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BREAKFAST


 


ALL IN ONE BREAKFAST

 


 


16 Slices of white bread ( cut of crusts
)

16 slices of Canadian back bacon

16 slices of medium cheddar cheese

6 large eggs

½ tsp pepper

1 tsp of dry mustard

¼ cup onion ( finely chopped )

½ cup green pepper ( finely chopped )

2 tsp Worcestershire Sauce

3 cups of milk (2%)

2 shakes of Tabasco Sauce

1 ½ cups Crushed Cornflakes

 


 


In a 9x11 glass baking dish, grease the dish
with butter and add half of the slices of bread to cover the bottom
of the dish. Then add the bacon over top of the bread. Finally add
the cheddar cheese evenly over the bacon and then top with the
remainder of the bread. In a separate bowl, mix together the eggs
and the pepper. Then add mustard, onion, green pepper,
Worcestershire sauce, milk and hot sauce. Give it a stir and pour
over the top of the bread. Let sit over night in the fridge. Melt
the butter and pour over the casserole and add the crushed
cornflakes to the top. Bake in a 350f oven, uncovered for 1 hour.
Remove from oven and let stand for 15 minutes.


 


CINNAMON LOAF

 


 


1 ½ tsp of cinnamon

¼ cup brown sugar ( firmly packed )

2 cups of flour ( sifted )

1 tsp baking powder

½ tsp baking soda

½ tsp salt

 


¼ cup butter ( softened )

1 cup of brown sugar

2 eggs ( large)

1 tbsp vanilla

1 cup of sour milk ( add 1 tbsp lemon juice
to make the sour milk. Let stand for 1 minute )

 


In a small bowl, mix together the cinnamon
and the ¼ cup of packed brown sugar and then set aside.

In another small bowl, mix together flour,
baking powder, baking soda and salt and also set it aside.

In a large bowl, blend butter and 1 cup of
brown sugar together until its is nice and fluffy. Beat in 1 at a
time the eggs. make sure they are well blended after each one goes
in. Finally add the vanilla.

Add flour in
3 sections, alternating with the sour milk in 2 sections, beginning
and ending with the flour mixture. Pour ½ the batter into a greased
loaf pan and smooth mixture out. Then sprinkle over the batter ½ of
the cinnamon mixture. Finally, spoon over the rest of the batter on
top. Smooth out carefully and take a knife and gently run it
through the batter creating a swirl effect. Bake in a 350F oven for
an hour. Insert a toothpick in the center and make sure it comes
out clean. Remove from oven and let cool for 15 minutes and then
pop it out of the loaf pan. Slice and serve.


 


CREPES

 


 


¼ cup flour ( shifted )

1 ½ tsp white sugar

1/8 tsp salt

1 egg

¼ cup milk ( 2%)

1 ½ tsp water and butter

1 tsp vanilla

 


Topping:

 


2 tbsp butter

2 tbsp sugar or maple syrup

1 cup of any choice of fruit you
want

 


In a bowl, mix together the
Crepe ingredients. In a frying pan over medium heat, add enough
batter to thinly line the pan. Cook for 2 minutes and flip and cook
for another minute. Remove from pan. For the topping, use another
frying pan and melt the topping ingredients together and add fruit.
Cook till fruit is soft. Pour topping over Crepes and serve.


 


 APPETIZERS


 


SHRIMP WITH MUSTARD GARLIC
DIP

 


 


¼ cup of mayonnaise

3 tsp of fresh lemon juice

1 tsp of Dijon mustard

¼ tsp pepper

1 large garlic clove ( minced
)

1 green onion ( chopped)

1 fully cooked shrimp ring

 


In a bowl, mix together the
first six ingredients. Place in the fridge for 3 hours to chill. In
the meantime, thaw out the shrimp ring and drain excess juice.
Serve the mustard sauce as a dip for the shrimp.
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