the meat once your recipe is complete.

						Bake: To cook food with dry heat, usually in the oven at a specified temperature.

						Boil: To cook food in boiling water (212°F [100°C]) on the stovetop.

						Blanch: A technique that involves immersing food in boiling water for a brief period of time and then immediately transferring into an ice bath in order to stop the cooking process. Blanching is an excellent technique for quickly cooking tender vegetables, as it helps them retain their firmness, crispness, and color.

						Braise: This technique is a combination of browning the surface of meat, which means to cook at a high temperature for a short amount of time, followed by cooking at a lower temperature in a covered pot with liquid for a longer period of time.

						Broil: To cook over a high heat at a specified distance from the heat source, usually in the oven or in the “broiler” part of the oven.

						Deep fry: To cook food by immersing it in preheated oil.

						Grill: To cook over an open flame on a metal framework, grid, or other cooking surface.

						Roast: To cook meat in an oven in an uncovered dish, usually resulting in a well-browned surface that seals in juices and flavors.

						Sauté: To cook food over a medium-high or high heat in a skillet or sauté pan in a small amount of oil, water, stock, or other liquid.

						Steam: To cook food with steam, usually in a steamer rack or basket positioned over (but not immersed in) a pan containing a small amount of water.

						Stir-fry: To cook over high heat with a small amount of oil; usually requires regular stirring as food is cooking. It can be used for several kinds of dishes and is often associated with Asian fare.

				

				General Cooking Tips

				No matter what you’re cooking or how many people you’re serving, a few universal rules of the kitchen will make your life easier. The following is a list of our recommendations for the novice cook. These great habits will ensure fewer mistakes, less stress, and ultimately more delicious food.

				
						Read every recipe from beginning to end, at least twice, before you start cooking. This will help to ensure that you understand how it should be made and what you need to make it.

						Set up your ingredients, pots, pans, and utensils before you begin to prepare the recipes. We never start a recipe until we have every ingredient on the counter in front of us. (If possible, we also premeasure all the ingredients and have them ready to add, because there’s nothing worse than accidentally dumping half a box of kosher salt into an almost-finished recipe.) If you know you’ll need a greased pan in step 4, grease it and set it aside before you even get started.

						Keep a grocery list and a pen attached to the refrigerator. If you go to the grocery store without a specific list of what you need, you’re likely to forget at least a few items.

						Clean up as you go. If you take the time to clean your dishes as you’re cooking, you’ll find that you will have more space to work in and less to do after the meal is done.

						Time the meal. It can be complicated to cook multiple recipes at once and make sure that everything ends up finishing at roughly the same time. Make sure you allow for enough time for everything to get done, and for recipes to be cooked simultaneously.

						Be careful. It sounds silly, but never forget that you’re working with high-temperature appliances and cookware and sharp utensils! Use proper precaution when lifting lids, turning pans, and straining vegetables.

						Have fun! We hope you enjoy learning how to cook these recipes and sharing them with others.

				

			

		

	
		
			
				Brunch Crowd Pleasers

				Mustard Roast Beef

				The spicy coating makes this roast beef extra juicy and flavorful.

				6 servings

				1⁄4 cup (80 g) apricot preserves

				2–4 (30–60 mL) tablespoons spicy brown mustard

				2–3 (30–45 mL) teaspoons Worcestershire sauce

				1 tablespoon light brown sugar

				1 tablespoon prepared horseradish

				1 teaspoon crushed caraway seeds black peppercorns

				1 teaspoon black peppercorns

				1⁄4 teaspoon ground allspice

				1 boneless beef sirloin tip roast, fat trimmed (about 2 pounds [908 g])

				1. Mix together all the ingredients, except beef; spread on all surfaces of the beef. Place the beef on a rack in a roasting pan; roast at 325°F (160°C) to the desired doneness, 160°F (71°C) for medium, 45 to 60 minutes. Let stand 10 minutes before slicing.

				Vegetable Strudel with Cheese

				A meatless entrée that is sure to please—smaller portions can be served as an elegant side dish.

				4 servings

				2 packages (1.25 ounces [35 g] each) cheese sauce mix

				1 cup (75 g) sliced shiitake or cremini mushrooms

				1 cup (150 g) red bell peppers

				1⁄4 cup (38 g) chopped shallots

				1 teaspoon minced garlic

				1 tablespoon butter

				11⁄2 cups (225 g) small broccoli florets

				11⁄2 cups (174 g) cubed butternut or acorn squash, cooked crisp-tender

				3⁄4 cup (3 ounces [85 g]) shredded brick or Swiss cheese

				Salt and pepper, to taste

				5 sheets frozen fillo pastry, thawed

				Vegetable cooking spray

				1. Make the cheese sauce according to the package directions. Sauté the mushrooms, bell peppers, shallots, and garlic in butter in a large skillet for 5 minutes. Stir in the broccoli, squash, and half the cheese sauce; remove from heat. Stir in the shredded cheese. Season to taste with the salt and pepper.

				2. Lay 1 sheet fillo on a clean kitchen towel; cover the remaining fillo with a damp towel to prevent drying out. Spray the fillo lightly with cooking spray. Cover with a second sheet of the fillo and spray with cooking spray; repeat with the remaining fillo. Spoon the vegetable mixture along the long side of the fillo, 3 to 4 inches (7.5 to 10 cm) from the edge. Fold the edge of the fillo over the filling and roll up, using the towel to help lift and roll; place seam side down on a greased baking sheet. Spray the top of the fillo lightly with the cooking spray.

				3. Bake at 400°F (200°C) until golden, about 20 minutes. Let stand 5 minutes before cutting. Trim the ends; cut the strudel into 4 pieces and arrange on plates. Serve with the remaining cheese sauce.

				Sweet Potato Hash with Poached Eggs

				A colorful hash dish that’s perfect for a breakfast or brunch.

				4 servings

				2 cups (156 g) cubed, peeled cooked sweet potatoes

				2 cups (156 g) cubed, peeled cooked Idaho potatoes

				1⁄2 cup (75 g) chopped onion

				1⁄2 cup (75 g) red bell pepper

				3⁄4 teaspoon dried rosemary

				3⁄4 teaspoon dried thyme leaves

				Vegetable cooking spray

				Salt and pepper, to taste

				4 poached or fried eggs

				1. Sauté the vegetables and herbs in a lightly greased large skillet 5 minutes; spray with cooking spray and cook until the potatoes are browned, about 5 minutes. Season to taste with the salt and pepper. Top each serving of hash with an egg.

				Chicken, Vegetable, and Chèvre Casserole

				Delicious, with a generous amount of melted cheese.

				4 servings

				11⁄2 cups (201 g) cut asparagus (11⁄2 inch [3.8 cm])

				1 package (9 ounces [255 g]) frozen artichoke hearts

				1 package (61⁄4 ounces [177 g]) fast-cooking long-grain and wild rice

				12 ounces (341 g) cooked chicken breast, cubed

				3 ounces (85 g) cream cheese

				3 ounces (85 g) shredded mozzarella cheese

				3 ounces (85 g) crumbled goat cheese

				Salt and pepper, to taste

				1. Cook the asparagus and artichoke hearts in boiling water to cover, 4 minutes. Drain. Cook the rice according to package directions, using 1⁄2 the spice packet. Combine all ingredients, except the salt and pepper in a 11⁄2-quart (1.42-L) casserole. Season to taste with the salt and pepper. Bake, covered, at 375°F (190°C) until the casserole is hot and the cheese is melted, 20 to 30 minutes.

				Sweet Potato Pone

				More of a country-style pudding than a soufflé, this comfort food will become a favorite. Drizzle with warm maple syrup, if you like. This recipe comes from 1,001 Best Low-Fat Recipes by Sue Spitler.

				4 servings

				1 small onion, finely chopped

				1 tablespoon butter

				3 tablespoons (23 g) all-purpose flour

				1 cup (237 mL) 2% milk

				2 eggs

				2 cups (420 g) cubed sweet potatoes, cooked, coarsely mashed

				2 tablespoons packed light brown sugar

				1⁄4 teaspoon ground cinnamon

				1⁄4 teaspoon cloves

				1⁄4 teaspoon salt

				2–3 dashes white pepper

				4 egg whites, beaten to stiff peaks

				1. Sauté the onion in butter in a small saucepan until tender, 3 to 5 minutes. Stir in the flour; cook 1 to 2 minutes. Stir in the milk and heat to boiling, stirring, until thickened, about 1 minute. Remove from heat.

				2. Beat the eggs in a medium bowl until thick and lemon colored, 3 to 4 minutes. Slowly whisk the milk mixture into the eggs; mix in the remaining ingredients, except the egg whites. Fold in the egg whites. Spoon into a greased 1-quart (948-mL) soufflé dish or casserole. Bake, uncovered, at 375°F (190°C) until puffed and golden and a sharp knife inserted halfway between the center and edge comes out almost clean, 30 to 35 minutes.

				Note: Begin cooking the sweet potatoes before preparing the rest of the recipe.

				Country-Style Potato Kugel

				This hash brown kugel owes its light texture to beaten egg whites. It would be excellent served with a tomato sauce.

				6 servings

				2 packages (51⁄2 ounces [156 g] each) hash brown potato mix with onions

				3 cups (711 mL) boiling water

				6 egg yolks, lightly beaten

				11⁄2 cups (356 mL) cold water

				2 tablespoons snipped chives

				1 teaspoon baking powder

				1 teaspoon dried basil

				1 teaspoon dried oregano leaves

				1 teaspoon salt

				1⁄2 teaspoon pepper

				6 egg whites, beaten to stiff peaks

				1. Place the potato mix in a large bowl; pour boiling water over. Let stand 20 to 25 minutes, stirring occasionally. Mix the combined remaining ingredients, except egg whites, into the potatoes. Fold the potato mixture into the egg whites. Spoon the mixture into a lightly greased 11 × 7-inch (27.5 × 17.5-cm) baking dish; bake at 300°F (150°C) until browned and set, about 1 hour.

				Lemon Chive Blinis with Sour Cream and Salmon Roe

				Blinis are, essentially, thin pancakes, which makes them just the thing to get a brunch with family or friends (or both!) rolling. This recipe comes from Talk with Your Mouth Full by Dan Smith and Steve McDonagh.

				24 pieces

				6 tablespoons (46 g) all-purpose flour

				6 tablespoons (60 g) cornmeal

				11⁄2 teaspoons sugar

				1⁄4 teaspoon baking powder

				1⁄2 teaspoon kosher salt

				1 egg, lightly beaten

				5⁄8 cup (148 mL) whole milk

				2 tablespoons unsalted butter, melted

				1 tablespoon finely chopped chives, plus some snipped chives for garnish

				11⁄2 teaspoons lemon zest

				1 cup (237 mL) sour cream

				1 jar salmon roe

				1. Combine the flour, cornmeal, sugar, baking powder, and salt in a mixing bowl. Whisk in the egg, butter, and milk until the batter is smooth. Add the chives and lemon zest and mix until combined.

				2. Spray a 10-inch (25-cm) nonstick skillet with cooking spray and place over medium heat 2 minutes. Working quickly, drop the batter into the skillet by the teaspoonful—you’ll be able to fit about eight blinis. Cook until golden on the bottom, about 1 minute. Using a spatula, flip the blinis and cook an additional 30 seconds. Remove to a plate and continue until all the batter has been used. The recipe can be prepared up to this point 2 days in advance (see note).

				3. When you are ready to assemble the blinis, top each blini with a small dollop of sour cream and a couple of salmon roe. Garnish with a piece of chive and serve.

				Note: Blinis can be made up to 2 days in advance and frozen in an airtight container with wax paper between the layers. Cook frozen in a 350°F (180°C) oven 2 minutes.

				Gorgonzola, Fig, and Pecan Cheese Terrine

				This delicious terrine will dress up any brunch!

				16 servings

				1 cup (112 g) quartered dried Mission figs

				1 cup (237 mL) dry red wine

				1 sprig fresh thyme

				1 pound (454 g) cream cheese, at room temperature

				11⁄2 sticks (170 g) unsalted butter, at room temperature

				8 ounces (227 g) Gorgonzola cheese, crumbled

				2 tablespoons brandy

				1 teaspoon kosher salt

				1 cup (100 g) pecans, toasted

				2 tablespoons chopped flat-leaf parsley, plus additional leaves for garnish

				1. Put 1/2 cup (56 g) of the figs into a small saucepan along with the red wine and the thyme. Let the mixture simmer over low heat for 15 minutes. Drain the figs, discard the thyme and wine, and set the figs aside to cool.

				2. Put the cream cheese and butter into the bowl of a stand mixer and, using the paddle attachment, cream together the mixture on medium until well blended, about 1 minute. Add the Gorgonzola, brandy, and salt and beat 1 more minute. Do not overbeat the terrine or it won’t set properly.

				3. Spray a 9 × 5-inch (22.5 × 12.5-cm) loaf pan with cooking spray and line the inside with plastic wrap. Spoon half of the cheese mixture into the pan and spread it evenly, making sure to get into the corners. Scatter the cooked figs, 1/2 cup (50 g) of the pecans, and the parsley on top evenly and cover with the remaining cheese. Give the pan a few sharp raps on a flat surface to settle the terrine, cover it with plastic wrap, and refrigerate for at least 6 hours.

				4. To remove the terrine from the pan, turn the pan upside down on a flat surface and pull one end of the plastic wrap down. The terrine will slip out of the pan onto the top piece of plastic wrap. Slice the terrine and fan out the pieces on a platter garnished with greens. Garnish with the remaining figs, pecans, and parsley. Serve with water crackers or other good quality crackers.

				Note: The terrine can be made up to 1 week in advance—perfect for a brunch!

				Cheese and Artichoke Risotto Pancakes

				Prepare the risotto the night before, and then make your pancakes shortly before serving. Top each serving with a poached or fried egg for a hearty brunch.

				4 servings

				1⁄2 cup (75 g) chopped onion

				1 cup (190 g) arborio rice

				21⁄2 cups (593 mL) reduced-sodium vegetable broth

				1⁄2 cup (119 mL) dry white wine or vegetable broth

				3⁄4 cup (3 ounces [85 g]) shredded Parmesan cheese

				1⁄4–1⁄2 cup (1–2 ounces [28–57 g]) crumbled blue cheese

				2 eggs, lightly beaten

				6 canned artichoke hearts, coarsely chopped

				1⁄4 cup (38 g) coarsely chopped roasted red pepper

				Salt and pepper, to taste

				Chopped parsley, for garnish

				1. Sauté the onion in a lightly greased large saucepan 2 minutes; add the rice and stir over medium heat 2 to 3 minutes. Add the vegetable broth and wine; heat to boiling. Reduce heat and simmer, covered, until the rice is tender and the liquid absorbed, 20 to 25 minutes, stirring occasionally. Remove from heat and let stand 5 minutes; stir in the cheeses, eggs, artichoke hearts, and red pepper. Season to taste with the salt and pepper.

				2. Heat two lightly greased 10-inch (25-cm) skillets over medium heat until hot. Spoon half the risotto mixture into each skillet, shaping into large pancakes. Cook over medium heat until lightly browned on the bottoms, 5 to 8 minutes. Invert the pancakes onto plates; slide back into the skillets and cook until lightly browned on the bottoms, 5 to 8 minutes. Cut the pancakes in half; slide onto serving plates and sprinkle with parsley.

				Risotto-Vegetable Pancakes

				A great brunch option that’s a way to use up some leftover risotto!

				4 servings

				1 medium onion, finely chopped

				2 cloves garlic, minced

				1 teaspoon dried oregano leaves

				1 cup (190 g) arborio rice

				3 cups (711 mL) reduced-sodium vegetable broth

				1⁄4 cup (1 ounce [28 g]) shredded Cheddar cheese

				1⁄4 cup (1 ounce [28 g]) grated Parmesan cheese

				Salt and pepper, to taste

				1⁄2 cup (64 g) carrots

				1⁄2 cup (60 g) celery

				1⁄2 cup (62 g) chopped zucchini

				1⁄2 cup (75 g) red bell pepper

				1 egg, lightly beaten

				2⁄3 cup (100 g) seasoned dry bread crumbs

				8 large tomatoes, thickly sliced

				1. Sauté the onion, garlic, and oregano in a lightly greased large saucepan until tender, about 3 minutes. Add the rice; stir over medium heat 2 to 3 minutes.

