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			This chapter has you covered, with stuff like buttery, flaky scones, or danishes stuffed with sausage and scramble. It’s what you actually want to serve your friends for brunch, like breakfast pizza or totchos! And I couldn’t forget some breakfast sweets like apple crumble muffins or crunchy coconut granola. And I even threw in some uber healthy choices like juices and my go-to smoothie. Start your day the vegan way and get inspired to swap out the predictable eggs and bacon for something more…plantiful.

			TOFU SCRAMBLE
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			[image: Prep Time]10 mins.

			[image: Cook Time]15 mins.

			MAKES ABOUT 3 CUPS If you’re vegan or vegan-ish, of course you know how to make a tofu scramble. It’s like the first thing that comes up when you search “what do vegans eat?” But I make a mean one, and I don’t think there are enough clever, easy breakfast ideas utilizing the magic scram. I included this recipe because, like I said, I want you to treat my cookbooks like vegan bibles and this NEEDS to be part of the scripture. It’s great on its own any day of the week, but on the following pages you’ll see ways to make Breakfast Za (this page), Breakfast Totchos (this page), and Stuffed Breakfast Danishes (this page) with it too. Use this as a guideline, but definitely jazz up your scram however you want. You’re the one eating it, after all!

			Tofu comes both in water-packed and vacuum-packed styles. Water-packed tends to have a lot more moisture and you’ll need to squeeze out some of the excess moisture. In the case of vacuum-packed tofu, which is drier, you might want to reconstitute your tofu at the end with some nondairy milk to get more of a scrambled egg texture. Either way works—it’s really entirely up to you and what texture you prefer.

			
				INGREDIENTS

				¼cup minced shallot (about 1 shallot)

				1tablespoon avocado oil, neutral vegetable oil, or vegan butter

				1brick (16 oz/450 g) medium-firm or firm tofu (about 3 cups crumbled)

				2teaspoons minced garlic (about 1 large clove)

				2tablespoons nutritional yeast

				½teaspoon ground turmeric

				½teaspoon smoked paprika

				½–1teaspoon sea salt

				½teaspoon ground black pepper

				 Unsweetened nondairy milk

				OPTIONAL MIX-INS

				 Use Veggies you have on hand that need to get eaten, such as spinach or kale, grape tomatoes, mushrooms

				¼cup finely chopped chives

				½teaspoon kala namak

			

			In a cast-iron or nonstick pan over medium heat, sauté the shallot in oil or vegan butter for about 1 minute, until soft.

			Using your hands, crumble the tofu into small chunks, like scrambled eggs, directly into the pan. Add the garlic and sauté for 2 to 3 minutes. Then stir in the nutritional yeast, turmeric, paprika, ½ teaspoon sea salt, and black pepper.

			If you’re bulking up your scram with veggies, add them in just after you mix in the seasonings. Continue frying for 3 to 4 more minutes. If you used a water-packed tofu, it’s usually perfect at this point. If the mixture is too dry for your liking, add a little bit of nondairy milk, up to ¼ cup, until the desired consistency is achieved. If you add the nondairy milk, you’ll likely need to cook the scramble for another 2 minutes or so.

			Stir in the chives during the last 30 seconds. Remove the pan from the heat and stir in the kala namak. Add up to another ½ teaspoon of sea salt to your taste if necessary. Using kala namak often makes it salty enough, but if you don’t use it, you will likely need to add more salt to taste.

			Store in the fridge and consume within 3 days.

			HOT TIP If you’re going to make the Mushroom Kimchi Omelet (this page), Breakfast Za (this page), Stuffed Breakfast Danishes (this page), or Breakfast Totchos (this page), be sure you reserve some scramble without veggies mixed in—chives are OK!

			HOT TIP Level up your scram and add warm Egg Yolk Sauce (this page) on top for something a lil’ extra!

