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BREAKFASTS
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A car won’t go without gas, and a body won’t go without breakfast! Even if it’s just a small serving of oatmeal or a muffin-shaped egg casserole, I try to always eat a little something in the morning. My seventh-grade social studies teacher used to tell my classmates and me that we needed “a substantial breakfast,” and I’m not about to let Ms. Bundren down!



Crunchy French Toast Sticks

Granola Bars

Chilaquiles

Amish Baked Oatmeal

Peachy Pancakes

Overnight Muesli

Mini Sausage Casseroles

Orange-Vanilla Monkey Bread

My Mom’s Muffins

Waffle Iron Hash Browns

Orange-Blueberry Muffin Tops



CRUNCHY FRENCH TOAST STICKS

Make-ahead • Freezes well • Kid-friendly

MAKES 36 STICKS

Ladies and gentlemen, I stand (actually, I’m sitting at my desk) before you now with irrefutable (actually, it’s probably somewhat subjective) evidence that these crispy, crunchy, bake-as-needed French toast sticks (actually, they’re slabs) are the Drummond children’s current favorite thing in our freezer. The best thing about them (the French toast sticks, not the children) is that they’re always ready to go in the oven and bake at a moment’s notice. They’re technically for breakfast, but I’ve seen them pass as lunch, dinner, and snacks as well. (Once you coat French toast in Cap’n Crunch, the rules are pretty much out the window.)
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12 slices Texas toast

6 large eggs

½ cup half-and-half

½ cup sugar

1 tablespoon vanilla extract

1 teaspoon ground cinnamon

1½ cups panko breadcrumbs

1½ cups Cap’n Crunch cereal, crushed to fine crumbs

2 tablespoons butter, melted

Powdered sugar, for serving

Warm maple (or pancake) syrup, for serving

Fresh fruit, for serving
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1. Cut the slices of Texas toast into three strips each.
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2. Crack the eggs into a pie plate . . .
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3. And add the half-and-half, ¼ cup of the sugar . . .
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4. The vanilla, and ½ teaspoon of the cinnamon.
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5. Whisk lightly until combined and set aside.
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6. In a separate pie plate, stir together the breadcrumbs, crushed cereal, and remaining ¼ cup sugar and ½ teaspoon cinnamon.
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7. Use a fork to stir in the melted butter, so that the crumbs are slightly moist. Crack up at the madness that is in this dish, then set it aside.
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8. One by one, quickly dunk the bread strips in the egg mixture, turning them to coat . . .
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9. Then lay them in the dish with the crumbs and crushed cereal, turning them over, sprinkling and pressing so the crumbs totally cover the surface.
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10. Place the sticks on a rack set in a baking sheet. Flash freeze for 30 minutes to set the surface . . .
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11. Then transfer to plastic zipper bags for storage in the freezer. I do smaller bags of 6 to 8 sticks each, but you can do larger batches if you prefer!
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12. To bake them from a frozen state, preheat the oven to 425°F. Bake on a rack set over a baking sheet until golden brown around the edges, 15 to 18 minutes.
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13. Sprinkle them with powdered sugar . . .
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14. And serve with warm syrup for dipping and fruit to make you feel good about life!
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GRANOLA BARS

Make-ahead • Kid-friendly

MAKES 18 TO 24 BARS

It’s a generally accepted fact that homemade foods are better than store-bought foods, but I have found this to be true with some things more than with others. I hope that made grammatical sense.

Case in point: granola. It isn’t that store-bought granola can’t be good. It’s that homemade granola is just so perfect. The toastiness. The nuttiness. The freshness! Divine.

Here’s my basic recipe for homemade granola in bar form, but note that you can change it to suit your fancy! Add different nuts, different grains, different cereals. This is the beauty of making your own granola bars: You can totally customize them according to what you like.

Let’s do this thang.
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4 tablespoons (½ stick) butter, melted

¼ cup vegetable or canola oil

6 cups old-fashioned rolled oats

1 teaspoon kosher salt

Cooking spray

1½ cups puffed rice cereal (such as Rice Krispies)

1 cup wheat germ

½ cup finely chopped pecans

¼ cup roughly chopped almonds

1 cup packed brown sugar

½ cup honey

¼ cup apple juice

¼ cup molasses

1 tablespoon vanilla extract



1. Preheat the oven to 350°F.
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2. In a small pitcher or bowl, combine the melted butter and oil.
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3. In a large bowl, mix together the oats and salt. Pour the butteroil mixture on top . . .
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4. And toss the oats until they’re evenly coated.
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5. Spread the oats onto two rimmed baking sheets (so they aren’t crowded!) and bake them until toasted, 15 to 20 minutes. Shake the pans twice so they toast evenly. Set the oats aside to cool for 10 minutes, then put the oats back into the large bowl.