				2. Heat the broth to simmering in a medium saucepan; reduce heat to low to keep broth warm. Add the broth to the rice mixture, 1⁄2 cup (119 mL) at a time, stirring over medium heat until the broth is absorbed before adding next 1⁄2 cup (119 mL). Continue the process until the rice is al dente and the mixture is creamy, 20 to 25 minutes; remove from heat and stir in the cheeses. Season to taste with the salt and pepper; cool.

				3. Sauté the vegetables in a lightly greased large skillet until tender, 5 to 8 minutes. Stir into the rice mixture; stir in the egg and bread crumbs. Form the mixture into 8 patties, about 3⁄4-inch (1.9-cm) thick. Broil 6 inches (15 cm) from the heat source until browned, 2 to 4 minutes on each side. Top each patty with a tomato slice and sprinkle lightly with the salt and pepper; broil until the tomatoes are browned, 2 to 3 minutes.

				Egg and Broccoli Casserole

				A recipe your family will love that bakes up quick.

				4 servings

				2 packages (10 ounces [284 g] each) frozen chopped broccoli, cooked, well drained

				4 hard-cooked eggs, thinly sliced

				1 cup (237 mL) sour cream

				1⁄2 cup (119 mL) mayonnaise

				2 tablespoons white wine vinegar

				11⁄2 teaspoons dried tarragon leaves

				Paprika, for sprinkling

				1. Arrange the broccoli in a lightly greased 13 × 9-inch (32.5 × 22.5-cm) baking dish; top with the egg slices. 

				2. In a small saucepan, combine the sour cream, mayonnaise, vinegar, and tarragon. Heat the sour cream mixture over low heat, stirring until warm, about 4 minutes. Pour over the broccoli and eggs; sprinkle with the paprika. Bake, uncovered, at 325°F (160°C) 15 to 20 minutes.

				Hash and Eggs

				You’ll enjoy the variety of vegetables in this hearty hash.

				4 servings

				1 cup (150 g) chopped onion

				4 medium Idaho potatoes, unpeeled, cooked, cubed

				Vegetable cooking spray

				1 cup (134 g) frozen peas

				1 cup (160 g) whole kernel corn

				1⁄2 teaspoon dried thyme leaves

				Salt and pepper, to taste

				4 eggs

				1. Sauté the onion and potatoes in a lightly greased large skillet 2 to 3 minutes; spray with cooking spray and cook until the potatoes are browned, about 5 minutes. Add the peas, corn, and thyme; cook until hot, 2 to 3 minutes. Season to taste with the salt and pepper. Move the hash to the side of skillet; add the eggs and cook, covered, over medium-low heat until set, 3 to 4 minutes. Season to taste with the salt and pepper.

				Sausage and Egg Pizza

				Tempting for brunch, lunch, or healthy snacking. This recipe comes from 1,001 Delicious Recipes for People with Diabetes by Sue Spitler.

				6 servings

				2 large poblano chiles, sliced

				1 cup (150 g) chopped onion

				1 clove garlic, minced

				8 eggs, lightly beaten

				1⁄4 cup (59 mL) 2% milk

				4 ounces (114 g) Italian-style turkey sausage, cooked, crumbled

				Salt and pepper, to taste

				Potato Pizza Crust (recipe follows)

				1⁄2–1 cup (2–4 ounces [57–114 g]) shredded mozzarella cheese

				1. Cook the chiles, onion, and garlic in a lightly greased large skillet over medium to medium-low heat until the chiles are very soft, 20 to 30 minutes. Remove from the skillet. Add the combined eggs and milk to skillet; cook until the eggs are just set, stirring occasionally. Stir in the sausage and chile mixture. Season to taste with the salt and pepper. Spoon the mixture onto the Potato Pizza Crust and sprinkle with the cheese; bake at 400°F (200°C) until the cheese is melted, about 5 minutes.

				Potato Pizza Crust

				Makes 1 crust

				1 package (11⁄4 pounds [568 g]) refrigerated shredded potatoes for hash browns

				1⁄3 cup (50 g) finely chopped onion

				1 egg

				1⁄4 teaspoon salt

				1⁄4 teaspoon pepper

				Vegetable cooking spray

				1. Mix together all the ingredients, except the vegetable cooking spray; press the mixture evenly on the bottom and 1 inch (2.5 cm) up the side of a lightly greased ovenproof skillet. Spray the potatoes with the cooking spray. Bake at 400°F (200°C) until browned, about 20 minutes.

				Note: Make Potato Pizza Crust while preparing the rest of the recipe.

				Eggs Benedict

				Six slices of English Muffin Bread can be substituted for the English muffins.

				6 servings

				6 ounces (170 g) sliced lean Canadian bacon

				3 English muffins, halved, toasted

				Spinach leaves

				6 tomato slices

				6 poached eggs

				Mock Hollandaise Sauce (recipe follows)

				Paprika and chopped parsley, for garnish

				1. Heat the Canadian bacon in a lightly greased small skillet until hot and lightly browned. Arrange the Canadian bacon on the muffin halves; top with the spinach leaves, tomato slices, and poached eggs.

				2. Spoon the Mock Hollandaise Sauce over the eggs; sprinkle with the paprika and parsley.

				Note: Make Mock Hollandaise Sauce before preparing the rest of the recipe.

				Mock Hollandaise Sauce

				Makes about 11⁄2 cups (356 mL)

				6 ounces (170 g) cream cheese

				1⁄3 cup (79 mL) sour cream

				3–4 tablespoons (45–60 mL) 2% milk

				1–2 teaspoons lemon juice

				1⁄2–1 teaspoon Dijon mustard

				1⁄8 teaspoon ground turmeric

				1. Heat all the ingredients in a small saucepan over low heat, stirring until melted and smooth.

				Eggs in the Clouds

				Delicious flavors in a unique presentation.

				4 servings

				2 pumpernickel bagels, split, toasted

				8 tablespoons (119 mL) cream cheese

				4 eggs, separated

				Salt and pepper, to taste

				Paprika, for garnish

				1. Spread the bagel halves with the cream cheese. Place the bagel halves on a baking sheet.

				2. Beat the egg whites in a large bowl until they form stiff, but not dry, peaks; spoon the whites over the bagel halves. Make a depression in the center of the egg whites with a spoon and place 1 yolk in each. Broil 6 inches (15 cm) from teh heat source until the whites are lightly browned and the yolks are set on top, 2 to 3 minutes. Sprinkle lightly with the salt, pepper, and paprika.

				Cheese and Vegetable Rarebit

				Rarebit is also delicious served over sliced ham or chicken breast and asparagus spears on toast.

				6 servings (about 1⁄2 cup [119 mL] sauce each)

				1⁄4 cup (38 g) finely chopped onion

				2 tablespoons butter

				1⁄4 cup (30 g) all-purpose flour

				2 cups (474 mL) 2% milk

				1⁄2 cup (119 mL) white wine or 2% milk

				2 ounces (57 g) light pasteurized processed cheese, cubed

				1⁄2 cup (2 ounces [57 g]) sharp Cheddar cheese, cubed

				1⁄4–1⁄2 teaspoon dry mustard

				1/2 cup (54 g) sautéed chopped Portobello mushrooms

				1/2 cup (90 g) yellow summer squash

				1/2 cup (78 g) broccoli florets

				White and cayenne pepper, to taste

				6 slices sourdough or multigrain bread

				Butter-flavored vegetable cooking spray

				Paprika, for garnish

				1. Sauté the onion in the butter in a medium saucepan until tender, 2 to 3 minutes. Stir in the flour and cook 1 minute. Whisk in the milk and wine; heat to boiling. Boil, whisking until thickened, about 1 minute. Stir in the cheeses and dry mustard; whisk over low heat until the cheeses are melted. Stir in the mushrooms, squash, and broccoli. Season to taste with the white and cayenne pepper.

				2. Spray both sides of the bread with the cooking spray; cook over medium heat in a large skillet until browned, 2 to 3 minutes on each side. Spoon the cheese sauce over the bread. Sprinkle with the paprika.

				Chicken and Vegetable Crêpes
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				Chicken and Vegetable Crêpes

				You’ll love these tasty crêpes, and so will your guests!

				4 servings (2 each)

				1 pound (454 g) boneless, skinless chicken breast, cubed

				11⁄2 cups (105 g) thinly sliced cabbage

				1⁄2 cup thinly sliced celery (60 g)

				1⁄2 cup green pepper (75 g)

				1⁄2 cup sliced mushrooms (38 g)

				1⁄2 cup green onions (50 g)

				2 tablespoons water

				2–3 teaspoons sugar (25–38 g)

				2–3 teaspoons lemon juice (30–45 mL)

				Salt and pepper, to taste

				Crêpes (recipe follows), warm

				Mock Hollandaise Sauce, for serving

				1. Cook the chicken in a lightly greased large skillet until browned, 5 to 8 minutes; add the vegetables and water. Cook, covered, over medium heat until the cabbage and mushrooms are wilted, about 5 minutes. Cook, uncovered, until the vegetables are tender, about 5 minutes longer. Season to taste with the sugar, lemon juice, salt, and pepper. Spoon the mixture along the centers of the crêpes; roll up and arrange, seam sides down, on serving plates. Serve with the Mock Hollandaise Sauce.

				Crêpes

				Makes 4

				1⁄2 cup (61 g) all-purpose flour

				1/2 cup (119 mL) 2% milk

				2 eggs

				1 tablespoon melted butter or canola oil

				1⁄4 teaspoon salt

				1. In a small bowl, beat together all the ingredients until smooth (the batter will be thin). Pour a scant 1⁄4 cup (59 mL) batter into a lightly greased 8-inch (20-cm) crêpe pan or small skillet, tilting the pan to coat the bottom evenly with batter. Cook over medium heat until browned on the bottom, 2 to 3 minutes. Turn the crêpe and cook until browned on either side, 2 to 3 minutes. Repeat with the remaining batter.

				Spinach Cheese Crêpes

				For a variation, add 1⁄2 cup (54 g) sautéed chopped Portobello mushrooms to the cottage cheese mixture.

				4 servings (2 crêpes each)

				1⁄4 cup (38 g) chopped onion

				1 package (10 ounces [284 g]) frozen chopped spinach, thawed, well drained

				1 cup (237 mL) cottage cheese

				1⁄2 teaspoon dried thyme leaves

				2–3 pinches ground nutmeg

				Salt and pepper, to taste

				8 slices (4 ounces [114 g]) mozzarella or Swiss cheese

				8 Crêpes, warm

				11⁄2 cups (356 mL) Fresh Tomato and Herb Sauce (1⁄2 recipe) (recipe follows), for serving

				1. Sauté the onion in a lightly greased medium skillet until tender, 3 to 4 minutes. Add the spinach and cook until very dry, about 5 minutes. Mix in the cottage cheese, thyme, and nutmeg. Season to taste with the salt and pepper.

				2. Place the cheese slices on the crêpes; top with the spinach-cheese mixture. Roll up the crêpes and place, seam sides down, in a greased baking dish. Bake, loosely covered, at 325°F (160°C) until hot, about 10 minutes. Serve with the Fresh Tomato and Herb Sauce.

				Fresh Tomato and Herb Sauce

				Makes about 4 cups (948 mL)

				5 cups chopped tomatoes (800 g)

				1/2 cup (75 g) chopped onion

				1/2 cup (119 mL) dry red wine or water

				2 tablespoons tomato paste

				2 tablespoons minced garlic

				2 tablespoons finely chopped fresh or 11/2 teaspoons dried thyme leaves

				1 tablespoon sugar

				2 bay leaves

				1/8 teaspoon crushed red pepper

				1/8 teaspoon ground black pepper

				1/2 teaspoon salt

				3–4 tablespoons (5–6 g) finely chopped fresh or 2 teaspoons dried basil leaves

				1. Combine all the ingredients, except the basil, in a large saucepan; heat to boiling. Reduce heat and simmer, covered, 5 minutes. Simmer, uncovered, until the sauce is reduced to a medium consistency, about 30 minutes, adding the basil during last 5 minutes. Discard the bay leaves.

				Pancake Puff with Eggs Piperade

				A puffed Dutch Pancake makes a tasty serving bowl for chile-inspired scrambled eggs.

				4 servings

				1 cup (150 g) sliced onion

				1 cup (150 g) red or green bell pepper

				1⁄2–1 jalapeño chile, minced

				1 teaspoon minced garlic

				1 small tomato, chopped

				6 eggs

				4 egg whites

				2 tablespoons 2% milk

				Salt and pepper, to taste

				Dutch Pancake (recipe follows)

				Minced chives or parsley, for sprinkling

				1. Sauté the onion, bell pepper, jalapeño chile, and garlic in a lightly greased large skillet until tender, 5 to 8 minutes. Stir in the tomato. Whisk together the eggs, egg whites, and milk until well blended; add to the skillet and cook over medium heat until set, about 5 minutes, stirring frequently. Sprinkle lightly with the salt and pepper. Spoon into the hot Dutch Pancake; sprinkle with the chives.

				Dutch Pancake

				Makes 1 pancake

				2 eggs

				4 egg whites

				3⁄4 cup (178 mL) 2% milk

				3⁄4 cup (91 g) all-purpose flour

				1 tablespoon sugar

				1⁄4 teaspoon salt

				Vegetable cooking spray

				1. Whisk together all the ingredients, except the cooking spray, in a large bowl until almost smooth (batter will be slightly lumpy). Spray a large ovenproof skillet with the cooking spray and heat over medium heat until hot; pour in the batter. Bake, uncovered, at 425°F (220°C) until the pancake is puffed and browned, 20 to 25 minutes (do not open the door during first 15 minutes).

				Note: Begin cooking the vegetable-egg mixture when the Dutch Pancake goes into the oven.

				Omelet Puff with Vegetable Mélange

				Beaten egg whites make this oven-baked omelet soar to new heights.

				4 servings

				4 eggs

				1⁄2 teaspoon dried tarragon leaves

				1⁄2 teaspoon salt

				1⁄2 teaspoon pepper

				10 egg whites

				1⁄2 cup (118 mL) water

				Vegetable Mélange (recipe follows)

				1. Beat together the eggs, tarragon, salt, and pepper at high speed in a small bowl until thick and lemon colored, about 5 minutes. Beat together the egg whites and water in a large bowl with clean beaters until stiff, but not dry, peaks form; fold this mixture into the beaten eggs.

				2. Spread the egg mixture evenly in a lightly greased ovenproof 10-inch (25-cm) skillet; cook over medium heat until the bottom of the omelet is lightly browned, about 5 minutes. Bake at 325°F (160°C), uncovered, until puffed and lightly browned, about 15 minutes. Loosen the edge of the omelet with a spatula; slide onto a serving plate, carefully folding the omelet in half. Spoon the Vegetable Mélange over the omelet.

				Vegetable Mélange

				Makes about 3 cups (711 mL)

				2 cups (200 g) small whole okra

				2 cups (320 g) tomato wedges

				2 cups (248 g) sliced zucchini

				2 cups (300 g) onion

				1 cup (150 g) sliced green bell pepper

				2 teaspoons dried Italian seasoning

				Salt and pepper, to taste

				1. Sauté the vegetables and Italian seasoning in a lightly greased large skillet until tender, 5 to 7 minutes. Season to taste with the salt and pepper.

				Note: Slice the vegetables for the Vegetable Mélange before preparing the rest of the recipe.

				Easy Cheese Puff

				A delicious casserole that tastes like cheese blintzes, but requires much less time and effort to prepare. It’s a light option, so double the recipe for a hungry crowd, or serve with Canadian bacon slices, a fruit medley, and perhaps some fresh bread.

				8 servings

				4 eggs

				11⁄4 cups (316 g) 2% milk

				2 tablespoons sour cream

				2 tablespoons melted butter

				1 teaspoon vanilla

				11⁄3 cups (161 g) all-purpose flour

				1 tablespoon sugar

				1 tablespoon baking powder

				Sweet Cheese Filling (recipe follows)

				Powdered sugar, for garnish

				2 cups (332 g) sliced strawberries, for topping

				1. Combine all the ingredients, except the Sweet Cheese Filling, powdered sugar, and strawberries, in a large bowl; beat with a hand mixer until very smooth. Pour 11⁄2 cups (356 mL) of the batter into a lightly greased 13 × 9-inch (32.5 × 22.5-cm) baking dish. Bake at 350°F (180°C) until set, about 10 minutes.

