
  Appreciation


  Special thanks to every Gooseberry Patch friend who shared their very best one-pot wonders with us!


  •••••••••••••••••••••


  [image: image]


  

  [image: image]


  Chapter One
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  One-Pan Breakfasts


  

  Wake up for breakfast! Whether you like to fix a hot and hearty meal to start your day, or grab a quick bite as you dash out the door, everyone likes a little taste of something yummy first thing in the morning. We’ve got time-saving make-ahead casseroles, show-stopper brunch tarts, slow-cooker oatmeal, pancakes, French toast, pizza, frittatas...so many great ways to start your day!


  

  Felice Jones, Boise, ID


  Slow-Cooker Breakfast Casserole
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  This is a perfect recipe for busy mornings. You wake up, the house smells so good, and breakfast is ready as soon as you are.


  Serves 8 to 10


  32-oz. pkg. frozen diced potatoes


  1 lb. bacon, diced and cooked


  1 onion, diced


  1 green pepper, diced


  1/2 c. shredded Monterey Jack cheese


  1 doz. eggs, beaten


  1 c. milk


  1 t. salt


  1 t. pepper


  Layer 1/3 each of potatoes, bacon, onion, green pepper and cheese. Repeat layers 2 more times, ending with a layer of cheese. In a bowl, beat together eggs, milk, salt and pepper. Pour over mixture in slow cooker. Cover and cook on low setting for 8 to 9 hours.


  Tracie Spencer, Rogers, KY


  Hearty Breakfast Casserole
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  An easy-to-assemble make-ahead breakfast...perfect for busy mornings or when you have brunch guests!


  Serves 12


  6 to 8 bread slices


  3-oz. pkg. ready-to-use bacon crumbles


  1 lb. cooked ham, diced, or ground pork sausage, browned


  2 c. shredded Cheddar cheese


  10 eggs, beaten


  1 c. milk


  1 t. salt


  1 t. pepper


  Arrange bread slices in a single layer in a greased 13"x9" baking pan; top with bacon and ham or sausage. Sprinkle with cheese. Whisk together remaining ingredients. Pour egg mixture over top. Cover with aluminum foil and refrigerate overnight. Bake, covered, at 350 degrees for 45 minutes to one hour, until center is set.


  Deborah Wells, Broken Arrow, OK


  Cheese & Chive Scrambled Eggs


  [image: Cheese & Chive Scrambled Eggs]


  Paired with crisp bacon and hot biscuits, this is one dish we love so much, I’ve even served it for dinner!


  Serves 2 to 3


  6 eggs, beaten


  1/4 t. lemon pepper


  1 T. fresh chives, chopped


  1/8 t. garlic salt


  1 T. butter


  1/3 c. shredded Colby Jack cheese


  1/3 c. cream cheese, softened


  In a bowl, combine eggs, pepper, chives and salt; set aside. Melt butter in a skillet over medium-low heat; add egg mixture. Stir to scramble, cooking until set. Remove from heat; stir in cheeses until melted.


  April Jacobs, Loveland, CO


  Grammy’s Porridge


  Raisins and apples seem to be made for each other, and in this homestyle porridge, they absolutely taste terrific together.


  Makes 4 servings


  1/4 c. cracked wheat, uncooked


  3/4 c. long-cooking oats, uncooked


  3 c. water


  1/2 c. raisins


  1/4 c. wheat germ


  1/2 c. apple, peeled, cored and grated


  Garnish: cinnamon, milk, honey


  Combine all ingredients except garnish in a slow cooker. Cover and cook on low setting for 6 to 8 hours, or overnight. Spoon into serving bowls and serve with cinnamon, milk and honey.
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      Omelets, frittatas and cheesy scrambled eggs are easy to prepare for one or two...a perfect way to use up tasty tidbits from the fridge too.

    

  


  Deborah Wells, Broken Arrow, OK


  Huevos Rancheros to Go-Go
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  These are a favorite around my house...all the yummy ingredients for a great breakfast are wrapped up in a handy tortilla.