			MUNG BEAN SCRAMBLE
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			[image: Cook Time]25 mins.
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			MAKES ABOUT 3 CUPS I wanted to make an alt version of a scramble and use something extra nutritious. Split mung beans are incredible beans often seen in Indian or Filipinx cooking. But my intro to them was from that very realistic egglike product that just came onto the market a couple years ago. Rather than trying to engineer an exact replica at home (which I did test, and I wasn’t too impressed), I thought why don’t I eat these beans whole? They’re delicious and happen to look like scrambled eggs if I add all the same things from the tofu scram. So voilà! This is super inexpensive, as you’ll be purchasing the dry beans and they only need a little soaking and some boiling. Adding coconut cream into the mix gives them some much-needed fat and a nice creamy texture.

			
				INGREDIENTS

				1cup dried moong dal (split mung beans)

				1teaspoon sea salt, plus more to taste

				1tablespoon avocado oil, neutral vegetable oil, or vegan butter

				¼cup minced shallot (about 1 shallot)

				2teaspoons minced garlic (about 1 large clove)

				2tablespoons nutritional yeast

				½teaspoon ground turmeric

				½teaspoon smoked paprika

				½teaspoon ground black pepper

				¼cup canned coconut cream

				OPTIONAL MIX-INS

				 Use veggies you have that need to get eaten!

				¼cup finely chopped chives

				½teaspoon kala namak

			

			Cover the beans with hot water in a large bowl and let them soak for 1 hour. Drain and then place beans in a large pot, cover with fresh water about 1 inch higher than the top of the beans, and add 1 teaspoon sea salt. Bring to a boil over high heat and cook for 20 minutes uncovered. Lower the heat if necessary to keep at a boil without boiling over, and stir occasionally. Once cooked, the beans should be slightly expanded. They should have a similar texture to canned lentils, slightly firm and not mushy. Drain any excess water after boiling, if necessary.

			Heat a nonstick pan over medium heat with the oil or vegan butter and sauté the shallot and garlic for about 1 minute, until soft and fragrant. Add any chopped veggies you like just after cooking the shallot and garlic. Allow the veggies to mostly cook before adding the mung beans, as you don’t want to overcook the beans or they will get quite mushy.

			Add the cooked beans, nutritional yeast, turmeric, paprika, and black pepper and stir to combine. Cook another 3 minutes, stirring occasionally.

			Stir in the coconut cream, allowing it to soften and melt on the bottom of the pan. Combine well and cook for about 1 more minute. Remove the pan from the heat and stir in the chives and kala namak or more sea salt to taste.

			Store in the fridge and consume within 3 days.

			HOT TIP Reserve Mung Bean Scramble without veggies mixed in if you’re making Breakfast Za (this page), Stuffed Breakfast Danishes (this page), or Savory Broken Scone Breakfast Muffins (this page).

			MUSHROOM KIMCHI OMELET
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			LEVEL UP!

			[image: Prep Time]15 mins.

			[image: Cook Time]20–25 mins.

			MAKES 2 LARGE OMELETS If you have some leftover Tofu Scramble, you can whip it into a batter for this scrumptious omelet! Of course, it can be made from scratch with plain tofu as well. Either way, you’re going to love stuffing these babies with all kinds of things, but just make sure there’s always some vegan cheese in the mix, as that’s gonna help make it stick together, ya dig?

			use leftover Tofu Scramble (this page; optional)

			
				INGREDIENTS

				1cup leftover Tofu Scramble (no veggies mixed in) or 1 cup crumbled medium-firm or firm tofu

				½cup unsweetened nondairy milk, plus more as needed

				3tablespoons chickpea flour

				2tablespoons tapioca flour (can substitute cornstarch)

				1tablespoon nutritional yeast, plus more as needed

				½teaspoon garlic powder

				½teaspoon onion powder

				½teaspoon sea salt or kala namak

				½teaspoon ground black pepper

				¼teaspoon ground turmeric

				2tablespoons vegan butter, divided

				1cup sliced cremini mushrooms

				¼cup finely chopped red onion

				⅓cup store-bought vegan kimchi, divided

				½cup vegan mozzarella shreds, divided

				1tablespoon finely chopped green onion, for garnish

			

			In a high-powered blender, combine the scramble or tofu, nondairy milk, chickpea flour, tapioca flour, nutritional yeast, garlic powder, onion powder, sea salt, black pepper, and turmeric until very smooth. You should have a slightly thick batter that you can scoop but that still can slide out of a cup or off a spoon easily. Add a bit more nondairy milk, if necessary.