				2. Spread the Sweet Cheese Filling over the baked layer. Whisk the remaining batter to combine; pour over the cheese, covering completely. Bake at 350°F (180°C) until the top is puffed and browned, about 45 minutes; sprinkle with the powdered sugar. Cut into squares and top with the strawberries.

				Sweet Cheese Filling

				Makes about 31⁄2 cups (830 mL)

				2 containers (15 ounces [426 g] each) ricotta cheese

				2 eggs

				2 tablespoons lemon juice

				2 tablespoons sugar

				1. Mix together all the ingredients.

				Vegetable Puff

				Perfect for brunch or lunch, sautéed vegetables are baked with eggs in a casserole.

				6 servings

				2 cups (150 g) sliced mushrooms

				2 cups (91 g) coarsely chopped broccoli florets

				1 cup (110 g) shredded carrots

				1⁄2 cup (75 g) chopped red bell pepper

				1/2 cup (50 g) green onions

				1⁄4 cup (40 g) whole kernel corn

				2 cloves garlic, minced

				2 teaspoons lemon juice

				3⁄4 teaspoon dried thyme leaves

				Salt and pepper, to taste

				1 cup (237 mL) half-and-half or 2% milk

				2 tablespoons all-purpose flour

				4 eggs, lightly beaten

				4 large egg whites, beaten to stiff peaks

				1. Sauté the vegetables and garlic in a lightly greased large skillet until tender, about 8 minutes. Stir in the lemon juice and thyme. Season to taste with the salt and pepper. Remove from heat.

				2. Whisk together the half-and-half and flour in a small saucepan; heat to boiling. Boil, whisking until thickened, about 1 minute. Whisk the mixture into the beaten eggs; stir into the vegetable mixture. Fold the beaten egg whites into the vegetable mixture and spoon into a greased 11⁄2-quart (1.42-L) casserole. Place the casserole in a large roasting pan on the center oven rack; add 2 inches (5 cm) of hot water to the pan. Bake, uncovered, at 375°F (190°C) until puffed and browned, about 35 minutes. Serve immediately.

				Spinach and Cheese Mini-Quiches

				The tiny fillo shells, delicious and wonderfully crisp, are available in the frozen food section of supermarkets. You can also make small pastries in mini-muffin cups using a favorite pie pastry.

				11⁄2 dozen (1 per serving)

				11⁄4 cups (296 mL) cottage cheese

				1⁄4 cup (1 ounce [28 g]) grated Parmesan cheese

				2 tablespoons 2% milk

				2 tablespoons all-purpose flour

				1⁄2 cup (15 g) finely chopped fresh spinach

				1⁄2 teaspoon dried oregano

				1⁄2 teaspoon dried thyme leaves

				Salt and white pepper, to taste

				2 eggs

				11⁄2 dozen frozen mini-fillo shells, thawed

				1. Mix together the cheeses, milk, flour, spinach, and herbs in a medium bowl. Season to taste with the salt and pepper. Stir in the eggs. Spoon the mixture into the fillo shells on a baking sheet or in mini-muffin tins. Bake at 325°F (160°C) until puffed and beginning to brown on the tops, about 20 minutes.

				Quiche Lorraine
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				Quiche Lorraine

				Enjoy the rich texture and flavor of this classic quiche.

				6 servings

				Basic Pie Crust (recipe follows)

				1⁄4 cup (38 g) finely chopped onion

				3⁄4 cup (178 mL) 2% milk

				1⁄2 can (12-ounce [360-mL] size) evaporated 2% milk

				2 eggs, lightly beaten

				1⁄4 cup (59 mL) sour cream

				2 slices bacon, cooked crisp, crumbled

				1⁄4 teaspoon salt

				1⁄8 teaspoon cayenne pepper

				1⁄8 teaspoon ground nutmeg

				1 cup (4 ounces [114 g]) shredded Swiss cheese

				1 tablespoon all-purpose flour

				1. Make the Basic Pie Crust in an 8-inch (20-cm) pie pan and bake.

				2. Sauté the onion in a lightly greased small skillet until tender, 3 to 5 minutes. In a medium bowl, mix together the onion and remaining ingredients, except the cheese and flour, until smooth. Toss the cheese with flour; stir this mixture into the milk mixture and pour into the pie crust. Bake at 350°F (180°C) until the quiche is set and a sharp knife inserted near the center comes out clean, about 40 minutes. Cover the edge of the pie crust with aluminum foil if it becomes too brown. Cool on a wire rack 5 minutes.

				Basic Pie Crust

				This pastry contains a minimum of butter yet is not difficult to handle or roll.

				8 servings (one 8- or 9-inch [20- or 22.5-cm] pie crust)

				11⁄4 cups (151 g) all-purpose flour

				2 tablespoons sugar

				1⁄4 teaspoon salt

				3 tablespoons (43 g) butter

				4–5 tablespoons (59–74 mL) ice water

				1. Combine the flour, sugar, and salt in a medium bowl. Cut in the butter with a pastry blender or 2 knives until the mixture resembles coarse crumbs. Sprinkle in the ice water, 1 tablespoon at a time, mixing lightly with a fork after each addition until the pastry just holds together. Flatten into a round, wrap in plastic wrap, and refrigerate 30 minutes.

				2. Roll out the pastry on a lightly floured surface into a circle 11⁄2 inches (3.8 cm) larger than an inverted pie pan. Wrap the pastry around a rolling pin and unroll into a 8- or 9-inch (20- or 22.5-cm) pie or tart pan, easing it onto the bottom and side of the pan. Trim the edge, fold under, and flute. Fill and bake as the recipe directs.

				Spinach Soufflé

				Any cooked vegetable can be substituted for the spinach in this recipe.

				4 servings

				1 small onion, minced

				1 teaspoon butter

				3 tablespoons (23 g) all-purpose flour

				1⁄2 teaspoon ground nutmeg

				1⁄2 cup (119 mL) 2% milk

				1⁄2 cup (119 mL) reduced-sodium chicken or vegetable broth

				2 egg yolks, lightly beaten

				1 package (10 ounces [284 g]) frozen chopped spinach, thawed, well drained

				1⁄8 teaspoon white pepper

				4 egg whites

				Pinch cream of tartar

				1. Sauté the onion in butter in a medium saucepan until tender, 3 to 4 minutes; stir in the flour and nutmeg and cook 1 minute. Whisk in the milk and broth and heat to boiling, whisking until thickened, about 1 minute. Whisk about half the sauce into the egg yolks; whisk the yolk mixture into the saucepan. Mix in the spinach and white pepper.

				2. In a large bowl, beat together the egg whites and cream of tartar until the mixture forms stiff, but not dry, peaks; fold into the spinach mixture and spoon into a greased 1-quart (948-mL) soufflé dish. Bake, uncovered, at 350°F (180°C) until puffed and browned, about 40 minutes. Serve immediately.

				Cheddar Cheese Soufflé

				This spectacular soufflé soars above the soufflé dish!

				4 servings

				1–2 tablespoons grated Parmesan cheese

				1 cup (237 mL) 2% milk

				3 tablespoons (23 g) all-purpose flour

				1⁄2 teaspoon dry mustard

				1⁄2 teaspoon dried marjoram leaves

				1⁄4 teaspoon cayenne pepper

				2 pinches ground nutmeg

				3 egg yolks

				1⁄4 cup (1 ounce [28 g]) shredded Cheddar cheese

				Salt and white pepper, to taste

				3 egg whites

				1⁄4 teaspoon cream of tartar

				1. Coat a greased 1-quart (948-mL) soufflé dish with the Parmesan cheese. Attach a foil collar, extending the foil 3 inches (7.5 cm) above the top of the dish; lightly grease the inside of the collar.

				2. Whisk together the milk, flour, and seasonings until blended in a small saucepan. Heat to boiling; whisk until thickened, about 1 minute. Whisk about 1⁄2 cup (119 mL) of the mixture into the egg yolks; whisk the mixture into the saucepan. Add the cheese and whisk over low heat until melted; season to taste with the salt and white pepper.

				3. In a large bowl, beat together the egg whites and cream of tartar until the mixture forms stiff, but not dry, peaks. Stir about 1⁄3 of the egg whites into the cheese mixture; fold the cheese mixture into the remaining whites. Spoon into the prepared soufflé dish. Bake at 350°F (180°C) until the soufflé is puffed, browned, and just set in the center, 35 to 40 minutes. Serve immediately.

				Salmon Soufflé

				This casserole requires some care in preparation, but the results are well worth it.

				4 servings

				2⁄3 cup (100 g) chopped green bell pepper

				2⁄3 cup (100 g) chopped red bell pepper

				1 tablespoon butter

				1⁄4 cup (30 g) all-purpose flour

				11⁄2 cups (356 mL) 2% milk

				3⁄4 teaspoon dried dill weed

				1⁄4 teaspoon salt

				1⁄8 teaspoon white pepper

				2–3 egg yolks, lightly beaten

				1 can (61⁄2 ounces [182 g]) salmon, drained, flaked

				1 cup (160 g) whole kernel corn

				5 egg whites

				Pinch cream of tartar

				1. Sauté the bell peppers in butter in a large saucepan until tender, about 5 minutes. Stir in the flour and cook 1 minute. Whisk in the milk, dill weed, salt, and pepper; heat to boiling. Whisk about half the mixture into the egg yolks in a bowl; whisk the mixture back into the saucepan. Mix in the salmon and corn.

				2. In a large bowl, beat together the egg whites and cream of tartar until the mixture forms stiff, but not dry, peaks; fold into the salmon mixture. Pour into a lightly greased 2-quart (1.9-L) soufflé dish. Bake, uncovered, at 350°F (180°C) until golden brown and a knife inserted near the center comes out clean, about 45 minutes. Serve immediately.

				Wild Rice Soufflé

				Cook the rice the night before to save lots of time in the morning! When you’re in the mood for something new and different, try this great soufflé!

				4 servings

				1⁄3 cup (63 g) wild rice

				1 cup (237 mL) reduced-sodium vegetable broth

				1 cup (237 mL) 2% milk

				1⁄4 cup (30 g) all-purpose flour

				1⁄2 cup (2 ounces [57 g]) shredded Cheddar cheese

				1⁄4 cup (25 g) thinly sliced green onions

				1⁄4–1⁄2 teaspoon paprika

				1⁄4–1⁄2 teaspoon dried savory

				1⁄4–1⁄2 teaspoon thyme leaves

				White pepper, to taste

				3 egg yolks

				3 egg whites, beaten to stiff peaks

				1. Heat the rice and broth to boiling in a small saucepan; reduce heat and simmer, covered, until the rice is tender and the broth absorbed, 45 to 55 minutes.

				2. Mix together the milk and flour in a medium saucepan; heat to boiling. Boil, whisking until thickened, about 1 minute. Remove from heat; add the cheese and stir until melted (sauce will be very thick). Stir in the green onions, paprika, and herbs. Season to taste with the white pepper.

				3. Beat the egg yolks in a small bowl until thick and lemon colored, about 5 minutes; mix into the cheese mixture. Fold in egg whites; fold in rice. Spoon into a greased 1-quart (948-mL) soufflé dish. Bake at 350°F (180°C) until a knife inserted halfway between the center and the edge comes out clean, 45 to 55 minutes.

				Sweet Pea, Tarragon, and Chèvre Frittata
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				Sweet Pea, Tarragon, and Chèvre Frittata

				There’s nothing like a delicious open-faced omelet filled with fresh vegetables and pungent cheeses, prepared light, fluffy, and slightly golden on top.

				8 wedges

				3 tablespoons (45 mL) olive oil

				8 eggs

				11⁄2 teaspoons kosher salt

				1⁄2 teaspoon freshly ground black pepper

				2 tablespoons dried tarragon

				1⁄2 cup (67 g) frozen peas, thawed

				1⁄2 cup (57 g) goat cheese, crumbled

				1. Preheat the oven to 350°F (180°C).

				2. Warm the olive oil in a 10-inch (25-cm) ovenproof cast-iron or nonstick skillet over medium-high heat for 1 minute. Meanwhile, in a large mixing bowl, whisk together the eggs, salt, pepper, and tarragon.

				3. Pour the egg mixture into the preheated pan. After 30 seconds, use a spatula to pull the sides of the frittata away from the pan and allow the uncooked egg mixture to flow over the sides and underneath the cooked portion.

				4. Add the peas and goat cheese and place the skillet in the top half of the oven for 14 minutes, or until the center of the frittata is set. Remove the skillet from the oven and let cool for 10 minutes. Run the spatula around the sides of the skillet to loosen the frittata and shake gently to see if the bottom is free. If not, gently loosen it with the spatula. Slide the frittata onto a decorative plate and slice it into wedges. Serve warm or at room temperature.

				Zucchini Frittata

				This frittata is light and flavorful, making it a perfect summer lunch or a yummy appetizer. The bread gives the frittata a fluffy texture, the milk helps it stay moist, and the pecorino cheese gives it a unique nutty sweetness.

				6 servings

				5 tablespoons (75 mL) extra virgin olive oil, divided

				3 medium zucchini, halved lengthwise and thinly sliced

				1 medium onion, peeled and chopped

				1 thick slice crusty bread, soaked in 1 cup (237 mL) milk for 5 minutes

				6 large eggs

				1/2 cup (50 g) grated pecorino cheese

				1 teaspoon salt

				1. Preheat the oven to 400°F (200°C).

				2. In a medium pan, heat 2 tablespoons of the olive oil. Add the zucchini and onion and cook until they are soft, about 7 to 8 minutes. Set aside.

				3. Meanwhile, break up the bread into small pieces with your hands. Reserve the milk it was soaking in.

				4. In a large bowl, combine the zucchini and onion mixture, the bread and milk, the eggs, the pecorino cheese, and the salt. Stir to combine. The mixture should be quite liquid (slightly thicker than milk), If necessary, add more milk.

				5. Pour the remaining olive oil (about 3 tablespoons [45 mL]) into a large pan and swirl it around to make sure the bottom and sides of the pan are well oiled. Pour the egg mixture into the pan and cook for about 15 minutes, or until the eggs are set. Brown the frittata under the broiler for a couple of minutes.

				6. Serve hot or at room temperature.

				Potato Frittata

				This is a perfect brunch option, especially for vegetarians. It can be served with a Tomato Salad and some crusty bread. This recipe comes from The Puglian Cookbook by Viktorija Todorovska.

				4 servings

				3 medium Yukon Gold potatoes, peeled and cubed

				5 tablespoons (75 mL) extra virgin olive oil, divided

				1 medium onion, peeled and chopped

				1/2 cup (50 g) grated pecorino cheese

				1/2 cup (15 g) chopped parsley

				6 large eggs

				6–10 tablespoons (90–150 mL) milk

				Salt, to taste

				Freshly ground black pepper, to taste

				1. Preheat the oven to 400°F (200°C).

				2. Boil the potatoes in salted water until done (a fork should go through the potato cubes with little effort). Drain the potatoes and set aside.

				3. In a pan, heat 2 tablespoons of the olive oil. Add the onion and cook until it is soft and translucent.

				4. In a large bowl, combine the cooked potatoes, cooked onions, pecorino cheese, and parsley.

				5. In a separate bowl, beat together the eggs and milk for about 30 seconds, or until combined. Add the egg and milk mixture to the potato mixture and stir to combine. The mixture should be quite liquid. If it is thick, add more milk. Season with the salt and pepper.

				6. Pour the remaining olive oil in a large, ovenproof pan and swirl it around to cover the bottom and sides. Pour the egg mixture into the pan and cook in the oven for 15 minutes, or until the eggs are set. Brown the frittata under the broiler for a couple of minutes.

				7. Serve hot or at room temperature.

				Summer Frittata

				This frittata has all the flavors of summer and makes a perfect lunch or light dinner when ripe tomatoes are in season. Grape or cherry tomatoes are usually easier to find year round. Regular tomatoes are great too, when they are perfectly ripe and flavorful.