  Serves 2 to 4


  2 c. green tomatillo salsa


  4 eggs


  1-1/2 c. shredded Monterey Jack cheese


  4 8-inch corn tortillas


  Lightly coat a skillet with non-stick vegetable spray and place over medium heat. Pour salsa into skillet; bring to a simmer. With a spoon, make 4 wells in salsa and crack an egg into each well, taking care not to break the yolks. Reduce heat to low; cover and poach eggs for 3 minutes. Remove skillet from heat and top eggs with cheese. Transfer each egg with a scoop of salsa to a tortilla.


  Amy Butcher, Columbus, GA


  Sunrise Hashbrowns


  Absolutely the best served with eggs sunny-side-up, crispy bacon and biscuits topped with honey butter.


  Serves 4


  28-oz. pkg. frozen diced potatoes


  2 c. cooked ham, cubed


  2-oz. jar diced pimentos, drained


  10-3/4 oz. can Cheddar cheese soup


  3/4 c. milk


  1/4 t. pepper


  In a slow cooker, combine potatoes, ham and pimentos. In a bowl, combine soup, milk and pepper; pour over potato mixture. Cover and cook on low setting for 6 to 8 hours.
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      For speedy recipe prep, store all the breakfast foods on one shelf in the refrigerator and one shelf in your cupboard.

    

  


  Cathy Nign, Temple City, CA


  Pigs in the Clover
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  My Norwegian mother-in-law gave me this recipe. She told me this was a dish she ate while growing up.


  Serves 4 to 6


  14-3/4 oz. can creamed corn


  2 to 3 potatoes, peeled, boiled and cubed


  salt and pepper to taste


  8 pork breakfast sausage links, browned


  Pour creamed corn into a greased 8"x8" baking pan. Place potatoes over corn; sprinkle with salt and pepper. Arrange sausage links on top. Cover with aluminum foil. Bake at 350 degrees for 30 minutes, or until bubbly.


  Chad Rutan, Gooseberry Patch


  Green Eggs & Ham


  These are so good, I will eat them on a plane, on a train, on a boat, in a coat...anywhere, anytime!


  Serves one to 2


  2 T. butter


  1/2 c. fresh spinach


  1 green onion, chopped


  1/4 c. deli smoked ham, diced


  3 eggs, beaten


  2 T. pesto sauce


  salt and pepper to taste


  Melt butter in a skillet over medium heat. Cook spinach, green onion and ham in butter until warmed through and spinach is wilted, about 3 minutes. Add eggs to spinach mixture and cook until eggs start to set; stir in pesto, salt and pepper. Continue cooking until eggs reach desired doneness.


  Elizabeth Blackstone, Racine, WI


  Berry Bog Oatmeal


  Cranberries and a touch of honey turn ordinary oatmeal into a breakfast the whole family looks forward to.


  Serves 4


  1 c. steel-cut oats, uncooked


  1 c. sweetened, dried cranberries


  1 c. chopped dates


  4 c. water


  1/2 c. half-and-half


  2 T. honey


  Combine oats, cranberries, dates and water in a greased slow cooker. Cover and cook on low setting for 6 to 8 hours. Stir in half-and-half and honey.


  Flavor Booster
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  Fresh fruit is perfect pairing with early-morning recipes. Set out plump strawberries, juicy oranges, peach slices and fresh berries to enjoy alongside favorite breakfast dishes. Serve with a bowl of sugar or cream alongside...just to make it extra special.


  Beth Kramer, Port Saint Lucie, FL


  Blueberry Breakfast Cake


  If you like moist blueberry muffins, you’re gonna love this cake.


  Serves 6


  6-1/2 oz. pkg. blueberry muffin mix, divided


  1/4 c. milk


  1 egg, beaten


  1/8 t. cinnamon


  Reserve 1/4 cup muffin mix for use in another recipe. Spray a slow cooker with non-stick vegetable spray. Stir together remaining muffin mix, milk, egg and cinnamon just until combined; spoon into slow cooker, spreading evenly. Cover top of slow cooker with 6 to 8 paper towels to absorb condensation. Cover and cook on high setting for one hour. Turn off slow cooker and let stand for 10 minutes. Loosen edges of cake with a knife. Place a plate on top of slow cooker; invert to remove. Place another plate on top of cake and invert again. Slice into wedges.