Reduce the oven temperature to 325°F, line one of the baking sheets with foil, and coat the foil with cooking spray.
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6. Add the puffed rice cereal, wheat germ, pecans, and almonds to the oats and toss to combine. Set aside.
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7. In a medium saucepan, combine the brown sugar, honey, apple juice, and molasses.
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8. Heat the mixture slowly over medium heat, stirring until all is combined. Stir in the vanilla.
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9. Pour the sugar mixture into the oat mixture, stirring as you go.
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10. Keep tossing—it will be sticky!
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11. Pour the oat mixture onto the prepared baking sheet.
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12. Coat your hands with a little cooking spray and press the mixture lightly into the pan.
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13. Bake until golden, 22 to 25 minutes. Set aside to let the baked granola cool completely. It’ll seem soft when it first comes out of the oven, but will harden and become crispier as it cools.
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14. Carefully peel the foil off, then set the slab on a cutting board.
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15. Cut the granola into bars. You can do rectangles or squares . . . or both!
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16. Or you can use a fork to break the granola into clusters. (These are fun to package in snack bags for your kids. Or your sweetheart. Or yourself!)

CHANGE THINGS UP!

In a shallow bowl, melt 12 ounces semisweet chocolate. Dip the bottom half of each granola bar in the bowl. (Or dip them entirely!) Put them on parchment to cool/set.
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CHILAQUILES

Super-quick

MAKES AS MANY SERVINGS AS YOU NEED!

Chilaquiles is pronounced chee-lah-KEE-lays, and it’s an extremely fun word to say. It’s also an extremely fun dish to eat, which can be said about most Mexican food. At its very root, chilaquiles is nothing more than crisp pieces of fried tortilla simmered (or covered) in sauce, which makes them slowly start to soften. They’re usually topped with eggs or meat, and there’s just nothing about them that isn’t good.

[image: image]

Vegetable oil, for frying

Corn tortillas

Green enchilada sauce (I use Hatch) or tomatillo salsa

Eggs

Butter, for frying

Kosher salt and black pepper

Pico de gallo or salsa, for topping



1. In a skillet, heat 1 inch of vegetable oil over medium heat.
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2. Cut the tortillas into quarters. I usually allow for about 2½ tortillas per person.
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3. Carefully drop them into the hot oil . . .
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4. And fry, turning them halfway through, until they are crisp but not yet browned, 1 to 1½ minutes.
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5. Remove them to paper towels to drain. Set them aside. (I sometimes fry the tortillas the night before if I know I’m going to make chilaquiles; it saves a step in the morning!)
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6. When you’re ready to assemble, heat the green enchilada sauce until piping hot . . .
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7. And in a skillet, cook the eggs in butter, seasoning them with salt and pepper. I allow 2 eggs per person, and I fry or scramble . . . depending on who will be eating them! Or depending on what mood I’m in . . . whichever force is stronger.
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8. Lay a few tortilla chips in the bottom of a single-serving dish (or just on a regular plate!).
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9. Pour on enough of the sauce to cover most of the chips, though you’ll want to have a few bare spots sticking through so you can see what’s under there.
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10. Add a second layer of chips and another bit of sauce.
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11. On go the eggs . . .
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12. And a nice topping of pico. You’ll love the flavors and the slight crunch.

 

CHANGE THINGS UP!

• Instead of pouring the sauce over the chips, drop the fried chips into the pan with the sauce. Stir gently, and when they’re halfway softened, serve them up.

• You can top the tortillas and sauce with cooked chicken or beef instead of eggs. Makes a great dinner!

• Use red enchilada sauce instead of green.

• Sprinkle on crumbled queso fresco at the end.


AMISH BAKED OATMEAL

Kid-friendly

MAKES 8 TO 10 SERVINGS

I would love to boast that I was taught how to make this breakfast dish by my Amish friend three farms over, but that isn’t the case. Instead, I learned how to make it from fellow homeschooling moms—which, if you don’t happen to live near an Amish community, is the next best thing. Homeschooling moms are rich with ideas for recipes that are quick, easy, nutritious, and gol-darn delicious . . . and that just so happens to be the exact Merriam-Webster definition for Amish Baked Oatmeal!

