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            INTRODUCTION

          

        

      

    

    
      I think we’d all love a cookbook that showed us how to cook fast, fantastic meals that were completely homemade consisting of only fresh, organic ingredients.

      This is not that book.

      This is a cookbook for people who want their food fresh when possible, processed when necessary, and tasty always. I prefer dishes where you can spend your time enjoying them with family and friends, not being locked in the kitchen for hours on end, missing the party.

      Brunch is always a fun event in our house. Some people go for the sweet stuff, some for the savory, but everybody can find something to enjoy. I encourage you to mix and match to your heart’s – and stomach’s – content.

      There are two things you may notice in this cookbook. First, I usually follow a 12-ingredient rule. If a recipe has more than a dozen ingredients, I tend to avoid them because I like simple, pure flavors where the main ingredients can shine. Any exception to this rule means the dish is well worth it.

      Second, although I enjoy meat, several recipes in Brunch are vegetarian and vegan friendly. Keep your eyes open for the (V) to find these dishes. I did not mark the baking as vegetarian friendly, as most contain eggs and milk, but they are all meat-free.

    

  


  
    
      
        
          
          

          
            QUICK MEASUREMENT CONVERSION TABLES

          

        

      

    

    
      I’m from the crossover generation in Canada. People are measured in feet and inches, distance is in metres and kilometres. Outside temperatures are in degrees Celsius; oven temperatures are in Fahrenheit. All liquids are in metric, except when cooking where teaspoons, tablespoons, and cups are still the standard. Food is always in grams, whereas people are weighed in pounds.

      But for consistency’s sake, this cookbook is completely in Imperial. For those of you who prefer metric, here are some quick conversions.

      

      
        
        350 F = 175 C

        400 F = 200 C

        200 F = 90 C

      

        

      
        ½ tsp = 2 mL

        1 tsp = 5 mL

        ½ tbsp = 7 mL

        1 tbsp = 15 mL

      

        

      
        ¼ cup = 60 mL

        ½ cup = 120 mL

        2/3 cup = 80 mL

        3/4 cup = 180 mL

        1 cup = 250 mL

      

        

      
        1 lb = 500 gr

      

        

      
        ½ inch = 1 cm

        9” pan = 23 cm

      

      

    

  


  
    
      
        
          
            PART ONE

          

          
            BEVERAGES

          

        

      

    

    
    

  


  
    
      
        
          
          

          
            COFFEE AND TEA (V)

          

        

      

    

    
      Believe it or not, there are some people who don’t drink coffee and tea. But you’ll still want to have it on hand.

      

      COFFEE

      Put one slightly rounded tablespoon of coffee per two-cup measure on the pot in the coffee filter. This works out to about 1 tbsp per mug, or 6 tablespoons for a standard 12-cup coffee maker. Run the coffee maker as normal.

      

      TEA

      Place two tea bags in a tea pot. Fill tea pot with boiling water. Remove teabags after 5 minutes. Over-steeping tea (especially leaving the teabag in the pot) tends to make it bitter.

      

      Don’t forget to offer sugar and milk or cream.

    

  


  
    
      
        
          
          

          
            FRUITY ICE (V)

          

        

      

    

    
      Get a little fancy with your orange juice and other beverages by adding some eye-catching ice.

      

      BERRY CUBES

      
        
        Whole, fresh cranberries

        Whole raspberries

        Whole or halved strawberries (depending on size)

        Whole blueberries

        Fresh water

      

      

      
        
        Fill each section of a regular size ice-cube tray 2/3rds full of a single type of berry. Fill with water.

      

        

      
        Freeze and use.

      

      

      

      GRAPE ICE

      
        
        2 – 3 cups red or green grapes (seedless)

        2 tbsp white sugar

      

      

      
        
        Wash grapes. Drain well.

      

        

      
        Put sugar in a bag. When the grapes are still slightly damp, put them in bag and shake to coat lightly in sugar. Place coated grapes on a cookie sheet. Space them out so no grapes are touching. Freeze. Once frozen, put them in a freezer proof bag and keep frozen.

      

        

      
        Add to drinks to keep them cool without watering the beverages down with regular ice.

      

      

      (You can wash and freeze the grapes without coating them in sugar if you want to chill your wine or mimosas without affecting the flavour.)

    

  


  
    
      
        
          
          

          
            MIMOSA (V)

          

        

      

    

    
      
        
        2/3 cup sparkling white wine*

        1/3 cup fresh orange juice

      

      

      

      Chill wine and orange juice before mixing. Serve in a champagne flute or tall, narrow glass.

      For a sweeter drink, increase orange juice to 50% of the mixture.

      Keep it chilled with some grape ice (see previous recipe.)

      

      *You can use champagne or a sparkling white wine like prosecco, cava, or Moscato. Strict vegans, please note that not all sparkling whites are vegan-friendly, so check your brand online.

      *For a kid-friendly option, replace sparkling wine with a lemon-lime soda or club soda.

    

  


  
    
      
        
          
            PART TWO

          

          
            BAKING

          

        

      

    

    
    

  


  
    
      
        
          
          

          
            APPLE PIE

          

        

      

    

    
      1 package frozen pie shells (2 per box)

      Apple Pie Filling:

      6 apples, cored and chopped (Macintosh work very well)

      2 tbsp lemon juice

      1/3 cup brown sugar

      2-3 tbsp flour

      1 tsp cinnamon

      Combine filling and mix until apple slices are well coated.

      Prepare pie shells according to instructions, including piercing bottom shell with a fork.

      Layer filling into the bottom pie shell, heaping more in the middle. Ensure nothing is hanging over the edge of the pie shell.

      Wet pie shell rim.

      Carefully invert second pie shell over top. Crimp all edges to seal in filling.

      Cut several slits into the top shell (make a pattern if desired) to let out steam.

      Bake at 425F for 20 minutes. Lower heat to 375F and bake for another 20-25 minutes.

      

      Elle’s Note:

      I recommend placing the pie on a cookie sheet to bake for two reasons. One - if it bubbles over or leaks, you won’t have to clean the whole oven.  Two - it’s easier to remove the pan from the oven than a hot pie with a thin, unstable pie plate.

    

  


  
    
      
        
          
          

          
            BLUEBERRY MUFFINS

          

        

      

    

    
      Makes 24

      

      
        
        ¼ cup margarine or softened butter

        1 cup white sugar

        2 eggs

        1 cup milk

        1 tsp baking soda

        2 ½ cups all-purpose flour

        2 tsp cream of tartar

        ¼ tsp salt

        1 ½ cups fresh blueberries

      

      

      Preheat oven to 350 F.

      Cream margarine and sugar. Add eggs and milk and mix well.

      Combine dry ingredients in a separate bowl. Add half to wet mixture and stir well. Add remaining dry mixture and stir until just combined. Fold in blueberries.

      Fill muffin cups 2/3rds full.

      Bake for 25 minutes, until tops turn light golden brown and a toothpick inserted into the center of the muffin comes out clean.
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