			Heat a nonstick pan over medium heat. Add 1 tablespoon of the vegan butter, the mushrooms, and onion, and cook for 4 to 5 minutes, until mostly cooked and slightly caramelized. Transfer to a dish and set aside.

			Place the pan back over medium-low heat. Take ½ tablespoon of the vegan butter and coat the surface of the pan. Pour ½ cup of the omelet batter into the center and use a spatula to spread the batter out into a circle 8 to 9 inches wide. It will take 3 to 4 minutes to cook on the first side.

			You’ll notice the batter cooking through and getting darker in color around the perimeter and parts of the middle of the omelet. At this point, add half the mushrooms and onion, half the kimchi, and half the cheese shreds to one side of the omelet. Place a lid on the pan and turn the heat to low. Continue cooking for 1 to 2 minutes. Then, using a spatula, lift the empty side of the omelet and fold it over the filled side to create a half-moon shape. Place the lid back on the pan and cook for 1 to 2 more minutes. If you can flip the omelet easily to cook the other side for another minute, you can, or turn the heat off and leave the lid on for another minute or so to cook it through. The omelet shouldn’t have a bitter taste from undercooked chickpea flour if you’ve cooked it thoroughly. Transfer to a plate, garnish with green onion, and serve immediately.

			Cook the second omelet the same way using the remaining ½ tablespoon butter to coat the pan before adding the rest of the omelet batter. You can also refrigerate the batter and fillings up to 3 days for another breakfast during the week.

			BREAKFAST ZA
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			LEVEL UP!

			[image: Prep Time]20 mins.

			[image: Cook Time]25 mins.

			MAKES 4 SERVINGS/4 LARGE SLICES Breakfast AND pizza! No, it’s not a joke. Mixing breakfast stuff with dinner stuff or lunch stuff is what I live for! Remember my breakfast lasagna? This pie comes together quickly if you’ve got leftover scram and egg yolk sauce. Feel free to throw some homemade vegan bacon on here, too, but truthfully I live for adding vegan sausage to anything I can. A spicy one goes really nice here. And there’s no need for laboring over dough either ’cause you can buy it already proofed at the grocery store. Check your deli counter and if you don’t see it but they’re serving hot ’n’ ready slices behind that glass, then they have dough in the back and they’ll probably sell it to ya! You can make some Egg Yolk Sauce while the pizza is baking if you’re not using leftover sauce. Whisk in the kala namak and extra vegan butter just before serving. If you’re using leftover sauce, reheating it is fine. The kala namak will have lost some of its essence, but it’s still delicious!

			use leftover Tofu Scramble (this page) or Mung Bean  Scramble (this page), leftover Egg Yolk Sauce (this page), Tempeh Bacon Chunks (this page; optional)

			
				INGREDIENTS

				1cup crumbled vegan sausage or Tempeh Bacon Chunks

				1tablespoon olive oil

				 All-purpose flour, for dusting

				1store-bought pizza dough

				½cup salsa verde

				2cups vegan mozzarella shreds

				½cup finely chopped kale, stems removed

				⅓cup finely chopped green onion (white and green parts)

				1cup leftover Mung Bean Scramble or Tofu Scramble

				¼cup leftover Egg Yolk Sauce, warmed

			

			Preheat the oven to 475°F.

			Heat a nonstick pan over medium heat and brown the vegan sausage for 5 to 6 minutes, or according to package directions. If you’re using tempeh bacon chunks, they should already be baked and you don’t need to reheat them.

			Use your hand to coat the bottom of a large baking sheet with the olive oil.

			Roll and stretch the pizza dough onto a floured surface into a mostly rectangular shape. Transfer it to the oiled baking sheet and then stretch it as best you can to the edges of the pan, being careful not to tear the dough.