This is pretty much an oatmeal cookie that decided to defect to the breakfast category, and I’m so very glad it did. It’s super easy to make, too!
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2 cups quick oats

¾ cup sugar

¾ cup whole milk

1 vanilla bean

1 teaspoon ground cinnamon

¼ teaspoon ground nutmeg

1 teaspoon kosher salt

1 teaspoon baking powder

8 tablespoons (1 stick) butter, melted

1 large egg

Heavy cream, brown sugar, nuts, and berries, for serving



1. Preheat the oven to 350°F. Grease a 9 × 13-inch baking dish.
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2. In a medium bowl, combine the oats and sugar.
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3. Pour in the milk.
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4. With a small paring knife, split the vanilla bean lengthwise in half and use the back of the knife to scrape out all the vanilla caviar. (Tip: Put the empty pod in a container of sugar! It’ll infuse it and make it a miracle.)
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5. Add the vanilla caviar to the bowl . . .
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6. Followed by the cinnamon, nutmeg, salt, and baking powder.
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7. Next comes the melted butter . . .
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8. And the egg!
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9. Stir it together into a big delicious oaty mess of wonder . . .
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10. Plop it into the prepared baking dish . . .
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11. And spread it out. Bake until it’s set, about 30 minutes.
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12. Cut it into squares while still warm and serve it on a plate. (It will be slightly crumbly!) Pour a little cream on the plate, sprinkle the baked oatmeal with brown sugar and nuts, and serve with berries on the side.


PEACHY PANCAKES

Super-quick • Kid-friendly

MAKES 12 PANCAKES

Doctoring up a good pancake mix is one of the secrets to happiness when it comes to breakfast time in our crazy household. I don’t feel guilty about it at all because there are so many great, wholesome pancake mixes available now, and also because once you add all the fun adornments, you’d never know it wasn’t all 100 percent made from scratch.

Note: I used Bob’s Red Mill whole-grain pancake mix here, and that mix calls for the eggs and oil as noted below. Adjust for whatever mix you use!
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2 cups whole-grain pancake mix (see Note)

2 large eggs (or as called for in your mix)

2 tablespoons vegetable oil (or as called for in your mix)

2 tablespoons sugar

1 tablespoon vanilla extract

2 heaping tablespoons peach preserves, plus more for serving

2 peaches (use frozen if fresh aren’t available!)

Butter, for frying and serving

Pancake syrup, warmed, for serving
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1. In a bowl, combine the pancake mix, eggs, oil, sugar, and vanilla.
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2. Add the peach preserves . . .
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3. And 2 cups water . . .
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4. And mix to combine.
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5. Halve and pit the peaches . . .
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6. And cut them into slices.
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7. Dice half of the peaches . . .
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8. And add them to the batter. (Set the slices aside.)
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9. Stir in the diced peaches just until combined. Don’t overmix.
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10. Heat a heavy skillet over medium-low heat and coat the surface with butter. Drop in ¼-cup portions of the batter . . .
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11. And cook the pancakes until deep golden on both sides.
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12. Repeat with the rest of the batter.
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13. To serve, stack as many pancakes on a plate as you’d like. I chose four. I wanted five, but I’m all about restraint. Spread on a little peach preserves . . .
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14. Then add the sliced peaches and a pat of butter . . .
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15. And warm syrup!
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Peachy keen, jellybean!

CHANGE THINGS UP!

• Use any pancake mix— buckwheat or buttermilk would be nice.

• Make a strawberry version instead: Use strawberry preserves and diced strawberries.

• A mixed berry version would be yummy, too! Try raspberry or blueberry jam, blueberries in the pancakes, and mixed berries on top.


OVERNIGHT MUESLI

Make-ahead • Kid-friendly

MAKES ONE 1-PINT JAR (SO MAKE AS MANY AS YOU NEED!)

I fell in love with overnight muesli on a family trip to Colorado, and the only troublesome thing about it is that the ingredients are so wholesome and healthy that I am able to convince myself that eating a gallon at a time is okay. And I’m not really an oatmeal person—never have been! But that’s how good this stuff is.