  Connie Hilty, Pearland, TX


  Breakfast Pizza
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  Is there anything better than pizza for breakfast?


  Serves 2 to 4


  11-oz. tube refrigerated thin-crust pizza dough


  14-oz. can pizza sauce


  16-oz. container ricotta cheese


  1/4 c. fresh oregano, chopped


  favorite pizza toppings


  4 eggs


  salt and pepper to taste


  Roll out dough into a 13-inch by 9-inch rectangle; transfer to a greased rimmed baking sheet. Spread pizza sauce on dough, leaving a 1/2-inch border. Top with cheese, oregano and other pizza toppings. Bake at 500 degrees for 4 to 5 minutes, or until crust begins to turn golden. Crack each egg into a small bowl and slip onto pizza, being careful not to break the yolks. Bake for another 5 minutes, until eggs are done as desired.


  Mel Chencharick, Julian, PA


  Lazy Man’s Pancakes
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  This is great when you’re pressed for time. No more standing at the stove for an hour flipping and frying...just mix and pop in the oven.


  Serves 5 to 6


  3 T. butter


  6 eggs, beaten


  1-1/2 c. milk


  1-1/2 c. all-purpose flour


  3/4 t. salt


  Optional: chopped walnuts, maple syrup


  Melt butter in a 13"x9" baking pan placed in a 425-degree oven. Meanwhile, in a bowl, combine eggs, milk, flour and salt; beat well. Slowly pour mixture into buttered pan. Bake at 425 degrees for 20 to 25 minutes, until top is golden. Cut into squares; serve topped with nuts and syrup, if desired.


  Kim Faulkner, Columbus, OH


  Apple Pie Bread Pudding


  We made apple pie jam last September, so we thought, why not try pie filling in a bread pudding recipe? I’m glad we did...it’s a scrumptious breakfast treat.


  Makes 6 servings


  3 eggs, beaten


  2 c. milk


  1/2 c. sugar


  21-oz. can apple pie filling


  6-1/2 c. cinnamon-raisin bread, cubed


  Optional: whipped cream


  In a large bowl, whisk together eggs, milk and sugar. Gently stir in pie filling and bread cubes; pour mixture into a lightly greased slow cooker. Cover and cook on low setting for 3 hours, or until a knife inserted near center comes out clean. Remove crock from cooker, if possible, or turn off cooker. Let stand, uncovered, for 30 to 45 minutes to cool slightly before serving. Spoon bread pudding into serving bowls. If desired, top each serving with a dollop of whipped cream.


  Debi Gilpin, Sharpsburg, GA


  Apple Breakfast Cobbler
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  What a fabulous slow-cooker treat to wake up to on a chilly winter morning!


  Serves 4


  4 apples, peeled, cored and sliced


  1/4 c. honey


  1 t. cinnamon


  2 T. butter, melted


  2 c. granola cereal


  Garnish: milk or cream


  Place apples in a slow cooker sprayed with non-stick vegetable spray. In a bowl, combine remaining ingredients except garnish; sprinkle over apples. Cover and cook on low setting for 7 to 9 hours, or on high setting for 3 to 4 hours. Garnish with milk or cream.


  Shannon James, Georgetown, KY


  Pumpkin Oatmeal


  I have 4 small children, so my love for cooking can only come out late at night once they have gone to bed. This is always a favorite in the fall and around the holidays. Who doesn’t love waking up to the sweet and spicy aroma of pumpkin baking?


  Makes 6 to 8 servings


  2 c. long-cooking oats, uncooked


  1 c. canned pumpkin pie filling


  2 c. milk


  2 c. water


  1/4 c. butter


  1/2 t. salt


  Garnish: whipped cream, maple syrup


  Mix together all ingredients except garnish in a lightly greased slow cooker. Cover and cook on low setting for 6 to 8 hours. Serve with a dollop of whipped cream or a drizzle of maple syrup.