			Spread the salsa verde on the dough in an even layer, leaving about ¼ inch from the edge bare. Top with a third of the cheese shreds. Add half the kale, half the green onion, half the mung bean or tofu scramble, and half the vegan sausage or tempeh bacon, then repeat with a third of the cheese and the remaining kale, onion, scramble, and sausage or bacon so you get an even spread of all the toppings across the pizza. Then add the remaining cheese shreds on top.

			Bake for 20 minutes or until the edges are golden brown and slightly crispy. Drizzle warm egg yolk sauce on top before serving.

			BREAKFAST TOTCHOS
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			LEVEL UP!

			[image: Prep Time]10 mins.

			[image: Cook Time]35 mins.

			MAKES 2 LARGE OR 4 SMALL SERVINGS What can I really say about this breakfast contribution except that it’s another tasty way to shovel scramble in your face! If you know me, you know I love tots, perhaps even more than french fries or onion rings…but do I have to pick? Don’t you love all your children equally? ! I can’t pick. These totcho toppings are mere suggestions but it’s how I fix mine—you do whatever you want.

			use leftover Tofu Scramble (this page) or Mung Bean Scramble (this page), Cilantro Sour Cream (this page) or Jalapeño Ranch (this page)

			
				INGREDIENTS

				1package (about 1 lb/453 g) frozen tater tots

				1cup vegan Cheddar shreds

				1cup leftover Tofu Scramble or Mung Bean Scramble

				½cup canned black beans, drained and rinsed

				½cup grape tomatoes, halved (about 12 tomatoes)

				¼cup thinly sliced jalapeño (about 1 large jalapeño)

				2tablespoons finely chopped green onion (white and light green parts)

				1batch Cilantro Sour Cream, Jalapeño Ranch, or store-bought vegan sour cream

			

			Preheat the oven to 425°F.

			Spread out the tater tots on a baking sheet in an even layer and bake for 25 to 35 minutes, until golden brown and very crispy, or bake according to package directions (bake time may vary depending on the brand).

			Gather the tots closer together on the baking sheet to assemble the totchos or transfer them to a square baking dish if you’d rather. Top the tots with half the cheese, then add the scramble, black beans, tomatoes, jalapeños, remaining cheese, and green onion.

			Broil on high for 4 to 5 minutes or until the cheese is melted and golden brown on top.

			Drizzle with cilantro sour cream or jalapeño ranch, or use a store-bought vegan sour cream for serving.

			HOT TIP If you can’t get enough of that Egg Yolk Sauce (this page), drizzle some leftover sauce onto these totchos or mix it into the scramble before piling it on top.

			STUFFED BREAKFAST DANISHES
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			LEVEL UP!

			[image: Prep Time]25 mins.

			[image: Cook Time]25 mins.

			MAKES 8 DANISHES This is breakfast deliciousness, stuffed into frozen puff pastry (more on that later!) so that we can take it to-go, no plate required. Because if you’re a real wild thing like me, you grab this pocket full of love and make a mess in your car while you’re driving to that appointment or meeting. Totally worth it! The finished baked danishes kinda look like that monster’s face in Stranger Things, but you’re going to bite its face, not the other way around.

			use leftover Tofu Scramble (this page) or Mung Bean Scramble (this page), leftover Egg Yolk Sauce (this page), Tempeh Bacon Chunks (this page; optional)

			
				EVERYTHING TOPPING

				1tablespoon poppy seeds

				1tablespoon sesame seeds

				1tablespoon raw or roasted sunflower seeds

				1tablespoon dehydrated minced onion

				1½teaspoons granulated garlic powder

				½teaspoon sea salt

				DANISHES

				1teaspoon olive oil

				1cup crumbled vegan sausage or Tempeh Bacon Chunks

				1½cups leftover Tofu Scramble or Mung Bean Scramble

				¾cup vegan Cheddar shreds

				½cup leftover Egg Yolk Sauce

				1package (1 lb/500 g) frozen vegan puff pastry, thawed overnight in the fridge

				2tablespoons melted vegan butter

			

			Preheat the oven to 450°F. Line a large baking sheet with a Silpat mat or parchment paper.

