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Granola

Makes 12 Cups

2 Cups sliced almonds

4 Cups old fashioned oats
2 Cups shredded coconut
1Cup pecans

1/2 Cup honey

% Cup vegetable oil

1/4 teaspoon vanilla extract
1Cup roasted (unsalted) cashews .

“1Cup dried cranberries | = = = '_

- 1 Cup dried cherries
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' PreheatOven to350degrees
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e L WhlSk hOney,o1l and van111a together unt11 well blended , G

e In Separate bowl mix Oats, Almonds, Coconut and Pecans
ik 3 ‘Pour liquid over oats mixture and stir until well blended. §
4 Pour onto a large baking sheet covered in parchment paper.

,f 5.0 Bake, stirring every 10 minutes to bake evenly. ,
6 Remove and allow to cool before adding nuts or dr1ed fru1ts
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ons wh1te v1negar and br1ng to a
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’-Use the handle of a spatula or spoon to qu1ck1y stir the water in one d1rect10n i ‘

,%%%%Add the egg Carefully drop the egg into the center of the Wh1r1pool
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Alternatwely,move the eggto anice bath and refrlgerate
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up to 8 hours Reheat in warm water ]ust before serv1ng
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Red Pepper and Baked Egg Galettes

Serves 4

2 large or 4 small red bell peppers, cut into 1/2 inch strips
2 small onions, (red or white) halved and cutinto 1/2 inch
wedges

fresh sprigs of thyme, leaves removed

1tsp cumin

1tsp coriander

6 Tbsp olive oil

2 Tbsp fresh parsley,chopped

2 Tbsp fresh cilantro, chopped /i

1sheet puff pastry, thawed R

1egg, beaten, for brushing the pastry

12 tsp sour cream E

4 large fresh eggs e

salt and fresh cracked pepper -

wf

. M1x together the pepper, onions, thyme and sp1ces ina bowl

- Add the olive oil and toss well so that everything i is coated with

theoilandspices. = = L .o s = S 5

2. Spread on a baking sheet and roast for about 30 m1nutes -
stirring and rearranging the veggies a few times so they don't

O e . "4

3. Sprlnkle the veggies with half the fresh herbs and set aside.
4. Turn the oven up to 425 degrees Fahrenheit. Roll out the t*&;“
-~ pastry on a floured surface until it reaches a 12x12 inch square. 5
o Cutinto four 6 inch squares. Transfer to two parchment lined 8 x—‘g;
' baking sheets. iy
5. Take a dull knife and score a little 1/4 inch frame around each g
square of pastry. Don't cut all the way through. Prick the inside &

of the squares all over with the tines of a fork. Put backin the
fridge for 30 minutes. :
- , 6. Remove the pastry from the fridge and brush all over with a &
S _ beaten egg. Spread the inside of each square with 3 tsp of sour
cream.
7. Top each with some of the veggie mixture, spread it out evenly,
leaving the borders free,and leaving a shallow depression in the
center for the egg, which will go in later.

8. Bake for about 10 minutes until rising and starting to brown. o
9. Remove and carefully crackin egg into the center of each Y
galette. . 2 "i” £
Eaih

*10. Put back into the oven for about 10 minutes unt11 the eggis set. 3
11. Sprinkle with salt, pepper,and remaining herbs. Drizzle with :
some good olive oil and eat right away




~~ +__2Cupssliced peches;ffeglﬂj'. orc

-_!:';:_Z Cups fresh blueberries M504

'3.Cover with plastic wrap and set in the fridge for at least 2-3 ho_urs or

each’CQb_blerlFrench To__ast

-+ 3teaspoonsvanilla _

«=+1/4 Cup sugar \\ |

o

e T 3 N - .
* 1/4 Cup butter,melted [t oo
~+ 1/4Cupgranulatedsugar =«
~* 1/2Cupall purpose flour :

1. Spray an 8x8" pan with non stick spray. Place bread cubes in the pan.
P g .

2.In a medium bowl, whisk together eggs, milk, vanilla,and sugar and pour _

over bread cubes. Top with an even row of sliced peaches and blueberries.
- P — e » .