  Vickie, Gooseberry Patch


  Farmers’ Market Omelet
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  I love visiting the farmers’ market bright & early on Saturday mornings...a terrific way to begin the day!


  Serves 1


  1t. olive oil


  1 slice bacon, diced


  2 T. onion, chopped


  2 T. zucchini, diced


  5 cherry tomatoes, quartered


  1/2 t. fresh thyme, minced


  3 eggs, beaten


  1/4 c. fontina cheese, shredded


  Heat oil in a skillet over medium-high heat. Add bacon and onion; cook and stir until bacon is crisp and onion is tender. Add zucchini, tomatoes and thyme. Allow to cook until zucchini is soft and juice from tomatoes has slightly evaporated. Lower heat to medium and stir in eggs. Cook, lifting edges to allow uncooked egg to flow underneath. When eggs are almost fully cooked, sprinkle with cheese and fold over.


  Penny Sherman, Cumming, GA


  Grits with Gusto


  If you like breakfast a little spicy... sprinkle warm grits with a tablespoon or two of shredded cheese and dollop a spoonful of hot salsa right in the middle.


  Makes 6 servings


  2 c. long-cooking grits, uncooked


  6 c. water


  4-oz. can chopped green chiles


  1 jalapeño pepper, seeded and finely chopped


  1/8 t. cayenne pepper


  1 t. salt


  Optional: 1/2 t. paprika, 1/2 t. chili powder


  Garnish: butter, salt and pepper


  Combine all ingredients except garnish in a lightly greased slow cooker; mix well. Cover and cook on low setting for about 8 hours. Stir after first hour of cooking; stir well before serving. Serve with butter, salt and pepper.


  Debra Fleischacker, Aurora, CO


  Orange-Cinnamon French Toast
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  Good recipes always get passed along, as this one will!


  Serves 3 to 4


  2 to 4 T. butter, melted


  2 T. honey


  1/2 t. cinnamon


  3 eggs, beaten


  1/2 c. frozen orange juice concentrate, partially thawed


  1/8 t. salt


  6 slices French bread


  Combine butter, honey and cinnamon together in a 13"x9" baking pan and set aside. Blend eggs, orange juice and salt together. Dip bread slices into egg mixture, coating both sides. Arrange dipped bread slices in baking pan. Bake, uncovered, at 400 degrees for 15 to 20 minutes, until golden.


  Lora Montgomery, Delaware, OH


  Eggs with Cheddar & Bacon


  For a twist, try maple-flavored bacon or even pepper bacon in this recipe.


  Makes 6 to 8 servings


  3 to 4 c. crusty bread, diced


  1/2 lb. bacon, crisply cooked, crumbled and 1 T. drippings reserved


  Optional: 2 to 3 c. favorite vegetables, chopped


  8 eggs, beaten


  1/2 c. milk


  1 c. shredded Cheddar cheese


  salt and pepper to taste


  Place bread in a lightly greased slow cooker. If using vegetables, heat reserved drippings in a large skillet over medium heat. Sauté vegetables, tossing to coat. Stir bacon and vegetables into bread. Whisk together eggs and milk in a medium bowl; stir in cheese, salt and pepper. Pour over bread mixture. Cover and cook on low setting for 3 to 3-1/2 hours, until eggs are set.
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      Frying up a skillet of bacon for breakfast? If there’s no spatter guard handy, a large sieve can do the job...just place it face-down over the skillet.

    

  


  Linda Bonwill, Englewood, FL


  Spinach & Tomato French Toast
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  A healthier way to make French toast...plus, it looks so pretty!


  Serves 4


  3 eggs, beaten


  salt and pepper to taste


  8 slices Italian bread


  4 c. fresh spinach, torn


  2 tomatoes, sliced


  Garnish: grated Parmesan cheese


  In a bowl, beat eggs with salt and pepper. Dip bread slices into egg mixture. Place in a lightly greased skillet over medium heat; cook one side until lightly golden. Place fresh spinach and 2 slices of tomato onto each slice, pressing lightly to secure. Flip and briefly cook on other side until golden.