			To make the everything topping, in a small bowl, combine the poppy seeds, sesame seeds, sunflower seeds, onion, garlic powder, and sea salt and set aside.

			To make the danishes, heat a nonstick pan over medium heat with the olive oil and brown the vegan sausage crumbles for 5 to 6 minutes, or according to package directions. If you’re using tempeh bacon chunks, they should already be baked and don’t need to be reheated. Transfer to a bowl. Add the scramble, cheese shreds, and egg yolk sauce and mix together. Ensure this mixture is either cold or at room temperature when you assemble the danishes with the pastry.

			To prepare the puff pastry, lightly flour a work surface. Either cut the one large sheet of pastry in half or work with one sheet at a time if your package came with two prerolled sheets. Chill the other half in the fridge until ready to use.

			Roll the pastry out into an 8 by 8-inch square. Cut the dough in half in each direction, making 4 squares. Place the dough squares on the prepared baking sheet. Measure out a scant ¼ cup of the filling and add it to the center of each square. Use the back of a spoon to gently flatten the mixture to reach just before the edges of the square, but avoid spreading to the corners since you’re folding the corners over the top. Fold each corner over into the center and gently press into the filling. Leave a small seam between each folded corner and in the center for the filling to peek through. Pinch the four corners a bit with your fingers to keep the dough sealed. Repeat with the other dough half and remaining filling, spacing the danishes about 1 inch apart.

			Brush the melted vegan butter on top of the pastry corners and generously sprinkle with the everything topping, pressing gently with your fingers to help it stick. If the pastry feels soft and has no chill to it anymore, place the entire baking sheet in the freezer for 15 minutes before baking.

			Bake for 20 minutes or until golden brown and crispy.

			These are best eaten on the same day they’re baked. But you can also store leftovers in the fridge and warm for 10 to 12 minutes in a 400°F oven before eating. You can also freeze the baked danishes, once cooled, between layers of parchment. Bake from frozen on a baking sheet in a 400°F oven for 15 to 20 minutes or until warmed through and the dough is crispy again.

			TWO POTATO RÖSTI
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			[image: Prep Time]40 mins.

			[image: Cook Time]25 mins.

			MAKES 4 SERVINGS This traditional Swiss dish is a plate of crispy potatoes bigger than your face—a great way to start your morning if you ask me! Of course, two potatoes are better than one, so adding sweet potato to the mix puts it over the top. You might see traditional rösti served with eggs mixed in or plopped on top. Obviously I didn’t do that, ’cause, vegan, but if you’re looking to round out your brekky with some solid protein, add a side of scram (this page) and some of that oh-so-addictive Egg Yolk Sauce (this page) on top, too.

			
				INGREDIENTS

				2large russet potatoes, well scrubbed

				1small sweet potato, well scrubbed

				1teaspoon sea salt

				1tablespoon finely chopped fresh dill, plus more for garnish

				1tablespoon finely chopped chives, plus more for garnish

				1teaspoon granulated garlic powder

				½teaspoon ground black pepper

				¼teaspoon cayenne pepper

				4tablespoons vegan butter, divided

				½cup store-bought vegan sour cream, for garnish

			

			Use a box grater or the fine shredder of a food processor to shred the russet potatoes and sweet potato with peels on. You should have 4½ to 5 cups of shredded potatoes.

			Place the shredded potatoes into a large colander and use your hands to combine with the sea salt. Let sit for 30 minutes in the sink to sweat out moisture. Place handfuls of the mixture in a nut milk bag, bamboo steamer cloth, or double-layered cheesecloth to squeeze out all the excess moisture. Repeat this until it’s much drier and add it to a mixing bowl. Add the dill, chives, garlic powder, black pepper, and cayenne and combine with your hands, breaking up the shreds.

			Heat a large nonstick pan with 2 tablespoons of the butter over medium heat. Allow it to completely melt and start to sizzle, about 2 minutes. Then add the shredded potatoes in an even layer, filling the pan. Press the mixture lightly into the pan with the back of a spatula, but do not make it too compact.