All you have to do is throw a bunch of stuff in however many jars you need and store them in the fridge overnight. In the morning you’ll have the creamiest, dreamiest, slightly sweet whole-grain breakfast delight that you’ll be tempted to eat for dessert because again: It’s that good. (But the small jars keep you from eating a gallon!)
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FOR EACH JAR

⅓ cup old-fashioned rolled oats

1½ teaspoons flaxseed

1½ teaspoons chia seeds

1 heaping tablespoon sweetened shredded coconut

2 tablespoons diced apple

1 tablespoon brown sugar (not packed)

½ cup whole milk

1 to 2 tablespoons half-and-half (or heavy cream, if you want extra richness)

¼ teaspoon vanilla extract
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1. In each jar, layer the oats . . .
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2. The flaxseed . . .
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3. The chia seeds . . .
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4. The coconut . . .
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5. The apple . . .
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6. And the brown sugar.
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7. Pour in the milk very slowly . . .
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8. So that it has a chance to work its way down into the oats and seeds.
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9. Next, add the half-and-half . . .
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10. And the vanilla!
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11. Put the lid on the jar and give it a gentle shake.
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12. Refrigerate for a minimum of 6 hours—overnight is best!
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13. Look at how much it changes! The seeds and oats have absorbed a lot of the liquid, and . . . well, I can’t wait another moment.
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14. There should be just a little bit of liquid visible. If you like, you can splash in a little extra milk, to your taste.
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Dig in and enjoy!

CHANGE THINGS UP!

• Add chopped nuts: pecans, walnuts, even cashews!

• Substitute coconut milk for regular milk. Yum!

• Substitute regular or golden raisins for the apple.

• Substitute diced strawberries for the apple.

Summertime on the Ranch!

When Ladd and I were engaged, my (normally optimistic and sweet) mother-in-law warned me that summer would one day become my east favorite season. I think she might have even used the word “hate” to describe how I would one day feel about the months of June, July, and August. As a child who spent summers at the pool playing Marco Polo in the deep end, I couldn’t imagine what she possibly could have meant.

Well, I sure know now. Being the wife and mother of cowboys and cowgirls means getting up as early as 4 a.m. in the summer, if not to saddle the horses and gather cattle myself, then to help four children and a husband find missing spurs, gloves, and hats before the sun even thinks about coming up. It means being on snack duty, lunch duty, mud duty, manure duty, and mood management duty as sleep deprivation slowly sets in and grabs hold. It means questioning country life, alarm clocks, and agriculture as a whole!

But it also means that we’re there when the sun comes up. Right there, with front-row seats! And that makes summer instantly wonderful.

Such conflicting feelings! I guess that’s what makes things exciting around here.
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MINI SAUSAGE CASSEROLES

Make-ahead • Freezes well • Kid-friendly

MAKES 18 CASSEROLES

There’s no evading this simple truth of the universe: Sausage-and-egg casserole is one of the greatest breakfasts there is. It’s retro (eighties bridal showers, anyone?), it’s satisfying, it’s flavorful, and, best of all, it’s family friendly.

These are individual versions of the original, and I love making them for the Drummond kids. They’re delicious fresh, of course, but they’re also a good thing to keep in the freezer, in case of emergencies.

And they have cheese in them. Enough said.
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Cooking spray

1 pound breakfast sausage

1 medium onion, finely diced

15 large eggs

Dash of kosher salt

¼ teaspoon black pepper

¼ teaspoon chili powder

1 cup freshly grated Cheddar cheese

1 medium green bell pepper, finely diced



1. Preheat the oven to 350°F. Generously coat 18 muffin cups with cooking spray.
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2. In a large skillet, crumble and cook the sausage over medium-high heat until it’s about three-quarters browned.
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3. Add the onion, reduce the heat to medium-low . . .
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4. And continue to cook the sausage, stirring occasionally, until the sausage is cooked and the onion is soft. Set the skillet aside to cool.
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5. Crack the eggs into a bowl and add the salt, black pepper, and chili powder. Whisk to combine.
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6. Add the Cheddar and bell pepper and stir them in.
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7. When the sausage has cooled slightly, add it by the spoonful . . .
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8. And stir until it’s all mixed together.
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9. Use a ⅓-cup measure to scoop the mixture into the muffin cups . . .
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10. And bake them until they’re puffy and just barely set, 20 to 22 minutes.
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11. After they are out of the oven, the casseroles will start to flatten just a little bit within a minute or two. This is normal! Run a knife around the edge of each muffin cup . . .
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12. And serve them warm.