				4 servings

				1 thick slice crusty white bread, soaked in 1 cup (237 mL) milk for 5 minutes

				6 large eggs

				1 cup (100 g) grated pecorino cheese

				1 teaspoon salt

				1 teaspoon freshly ground black pepper

				3 tablespoons (45 mL) extra virgin olive oil

				4 ounces (114 g) mozzarella cheese, chopped

				2 cups (320 g) grape (or cherry) tomatoes, chopped

				3 ounces (85 g) arugula

				1. Preheat the oven to 400°F (200°C).

				2. Break up the bread into small pieces with your hands. Reserve the milk it was soaking in.

				3. In a bowl, mix together the eggs, pecorino cheese, bread, and milk. Stir to combine. Add the salt and pepper.

				4. In a large, ovenproof pan, heat the olive oil and swirl it around to cover the entire bottom of the pan and about 1 inch (2.5 cm) up the sides. Pour in the egg mixture and cook for 2 minutes, or until the eggs start to set around the rim. Transfer the pan to the oven and continue cooking for 12 to 15 minutes, or until the eggs are completely set and a golden crust starts to form on top.

				5. When the frittata is cooked, sprinkle with the mozzarella cheese, tomatoes, and arugula and let rest for about 2 minutes.

				6. Serve hot or at room temperature.

				Vegetable Frittata with Parmesan Toast

				This Italian-style omelet is quick and easy to prepare, and delicious to eat!

				4 servings

				2 cups (150 g) sliced mushrooms

				1⁄2 cup (75 g) sliced poblano chile

				1⁄2 cup (75 g) onion

				2 cloves garlic, minced

				6 eggs, lightly beaten

				1⁄4 cup (59 mL) 2% milk

				1⁄2 cup (95 g) cooked brown rice

				1⁄2 cup (57 g) shredded Cheddar cheese

				1⁄4 teaspoon salt

				1⁄8 teaspoon pepper

				4 slices Italian or French bread

				4 teaspoons grated Parmesan cheese

				1. Sauté the vegetables and garlic in a lightly greased medium ovenproof skillet until tender, about 8 minutes. Pour the combined eggs, milk, rice, cheese, salt, and pepper over the vegetables; cook, without stirring, over medium-low heat until the eggs are set and lightly browned on bottom, about 10 minutes.

				2. Sprinkle the bread with Parmesan cheese. Broil the bread and frittata 6 inches (15 cm) from the heat source until the bread is browned and the frittata is cooked on top, 2 to 4 minutes. Serve the frittata with the Parmesan bread.

			

		

	
		
			
				Baked Delights

				Granola Bread

				A wonderful breakfast bread—serve with plenty of jam. For convenience, this bread is made with an electric mixer and has only 1 rise.

				2 loaves (16 servings each)

				2 packages active dry yeast

				3⁄4 cup (178 mL) warm water (110–115°F [43–46°C])

				2 tablespoons light brown sugar

				11⁄4 cups (296 mL) buttermilk

				3 cups (363 g) all-purpose flour

				3⁄4–11⁄2 cups (101–203 g) whole wheat flour, divided

				2 teaspoons baking powder

				1 teaspoon salt

				2–3 tablespoons (28–43 g) butter, room temperature

				11⁄2 cups (165 g) granola

				Buttermilk

				1. Mix together the yeast, warm water, and brown sugar in a large mixing bowl; let stand 5 minutes. Add in the buttermilk, all-purpose flour, 3⁄4 cup (101 g) whole wheat flour, baking powder, salt, and butter while mixing with a hand mixer set on low speed until smooth. Add in the granola and enough of the remaining whole wheat flour to make a smooth dough (the dough will be slightly sticky.) Knead the dough on a floured surface until smooth and elastic, about 5 minutes.

				2. Divide the dough into halves. Roll each into a rectangle 18 × 10 inches (46 × 25 cm). Roll up, beginning at the short ends; press the ends to seal. Place the loaves, seam sides down, in greased 9 × 5-inch (22.5 × 12.5-cm) loaf pans. Let rise, covered, in a warm place until doubled in size, about 1 hour; brush with buttermilk. Bake at 375°F (190°C) until the loaves are golden and sound hollow when tapped, 40 to 45 minutes. Remove from the pans and cool on wire racks.

				Cranberry-Pistachio Cream Cheese

				Substitute dried cherries or blueberries for the cranberries, or combine all three!

				6 servings

				1⁄4 cup (38 g) thinly sliced onion

				1⁄3 cup (37 g) dried cranberries

				1⁄3 cup (41 g) chopped pistachios

				1⁄3 cup (107 g) apricot preserves

				1⁄3 cup (79 mL) orange juice

				8 ounces (227 g) cream cheese, room temperature

				Crusty bread or assorted crackers, for serving

				1. Sauté the onion in a lightly greased medium skillet until tender, 3 to 4 minutes. Add the cranberries, pistachios, preserves, and orange juice; cook over medium heat until the mixture is thickened, but spoonable. Cool. Place the cream cheese on a serving plate and spoon the cranberry mixture over. Serve with bread or crackers.

				Orange Poppy Seed Cake with Citrus Glaze

				This citrus-fresh cake is a perfect addition to any brunch menu.

				12 servings

				1⁄2 cup (100 g) sugar

				6 tablespoons (86 g) butter, room temperature

				2 eggs

				3⁄4 cup (178 mL) sour cream

				2 tablespoons frozen orange juice concentrate, thawed

				2 cups (212 g) cake flour

				2 tablespoons poppy seeds

				1 teaspoon baking powder

				1⁄2 teaspoon baking soda

				1⁄4 teaspoon salt

				Citrus Glaze (recipe follows), for topping

				1. Beat the sugar and butter in a large bowl until fluffy. Beat in the eggs, sour cream, and orange juice; add the combined flour, poppy seeds, baking powder, baking soda, and salt, beating on medium-high speed until smooth, 1 to 2 minutes. Pour into a greased and floured 6-cup (1.42-L) fluted cake pan.

				2. Bake at 350°F (180°C) 40 to 55 minutes or until a toothpick inserted in the center of cake comes out clean. Cool in the pan on a wire rack for 25 to 30 minutes; then invert onto the wire rack and cool. Spoon the Citrus Glaze over the cake.

				Citrus Glaze

				1 cup (100 g) powdered sugar

				3–4 tablespoons (45–60 mL) orange juice

				1. Mix together the sugar and enough orange juice to make a glaze consistency.

				Mint and Citrus Tea Bread

				Finely textured and lightly scented with mint, orange, and lemon, this bread is a delicious addition to any meal. This recipe comes from 1,001 Best Low-Fat Recipes by Sue Spitler.

				1 loaf (12 servings)

				1⁄2 cup (119 mL) 2% milk

				2 tablespoons finely chopped fresh or 2 teaspoons dried mint leaves

				2 tablespoons grated orange zest

				1 tablespoon grated lemon zest

				5 tablespoons (71 g) butter, softened

				3⁄4 cup (150 g) sugar

				2 eggs

				11⁄2 cups (182 g) all-purpose flour

				1⁄2 cup (68 g) whole wheat flour

				11⁄2 teaspoons baking powder

				1⁄2 teaspoon salt

				1⁄4 cup (59 mL) orange juice

				1⁄2 cup (50 g) powdered sugar

				2% milk

				Ground nutmeg, for sprinkling

				1. Heat the milk, mint, orange zest, and lemon zest in a small saucepan until simmering; strain and cool. Cream together the butter and sugar until smooth in a medium bowl; beat in the eggs. Mix in the combined all-purpose and whole wheat flour, baking powder, and salt alternately with the cooled milk mixture and orange juice, beginning and ending with the dry ingredients. Pour the batter into a greased 8 × 4-inch (20 × 10-cm) loaf pan. Bake at 325°F (160°C) until the bread is golden and a toothpick inserted in the center comes out clean, about 45 minutes. Remove from the pan and cool on a wire rack.

				2. Mix the powdered sugar with enough milk to make a medium glaze consistency; drizzle the glaze over the bread. Sprinkle lightly with the nutmeg.

				Banana Bread

				Brown sugar gives this banana bread a caramel flavor; the applesauce adds moistness. It’s the best!

				1 loaf (16 servings)

				4 tablespoons (57 g) butter, room temperature

				1⁄4 cup (59 mL) applesauce

				2 eggs

				2 tablespoons 2% milk or water

				3⁄4 cup (169 g) packed light brown sugar

				2–3 medium bananas, mashed

				13⁄4 cups (212 g) all-purpose flour

				2 teaspoons baking powder

				1⁄2 teaspoon baking soda

				1⁄4 teaspoon salt

				1⁄4 cup (29 g) coarsely chopped walnuts or pecans

				1. With a hand mixer, beat together the butter, applesauce, eggs, milk, and brown sugar in a large mixing bowl until smooth. Add the bananas and mix at low speed; then increase to high speed for 1 to 2 minutes. Mix in the combined flour, baking powder, baking soda, and salt; then mix in the walnuts. Pour into a greased 8 × 4-inch (20 × 10-cm) loaf pan. Bake at 350°F (180°C) until the bread is golden and a toothpick inserted in the center comes out clean, 55 to 60 minutes. Cool in the pan 10 minutes. Remove from the pan and cool on wire rack.

				English Muffin Bread

				This quick and easy single-rise bread has a coarse texture similar to English muffins. Delicious warm from the oven, or toasted, with jam.

				1 loaf (16 servings)

				11⁄2 cups (182 g) plus 1 cup (121 g) all-purpose flour, divided

				1⁄2 cup (45 g) quick-cooking oats

				1 package active dry yeast

				1⁄4 teaspoon baking soda

				1 teaspoon salt

				11⁄4 cups (296 mL) warm 2% milk (110–115°F [43–46°C])

				1 tablespoon honey

				Cornmeal for coating pan

				1. Combine the 11⁄2 cups (182 g) of the flour with the oats, yeast, baking soda, and salt in a large bowl. Add the milk and honey, mixing until smooth. Stir in enough of the remaining 1 cup (121 g) flour to make a thick batter. Pour into a greased, cornmeal-coated 8 × 4-inch (20 × 10-cm) loaf pan. Let rise, covered, in a warm place until doubled in size, 45 to 60 minutes. Bake at 400°F (200°C) until the bread is golden and sounds hollow when tapped, 25 to 30 minutes. Remove from the pan and cool on a wire rack.

				Potato Bread

				Breads made with mashed potatoes are very moist and retain their freshness well. This dough can be made in advance and refrigerated up to 5 days.

				2 loaves (16 servings each)

				1 package active dry yeast

				11/2 cups (356 mL) warm water (110–115°F [43–46°C])

				2 tablespoons sugar

				3 tablespoons (43 g) butter, room temperature

				2 eggs

				1 cup (210 g) mashed potatoes, lukewarm

				51/2 cups (666 g) plus 1 cup (121 g) all-purpose flour, divided

				1 cup (135 g) whole wheat flour

				1 teaspoon salt

				2% milk

				1. Mix together the yeast and warm water in a large bowl; let stand 5 minutes. Mix in the sugar, butter, eggs, and mashed potatoes until blended; mix in 51/2 cups (666 g) all-purpose flour, the whole wheat flour, and the salt. Mix in enough of the remaining 1 cup (121 g) all-purpose flour to make a smooth dough.

				2. Knead the dough on a floured surface until smooth and elastic, about 5 minutes. Place in a greased bowl; let rise, covered, in a warm place until doubled in size, 1 to 11/2 hours. Punch the dough down.

				3. Divide the dough into halves; shape into loaves and place in greased 9 × 5-inch (22.5 × 12.5-cm) loaf pans. Let stand, loosely covered, until doubled in size, about 45 minutes. Brush tops of loaves with milk. Bake at 375°F (190°C) until loaves are golden and sound hollow when tapped, about 45 minutes. Remove from the pans; cool on wire racks.

				Cranberry Coffee Cake

				Quick and easy to make, this sweet-tart coffee cake can be ready to bake in less than 10 minutes.

				1 coffee cake (12 servings)

				11⁄2 cups (150 g) fresh or frozen, thawed cranberries

				1 cup (200 g) sugar, divided

				1 teaspoon grated orange zest

				11⁄2 cups (182 g) all-purpose flour

				2 teaspoons baking powder

				1⁄2 teaspoon salt

				1 egg

				1⁄4 cup (59 mL) orange juice

				1⁄4 cup (59 mL) 2% milk

				3 tablespoons (43 g) butter, room temperature

				1⁄4–1⁄2 cup (27–55 g) chopped pecans

				Sweet Cinnamon Coffee (recipe follows), for serving

				1. Arrange the cranberries in a greased 8-inch-square (20-cm-square) baking pan; sprinkle with 1⁄2 cup (100 g) sugar and orange zest. Mix the remaining ingredients until just moistened in a medium bowl; drop by spoonfuls over the cranberries, spreading the batter evenly to the sides of the pan. Bake at 400°F (200°C) until a wooden pick inserted in the center comes out clean, 25 to 30 minutes. Immediately invert onto a serving plate; serve warm with the Sweet Cinnamon Coffee.

				Sweet Cinnamon Coffee

				8 servings (about 1⁄2 cup [119-mL] each)

				4 cups (948 mL) water

				1⁄3–1⁄2 cup (75–113 mL) packed light brown sugar

				1 small cinnamon stick

				4 whole cloves

				1⁄4 cup (23 g) dark roast regular grind coffee

				1. Heat the water, brown sugar, and spices to boiling in a medium saucepan; stir in the coffee. Reduce heat and simmer, covered, 2 to 3 minutes. Remove from the heat and let stand 2 to 3 minutes, until the grounds settle. Strain the coffee; serve in small mugs.

				Sour Cream Coffee Cake with Apple-Date Filling
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				Sour Cream Coffee Cake with Apple-Date Filling

				An irresistible offering, this moist cake is filled with apples, dates, sugar, and spices.

				1 coffee cake (24 servings)

				1⁄2 cup (114 g) butter, room temperature

				1⁄4 cup (59 mL) unsweetened applesauce

				1 cup (200 g) granulated sugar

				1⁄3 cup (75 g) packed light brown sugar

				11⁄2 teaspoons vanilla

				3 eggs

				3 cups (363 g) all-purpose flour

				11⁄2 teaspoons baking powder

				11⁄2 teaspoons baking soda

				1 teaspoon ground cinnamon

				1⁄2 teaspoon salt

				11⁄2 cups (356 mL) sour cream

				Apple-Date Filling (recipe follows), for filling

				Cream Cheese Glaze (recipe follows), for topping

				1. In a large bowl, beat together the butter, applesauce, sugars, and vanilla until smooth. Beat in the eggs, 1 at a time; mix in the combined flour, baking powder, baking soda, cinnamon, and salt alternately with the sour cream, beginning and ending with the dry ingredients.

				2. Spoon 1⁄3 of the batter into a greased and floured 12-cup (2.84-L) fluted cake pan; spoon 1⁄2 the Apple-Date Filling over the batter. Repeat the layers, ending with the batter. Bake at 325°F (160°C) until a toothpick inserted in the center of the cake comes out clean, about 1 hour. Cool in the pan on a wire rack 10 minutes; remove from the pan and cool on a wire rack. Spoon the Cream Cheese Glaze over the cake.

				Apple-Date Filling

				Makes about 1 cup (237 mL)

				1⁄2 cup (56 g) dried apples, coarsely chopped

				1⁄4 cup (28 g) chopped dates

				2⁄3 cup (158 mL) water

				1⁄3 cup (75 g) packed light brown sugar

				1 tablespoon all-purpose flour

				1⁄4 teaspoon ground nutmeg

				1⁄8 teaspoon salt

				1. Heat all the ingredients to boiling in a small saucepan; reduce heat and simmer, uncovered, until the apples are tender and the mixture is thick, 5 to 8 minutes. Cool.

				Cream Cheese Glaze

				Makes 1⁄2 cup (119 mL)

				2 ounces (57 g) cream cheese, room temperature

				1 cup (100 g) powdered sugar

				1. In a medium bowl, beat together the cream cheese and powdered sugar until smooth.

				Sticky Cinnamon Buns

				Impossible to resist, especially when the buns are fresh from the oven! Finger licking permitted!