  Lynda Robson, Boston, MA


  Early Bird Oatmeal


  You’ll never have “plain” oatmeal again!


  Serves 4 to 6


  3 c. long-cooking oats, uncooked


  3/4 c. powdered sugar


  1/4 t. salt


  21-oz. can cherry pie filling


  6 c. water


  1 t. almond extract


  Combine oats, powdered sugar and salt in a large bowl; pour into a slow cooker that has been sprayed with non-stick vegetable spray. Add remaining ingredients; stir until combined. Cover and cook on low setting for 6 to 8 hours.


  Flavor Booster
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  Homemade fruit jam isn’t just for spreading on bread. Stir a spoonful into warm breakfast oatmeal...yum!


  Virginia Watson, Scranton, PA


  Grandma’s Warm Breakfast Fruit


  Keep this warm for brunch in a mini slow cooker.


  Serves 6 to 8


  3 apples, peeled, cored and thickly sliced


  1 orange, peeled and sectioned


  3/4 c. raisins


  1/2 c. dried plums, chopped


  3 c. plus 3 T. water, divided


  1/2 c. sugar


  1/2 t. cinnamon


  2 T. cornstarch


  Garnish: granola


  Combine fruit and 3 cups water in a saucepan over medium heat. Bring to a boil; reduce heat and simmer for 10 minutes. Stir in sugar and cinnamon. In a small bowl, mix together cornstarch and remaining water; stir into fruit mixture. Bring to a boil, stirring constantly; cook and stir for 2 minutes. Spoon into bowls; top with granola to serve.


  Melanie Lowe, Dover, DE


  Mamaw’s Breakfast Cobbler


  [image: Mamaws Breakfast Cobbler]


  My grandma makes this breakfast treat whenever we visit her at the farm. It’s always a wonderful time... gathering eggs, riding horses and staying up way past bedtime!


  Serves 4


  2 c. tart apples, peeled, cored and sliced


  2 c. granola cereal


  1 t. cinnamon


  1/4 c. honey


  2 T. butter, melted


  Combine apples, cereal and cinnamon in a lightly greased slow cooker and mix well. Stir together honey and butter; drizzle over apple mixture. Blend gently. Cover and cook on low setting for 8 hours, until apples are tender.


  Flavor Booster
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  Add a pinch of lemon, lime or orange zest to your morning oatmeal for fresh, sunny flavor!


  Lita Hardy, Santa Cruz, CA


  Best Brunch Casserole
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  My family & friends have been enjoying this dish for over 30 years!


  Serves 8


  4 c. croutons


  2 c. shredded Cheddar cheese


  8 eggs, beaten


  4 c. milk


  1 t. salt


  1 t. pepper


  2 t. mustard


  1 T. dried, minced onion


  6 slices bacon, crisply cooked and crumbled


  Spread croutons in a greased 13"x9" baking pan; sprinkle with cheese and set aside. In a bowl, whisk together remaining ingredients except bacon; pour over cheese. Sprinkle bacon on top. Bake, uncovered, at 325 degrees for 55 to 60 minutes, until set.
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      Having friends over for breakfast or brunch? Set the table the night before...one less thing to think about in the morning!

    

  


  Samantha Sparks, Madison, WI


  Mom’s Rice Porridge


  You can use either medium-grain or short-grain rice in this recipe.


  Serves 2 to 4


  1 c. long-cooking rice, uncooked


  2 c. water


  1-1/2 c. evaporated milk


  1/2 t. salt


  1/2 c. raisins


  Combine all the ingredients in a slow cooker. Cover and cook on low setting for 6 to 8 hours, or overnight.


  Sonya Labbe, Santa Monica, CA


  Hashbrown Quiche
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  The crust of this quiche is made with frozen hashbrowns. It is always a hit at family potlucks and brunches.