			Let the potatoes cook for 8 to 10 minutes, until you see very little steam escaping and the top looks waxier and drier. You should easily be able to take a spatula around the edge to lift it up gently and check the doneness on the edges.

			Take a large plate and invert it on top of the pan to flip the rösti cooked-side-up. Add the 2 remaining tablespoons of butter to the pan, let it melt and slightly bubble, and then slide the rösti back into the pan to cook on the other side for another 8 to 10 minutes. Lower the heat if the pan starts to become too hot or is starting to smoke. To serve, slide it out onto the plate, top with sour cream, and garnish with more fresh dill and chives.

			SCONES 4 WAYS
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			[image: Prep Time]15–20 mins.
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			[image: Additional Prep Time]20–30 mins. refrigeration

			MAKES 8 SCONES Slightly crisp exterior and flaky buttery interior…no, I’m not describing myself. I’m talkin’ scones and they’re one of my fave things to bake. They’re easy and you can add ALMOST whatever you want to the dough. You can use soy or nut milk for this recipe, though soy milk tends to get a higher rise. If you choose to use fruit as a mix-in (and I suggest you do!), the texture will be slightly different because there’s so much more moisture. I found using dried blueberries to be the best way to go, but dried strawberries aren’t very red or pretty so I still opted for fresh. Fresh or frozen fruit works, but if you can find dried or freeze-dried fruit, it’ll give you the best outcome in the texture of your scones.

			
				BASE SCONE DOUGH

				6tablespoons vegan butter, cold and cubed, or refined coconut oil

				2cups all-purpose flour, plus more for dusting

				1tablespoon baking powder

				1teaspoon granulated sugar (can sub light brown sugar)

				½teaspoon sea salt (¾ teaspoon if using coconut oil)

				¾cup cold nondairy milk

				SUNDRIED TOMATO, OLIVE & CHIVE SCONES

				¼cup finely chopped sundried tomatoes (not packed in oil)

				¼cup finely chopped pitted kalamata olives

				¼cup finely chopped chives

				JALAPEÑO CHEDDAR SCONES

				1cup vegan Cheddar shreds, divided

				¾cup finely chopped jalapeño, pith and seeds removed (about 2 large)

				STRAWBERRY CARDAMOM SCONES

				¾cup finely chopped fresh strawberries (5 or 6 strawberries)

				¼cup packed light brown sugar

				2tablespoons orange zest (about 1 large orange)

				2teaspoons ground cinnamon

				2teaspoons ground cardamom

				BLUEBERRY LEMON SCONES

				1cup dried blueberries

				¼cup packed light brown sugar

				2tablespoons lemon zest (2 or 3 lemons)

				1tablespoon lemon juice (about half a lemon)

				1tablespoon ground cinnamon

				TOPPING (ONLY FOR SWEET SCONES)

				1tablespoon nondairy milk

				1½tablespoons demerara sugar

			

			Preheat the oven to 450°F. Line a large baking sheet with a Silpat mat or parchment paper.

			Place the vegan butter or coconut oil in the freezer for 10 to 15 minutes so it gets very cold.

			In a large bowl, whisk together the flour, baking powder, sugar, and sea salt.

			Using a pastry blender (preferred) or a fork, cut the cold vegan butter or coconut oil into the dry ingredients so that small pea-size pieces are coated in flour throughout the mixture.

			Add the ingredients for whatever variation of scones you’re making and toss the mixture so the additions get coated in flour. For the jalapeño Cheddar, reserve about ¼ cup of cheese shreds to put on top of the scones.

			Create a well in the middle of the mixture and pour the nondairy milk into it. If making the blueberry lemon scones, add the lemon juice to the nondairy milk beforehand. Use a spatula to fold the dough together until just combined; the dough should look ragged. Do not overmix.

			Turn the ragged dough out onto a floured surface. Flour your hands and bring the dough together into a mound or ball. Gently flatten the top with your hand to form a circle and pack the sides of the dough in as well. The flat round should be 7 or 8 inches wide and at least 1 inch thick. The dough will stick together while you form the circle but will still have visible creases and cracks on the edges.