				24 buns (1 each)

				2 cups (242 g) plus 11/2 cups (182 g) all-purpose flour, divided

				1⁄3 cup (67 g) plus 2 tablespoons sugar, divided

				1 package active dry yeast

				1 tablespoon plus 1 teaspoon ground cinnamon, divided

				1 teaspoon salt

				1 cup (237 mL) warm 2% milk (110–115°F [43–46°C])

				1⁄4 cup (59 mL) sour cream

				1 egg, beaten

				1/2 cup (83 g) raisins

				Grated zest from 1 orange

				Sticky Bun Topping (recipe follows), for topping

				1⁄2 cup (50 g) pecan pieces, for sprinkling

				1. Combine the 2 cups (242 g) flour, 1⁄3 cup (67 g) sugar, yeast, 1 tablespoon cinnamon, and salt in a large bowl. Stir in the milk, sour cream, egg, and orange zest until blended. Stir in enough of the remaining 11⁄2 cups (182 g) flour and the raisins to make a soft dough.

				2. Knead the dough on a floured surface until smooth and elastic, about 5 minutes. Place in a greased bowl and let stand, covered, in a warm place until doubled in size, 30 to 45 minutes. Punch the dough down.

				3. Divide the Sticky Bun Topping among 3 lightly greased 9-inch (22.5-cm) round cake pans, using about 1⁄2 cup (119 mL) of the topping in each pan; sprinkle with the pecans. Combine the remaining 2 tablespoons sugar and 1 teaspoon cinnamon in a small bowl. Divide the dough into halves. Roll out one half on a floured surface into a rectangle 12 × 7 inches (30 × 17.5 cm); sprinkle with half the sugar mixture. Roll the dough up, beginning with the long side; cut into 12 equal slices.

				4. Repeat with the remaining dough and sugar mixture. Place 8 rolls, cut sides up, in each prepared pan, over the topping. Let rise, covered, in a warm place, until doubled in size, about 30 minutes.

				5. Bake at 375°F (190°C) until the rolls are golden, 15 to 20 minutes. Immediately invert the rolls onto serving plates or aluminum foil; serve warm.

				Sticky Bun Topping

				Makes about 11/2 cups

				4 tablespoons butter

				11/2 cups packed light brown sugar

				1/2 cup light corn syrup

				1/4 cup all-purpose flour

				1.	Melt the butter in a small saucepan; stir in the remaining ingredients and cook until bubbly.

				Cinnamon Rolls

				Delete the Sticky Bun Topping. Make the dough as above, mixing in 1/2 cup (83 g) raisins. Let the dough rise, then roll and shape as above, sprinkling with double the amount of sugar and cinnamon. Place the rolls, cut sides up, in greased muffin cups. Bake as above, and invert the rolls onto wire racks. Mix 2 cups (200 g) powdered sugar with enough milk to make a thick glaze; drizzle over the slightly warm rolls.

				Orange Marmalade Crescents

				These fragrant coffee cakes for special occasions are drizzled with a warm honey and orange topping.

				2 loaves (12 servings each)

				Potato Bread

				1⁄4 cup (50 g) sugar

				2 tablespoons butter, room temperature

				3⁄4 cup (240 g) orange marmalade

				1⁄2 cup (83 g) raisins

				1⁄4–1⁄2 cup (27–54 g) sliced almonds, divided

				1⁄4 cup (59 mL) light rum or orange juice and 1 teaspoon rum extract

				1⁄4 cup (59 mL) honey

				2 tablespoons orange juice

				1. Make the recipe for Potato Bread through step 2, adding 1⁄4 cup (59 mL) sugar. Divide the dough into halves; roll each out on a floured surface into 15 × 6-inch (38 × 15-cm) rectangle. Spread each rectangle with 1 tablespoon butter and place on greased baking sheets.

				2. Make 2-inch (5-cm) cuts at 1-inch (2.5-cm) intervals along the long sides of the rectangles. In a medium bowl, mix together the orange marmalade, raisins, half the almonds, and the rum; spread half the mixture down the center of each rectangle.

				3. Crisscross the cut strips over the filling; pinch the ends of the coffee cakes to seal. Curve each coffee cake into a crescent shape. Let rise, covered, until the impression of a finger remains in the dough, 1 to 11⁄2 hours. Bake at 375°F (190°C) until the coffee cakes are golden, about 20 minutes. Transfer the coffee cakes to wire racks and cool.

				4. Heat the honey and orange juice in a small saucepan until hot; brush over the warm coffee cakes and sprinkle with the remaining almonds. Serve warm.

				Lemon Brown Sugar Bread Pudding

				What’s not to love about bread pudding? It’s warm, soft, sweet, and creamy—a truly comforting dessert perfect for a chilly night. The tart lemon flavor topped with the blueberry cream is a knockout. This recipe comes from Talk with Your Mouth Full by Dan Smith and Steve McDonagh.

				Makes 6–8 servings

				1 loaf challah bread, cut into 1-inch (2.5-cm) dice

				6 eggs, beaten

				2 cups (474 mL) heavy cream

				1 loosely packed cup (225 g) light brown sugar

				Zest of 2 lemons

				1 teaspoon vanilla extract

				Blueberry Cream (recipe follows), chilled, for topping

				1⁄2 cup (73 g) fresh blueberries, for garnish

				Confectioners’ sugar, for sprinkling

				1. Preheat the oven to 350°F (180°C).

				2. Put the bread cubes into a large bowl. In a second large bowl, combine the eggs, cream, brown sugar, lemon zest, and vanilla and pour the mixture over the bread. Mix well and let sit for at least 15 minutes so the bread can absorb the custard mix.

				3. Butter a casserole dish and pour the bread pudding into it. Bake it in the top half of the oven until the center is slightly firm to the touch, about 30 minutes. Serve warm, topped with the chilled Blueberry Cream and garnished with a few fresh blueberries and a sprinkle of confectioners’ sugar.

				Note: Bread pudding can be made the day before and reheated.

				Blueberry Cream

				Makes 21⁄2 cups (593 mL)

				11⁄2 cups (356 mL) sour cream

				1⁄2 cup (73 g) frozen blueberries, thawed

				1⁄4 cup (56 g) light brown sugar

				1 teaspoon vanilla extract

				1. Put all the ingredients into a blender or food processor and process until smooth. Refrigerate until ready to use.

				Note: Blueberry cream can be made the day before.

				Biscotti Regina

				This simple recipe is appropriate for even the lightest breakfast or brunch. You’ll love dipping these biscotti into your coffee.

				30 biscotti

				4 cups (484 g) all-purpose flour

				1 tablespoon baking powder

				1⁄2 teaspoon kosher salt

				1 cup (227 g) unsalted butter, at room temperature

				1 cup (200 g) sugar

				3 eggs

				1 teaspoon vanilla extract

				1 cup (237 mL) heavy cream

				2 cups (288 g) sesame seeds, for sprinkling

				1. Preheat the oven to 350°F (180°C).

				2. Combine the flour, baking powder, and salt in a bowl and set aside.

				3. Put the butter and sugar into the bowl of a stand mixer and cream until fluffy. Add the eggs, one at a time, with the mixer running, and beat until smooth. Add the vanilla and continue beating. Add the flour mixture and continue beating until well incorporated.

				4. To form the cookies, divide the dough in half and roll the halves into two logs 1 inch (2.5 cm) in diameter. Cut the logs into 11/2-inch (3.8-cm) lengths. Pour the cream into a shallow dish and sprinkle the sesame seeds on a plate.

				5. Dip each piece of dough into the cream and then roll it in the sesame seeds. Bake the cookies on an ungreased baking sheet until golden brown, 15 to 20 minutes. Let cool on a baking sheet before serving.

				Note: Can be made up to 2 weeks in advance and stored in an airtight container.

				Apple Tart

				The lemon zest and juice in this recipe really dresses up the dish. If you really love that lemon flavor, you can add more zest, to taste. This recipe comes from The Puglian Cookbook by Viktorija Todorovska.

				8 servings

				2 cups (242 g) all-purpose flour, plus more for rolling

				1/2 cup (100 g) sugar

				1/4 teaspoon salt

				7 ounces (199 g) unsalted butter

				1 egg

				1 egg yolk

				3/4 teaspoon pure vanilla extract

				1 teaspoon lemon zest

				3 Golden Delicious apples, peeled, cored, and sliced

				3 tablespoons (42 g) brown sugar

				3 tablespoons (45 mL) lemon juice

				1. In a clean mixing bowl, combine the flour, sugar, salt, and butter. Mix until the ingredients are thoroughly combined and the mixture is crumbly.

				2. In a separate clean mixing bowl, combine the egg, egg yolk, vanilla extract, and lemon zest, and lightly beat with a fork. Add the egg mixture to the flour mixture and beat with a mixer on low speed for about 2 minutes, or until a dough forms.

				3. Turn the dough out onto a lightly floured work surface. Dust your hands with flour and knead the dough for about 1 minute, until it is smooth. Wrap the dough in plastic wrap and chill for at least 1 hour (or up to 4 days). If you chill the dough for longer than 1 hour, let it warm slightly before rolling it out.

				Stilton and Pear Tart
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				Stilton and Pear Tart

				Tarts are great any time of the day, but they can really get a morning rolling!

				20–24 pieces

				Crust

				11⁄4 cups (151 g) all-purpose flour, plus additional for rolling

				1⁄2 teaspoon kosher salt

				1 teaspoon freshly ground black pepper

				7 tablespoons (100 g) unsalted butter chilled

				3 tablespoons (45 mL) ice water

				Filling

				1⁄2 cup (119 mL) sour cream

				2 large eggs

				6 tablespoons (85 g) unsalted butter, melted

				10 ounces (284 g) crumbled Stilton cheese

				1 teaspoon kosher salt

				1⁄2 teaspoon freshly ground black pepper

				1 pear, peeled, cored and thinly sliced

				6 fresh sage leaves

				1. Preheat the oven to 350°F (180°C).

				2. To make the crust, put the flour, salt, and pepper into the bowl of a food processor fitted with the steel blade. Cut the butter into bits and add to the flour. Pulse until the mixture resembles small peas. Transfer to a mixing bowl and, using a fork to mix, add the ice water, 1 tablespoon at a time. Once the dough has formed a ball, flatten into a disk, wrap in plastic wrap, and refrigerate for 1 hour.

				3. Remove the dough from the refrigerator, place it on a floured surface, and roll out to a 12-inch (30-cm) diameter. Place in a 10-inch (25-cm) tart pan with removable bottom pushing the dough gently into the edges and forming it to the crimped sides. Using a fork, prick the flat surface of the dough all over. Refrigerate for 15 minutes.

				4. Cover the tart shell with foil and weigh down with pie weights (raw rice or beans work well). Place it in the bottom half of the oven for 15 minutes. Remove foil and bake 10 more minutes. Remove from oven and set aside.

				5. To make the filling, put the sour cream in a large mixing bowl. Whisk in the eggs. Then whisk in the melted butter. Fold in the Stilton cheese, salt, and pepper using a rubber spatula. Pour the mixture into the prebaked crust, smoothing the top with the spatula. Arrange the sliced pears to look like the spokes of a wheel, alternating with the sage leaves.

				6. Place the tart in the top half of the oven and bake for 30 minutes, or until the top of the tart starts to turn a golden brown. Remove and let cool. Remove the side ring of the pan, cover with plastic wrap, and refrigerate until ready to serve. Slice into wedges and serve. Can also be made as individual tarts.

				Note: The tart can be made the day before—just what you want to hear when you’re planning a brunch!

				Tomatillo Cheddar Cornbread
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				Tomatillo Cheddar Cornbread

				This will add a little spice to your brunch!

				8–10 servings

				4 tablespoons (57 g) unsalted butter, melted

				1⁄2 cup (66 g) diced tomatillos (1⁄2-inch [13-mm] dice)

				1 small yellow onion, thinly sliced

				21⁄2 teaspoons kosher salt

				Freshly ground black pepper

				11⁄2 cups (240 g) yellow cornmeal

				1⁄2 cup (61 g) all-purpose flour

				2 teaspoons baking powder

				1 teaspoon baking soda

				1⁄2 teaspoon cayenne

				3 tablespoons (38 g) sugar

				11⁄2 cups (356 mL) buttermilk

				2 eggs

				12 ounces (341 g) sharp Cheddar cheese, grated (about 11⁄2 cups)

				1. Preheat the oven to 425°F (220°C). Spray a 9-inch (22.5-cm) square cake pan with nonstick cooking spray.

				2. Pour 1 tablespoon of the butter into a small skillet and place over medium heat. Add the tomatillos, sliced onion, 1 teaspoon of the salt, and a generous amount of black pepper and cook until soft, about 5 minutes.

				3. In a large mixing bowl, combine the cornmeal, flour, baking powder, baking soda, remaining 11/2 teaspoons salt, the cayenne, and the sugar. In a separate bowl, whisk together the buttermilk, eggs, and remaining melted butter. Pour the buttermilk mixture into the flour mixture, stirring until well combined.

				4. Fold in the Cheddar cheese and the tomatillo mixture and pour the batter into the prepared pan. Bake the cornbread in the top half of the oven for 30 minutes, until the center is firm to the touch and top is golden. Remove from oven, let cool, and slice.

			

		

	
		
			
				Vegan Options

				Emerald Isle Coffee Cake

				This is a wonderful traditional coffee cake with a vegan twist. An added bonus is the sweet cinnamon crumbs at the bottom of the cake.

				1 cake

				1⁄2 cup (114 g) dairy-free margarine

				1 cup (200 g) granulated sugar

				2 tablespoons water

				1 cup (237 mL) dairy-free sour cream

				1 teaspoon vanilla extract

				2 cups (242 g) all-purpose flour

				1 teaspoon baking powder

				1 teaspoon baking soda

				1 teaspoon salt

				1 recipe Cinnamon Filling (recipe follows)

				Confectioners’ sugar, for dusting

				1. In the bowl of a stand mixer fitted with the paddle attachment, combine the margarine and sugar until light and fluffy. Add the water, dairy-free sour cream, and vanilla. Beat well.

				2. Preheat the oven to 350°F (180°C), and spray a Bundt pan with dairy-free baking spray. In a medium bowl, combine the flour, baking powder, baking soda, and salt with a wire whisk. Add the flour mixture to the margarine mixture, and beat well. Pour half of the batter into the prepared pan, and sprinkle the batter base with half the prepared recipe of Cinnamon Filling. Add the remaining batter, and top with the remaining Cinnamon Filling. Bake for 40 to 45 minutes, or until an inserted cake tester comes out clean. Cool completely, turn onto a serving plate, and dust with confectioners’ sugar.

				Cinnamon Filling

				1⁄3 cup (75 g) brown sugar

				1⁄4 cup (50 g) granulated sugar

				1 teaspoon ground cinnamon

				1. In a small bowl, combine all ingredients. Mix well.

				Blueberry Bread

				This is a perfect bread to serve for breakfast; it bursts with blueberries and has a nice hint of orange in it.

				1 loaf

				1⁄2 cup (114 g) dairy-free margarine, melted

				3 tablespoons (45 mL) water

				1⁄2 cup (119 mL) soy or rice milk

				2 tablespoons grated orange zest

				2⁄3 cup (158 mL) orange juice

				3 cups (363 g) all-purpose flour

				3⁄4 cup (150 g) granulated sugar

				1 tablespoon baking powder

				3⁄4 teaspoon salt

				1⁄4 teaspoon baking soda

				1 cup (145 g) blueberries, fresh or frozen

				1. Preheat the oven to 350°F (180°C), and spray a 9 × 5 × 3-inch (22.5 × 12.5 × 7.5-cm) loaf pan with dairy-free baking spray.

				2. In the bowl of a stand mixer fitted with the paddle attachment, combine the melted margarine, water, soy milk, orange zest, and orange juice until thoroughly combined. In a medium bowl, combine the flour, sugar, baking powder, salt, and baking soda with a wire whisk. Add the dry mixture to the margarine mixture, and stir with a rubber spatula until just combined. Fold in the blueberries.

				3. Pour the batter into a prepared loaf pan, and bake for 55 to 60 minutes, or until the top is golden brown. Cool completely before slicing.