overnight/ T -

4. For the cobbler topping, combine melted butter,sugar,and flour with a

spoon until crumbly. This can be made ahead of time and stored inan air s & |
tight container or made just before baking. - k i

i . r s s

5. To bake: uncover and sprinkle with cobbler topping. Bake at SRt )
—— e . N

350 Degrees Fahreheit for 30-35 minutes until completely set and cobbler is . et

light golden brown. . o+
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. Y.Cupsugar —
: “1 Cup whole milk _
... Gratedzestofl orange ;
: -ﬁ :3 Tbsp of fresh orange ]u1ce
*<..° 1Tbspvanilla.____ =~
"""1 teaspoon maple syrup —
~ % Cup orange p_reserves o

‘ _;2 "“‘Shce each cro1ssant in half 1engthw1se - i _ s e
3. Grease 4 1nd1v1dua1 dlshes (large enough to fit one cro1ssant) ora large casserole

—r g,

WY 4. Take each slice of croissant and dip it in the egg ‘mixture. | s T3 =
: 5. Place bottom and top of cro1ssant 1n each 1nd1v1dua1 dish and pour rema1n1ng 11qu1d - o
,' “over equally. 3's Feete _ h Y2 = PR

:Cover and refr1gerate overn1ght : o AP : '-Eé_ .

| “ Preheat oven to 350 degrees Fahrenheit. Cover dishes with alum1num fo1l and cook for | .

»i 40 minutes. Remove foil and cook for an add1t1ona1 10 mlnutes checkmg frequently that = - S
aff:ﬂ ~itdoes noil)urn w ~ ) : s 2 4."_','.»'::
,-}"f" - : Meanwhile, to make Orange Syrup mix the orange preserves with ¥z Cup water and heat :‘:. .E-;

¢ dag ‘on low until mixed. Pour over French Toast and Serve. y B0
oo ;
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o Bacert Wrapped Asparagus w1th a Poached Egg on Country )

> . -
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—1 Wash and tr1m asparagus spears Baste asparagus w1th a 11tt1e ohve
=] '01]. i e 3

Pt

end exposed s _5
3 Place on a parchment 11nedcook1e sheet

£ gl_*' b e e

P o LS = Bt . | k: Sy
4 Bake in a preheated 425 degree Fahrenhert oven for 20 to 25 t:;.r ‘
. _.minutes, or until bacon is cooked. J_;‘*-P'*’ 57
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5. When the asparagus are done s1mply place them on a paper toy
~~lined cookie sheet to remove excess grease 8




8 eggs "___t £

~8 slices of thick cut bacon =
¥2 Cup gruyere or swiss cheese © —
2Tbsp chopped chives — —

salt and pepper

1. Preheat oven to 400 degrees Fahrenheit.

2. Cook bacon for about 8-10 minutes. Remove from pan while still pliable, not crisp. Cool
on paper towels.

3. Grease your muffin tins.

. ot M Wit
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‘4 Put one p1e'ce of bacon in each hole Wrappmg it around to line the sides. Crack the eggs
e, | 1n each hole Top with cheese and chopped ch1ves Salt and pepper t to taste.







Cranberry Orange French Toast.

. Y. Cup butter,melted
*. 1Cuplight brown sugar : r" =
= *. 1Cup fresh cranberries, divided S e

*. 1(11b) loaf challah or white bread, cut into 1-inch cubes
e *i 2Cups milk
= */ 6 eggs,lightly beaten
S - 1Tbsp orange zest
*. 11/2 teaspoon vanilla extract
* 1lteaspoon cinnamon
* Y2teaspoon orange extract
* powdered sugar, for serving .

1.. Pour the melted butter evenly into the bottom of a 9x13-inch baking dish. Sprinkle
the brown sugar evenly over the top. Sprinkle /2 Cup of the cranberries over the top
of the brown sugar. Add the cubed bread to the baking dish. Sprinkle the remaining
cranberries over the top.

2. Inalarge bowl,combine the milk, eggs, orange zest, vanilla extract,cinnamon, and
orange extract (if using), and beat lightly to combine. Pour the mixture evenly
over the top of the bread in the baking dish. Press the bread down into the liquid
mixture if needed to make sure all of the bread is soaked Cover the dish with foil
and refrigerate overnight, at least 8 hours.