  Serves 4 to 6


  3 c. frozen shredded hashbrowns, thawed


  1/4 c. butter, melted


  3 eggs, beaten


  1 c. half-and-half


  3/4 c. cooked ham, diced


  1/2 c. green onions, chopped


  1 c. shredded Cheddar cheese


  salt and pepper to taste


  In an ungreased 9" pie plate, combine hashbrowns and butter. Press hashbrowns into the bottom and up the sides of the pie plate. Bake at 450 degrees for 20 to 25 minutes, until golden and crisp. Remove from oven and cool slightly. Meanwhile, combine remaining ingredients in a bowl. Pour mixture over hashbrowns. Lower oven temperature to 350 degrees; bake for 30 minutes, or until quiche is golden and set.


  Patti Suk, Rochester, MN


  Eggs Olé


  Set out plenty of sour cream and salsa for spooning on top…tasty!


  Serves 12


  3 4-oz. cans diced green chiles


  16-oz. pkg. Monterey Jack cheese, sliced


  1 doz. eggs, beaten


  2 c. sour cream


  salt and pepper to taste


  Spoon chiles into a greased 13"x9" baking pan; top with cheese. Set aside. Beat eggs and sour cream together; pour over cheese. Sprinkle with salt and pepper; bake at 375 degrees for 30 to 40 minutes.


  Jill Ross, Pickerington, OH


  Breezy Brunch Skillet
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  This one-skillet meal is a snap to toss together, and the results are scrumptious. I’ll even cook this up for dinner, it’s so good!


  Serves 4


  6 slices bacon, diced


  6 c. frozen diced potatoes


  3/4 c. green pepper, chopped


  1/2 c. onion, chopped


  1 t. salt


  1/4 t. pepper


  4 eggs


  1/2 c. shredded Cheddar cheese


  In a large skillet over medium heat, cook bacon until crisp. Drain and set aside, reserving 2 tablespoons drippings. In the same skillet, add potatoes, green pepper, onion, salt and pepper to drippings. Cook and stir for 2 minutes. Cover and cook for about 15 minutes, stirring occasionally, until potatoes are golden and tender. With a spoon, make 4 wells in potato mixture. Crack one egg into each well, taking care not to break the yolks. Cover and cook on low heat for 8 to 10 minutes, until eggs are completely set. Sprinkle with cheese and bacon.


  Jane Skillin, Montclair, NJ


  3-Cheese Western Omelet


  A classic omelet baked to cheesy perfection.


  Makes 6 servings


  3/4 c. mild salsa


  1 c. artichoke hearts, chopped


  1/4 c. grated Parmesan cheese


  1 c. shredded Monterey Jack cheese


  1 c. shredded Cheddar cheese


  6 eggs, beaten


  1 c. sour cream


  Spread salsa in the bottom of a greased 10" pie plate. Sprinkle artichokes over salsa; top with cheeses. Set aside. Blend eggs and sour cream together; spread over cheeses. Bake at 350 degrees for 30 minutes, or until set. Cut into wedges to serve.


  Vicki Hirsch, Platteville, WI


  Easy Breakfast Squares
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  This overnight dish is filled with all your breakfast favorites!


  Serves 6 to 8


  24-oz. pkg. frozen shredded hashbrowns


  1-1/2 c. shredded mozzarella cheese


  1-1/2 c. shredded Cheddar cheese


  1 onion, diced


  2 c. cooked ham, diced


  salt and pepper to taste


  3 eggs, beaten


  1 c. milk


  In a lightly greased 13"x9" baking pan, layer hashbrowns, cheeses, onion and ham; season with salt and pepper. Set aside. In a bowl, beat together eggs and milk; pour over ham. Cover; refrigerate 8 hours to overnight. Uncover; bake at 350 degrees for 45 minutes. Cut into squares to serve.


  Flavor Booster
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  A cup of herbal tea is perfect with breakfast recipes. Instead of sweetening with sugar, drop in one or 2 old-fashioned lemon drops.


  Olive Herzberg, Lomita, CA


  Mexican Brunch Casserole
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  This is a great brunch dish...it’s got yummy Mexican flavors that are sure to have you coming back for seconds.