				Blueberry Waffles

				Vegans can’t eat just any frozen waffles from the grocery store. These are easy to make, easy to freeze, and easy to reheat. This recipe comes from Vegan Baking Classics by Kelly Rudnicki.

				16 waffles

				4 tablespoons (59 mL) water

				2 cups (474 mL) soy or rice milk

				6 tablespoons (89 mL) vegetable oil

				3 cups (363 g) all-purpose flour

				6 teaspoons baking powder

				1 tablespoon fresh blueberries

				4 teaspoons granulated sugar

				1 teaspoon salt

				1. Preheat the oven to 200°F (93°C), and heat a waffle iron according to the manufacturer’s instructions.

				2. In a large bowl, mix together the water, soy milk, and vegetable oil with a wire whisk until combined. In a medium bowl, combine the dry ingredients and add them to the water mixture. Stir until just combined. Do not overmix; a few lumps are fine.

				3. Spray the inside of the waffle iron with dairy-free cooking spray. Pour on enough batter to spread to the edges. Pour 1 tablespoon fresh blueberries over the top of the batter. Close and bake according to manufacturer’s instructions. Transfer the waffles to the warmed oven, and repeat with the remaining batter.

				Note: Freeze extra waffles by placing them in resealable plastic bags, with parchment or wax paper between each layer. Label with name and date, and freeze for up to 2 months. To reheat, unwrap waffles and toast on the low setting in a toaster.

				Chocolate Chip Pancakes

				Why not make a big batch of these pancakes and freeze the extras for busy mornings?

				20 pancakes

				2 cups (242 g) all-purpose flour

				4 tablespoons (50 g) granulated sugar

				4 teaspoons baking powder

				3⁄4 teaspoon salt

				2 tablespoons water

				4 tablespoons (59 mL) vegetable oil

				2 cups (474 mL) soy or rice milk

				Dairy-free chocolate chips

				Dairy-free cooking spray

				1. Preheat a cast-iron griddle on medium heat until hot, and preheat the oven to 200°F (93°C).

				2. While the griddle is heating, combine the flour, sugar, baking powder, and salt with a wire whisk. In a large liquid measuring cup, combine the water, oil, and milk. Pour the water mixture into the dry ingredients, and mix with a wire whisk until just combined. Do not overmix; a few lumps are fine.

				3. Spray the griddle liberally with dairy-free cooking spray (repeat this process each time you put down a new pool of batter). Pour about 1/4 cup (59 mL) of batter onto the heated griddle, and sprinkle 1 tablespoon dairy-free chocolate chips over the top of the batter. Cook until small bubbles start to form on top. Flip and cook the other side until light brown. Transfer the pancakes to the warmed oven, and repeat.

				Note: Spray the griddle first before pouring more batter on to prevent sticking. For evenly measured pancakes, use a cookie scooper.

				French Puff Muffins

				These taste more like a yummy cinnamon doughnut than a muffin.

				12 muffins

				Muffins

				2⁄3 cup (152 g) dairy-free margarine

				1 tablespoon water

				1 cup (200 g) granulated sugar

				3 cups (363 g) all-purpose flour

				1 teaspoon salt

				1⁄2 teaspoon ground cinnamon

				1⁄8 teaspoon ground nutmeg

				3 teaspoons baking powder

				1 cup (237 mL) soy or rice milk

				Topping

				1⁄2 cup (114 g) melted dairy-free margarine

				1 cup (200 g) granulated sugar

				2 teaspoons ground cinnamon

				1. Preheat the oven to 350°F (180°C), and spray a 12-cup muffin pan with dairy-free baking spray.

				2. To make the muffins, in the bowl of a stand mixer fitted with the paddle attachment, combine the 2⁄3 cup (152 g) margarine, water, and 1 cup (200 g) sugar. In a medium bowl, combine the flour, salt, 1⁄2 teaspoon cinnamon, nutmeg, and baking powder with a wire whisk. Add the flour mixture and soy milk to the margarine–sugar mixture by thirds, alternating between each addition. Using a cookie scooper, place the batter into the prepared muffin pans. Bake for 15 to 20 minutes, or until an inserted cake tester comes out clean.

				3. To make the topping, combine the 1 cup (200 g) sugar and 2 teaspoons cinnamon in a small bowl, and place the melted 1⁄2 cup (114 g) margarine in a small bowl. Remove the muffins from the pan and dip each in margarine, and then roll each muffin top in the cinnamon–sugar mixture.

				Note: These muffins are best when eaten the day they’re made.

				Banana-Chocolate Chip Muffins

				Kids love the combination of banana and chocolate. These are a huge hit with folks of all ages.

				12 muffins

				2 medium bananas, mashed

				2 tablespoons water

				1⁄2 cup (114 g) dairy-free margarine, melted

				1⁄4 cup (59 mL) dairy-free buttermilk (1⁄4 cup [59 mL] soy or rice milk mixed with 1 teaspoon white vinegar; let it sit for 5–10 minutes)

				2 cups (242 g) all-purpose flour

				2⁄3 cup (134 g) granulated sugar

				11⁄2 teaspoons baking powder

				1 teaspoon baking soda

				1⁄4 teaspoon salt

				1⁄2 cup (90 g) dairy-free mini chocolate chips

				1. Preheat the oven to 375°F (190°C), and spray a 12-cup muffin pan with dairy-free baking spray.

				2. In the bowl of a stand mixer fitted with the paddle attachment, combine the mashed banana, water, melted margarine, and buttermilk until well incorporated.

				3. In a medium bowl, combine the flour, sugar, baking powder, and baking soda with a wire whisk. Add the dry ingredients to the banana mixture, and mix well. Stir in the mini chocolate chips, and divide the batter evenly among the prepared muffin cups.

				4. Bake for 15 to 20 minutes, or until golden brown and an inserted cake tester comes out clean.

				Cranberry-Orange Scones
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				Cranberry-Orange Scones

				These freshly baked scones are perfect, with just the right balance of sweet and tart. Scones are best when eaten right away.

				12 small scones

				21⁄2 cups (303 g) all-purpose flour

				2 tablespoons granulated sugar

				1 tablespoon baking powder

				1⁄2 teaspoon salt

				6 tablespoons (85 g) dairy-free margarine, cut into small pieces

				3 teaspoons freshly squeezed orange juice

				2 teaspoons grated orange zest

				3⁄4–1 cup (178–237 mL) soy or rice milk

				3⁄4 cup (84 g) dried cranberries

				1 tablespoon soy or rice milk, for brushing

				Sugar, for sprinkling

				1. Preheat the oven to 425°F (220°C), and line a baking sheet with parchment paper. Set aside. In a medium bowl, combine the flour, sugar, baking powder, and salt with a wire whisk. Using a pastry blender, cut the margarine into the flour mixture until it is crumbly. Add the fresh orange juice and orange zest to the soy milk, and mix the orange–soy milk mixture into the flour mixture. Fold in the cranberries using a rubber spatula. Stir the dough until it just comes together and the dough is soft and not too sticky. If needed, add 1 to 2 tablespoons of additional flour.

				2. Transfer the dough to a lightly floured surface, and knead about 15 times. Cut the dough in half, and shape each half into a 3⁄4-inch-thick (1.9-cm-thick) circle. Cut the dough into 6 wedges and place each on a baking sheet. Brush each wedge lightly with the soy milk, and sprinkle with sugar.

				3. Bake for 18 to 20 minutes, until lightly golden brown.

				Raspberry Bars

				We love cereal bars and wanted to create a bar that was similar in taste. These bars can be made with any type of jam you like.

				36 bars

				1⁄2 cup (114 g) dairy-free margarine, room temperature

				1 cup (225 g) light brown sugar

				11⁄2 cups (182 g) all-purpose flour

				1⁄2 teaspoon baking soda

				1⁄4 teaspoon salt

				11⁄2 cups (135 g) quick-cooking oats

				1⁄4 cup (59 mL) water

				2 cups (640 g) raspberry or strawberry jam

				1 teaspoon lemon juice

				1⁄2 teaspoon grated lemon zest

				1. In the bowl of a stand mixer fitted with the paddle attachment, cream together the margarine and sugar until light and fluffy. In a separate medium bowl, combine the flour, baking soda, and salt with a wire whisk. Add the flour mixture to the margarine mixture, and combine until the mixture is crumbly, scraping down the sides of the bowl as needed. Add the oats and water; mix with a rubber spatula until just combined.

				2. Preheat the oven to 350°F (180°C), and spray a 13 × 9-inch (32.5 × 22.5-cm) glass baking dish with dairy-free baking spray. Combine the fruit jam with the lemon juice and zest in a small bowl and set aside.

				3. Spread half of the batter into the prepared baking pan. Spread the jam mixture on top of the batter base. Add the remainder of the batter by sprinkling it evenly over the jam mixture. Bake for 25 to 30 minutes, or until set. Cool completely, and cut into bars.

			

		

	
		
			
				Salads

				Baby Arugula Salad with Figs

				Most people believe arugula is a member of the lettuce family. It’s actually an herb, a member of the mustard family, which accounts for its peppery taste. This recipe comes from Talk with Your Mouth Full by Dan Smith and Steve McDonagh.

				8 servings

				Vinaigrette

				1 shallot, peeled and coarsely chopped

				1⁄4 cup (59 mL) balsamic vinegar

				1 tablespoon sugar

				1 tablespoon Dijon mustard

				1 cup (237 mL) extra-virgin olive oil

				Salad

				8 cups (160 g) baby arugula

				Chèvre Toast, recipe follows

				8 fresh figs, quartered

				1. Place the shallot in the bowl of a food processor and pulse. Add the balsamic, sugar, and Dijon and pulse. With the machine running, add the olive oil in a steady stream until the vinaigrette emulsifies. Whisk in salt and pepper to taste.

				2. Toss the greens with enough vinaigrette to coat all the leaves. Divide between the eight salad plates and top with the chèvre toast and figs. Serve immediately.

				Note: Dressing can be made up to 1 week in advance. Salad must be made fresh.

				Chèvre Toast

				8 servings

				8 slices baguette, cut on the bias, about 1⁄2 inch (13 mm) thick

				Extra-virgin olive oil

				4 ounces (114 g) chèvre (goat cheese)

				8 fresh rosemary sprigs

				Kosher salt and freshly ground black pepper

				1. Preheat the oven to 400°F (200°C).

				2. Place eight baguette slices on a baking sheet, brush them with a little olive oil, and top with the chèvre. Top each with a rosemary sprig, a sprinkle of the salt and pepper, and a drizzle of olive oil. Set the pan in the oven for 10 to 15 minutes. Keep an eye on them—you want the cheese to melt, but you don’t want the toast to burn. Remove from the oven and set aside.

				Chili-Dressed Tuna Salad with Radiatore

				A fun pasta, radiatore look like the tiny radiators for which they are named! Other shaped pastas can be also be used.

				4 servings

				Chili Dressing (recipe follows)

				3 cups (8 ounces [227 g]) radiatore, cooked, room temperature

				1 can (91⁄4 ounces [259 g]) white tuna in water, drained, flaked

				2 medium tomatoes, cut into wedges

				1⁄2 medium avocado, cubed

				2 tablespoons finely chopped cilantro

				4 cups (100 g) torn salad greens, for serving

				1. Pour the dressing over the pasta in a medium bowl and toss. Add the remaining ingredients, except the salad greens, and toss; serve over the greens.

				Chili Dressing

				Makes about 1⁄4 cup (59 mL)

				3 tablespoons (45 mL) lemon juice

				2 tablespoons olive oil

				1⁄2 teaspoon chili powder

				1⁄4 teaspoon crushed red pepper

				1. Mix together all the ingredients. Shake well until completely combined.

				Note: Begin cooking radiatore before preparing the rest of the recipe. Rinse in cold water to cool.

				Light Summer Pasta Salad

				The fragrant aroma and flavor of fresh herbs accent summer’s finest tomatoes in this salad. This is a very light choice, so be sure to serve this as a side item. This recipe comes from 1,001 Delicious Recipes for People with Diabetes by Sue Spitler.

				8 servings

				8 ounces (227 g) spaghetti, cooked, room temperature

				1 pound (454 g) plum tomatoes, chopped

				3⁄4 cup (3 ounces [85 g]) cubed mozzarella cheese (1⁄4 inch [6 mm])

				1⁄4 cup (6 g) packed basil leaves, chopped

				Garlic Vinaigrette (recipe follows)

				1. Combine all the ingredients in a salad bowl and toss.

				Garlic Vinaigrette

				Makes about 1⁄3 cup (79 mL)

				3 tablespoons (45 mL) red wine vinegar

				2 tablespoons olive oil

				3 cloves garlic, minced

				1⁄8 teaspoon salt

				1⁄8 teaspoon pepper

				1. Mix together all the ingredients. Shake well until completely combined.

				Note: Cook the spaghetti and rinse in cold water before preparing the rest of the recipe.

				Mixed Herb Vinaigrette

				Makes about 2⁄3 cup (158 mL)

				1⁄3 cup (79 mL) red wine vinegar

				1⁄3 cup (79 mL) reduced-sodium beef broth or water

				1 tablespoon olive oil

				2 teaspoons sugar

				2 teaspoons Dijon mustard

				2 teaspoons minced garlic

				1 teaspoon crushed mustard seeds

				1 tablespoon finely chopped fresh or 1⁄2 teaspoon dried marjoram

				1 tablespoon chopped fresh or 1⁄2 teaspoon dried tarragon

				1 tablespoon chopped fresh or 1⁄2 teaspoon dried thyme leaves

				1⁄2 teaspoon salt

				1⁄2 teaspoon pepper

				1. Mix together all the ingredients. Shake well until completely combined.

				Smoked Chicken Breast and Linguine Salad

				No time to grill? Smoked chicken or turkey breast from the deli can be used in this salad. This recipe comes from 1,001 Best Low-Fat Recipes by Sue Spitler.

				4 servings

				1 pound (454 g) boneless, skinless chicken breast

				8 ounces (227 g) linguine, cooked, room temperature

				2 cups (256 g) sliced carrots, cooked crisp-tender

				1⁄2 can (15-ounce [426-g] size) quartered artichoke hearts, drained, rinsed

				12 cherry tomatoes, halved

				1⁄4 cup (25 g) sliced green onions

				Sour Cream Dressing (recipe follows)

				1. Smoke the chicken in a smoker or on a grill, using the manufacturer’s directions. Cool; refrigerate overnight to allow the flavor to mellow. Shred or cube the chicken; combine with the remaining ingredients in a salad bowl and toss.

				Sour Cream Dressing

				Makes about 2⁄3 cup (158 mL)

				1⁄3 cup (79 mL) sour cream

				1⁄3 cup (79 mL) mayonnaise

				1 tablespoon red wine vinegar

				1 clove garlic, minced

				1⁄2 teaspoon crushed dried rosemary leaves

				1⁄2 teaspoon salt

				1⁄4 teaspoon pepper

				1. Mix together all the ingredients. Shake well until completely combined.

				Pasta and Crabmeat Salad with Fruit Vinaigrette

				Any firm-textured fish, such as halibut or haddock, can be substituted for the crabmeat; surimi (imitation crabmeat) can also be used.

				4 servings

				6 ounces (170 g) lump crabmeat

				1⁄2 cup (65 g) chopped seeded cucumber

				1⁄2 cup (80 g) medium tomato

				1 cup (160 g) cooked peas

				8 ounces (227 g) farfalle (bow tie) pasta, cooked, room temperature

				Fruit Vinaigrette (recipe follows)

				1. Combine all the ingredients in a salad bowl and toss.

				Fruit Vinaigrette

				Makes about 2⁄3 cup (158 mL)

				1⁄4 cup (59 mL) orange juice

				3 tablespoons (45 mL) raspberry red wine vinegar

				2 tablespoons lime juice

				2 tablespoons chopped cilantro

				1 tablespoon olive oil

				1 teaspoon grated lime zest

				1 teaspoon minced garlic

				1⁄4 teaspoon ground nutmeg

				1⁄4 teaspoon salt

				1⁄8 teaspoon pepper

				1. Mix together all the ingredients. Shake well until completely combined.

				Note: Begin cooking the farfalle before preparing the rest of the recipe.