3. Bringthe dish out of the refrigerator 30 minutes before bakmg Preheat the oven to
375°Fahrenheit. Bake the casserole, still covered, for 30 minutes. Remove the foil
and continue baking until the top is browned and a tester inserted in the center e

< - comes out clean,another 15-20 minutes.

A 4. Letthe casserole sit for 10 minutes before serving. Serve topped with powdered

sugar.
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2 1arge green tomatoes s11ced 1nto 1/4- 1nch slices |
1/2 Cup all-purpose flour ™% PGl
3 teaspoons salt, divided __, .-‘..'{ AR
K 2 teaspoons ground pepper,divided
.§ | « 1llarge egg > ik
* 11/2 Cups panko breadcrumbs
+ 1teaspoon garlic powder
* 2Tbspolive oil

For the balsamic hollandaise:

* beggyolks
*  5Tbsp fresh lemon juice
« 1teaspoon koshersalt £, 1%
412 sticks unsalted butter,melted | °
1 Tbsp balsamic vinegar : e

4 large eggs poached
. Mashed avocado
* Diced chives

Tomatoes:

1. In a shallow dish or pie pan,add the ﬂou mixed with 1 teaspoon of salt and 1 teaspoon
pepper. In a second shallow dish, whisk together the egg and 1 teaspoon of salt until
| blended. Spread the panko breadcrumbs in a third shallow d1sh and mix with rema1n1ng

| teaspoon of salt, pepper and garlic powder.
O R, -

| 2. Working with one tomato slice ata time, dip the tomato slices into the flour to coat
evenly,shaking off the excess. Then, dip into the egg mixture, shaking off the excess. .
Finally,coat the tomato slices in the seasoned panko breadcrumbs, patting firmly to help " &&
the breadcrumbs adhere. .

»

= ey - B
~ | 3. Preheat the oil in a cast-iron skillet over medium-high heat. Working in batches,
¥ carefully place tomatoes into the heated oil in a single layer. Cook tomato slices on each
“'side until golden brown, about 2 minutes per side. Top each tomato with mashed avocado,
and a poached egg. Top w1th balsam1c hollanda1se and garnish. Dra1n ona paper
towel- 11ned plate ¥ : 3 T

Balsamrc Hollanda15e°
[ER W Py oW B

_Combine the egg yolks, lemon ]u1ce and saltina blender on h1gh speed for about 5 .
seconds. With the motor still running,add the butter in droplets through the top of the
| blender until thickened, about 10 seconds. Add balsamlc v1negar and process unt11 ]ust

combined. ’i'\i







Baked Challah French Toast

Serves 8

1/4 Cup (4 Tbsps) butter,melted
*.  3/4 Cup packed light brown sugar

* 1loafbrioche or challah (French bread loaf can also be used) sliced into 11/2 inches
* thickslices

* 8eggs,slightly beaten

*. 1Cup whole milk

*. 1Tbsp vanilla extract

* 1lteaspoon ground cinnamon

* 1/4 teaspoon ground ginger

* 1/2 Cup pecans, measured then chopped

* 1/8teaspoonsalt
Maple syrup and powdered sugar for topping (optional)

B In a small bowl combine brown sugar and melted butter and pour on the bottom of a
M9x13bakingdish. BE o e = L=+ TR & | |
2 “Arrange slices of bread in the baklng dish overlappmg if necessary.
g *“kﬁ’Combme milk, eggs, van111a salt, c1nnamort1 and _gn:Lnger ina bowl and pour evenly
B over bread slices. sttt SENLTIE S S
1 4. Sprinkle chopped pecans over bread shces _— *‘*‘\‘- - “*\
°5."Wrap tightly with plastic wrap and place in the refrigerator for 4-12 hours. =
- 6. Inthe morning, take the casserole out of the fr1dge for atleast 10 m1nutes while you
are preheating your oven to 350°Fahrenheit. R —
7. Bake casserole for 30-35 minutes. If top starts browning too quickly place a foil .
loosely over the top of the casserole for the last 10 minutes or so. You want it to cook
long enough to make sure the bottom part is cooked but don't dry it out completely.