HELPFUL HINT

These casseroles freeze beautifully! Just seal them tightly in plastic zipper bags. Thaw and reheat in the microwave when you’re ready to serve them.

CHANGE THINGS UP!

• Substitute finely chopped mushrooms for half the diced bell pepper.

• Add several dashes of hot sauce to the egg mixture for a little more spice.

• Substitute pepper Jack cheese for the Cheddar.


ORANGE-VANILLA MONKEY BREAD

Kid-friendly

MAKES 12 SERVINGS

What kid doesn’t love monkey bread? (And for that matter . . . what adult?) The original monkey bread is all about cinnamon sugar, which is great and all, but this super-sticky orange-vanilla version is just beyond everything. There won’t be a single piece left over! Especially if I’m within a fifty-mile radius!

This is an incredibly easy recipe; have the kids help with the shaking!
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Three 7.5-ounce cans refrigerated buttermilk biscuits

1 cup sugar

Zest of 2 oranges

Kosher salt

½ pound (2 sticks) butter

¾ cup packed brown sugar

1 tablespoon vanilla extract




1. Preheat the oven to 350°F.
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2. Cut the biscuits into quarters.
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3. Fill a large plastic bag with the sugar, orange zest, and a dash of salt.
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4. Seal the bag and shake it around until the zest and the sugar are totally combined. Keep shaking until the clusters of orange zest are mostly broken up; the sugar should be a gorgeous, heavenly shade of light orange.
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5. Add the biscuit pieces to the bag, then seal the bag and shake/toss/wig out until all the biscuit pieces are coated in the orange sugar.
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6. Pour everything into a Bundt pan and set it aside.
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7. In a medium saucepan, combine the butter, brown sugar, and vanilla.
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8. Melt the mixture over medium heat, then pour it all over the biscuits, scraping the pan to get every last drop. Let it settle for a minute or two.
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9. Bake the monkey bread until the tops of the biscuits are golden brown, about 25 minutes. Let the bread sit and cool in the pan for 8 to 10 minutes (not much longer!).
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10. Turn the monkey bread out onto a cake plate. Some of the extra sweetness and goo will spill out, so be sure the plate has a little rim. Serve warm and enjoy being the most popular person in the room!


MY MOM’S MUFFINS

Make-ahead • Freezes well

MAKES 12 MUFFINS

My mom made these blessedly beautiful muffins when she was visiting once, and I absolutely inhaled them. They’re textural and flavorful and—bonus!—oil free and butter free, which to me is an invitation to slather on softened butter right before eating them.

But that’s just me.

This recipe is particularly notable because it contains a banana. And this is only the second recipe containing a banana that I’ve ever shared in my ten-plus years of being a food blogger (and in my forty-eight years of being a human being, for that matter).

Bananas are terrible! But these muffins are amazing!
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Softened butter, for greasing the pan and for serving

1 cup whole wheat flour

½ cup all-purpose flour

¼ cup ground flaxseed (flaxseed meal)

1 cup old-fashioned rolled oats

½ cup packed brown sugar

½ teaspoon kosher salt

1 teaspoon baking soda

2 teaspoons baking powder

½ teaspoon ground cinnamon

½ cup walnuts, roughly chopped

1 banana

1 cup buttermilk, plus more as needed

1 large egg

½ cup applesauce

¼ cup molasses

1 teaspoon vanilla extract

½ cup raisins (golden raisins are great, too!)



1. Preheat the oven to 350°F. Thoroughly grease 12 muffin cups.
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2. In a large bowl, combine the flours, ground flaxseed, and oats . . .
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3. Along with the brown sugar, salt, baking soda, baking powder, cinnamon . . .
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4. And walnuts! Stir to combine.
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5. Next . . . gulp . . . peel the banana . . .
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6. And mash it up with a fork. (This is the hardest thing I’ve ever done in my life.)
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7. In a separate bowl, mix together the buttermilk, egg, applesauce, and (gulp) banana. Stir it together . . .
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8. Then add the molasses and vanilla . . .
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9. And stir it around.
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10. Pour the wet into the dry . . .
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11. Stirring until it just barely comes together. The batter should be really wet and sticky; if needed, splash in a couple extra tablespoons of buttermilk.
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12. This is when you want to add the raisins, if that’s your cup of tea! But even if it isn’t, you have to add them because I stepped up to the plate and added a banana. And not just any banana—a mashed banana, which is the worst kind of banana there is!
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13. Scoop ¼-cup measures of batter into the prepared muffin cups . . .
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14. And bake until the muffins are deep golden brown, 16 to 18 minutes.
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15. Serve with softened butter if you’re a rebel like me. (A little honey or jelly is great, too!)
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WAFFLE IRON HASH BROWNS

MAKES SIX 4-INCH WAFFLES

I’m beginning to think my waffle iron can do anything. It can make waffles, of course. It can make omelets (try it! Just whip up omelet ingredients and pour them in). It can make panini (whoa—game changer). And it can make quesadillas to beat the band.