  Serves 3 to 4


  2 4-oz. cans whole green chiles, drained


  2 to 3 tomatoes, chopped


  2 c. shredded Colby Jack cheese


  1 c. biscuit baking mix


  3 eggs, beaten


  1 c. milk


  1/2 t. salt


  In a lightly greased 8"x8" baking pan, layer chiles, tomatoes and cheese. Beat together remaining ingredients and spoon over cheese. Bake, uncovered, at 375 degrees for 30 to 35 minutes, until set.


  Melanie Lowe, Dover, DE


  Milk & Honey Couscous
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  This quick-to-fix breakfast is perfect for those chilly mornings when you need something to fill you up and keep you warm.


  Serves 6


  2 c. milk


  2 T. honey


  1 T. cinnamon


  2 c. couscous, uncooked


  1/3 c. dried apricots, chopped


  1/3 c. raisins


  1/2 c. slivered almonds


  Combine milk, honey and cinnamon in a saucepan over medium heat. Bring to a boil; stir in couscous. Remove from heat; cover and let stand for 5 minutes. Fold in remaining ingredients.


  Lynda McCormick, Burkburnett, TX


  Rise & Shine Breakfast Soufflé


  A quick-to-fix overnight casserole.


  Serves 8 to 10


  1 lb. ground pork sausage, browned and drained


  9 eggs, beaten


  3-1/2 c. milk


  1 t. mustard


  6 to 8 slices bread, cubed


  1-1/2 c. shredded Cheddar cheese


  10-3/4 oz. can cream of mushroom soup


  4 c. corn flake cereal, crushed


  1/2 c. butter, melted


  Mix sausage, eggs, milk, mustard, bread, cheese and soup in a bowl; spoon into a greased 13"x9" baking pan. Cover; refrigerate overnight. Remove from refrigerator 30 minutes before baking; set aside. Combine cereal and butter; sprinkle over egg mixture. Bake at 350 degrees for one hour.


  Amy Bastian, Mifflinburg, PA


  Blueberry Oatmeal Crisp
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  This crisp is perfect on a brisk fall morning. Paired with some hot tea, it’ll keep you warm and full all morning!


  Makes 6 to 8 servings


  4 c. blueberries


  1 c. all-purpose flour, divided


  3/4 c. brown sugar, packed


  3/4 c. long-cooking oats, uncooked


  1/2 t. cinnamon


  1/4 t. nutmeg


  5 to 6 T. butter


  Combine blueberries with 1/4 cup flour in


  

  Finnish Pancakes


  

  

  

  

  

  

  

  

  

  

  

  Nutty French Toast Bake


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Sweetie Banana Oatmeal


  [image: Sweetie Banana Oatmeal]


  

  

  

  

  

  

  

  

  French Toast Soufflé


  

  

  

  

  

  

  

  

  

  

  

  

  

  Blueberry & Cream Cheese Strata
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  Garden-Fresh Egg Casserole


  

  

  

  

  

  

  

  

  

  

  

  

  Morning Delight
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  Cheesy Chicken Brunch Bake


  

  

  

  

  

  

  

  

  

  

  

  

  

  Cheese, Bacon & Potato Tart
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  Apple-Cinnamon French Toast


  

  

  

  

  

  

  

  

  

  

  

  Pecan French Toast
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  Tracie’s Ham & Spinach Quiche


  

  

  

  

  

  

  

  

  

  

  

  

  

  Southern Corned Beef Hash
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  Smoked Gouda Grits


  

  

  

  

  

  

  

  

  

  

  
    
      

      
    

  


  

  Autumn Apple-Walnut Pancake
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  Potato-Bacon Breakfast Pie


  

  

  

  

  

  

  

  

  

  

  Garden Quiche
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  Hashbrown Breakfast Pizza
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  Creamed Eggs


  

  

  

  

  

  

  

  

  

  Potato & Onion Frittata
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  Overnight Pumpkin French Toast
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Orange-Cifinamon French Toast
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