P

Remove casserole from oven and let it cool slightly before serving. Serve with a dusting

of powdered sugar and a drizzle of maple syrup.
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Blueberry Stuffed French Toast with Blueberry Syrup

3large croissants,cut up (about 5to 51/2 Cups)
1Cup fresh or frozen blueberries
1package (8 0z.) cream cheese, softened

* 2/3Cupsugar
* 2eggs
* lteaspoon vanilla
* 1Cupmilk
Blueberry Syrup
*  1Cup Sugar
* 1Cup Blueberries
*wnl Cup water % , ;
*. 3 Tbsp Cornstarch & R
Preheat oven to 350 degrees Fahrenheit. o
1., Place croissant piecesina 9 inch square pan. Sprinkle with blueberries. iy b ad
2. Beat cream cheese, sugar,eggs, and vanilla in medium bowl with electric mixer until F =57
1 fwell blended. Gradually add milk, beating well after each add1t1on Pour evenly over | b
croissant p1eces Let stand 20 minutes or soak overnight. PN 0l gy
3. Bake at 350°F for 35 to 40 minutes or until set in center and golden brown. You may
want to cover it with foil for the last 10 minutes if the tops are gettlng too browned.
4. Serve warm sprinkled with powdered sugar. T T T ;iifﬁi:‘ i
5. Variation: Instead of baking in a square pan bake indiv1dua11y Place croissant pieces
evenly in 10 (1/2-Cup) ramekins; sprinkle with blueberries and pour cream cheese | [ES_-
mixture evenly over croissant pieces. Let stand 20 minutes. Bake at 350°F for 20 to | F{if{is
25 minutes or until set in center and golden brown. '
Blueberry Syrup

Heat the sugar,water,and cornstarch.

Mix until dissolved and thickened.

Add Blueberries and stir over low heat until they start to burst.

Serve warm over French Toast.







Popovers with Homemade Strawberry Butter

3%2 Cups whole milk =

4 Cups all- purpose flour
12tspsalt| TS

1 tsp bakmg powder ‘

. 6large eggs (at room temperature)
Non stick cookmg spray R

W

i 3-1 Place the m11k ina small saucepan and heat on low until warm to the touc
\ -1\1\1‘“;“\ 1%\:&‘@&“& mmmm.'mut;mnmm——lm <

3 Add the eggs 1nto the stand mixer f1tted w1th a whlsk Beat on medlumqspeed for about 31
m1nutes until foamy and pale in color. = ’L %“"’% “"\‘Wﬁ& '
T A TN R RSN RS P TR \

the m1xer to low and add the Warm m11k
SEATWULE LTSS RO N R R

Gradually add the ﬂour mixture and beat on med1um speed for about 3 minutes.
&!’.\\‘Iﬂ‘ ANV TRR T TR INNOTRRNIRNES SRS ST PR R T e \ TR T

6 Turn the machine off and let the batter rest for 1 hour at room temperature (you can b‘gl\

place batter in the refrigerator overnight after one hour to cook in the morning as well) ?"‘ H
L i SRR VA e T IR TN R U WSS T S T L . HWFd. A 1 TR AT e

. About 15 minutes before your hour is up, preheat your oven to 425 degrees Fahrenheit. |
~Place each of the popover pans ona 7bak1ng sheet and spray the pans with nonstick spray l‘;’ "

8. Fill the popover pans w1th the batter 3/4 full

(W~ AN AT R IR S G STV BRANN RS LN \\'HM': \\Mﬂ ety Gy ’ i\\\f.t<
Transfer to the oven and bake on 425 degree Fahrenhe1t for 15 m1nutes Then turn

e \{ ” S\ : "/. ")‘\‘ﬁr . ) -llrv__ = / r A'l( \’J ? ) rg
(generouzyt) B SEBMNR, YoAl R L “"@ i &‘? i

\b;}nl

the popovers are a deep golden brown on the outs1de and a1ry on the inside. \\
- AF XN\ TERELAW T A TRy : "

10. Serve with strawberry butter |

.\tﬁ‘l foyms Strawberry Butter - M\\ >
-W A }‘g"r :
s % cup REAL Butter with 1/2 cup StraWberrY Preserves unt11 light and ﬂuffY
i ’ | 7‘-‘ fy




DLATINUM ,

Tble

l
% ounouemn g
ONCAPECOD

~ ARAREFIND

Stefanie & Mike Hogan

186 Belm

Tel: 508.432
Toll Free: 800.

www.pladnnmmhble.wn