				Tuna, Fennel, and Pasta Salad with Orange Vinaigrette

				Haddock, halibut, or salmon are tasty alternatives to the tuna in this orange and fennel accented dish.

				6 servings

				1 pound (454 g) tuna steaks, grilled or broiled, warm

				11⁄2 cups (6 ounces [170 g]) pasta shells, cooked, room temperature

				3 cups (75 g) torn leaf lettuce, Belgium endive

				2 medium oranges, peeled, cut into segments

				1⁄2 cup (64 g) very thinly sliced fennel bulb or 1/2 cup (60 g) celery

				1 small red bell pepper, sliced

				Orange Vinaigrette (recipe follows)

				1. Remove the skin and any bones from the tuna; break the tuna into large chunks. Combine the tuna and the remaining ingredients in a salad bowl and toss.

				Orange Vinaigrette

				Makes about 2⁄3 cup (158 mL)

				1⁄4 cup (59 mL) orange juice

				3 tablespoons (45 mL) olive oil

				3 tablespoons (45 mL) balsamic or red wine vinegar

				2 tablespoons finely chopped shallots or green onion

				2 cloves garlic, minced

				1 teaspoon dried rosemary leaves

				1⁄2 teaspoon fennel seeds, crushed

				1⁄4 teaspoon salt

				1⁄8 teaspoon white pepper

				1. Mix together all the ingredients. Shake well until completely combined.

				Frozen Fruit Salad

				An old-fashioned favorite—simple, tasty, and refreshing!

				8 servings

				8 ounces (227 g) cream cheese, room temperature

				1 cup (237 mL) sour cream

				1⁄3 cup (67 g) sugar

				1 tablespoon grated lemon zest

				Pinch salt

				5 cups (750 g) assorted fresh, frozen, or drained, canned fruit

				Lettuce leaves, for serving

				1. In a large bowl, beat together the cream cheese, sour cream, sugar, lemon zest, and salt until smooth. Mix in the fruit. Spread in an 11 × 7-inch (27.5 × 17.5-cm) baking dish and freeze until firm, 8 hours or overnight. Before serving, let stand at room temperature until soft enough to cut, 10 to 15 minutes. Cut into squares; serve on lettuce-lined plates.

				Spinach and Melon Salad

				A colorful salad, accented with sweet Honey Dressing.

				8 servings

				8 cups (240 g) torn spinach

				11⁄2 cups (231 g) watermelon balls

				11⁄2 cups (266 g) honeydew balls

				11⁄2 cups (266 g) cantaloupe balls

				1⁄3 cup (43 g) thinly sliced cucumber

				1⁄3 cup (50 g) red onion

				Honey Dressing (recipe follows)

				1. Combine all the ingredients in a salad bowl and toss.

				Honey Dressing

				Makes about 1⁄2 cup (119 mL)

				2–3 tablespoons (30–45 mL) honey

				1–2 tablespoons red wine vinegar

				1–2 tablespoons olive oil

				2–3 tablespoons (30–45 mL) orange juice

				2–3 tablespoons (30–45 mL) lime juice

				1 teaspoon dried tarragon leaves

				1⁄8 teaspoon salt

				1. Mix together all the ingredients. Shake well until completely combined.

				Mango and Black Bean Salad

				Any tropical fruit, such as pineapple, kiwi, papaya, or star fruit, can be used in this refreshing salad.

				8 servings

				4 large ripe mangoes, peeled, pitted, cubed

				1 cup (165 g) cubed pineapple

				1⁄2 medium cucumber, seeded, sliced

				1⁄4 cup (38 g) finely chopped red bell pepper

				1⁄4 cup (25 g) sliced green onions

				1 can (15 ounces [426 g]) black beans, rinsed, drained

				Honey-Lime Dressing (recipe follows)

				1. Combine all the ingredients in a salad bowl and toss.

				Honey-Lime Dressing

				Makes about 1⁄3 cup (79 mL)

				2 tablespoons olive oil

				2 tablespoons water

				1 tablespoon honey

				1 tablespoon tarragon wine vinegar

				1 tablespoon grated lime zest

				3–4 teaspoons lime juice

				1⁄2 teaspoon dried mint leaves

				Pinch salt

				1. Mix together all the ingredients. Shake well until completely combined.

				Note: Make the Honey-Lime Dressing before preparing the rest of the recipe.

				Orzo with Sun-Dried Tomatoes and Mushrooms

				A simple salad, intensely flavored with sun-dried tomatoes, rosemary, and sherry.

				4 servings

				2 sun-dried tomatoes (not in oil), softened, sliced

				11⁄2 cups (113 g) sliced mushrooms

				1⁄4 cup (25 g) sliced green onions

				2 cloves garlic, minced

				1⁄2 cup (119 mL) vegetable broth

				2 tablespoons dry sherry (optional)

				1⁄2 cup (4 ounces [114 g]) orzo, cooked, room temperature

				2 tablespoons chopped fresh or 1 teaspoon dried rosemary leaves

				1⁄4 teaspoon salt

				1⁄4 teaspoon pepper

				1. Sauté the sun-dried tomatoes, mushrooms, green onions, and garlic in a lightly greased large skillet until the mushrooms are tender, 5 to 7 minutes. Add the broth and sherry; heat to boiling. Reduce heat and simmer, uncovered, until the liquid is reduced to about 1⁄4 cup (59 mL), about 5 minutes; cool. Toss with the orzo, rosemary, salt, and pepper in a salad bowl.

				Note: Begin cooking the orzo before preparing the rest of the recipe.

				Fruit Pilaf

				Prepare the night before and reheat before serving, or serve chilled. This is a wonderful side-dish choice for a ladies’ brunch—light and tasty.

				4 servings (about 1 cup [237 mL] each)

				1⁄2 cup (50 g) sliced green onions

				1⁄4 cup (30 g) thinly sliced celery

				1 tablespoon butter

				2⁄3 cup (126 g) brown rice

				1⁄3 cup (63 g) wild rice

				21⁄2 cups (593 mL) reduced-sodium vegetable broth

				1⁄2 teaspoon dried marjoram

				1⁄2 teaspoon dried thyme leaves

				1 large apple, peeled, cubed

				1⁄3 cup (37 g) chopped dried apricots

				1⁄3 cup (37 g) dried pears

				4–6 tablespoons (25–38 g) pecan or walnut halves, toasted

				Salt and pepper, to taste

				1. Sauté the green onions and celery in butter in a large saucepan until the celery is tender, about 5 minutes. Add both types of rice and cook 2 minutes longer. Stir in the broth and herbs and heat to boiling; reduce heat and simmer, covered, 45 minutes. Stir in the fruits; simmer, covered, until the rice is tender and the broth is absorbed, about 10 minutes. Stir in the pecans. Season to taste with the salt and pepper.

				Tabbouleh

				Always a favorite—this version includes finely chopped mint as well as parsley.

				8 servings (about 1⁄2 cup [119 mL] each)

				3⁄4 cup (105 g) bulgur

				11⁄2 cups (240 g) coarsely chopped seeded tomatoes

				3⁄4 cup (75 g) thinly sliced green onions

				3⁄4 cup (23 g) chopped parsley

				1⁄4 cup (6 g) finely chopped mint

				1⁄3–2⁄3 cup (79–158 mL) plain yogurt

				1⁄4–1⁄3 cup (59–79 mL) lemon juice

				11⁄2–2 tablespoons olive oil

				Salt and pepper, to taste

				1. Pour boiling water over the bulgur to cover; let stand 15 minutes or until the bulgur is tender but slightly chewy; drain. Mix together the bulgur and the remaining ingredients, except the salt and pepper. Season to taste with the salt and pepper. Refrigerate 1 to 2 hours for the flavors to blend.

				Tomato Salad

				This tomato salad can also be used to make bruschetta. Serving this salad on toasted bread is a great late-summer starter, as it highlights the quality and sweetness of fresh tomatoes. This recipe comes from The Puglian Cookbook by Viktorija Todorovska.

				8 servings

				1 pound (454 g) ripe tomatoes, chopped

				1/2 red onion, peeled and finely chopped

				11/2 teaspoons sea salt

				3 tablespoons (45 mL) extra virgin olive oil

				11/2 tablespoons red wine vinegar

				1 tablespoon chopped basil, for sprinkling

				1. In a large bowl, combine the tomatoes and onion. Season with the salt, olive oil, and vinegar.

				2. Serve sprinkled with the basil.

			

		

	
		
			
				Spicing Up Your Brunch

				Huevos Rancheros

				Everyone loves Mexican “country-style eggs” for a hearty breakfast! To speed preparation, canned refried beans can be used. This recipe comes from 1,001 Best Low-Fat Recipes by Sue Spitler.

				6 servings

				6 corn tortillas (6 inch [15 cm])

				Vegetable cooking spray

				6 eggs, fried

				Serrano Tomato Sauce (recipe follows), for serving

				2 cups (462 g) refried beans, for serving

				1. Spray the tortillas lightly on both sides with cooking spray; cook in a large skillet over medium heat until browned, about 1 minute on each side. Top the tortillas with eggs; spoon the Serrano Tomato Sauce over the eggs. Serve with refried beans.

				Serrano Tomato Sauce

				Makes about 2 cups (474 mL)

				1 small onion, finely chopped

				1 clove garlic, minced

				1 Serrano chile, finely chopped

				2 large tomatoes, puréed

				Salt, to taste

				1. Sauté the onion, garlic, and Serrano chile in a lightly greased medium skillet until tender, 3 to 4 minutes. Add the tomatoes and heat to boiling; cook over medium to medium-high heat until the mixture thickens to a medium sauce consistency, 5 to 8 minutes. Season to taste with the salt.

				Chipotle Potato and Egg Bake

				For convenience, this recipe uses frozen vegetable products. For a serving variation, potato mixture can be spooned onto serving plates and topped with poached or fried eggs.

				4 servings

				2 cups (300 g) frozen stir-fry pepper blend

				1–2 teaspoons minced garlic

				1⁄4–1⁄2 small canned chipotle chile in adobo sauce, chopped

				11⁄3 cups (316 mL) 2% milk

				22⁄3 cups (560 g) frozen mashed potatoes

				Salt, to taste

				4 eggs

				1⁄2–3⁄4 cup (2–3 ounces [57–85 g]) shredded Cheddar cheese, for sprinkling

				1. Sauté the pepper blend and garlic in a lightly greased skillet until the peppers begin to brown, about 5 minutes. Add the chipotle chile and milk; heat until milk is steaming. Stir in the potatoes; cook over medium heat, stirring frequently, until the potatoes are thickened, 4 to 5 minutes. Season to taste with the salt.

				2. Spread the potato mixture in a greased 8-inch (20-cm) square or round baking pan, or 4 individual gratin dishes. Make 4 indentations in the potatoes with the back of a spoon; break the eggs into the indentations. Sprinkle the cheese over the potatoes and eggs. Bake at 350°F (180°C) until the eggs reach a desired doneness, 13 to 15 minutes.

				Black Bean Cheesecake with Salsa

				This unusual entrée can also be served in smaller pieces as an appetizer or first course. It can be served at room temperature, or heated as the recipe directs. Make it a day in advance, as overnight chilling is essential. What could be better on a busy pre-brunch morning than just taking the cheesecake out of the refrigerator?

				8 servings

				4 flour tortillas (6 inch [15 cm])

				3 packages (8 ounces [227 g] each) cream cheese, room temperature

				6 eggs

				1 can (15 ounces [426 g]) black beans, rinsed, drained

				2 tablespoons finely chopped onion

				1 tablespoon minced garlic

				1 tablespoon jalapeño chile

				2 teaspoons dried cumin

				1⁄2 teaspoon dried oregano leaves

				1/2 teaspoon chili powder

				1/2 teaspoon salt

				1/2 teaspoon cayenne pepper

				1 cup (237 mL) hot or mild salsa, for serving

				1. Line a greased 9-inch (22.5-cm) springform pan with overlapping tortillas.

				2. Beat the cream cheese in a large bowl until smooth; beat in the eggs. Mix in the remaining ingredients, except the salsa; pour into a prepared springform pan. Bake, uncovered, at 300°F (150°C) until the center is set and a sharp knife inserted halfway between the center and an edge of the cheesecake comes out almost clean, 13⁄4 to 2 hours. Cool on a wire rack; refrigerate 8 hours or overnight.

				3. Cook the wedges of the cheesecake in a lightly greased large skillet over medium-low heat until browned on both sides. Serve with the salsa.

				Breakfast Burritos

				A delicious alternative to standard breakfast fare!

				6 servings

				3 cups (468 g) cubed, cooked, unpeeled Idaho potatoes

				1 cup (150 g) chopped red or green bell peppers

				1 cup (100 g) green onions

				11⁄2 cups (186 g) cubed zucchini

				1⁄4 cup (40 g) whole kernel corn

				4 cloves garlic, minced

				8 eggs, lightly beaten

				1⁄4 cup (4 g) finely chopped cilantro

				3⁄4 teaspoon dried oregano leaves

				1 cup (4 ounces [114 g]) shredded mozzarella or Cheddar cheese

				Salt and pepper, to taste

				6 flour tortillas (10 inch [25 cm])

				1–11⁄2 cups (237–356 mL) mild or hot salsa, for serving

				1. Sauté the vegetables and garlic in a lightly greased large skillet until the potatoes are browned, about 10 minutes. Add the combined eggs, cilantro, and oregano to the skillet; cook over medium heat until set, stirring occasionally. Remove from heat and stir in the cheese. Season to taste with the salt and pepper. Spoon the mixture onto the tortillas; fold 2 sides of each tortilla in about 2 inches (5 cm), then fold in the other sides to enclose the filling. Serve with the salsa.

				Eggs Scrambled with Cactus

				Cactus paddles, or “nopales,” are available canned as well as fresh; the canned cactus does not have to be cooked. Poblano chiles or sweet bell peppers can be substituted, if preferred.

				4 servings

				1 quart (948 mL) water

				8 ounces (227 g) cactus paddles, sliced

				1 teaspoon salt

				1⁄4 teaspoon baking soda

				3⁄4 cup (75 g) chopped onion

				3⁄4 cup (120 g) tomato

				1 teaspoon finely chopped jalapeño chile

				6 eggs, lightly beaten

				2 tablespoons 2% milk

				Salt and pepper, to taste

				4 corn or flour tortillas (6 inch [15 cm]), warm, for serving

				1. Heat water to boiling in a medium saucepan; add the cactus, salt, and baking soda. Reduce heat and simmer, uncovered, until the cactus is crisp-tender, about 20 minutes. Rinse and drain. Sauté the cactus, onion, tomato, and jalapeño chile in a lightly greased large skillet until the onion is tender, 3 to 4 minutes. Add the combined eggs and milk; cook over medium heat until set, stirring occasionally. Season to taste with the salt and pepper. Serve with the tortillas.

				Mexican Scrambled Eggs with Shrimp
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				Mexican Scrambled Eggs with Shrimp

				Crabmeat can be substituted for the shrimp in this recipe if you prefer. This recipe comes from 1,001 Delicious Recipes for People with Diabetes by Sue Spitler.

				4 servings

				1 medium tomato, chopped

				1⁄4 cup (25 g) sliced green onions

				1–2 teaspoons finely chopped Serrano or jalapeño chile

				1 small clove garlic, minced

				8 ounces (227 g) peeled deveined shrimp

				6 eggs, lightly beaten

				2 tablespoons 2% milk

				Salt and pepper, to taste

				1 cup (237 mL) Tomatillo Sauce, warm (recipe follows), for serving

				1. Sauté the tomato, green onions, Serrano chile, and garlic in a lightly greased skillet until tender, about 5 minutes. Add the shrimp and cook over medium heat until the shrimp are pink and cooked, 3 to 4 minutes. Add the combined eggs and milk; cook over medium to medium-low heat until the eggs are cooked, stirring occasionally. Season to taste with the salt and pepper. Serve with the Tomatillo Sauce.