			Lightly flour a dough cutter or sharp knife and cut the circle in half, and then in half the opposite direction to create quarters. Then cut each quarter in half to form 8 triangles. Lightly flour the dough cutter again and use it to lift each scone onto the prepared baking sheet, spaced apart by at least 1 inch. Top the jalapeño Cheddar scones with the remaining Cheddar shreds. If the dough does not feel chilled, refrigerate for 15 to 20 minutes before baking.

			For sweet scones, brush with nondairy milk and sprinkle generously with demerara sugar just before baking.

			Bake for 20 to 25 minutes, until the tops and edges are golden brown.

			Remove the scones from the baking sheet and place on wire racks to cool. For best results, serve slightly warm. If desired, drizzle the sweet scones with the tahini glaze (on the facing page).

			Store scones at room temperature for up to 4 days. Reheat leftovers by placing them in a 350°F oven for a few minutes until warmed through. You can freeze any leftover baked scones. If reheating from frozen, warm the scones in a 350°F oven for 12 to 15 minutes.

			TAHINI GLAZE

			[image: Prep Time]10 mins.

			MAKES ⅓ CUP (ENOUGH FOR 16 SCONES)

			
				½cup confectioners’ sugar, sifted

				2tablespoons tahini

				2tablespoons nondairy milk

				½teaspoon vanilla extract or paste

			

			Whisk the confectioners’ sugar, tahini, nondairy milk, and vanilla together in a bowl until very smooth and pourable. Drizzle a small amount of glaze off the end of a spoon across each cooled scone. The glaze will remain slightly sticky. Extra glaze can be stored in a container at room temperature or in the fridge for weeks. Add a bit more liquid to loosen up, if needed, before using again.
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			SAVORY BROKEN SCONE BREAKFAST MUFFINS
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			LEVEL UP!

			[image: Prep Time]15 mins.

			[image: Cook Time]65 mins.

			MAKES 12 MUFFINS Here’s an easy way to use up some of your leftover savory scones—but honestly, who would have leftover scones? ! What I mean is, here’s a way to level up those savory scones you deliberately reserved for this recipe. Take the Jalapeño Cheddar or Sundried Tomato, Olive & Chive Scones (this page), break ’em, and bake ’em into these grab ’n’ go muffins! These taste kinda like biscuits and gravy with hash browns and more Cheddar added in, tipping the comfort food scale over the top. Really, don’t even try to compare these to anything, ’cause you ain’t had nothing like them before!

			use leftover Savory Scones (this page), leftover Mung Bean Scramble (this page; optional)

			
				INGREDIENTS

				4leftover savory scones

				¼cup finely chopped chives, divided

				⅔cup leftover Mung Bean Scramble or chickpea flour

				3cups frozen shredded hash browns, divided

				1¼cups vegan Cheddar shreds, divided

				1½cups unsweetened nondairy milk

				2tablespoons vegan butter

				1tablespoon white wine vinegar

				1tablespoon nutritional yeast

				1teaspoon baking powder

				1teaspoon sea salt

				1teaspoon onion powder

				½teaspoon ground black pepper

				½teaspoon chili powder, divided

			

			Preheat the oven to 375°F.

			Break the scones into bite-size pieces and divide evenly into a 12-cup muffin pan. Take half the chives and distribute among the muffin cups.

			In a high-powered blender, combine the leftover scramble or chickpea flour, 1 cup of the hash browns, ¼ cup of the vegan Cheddar shreds, the nondairy milk, vegan butter, white wine vinegar, nutritional yeast (you can leave this out if using the leftover mung bean scramble), baking powder, sea salt, onion powder, black pepper, and ¼ teaspoon of the chili powder. Blend on high speed until very smooth.

			Pour the batter over the broken scones, dividing evenly among the cups. They should be nearly full.

			Mix the remaining hash browns and cheese together and divide among the muffins as a top layer. Sprinkle with
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