(Oh, it can also sing “Jingle Bells” like no one’s business. That’s another story for another time.)

But did you know your waffle iron can turn frozen hash browns into the crispiest, butteriest taters you ever did see/hear/taste? It’s true. And considering how long both frozen hash browns and waffle irons have been around, I’m amazed it took humankind this long to figure it out. (I’m so glad it did!)
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One 30-ounce bag frozen shredded hash browns

4 tablespoons (½ stick) butter, melted

½ teaspoon black pepper

Cooking spray

½ cup chopped shaved ham

1 cup freshly grated Cheddar cheese

Ketchup, for serving
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1. Thaw the hash browns at room temperature for about 3 hours, turning the package over occasionally. (Or you may place the frozen hash browns in the fridge overnight.) When they are thawed, preheat the waffle iron to medium-low heat.
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2. Place half the hash browns in the middle of a stack of three or four paper towels.
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3. Bunch up the potatoes and squeeze them to force out as much liquid as possible. Place the hash browns in a large bowl, then repeat with the rest of the hash browns.
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4. Drizzle in the butter . . .
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5. Then add the pepper and toss everything together.
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6. Coat the surface of the waffle iron with cooking spray, then add ½ cup of the potato mixture to each well. (You should hear them start to sizzle!)
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7. Sprinkle the chopped ham evenly over the potatoes . . .
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8. Then add the cheese.
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9. Sprinkle about ¼ cup of the potatoes over the top of each waffle . . .
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10. Then close the lid and let ’em cook! How long the waffles take to cook depends on the heat of your waffle maker and the moisture of the potatoes. Lift the lid and check on the waffles from time to time to make sure they aren’t burning.
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11. The edges and the cheese will start to crisp up and get golden, but you’ll want to keep it going until everything is deep golden.
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12. Use a dull knife or spatula to remove the waffles. Serve them with ketchup . . .
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And dig right in! These are absolutely addictive. Crispy and wonderful!

CHANGE THINGS UP!

• For a simpler hash brown, omit the cheese and ham and just put ¾ cup potatoes in each well.

• Add diced onion and green bell pepper along with the ham and cheese.
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ORANGE-BLUEBERRY MUFFIN TOPS

Super-quick • Kid-friendly

MAKES 12 MUFFIN TOPS

There are two kinds of muffin tops in this world. One is caused by low-rise jeans, and we won’t talk about them in this cookbook for obvious reasons.

The other kind of muffin top, which I will gladly talk about in this cookbook, is just what it sounds like: the delicious, perfect top from a muffin without all that annoying base. I have seen special muffin top pans in kitchen stores, but it isn’t necessary to have one of those. All you need is a scoop and a sheet pan!

(I want that to go on my tombstone, by the way: “All she needed was a scoop and a sheet pan . . .”)

(Right along with “Every bra she ever loved was discontinued . . .”)
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1 cup fresh blueberries

1½ cups all-purpose flour

12 tablespoons (1½ sticks) butter, softened

¾ cup sugar

1 large egg

¾ teaspoon baking soda

1 orange

¾ cup buttermilk

1 cup powdered sugar, sifted



1. Preheat the oven to 425°F. Line a baking sheet with a baking mat or parchment.
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2. Place the blueberries in a bowl and toss with 1 tablespoon of the flour. Set aside.
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3. In a mixer fitted with the paddle attachment, cream together the butter and sugar.
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4. Add the egg and mix it well.
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5. Add the rest of the flour along with the baking soda and mix until everything is just combined.
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6. Zest the orange . . .
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7. And add it to the bowl.
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8. With the mixer on low, slowly pour in the buttermilk . . .
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9. And stop when the dough has come together. (Don’t overmix!)
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10. Remove the bowl from the mixer, then add the blueberries and any excess flour around them . . .
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11. And gently fold them in with a rubber spatula.
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12. Use a ¼ cup scoop (a standard size ice cream scoop) to scoop out the dough onto the baking sheet.
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13. Bake until the muffin tops are lightly browned, about 11 minutes. Let them cool slightly.
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14. Meanwhile, make the glaze: In a medium bowl, combine the powdered sugar with the juice of the orange and whisk until smooth.
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15. Generously drizzle the glaze over each muffin top. Enjoy them warm or at room temperature!