				Tomatillo Sauce

				Makes about 2 cups (474 mL)

				11⁄2 pounds (681 g) tomatillos, husked

				1⁄2 cup (75 g) chopped onion

				1 teaspoon chopped garlic

				1 teaspoon Serrano chile

				3 tablespoons (3 g) chopped cilantro

				2–3 teaspoons sugar, to taste

				Salt and white pepper, to taste

				1. Cook the tomatillos in 2 inches (5 cm) of simmering water in a large saucepan until tender, 5 to 8 minutes; drain and cool. Process the tomatillos, onion, garlic, chile, and cilantro in a food processor or blender until almost smooth. Heat the sauce to boiling in a lightly greased large skillet; reduce heat and simmer until slightly thickened, about 5 minutes. Season to taste with the sugar, salt, and pepper.

				New Mexico Egg Tostadas

				These easy tostadas are baked and served with a simple chile sauce.

				4 servings

				4 whole wheat tortillas (6 inch [15 cm])

				2 cups (462 g) refried beans

				2 green onions, thinly sliced, for sprinkling

				4 eggs

				Red Sauce (recipe follows), for serving

				4 tablespoons sour cream, for serving

				Chopped cilantro, for garnish

				1. Quickly immerse the tortillas in cold water and drain; bake on a greased baking sheet at 450°F (230°C) until lightly browned, 2 to 3 minutes. Spoon the refried beans around the outer edge of each tortilla; sprinkle with the green onions. Break an egg into the center of each tortilla. Bake at 350°F (180°C) until the eggs are set, 15 to 20 minutes. Serve with the Red Sauce and sour cream; garnish with the cilantro.

				Red Sauce

				Makes about 3⁄4 cup (178 mL)

				1⁄4 cup (38 g) chopped onion

				1⁄2 cup (119 mL) reduced-sodium beef broth

				1⁄4 cup (38 g) crushed New Mexico chiles, seeds and stems discarded

				1. Heat all the ingredients to boiling in a small saucepan; reduce heat and simmer, covered, until the onion and chiles are soft, about 5 minutes. Process in a blender or food processor until smooth.

				Tomato, Spinach, and Cheese Burritos

				A Neapolitan burrito!

				4 servings

				2 cups (492 g) ricotta cheese

				1 teaspoon grated Parmesan cheese

				3⁄4 teaspoon chili powder

				1⁄2 teaspoon crushed red pepper

				1⁄2 teaspoon ground cumin

				4 large flour tortillas (10 inch [25 cm])

				4 ounces (114 g) spinach leaves, thinly sliced, for sprinkling

				1 large tomato, chopped, for sprinkling

				Olive oil cooking spray

				1⁄2 cup (119 mL) prepared salsa, for serving

				1/2 cup (119 mL) sour cream, for serving

				1. Combine the cheeses and seasonings in a medium bowl. Spread 1⁄2 cup (123 g) of the cheese mixture in the center of each tortilla; sprinkle with the spinach and tomato. Fold 2 sides of each tortilla in about 2 inches, then fold in the other sides to enclose the filling. Arrange the burritos, seam sides down, in a greased baking pan; spray lightly with cooking spray. Bake at 400°F (200°C) until browned, about 25 minutes. Serve with the salsa and sour cream.

			

		

	
		
			
				Breakfast Classics

				Best Breakfast Cereal

				Delicious and nutritious! This cereal is even more delicious made with slow-cooking steel-cut oats.

				6 servings (about 2⁄3 cup [158 mL] each)

				3 cups (711 mL) water

				Pinch salt

				11⁄2 cups (135 g) quick-cooking oats

				11⁄2 cups (291 g) cooked wheat berries

				1⁄4 cup (27 g) chopped toasted pecans or walnuts

				1⁄2 cup (56 g) dried fruit bits or raisins

				1⁄4 cup (50 g) packed dark brown sugar, for serving

				1 cup (237 mL) 2% milk, for serving

				1. Heat the water and salt to boiling in a medium saucepan; stir in the oats, wheat berries, pecans, and dried fruit. Reduce heat and simmer, uncovered, to the desired consistency, about 5 minutes. Serve with the brown sugar and milk.

				Quick Self-Rising Biscuits

				Two cups all-purpose flour, combined with 1 tablespoon baking powder and 1⁄2 teaspoon salt, can be substituted for the self-rising flour. This recipe comes from 1,001 Best Low-Fat Recipes by Sue Spitler.

				18 biscuits

				1 tablespoon vegetable shortening

				2 cups (242 g) self-rising flour

				3⁄4–1 cup (178–237 mL) 2% milk

				1 tablespoon melted butter, for brushing

				1. Cut the shortening into the flour in a medium bowl until the mixture resembles coarse crumbs. Stir in enough milk to make a soft dough. Roll out the dough on a floured surface to a 1⁄2-inch (13-mm) thickness; cut into 18 biscuits with a 2-inch (5-cm) cutter. Place in a greased 13 × 9-inch (32.5 × 22.5-cm) baking pan; brush with the melted butter. Bake at 425°F (220°C) until golden, about 15 minutes. Remove from the pan; serve warm.

				Blueberry Pancakes with Blueberry Maple Syrup
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				Blueberry Pancakes with Blueberry Maple Syrup

				For special occasions or just for fun, drizzle pancake batter into heart or other shapes in the skillet!

				4 servings

				3⁄4 cup (178 mL) 2% milk

				1 egg

				1 tablespoon melted butter

				3⁄4 cup (91 g) all-purpose flour

				1⁄4 cup (34 g) whole wheat flour

				1–2 tablespoons sugar

				2 teaspoons baking powder

				1⁄2 teaspoon salt

				1⁄8 teaspoon ground nutmeg

				3⁄4 cup (109 g) fresh or frozen, thawed blueberries

				Blueberry Maple Syrup (recipe follows) or light pancake syrup, warm, for serving

				1. Mix together the milk, egg, and butter in a medium bowl; add the combined remaining ingredients, except the blueberries and syrup, beating until almost smooth. Gently mix in the blueberries.

				2. Pour the batter into a lightly greased large skillet, using about 1⁄4 cup (59 mL) of the batter for each pancake. Cook over medium heat until bubbles form in the pancakes and they are browned on the bottoms, 3 to 5 minutes. Turn the pancakes; cook until browned on the other side, 3 to 5 minutes. Serve with the Blueberry Maple Syrup.

				Blueberry Maple Syrup

				Makes about 1 cup (237 mL)

				1⁄2–3⁄4 cup (119–178 mL) maple syrup

				1⁄2 cup (73 g) fresh or frozen blueberries

				1 teaspoon grated orange

				1 teaspoon lemon zest

				1. Heat all the ingredients in a small saucepan over medium heat until hot, 3 to 5 minutes.

				Buttermilk Buckwheat Pancakes

				Whole wheat flour can be substituted for the buckwheat flour.

				4 servings

				1 cup (237 mL) buttermilk

				1 egg

				1–2 tablespoons vegetable oil

				1⁄2 cup (61 g) all-purpose flour

				1/2 cup (60 g) buckwheat flour

				1 tablespoon sugar

				1 teaspoon baking powder

				1 teaspoon orange zest

				1⁄2 teaspoon baking soda

				1⁄2 teaspoon salt

				1⁄2–1 cup (119–237 mL) maple syrup, light pancake syrup, or Blueberry Maple Syrup, warm, for serving

				1. Mix together the buttermilk, egg, and oil in a medium bowl; add the combined remaining ingredients, except the syrup, beating until almost smooth.

				2. Pour the batter into a lightly greased large skillet, using about 1⁄4 cup (59 mL) batter for each pancake. Cook over medium heat until bubbles form in the pancakes and they are browned on the bottoms, 3 to 5 minutes. Turn the pancakes; cook until browned on the other side, 3 to 5 minutes. Serve with the warm syrup.

				Sweet-Stuffed French Toast

				[image: stuffedFrenchToast.jpg]

				Sweet-Stuffed French Toast

				A rich breakfast entrée with a sweet surprise inside! Serve with warm maple syrup or a drizzle of honey.

				4 servings

				4 thick slices sourdough or Italian bread (1 inch [2.5 cm])

				4 tablespoons (57 g) cream cheese

				4 teaspoons strawberry or other flavor fruit preserves

				2 eggs

				1⁄4 cup (59 mL) half-and-half or 2% milk

				1 teaspoon ground cinnamon

				1⁄4 teaspoon ground nutmeg

				1–2 tablespoons butter

				1 cup (237 mL) maple syrup, warm, for serving

				1. Cut a pocket in the side of each bread slice; fill each with 1 tablespoon cream cheese and 1 teaspoon preserves. 

				2. Lightly beat the eggs, half-and-half, and spices in a shallow bowl. Dip the bread in the egg mixture, turning to coat both sides. Cook the bread slices in the butter in a large skillet on medium to medium-low heat until browned, about 5 minutes on each side. Serve with the warm syrup.

				Crunchy French Toast Sandwiches

				Crushed corn flakes add a crunchy texture to this nouveaux French toast breakfast sandwich.	This recipe comes from 1,001 Delicious Recipes for People with Diabetes by Sue Spitler.

				4 servings

				1 egg

				11/2 cups (356 mL) 2% milk

				2 teaspoons vanilla

				2 cups (168 g) corn flakes, crushed

				2 teaspoons ground cinnamon

				1 tablespoon granulated sugar

				1⁄2 cup (72 g) fresh or frozen blueberries

				11⁄3 cups (316 mL) cottage cheese

				1 tablespoon grated lemon zest

				8 slices day-old sourdough bread

				1. Beat together the egg, milk, and vanilla in a pie plate. Combine the corn flakes, cinnamon, and granulated sugar on a sheet of wax paper. Combine the blueberries, cottage cheese, and lemon zest; spread the mixture on 4 of the slices of bread and top each with a piece of the remaining bread. Dip both sides of the sandwiches into the egg mixture, then lightly into the crumb mixture, coating both sides. Bake the sandwiches on a lightly greased baking sheet at 450°F (230°C) until browned, about 10 minutes on each side.

				French Toast Casserole

				Your favorite fruit, such as bananas, blueberries, strawberries, or golden raisins, can be used instead of raspberries.

				6 servings

				2 cups (474 mL) 2% milk

				3 eggs, lightly beaten

				16 slices whole-grain or sourdough bread, halved, divided

				3 tablespoons (43 g) melted butter, divided

				9 tablespoons (56 g) powdered sugar, divided

				2 cups (246 g) fresh or frozen, thawed, drained, raspberries, divided

				1 tablespoon ground cinnamon

				Maple syrup, optional, for serving

				1. Beat the milk and eggs in a 11 × 7-inch (27.5 × 17.5-cm) baking dish. Dip the bread halves into the egg mixture, coating both sides well. Arrange 8 of the bread halves in a lightly greased 9-inch (22.5-cm) square baking dish. Drizzle with 1 tablespoon of the butter; sprinkle with 3 tablespoons of the sugar (19 g) and 1 cup (123 g) of the raspberries. Repeat the layers 1 more time, arranging the bread halves in opposite direction from bottom layer. Top with the remaining 8 bread halves, butter, and sugar. Sprinkle with cinnamon.

				2. Bake, covered, for 25 minutes at 400°F (200°C); uncover and bake until browned, about 10 minutes longer. Serve with the syrup, if desired.

				Tropical Toast

				Perfect for Sunday breakfast! Serve with warm maple syrup for a finishing touch.

				4 servings

				6 egg whites

				3⁄4 cup (178 mL) orange juice

				3 tablespoons (45 mL) lime juice

				1⁄4 cup (25 g) powdered sugar

				1⁄2 teaspoon coconut extract

				8 slices Hawaiian bread (1⁄2 inch [13 mm])

				3⁄4 cup (60 g) unsweetened flaked coconut, divided

				Sliced kiwi, for garnish

				Pineapple chunks, for garnish

				1. Beat together the egg whites, orange juice, lime juice, powdered sugar, and coconut extract in a pie plate until well blended. Dip each bread slice in the egg mixture, turning to coat both sides. 

				2. Arrange the bread slices in a single layer on a lightly greased baking sheet. Sprinkle with half the coconut; lightly press the coconut onto the bread. 

				3. Bake at 400°F (200°C) until lightly browned, about 10 minutes. Turn the slices; sprinkle with the remaining coconut. 

				4. Bake until the slices are puffed and browned, or about 10 more minutes. Garnish with the kiwi and pineapple.

			

		

	
		
			
				Key to Recipes

				These recipes, and many more, can be found in the following Surrey cookbooks:

				1,001 Best Low-Fat Recipes by Sue Spitler
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				Apple-Date Filling

				Banana Bread

				Blueberry Maple Syrup

				Blueberry Pancakes with Blueberry Maple Syrup

				Buttermilk Buckwheat Pancakes

				Cheese and Artichoke Risotto Pancakes

				Chicken and Vegetable Crêpes

				Chicken, Vegetable, and Chèvre Casserole

				Chipotle Potato and Egg Bake

				Sticky Cinnamon Buns

				Cranberry Coffee Cake

				Cranberry-Pistachio Cream Cheese

				Crêpes

				Dutch Pancake

				Egg and Broccoli Casserole

				Frozen Fruit Salad

				Fruit Vinaigrette

				Granola Bread

				Mock Hollandaise Sauce

				Honey Dressing

				Huevos Rancheros

				Mango and Black Bean Salad

				Mint and Citrus Tea Bread

				Mustard Roast Beef

				New Mexico Egg Tostadas

				Omelet Puff with Vegetable Mélange

				Orange Marmalade Crescents

				Orange Poppy Seed Cake with Citrus Glaze

				Orange Vinaigrette

				Orzo with Sun-Dried Tomatoes and Mushrooms

				Pancake Puff with Eggs Piperade

				Pasta and Crabmeat Salad with Fruit Vinaigrette

				Quick Self-Rising Biscuits

				Red Sauce

				Risotto-Vegetable Pancakes

				Salmon Soufflé

				Smoked Chicken Breast and Linguine Salad

				Sour Cream Coffee Cake with Apple-Date Filling

				Sour Cream Dressing

				Spinach and Cheese Mini-Quiches

				Spinach and Melon Salad

				Spinach Cheese Crêpes

				Sweet Cinnamon Coffee

				Sweet Potato Hash with Poached Eggs

				Sweet Potato Pone

				Sweet-Stuffed French Toast

				Tomato, Spinach, and Cheese Burritos

				Tropical Toast

				Tuna, Fennel, and Pasta Salad with Orange Vinaigrette

				Vegetable Mélange

				Vegetable Strudel with Cheese

				1,001 Delicious Recipes for People with Diabetes by Sue Spitler
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				Best Breakfast Cereal

				Black Bean Cheesecake with Salsa

				Breakfast Burritos

				Cheddar Cheese Soufflé

				Cheese and Vegetable Rarebit

				Chili Dressing

				Chili-Dressed Tuna Salad with Radiatore

				Country-Style Potato Kugel

				Crunchy French Toast Sandwiches

				Easy Cheese Puff

				Eggs Benedict

				Eggs in the Clouds

				Eggs Scrambled with Cactus

				French Toast Casserole

				Fruit Pilaf

				Hash and Eggs

				Light Summer Pasta Salad

				Mexican Scrambled Eggs with Shrimp

				Mixed Herb Vinaigrette

				Quiche Lorraine

				Sausage and Egg Pizza

				Spinach Soufflé

				Tabbouleh

				Vegetable Frittata with Parmesan Toast

				Vegetable Puff

				Wild Rice Soufflé

				The Puglian Cookbook by Viktorija Todorovska
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				Apple Tart

				Potato Frittata

				Summer Frittata

				Tomato Salad

				Zucchini Frittata

				Talk with Your Mouth Full by Dan Smith and Steve McDonagh

				[image: talkWithYourMouthFull_mini.jpg]

				Baby Arugula Salad with Figs

				Biscotti Regina

				Blueberry Cream

				Chèvre Toast

				Gorgonzola, Fig, and Pecan Cheese Terrine

				Lemon Brown Sugar Bread Pudding

				Lemon Chive Blinis with Sour Cream and Salmon Roe

				Stilton and Pear Tart

				Sweet Pea, Tarragon, and Chèvre Frittata

				Tomatillo Cheddar Cornbread

				Vegan Baking Classics by Kelly Rudnicki
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				Banana-Chocolate Chip Muffins

				Blueberry Bread

				Blueberry Waffles

				Chocolate Chip Pancakes

				Cinnamon Filling

				Cranberry-Orange Scones

				Emerald Isle Coffee Cake

				French Puff Muffins

				Raspberry Bars
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