 

CHANGE THINGS UP!

• For a tangier flavor, substitute lemon zest and lemon juice for the orange.

• Substitute semisweet chocolate chips for the blueberries: Orange-chocolate muffin tops! What?!?





BREAD, BABY!
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Oh, carbs. Where would I be without you? And why do so many people want you to go away? You don’t have to worry about that with me: I’ll love you (and gobble you up) for the rest of my life. From simple dinner rolls to luscious zucchini bread, here’s where you can get your bread fix for any occasion. (They’re all super easy, too!)



Roasted Garlic Pull-Apart Cheese Bread

Zucchini Bread

Shortcut Olive Focaccia

Checkerboard Rolls

Confetti Cornbread

Quick-and-Easy Garlic Rolls

ROASTED GARLIC PULL-APART CHEESE BREAD

Super-quick • Make-ahead • Fancy

MAKES 4 TO 6 SERVINGS

Pull-apart bread is the very definition of fun. Just plop it down in front of a table of people and watch it disappear within 2.4 seconds. It really is that good, and can pass as an appetizer or accompaniment to a pot of soup.

And here’s the best-kept secret in Pull-Apart Breadland: You can throw the whole mess together up to a day before you need to bake it. Simply pull it out of the fridge and pop it in the oven when you’re ready. In 25 minutes, your world is gonna look a lot brighter!

(And cheesier.)
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8 garlic cloves

2 tablespoons olive oil

Kosher salt and black pepper

4 ounces mozzarella cheese, grated

4 ounces Fontina cheese, grated

4 ounces Parmesan cheese, grated

4 ounces Pecorino Romano cheese, grated

2 teaspoons chopped fresh chives

2 teaspoons red pepper flakes

1 round artisan or sourdough loaf

8 tablespoons (1 stick) butter, melted



1. Preheat the oven to 375°F.
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2. Place the garlic cloves on a square of heavy foil, drizzle the olive oil over them, and sprinkle with salt and pepper.
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3. Wrap it up into a parcel and roast for 1 hour . . .
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4. Or until the garlic is golden, nutty, and soft. Set it aside to cool and reduce the oven temperature to 350°F. (You can roast the garlic up to a couple of days ahead of time and keep it in a small jar of oil in the fridge. Roast a bunch of cloves! You never know when you’ll need ’em.)
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5. In a bowl, combine the cheeses, roasted garlic, chives, red pepper flakes, and some black pepper.
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6. Stir to mix everything together, smushing the garlic cloves so that little bits are distributed throughout the cheese. (You can get in there and use your fingers if you’d rather!)
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7. Cut the bread in 1½-inch-wide strips in one direction, taking care not to cut all the way through the loaf.
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8. Rotate the bread 90 degrees and cut the bread crosswise again. Move slowly and use caution! A serrated knife helps immensely.
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9. Ta-da!
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10. Set the bread on a large piece of foil and stuff the cheese mixture in between the rows . . .
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11. And keep going until that bread is so stuffed with cheese, it can’t see straight!
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12. Drizzle the melted butter evenly all over the surface of the bread. Wrap the bread in foil and bake for 25 minutes. Open up the foil and bake it for another 10 minutes.
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13. Carefully unwrap the bread . . .


[image: image]



14. And dig right in!

CHANGE THINGS UP!

• Make a pizza version: Add chopped pepperoni, diced green bell pepper




ZUCCHINI BREAD

Make-ahead • Freezes well • Kid-friendly

MAKES 2 LOAVES




































































































SHORTCUT OLIVE FOCACCIA

MAKES 8 SERVINGS






































































CHECKERBOARD ROLLS

Freezes well • Kid-friendly

MAKES 24 ROLLS


























































































CONFETTI CORNBREAD

MAKES 9 THICK SQUARES OR 18 THINNER PIECES
























































































QUICK-AND-EASY GARLIC ROLLS

Super-quick • Kid-friendly

MAKES 12 ROLLS
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