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1 Wholesome Breakfast Recipes to Get the Day Started




[image: image]


Banana French Toast

What’s in it

White sugar (1 Tbsp.)

Chopped pecans (4 Tbsp.)

Sliced butter (half a stick)

Cinnamon (.5 tsp.)

Vanilla (1 tsp.)

Milk (.5 c.)

Eggs (3)

Cream cheese (4 Tbsp.)

Brown sugar (2 Tbsp.)

Sliced bananas (4)

Cubed French bread (6 slices)

How’s it done

1: Grease a baking dish or use a cake pan. Use a layer of the bread to the bottom and then layer half of the bananas on top. 

2: Sprinkle a bit of brown sugar on top and then cover with the cream cheese before topping with the rest of the bread. 

3: Add on the other half of the banana slices and sprinkle with some more brown sugar and the pecans. Place the slice dup butter on top. 

4: In another bowl, beat the three eggs together before mixing the cinnamon, vanilla, white sugar, and milk inside as well. Pour this on top of the bread to coat. 

5: Add some water to your instant pot and situation the steamer basket inside with the dish on top. Secure the lead and seal the pot up. 

6: Select Manual and let the timer go for 5 minutes on a high pressure. 

7: When this is done, use the quick pressure to release the lid and take it off the pot. Allow the bread to sit for a few minutes before serving. 

Apple Oatmeal

What’s in it

Chopped walnuts (2 Tbsp.)

Salt (.25 tsp.)

Brown sugar (1 Tbsp.)

Apple cider vinegar (1 tsp.)

Water (2 c.)

Cinnamon (1 tsp.)

Sliced apple (1)

Oats (1 c.)

Butter (2 Tbsp.)

How’s it done

1: Select the Saute function on your instant pot and add in a bit of butter to the bottom. Let this melt before adding in the oats and cook for a few minutes. 

2: After this time, add in the water, the brown sugar, apple cider vinegar, cinnamon, and apple. 

3: Put the lid on securely and seal it all up. Click on manual and let this cook at a higher pressure for about 6 minutes. 

4: When the time is up, allow for a natural release of the pressure and then open up the lid. 

5: Move all the contents over to the bowl you want to serve in and then top with some walnuts before enjoying. 

Breakfast Cobbler

What’s in it

Sunflower seeds (2 Tbsp.)

Pecan pieces (.5 c.)

Shredded coconut (.5 c.)

Cinnamon (1 tsp.)

Coconut oil (4 Tbsp.)

Honey (4 Tbsp.)

Diced plums (2)

Diced apples (2)

Diced pears (2)

How’s it done

1: Add the cinnamon, coconut oil, honey, diced plums, apples, and pears into the instant pot. Seal up the lid nice and tight. 

2: Set this to a high pressure and let the ingredients cook together. After ten minutes, turn off the Instant pot and then use quick pressure release. 

3: Open up the lid and then move the fruit over to a bowl, but do not get rid of the liquid. 

4: Add in the sunflower seeds, pecans, and coconut to your pot and cook for another five minutes, making sure to stir this around often. 

5: When this is done, turn the Instant Pot off and add the seeds over to the prepared fruits before serving. 

Egg Bake

What’s in it

Chopped green onions

Pepper (.5 tsp.)

Salt (1 tsp.)

Shredded cheddar cheese (.5 c.)

Milk (.25 c.)

Eggs (6)

Hash browns (2 c.)

Sliced mushrooms (1 c.)

Chopped onion (1)

Chopped bacon (6 slices)

How’s it done

1: Take out a bowl that is heatproof and will fit into the Instant Pot. 

2: Add in the bacon to the Instant Pot and cook to make crispy. Add in the mushrooms and onion and cook a bit before adding in the hash browns to thaw. Turn the Instant pot off. 

3: In a bowl, mix the pepper, salt, cheddar cheese, milk, and eggs together. Add in the veggie mixture and the bacon mixture as well. 

4: When these are combined, move it all to the bowl you picked out before. 

5: Add some water to the Instant Pot before placing the trivet inside and the bowl on top. Secure the lid of the Instant Pot properly. 

6: Cook this on a high pressure. After ten minutes are up, turn your Instant Pot off and then release the pressure. 

7: Transfer the ingredients inside onto a plate and garnish with the green onions before serving. 

Egg Muffins

What’s in it

Chopped green onion (1)

Crumbled bacon (4 slices)

Shredded cheddar (4 Tbsp.)

Lemon pepper seasoning (.25 tsp.)

Eggs (4)

How’s it done

1: Add a bit of water to your Instant Pot along with a steamer basket. 

2: Take out a bowl and beat the eggs with the lemon pepper seasoning. Divide the green onion, bacon, and cheese between four muffin cups. 

3: Add the eggs on top of the cups and then stir around a bit before adding into the Instant Pot. 

4: Secure the lid well and then let this cook on a high pressure. After eight minutes are up, turn the pressure cooker off and give it some time for the pressure to release. 

5: Take the lid off the Instant Pot and then take the muffin cups out to serve. 

Sausage Frittata

What’s in it

Pepper

Salt

Cooked sausage (.5 c.)

Cheddar cheese (4 Tbsp.)

Sour cream (2 Tbsp.)

Beaten eggs (4)

Water (2 c.)

Coconut oil (1 Tbsp.)

How’s it done

1: Use a bit of coconut oil to grease up a baking dish. Add the water to the Instant Pot and then add in a steam basket as well. 

2: Whisk together the sour cream and the eggs until well combined. Then stir in the pepper, salt, sausage, and cheese. Stir before pouring into the baking dish. 

3: Use some foil to cover up the dish and then place inside of the Instant Pot. Close the lid and let this cook on a low pressure. 

4: After 20 minutes, use a quick release pressure before opening up the Instant Pot. Top this dish with some more cheese before serving. 

Tomato and Spinach Quiche

What’s in it

Parmesan cheese (4 Tbsp.)

Tomato slices (4)

Chopped green onions (2)

Diced tomatoes (.5 c.)

Spinach (1.5 c.)

Pepper

Salt

Milk (.25 c.)

Eggs (6)

How’s it done

1: Add a trivet to the bottom of your Instant Pot along with some water. 

2: In a bowl, whisk together the pepper, salt, milk, and eggs until well combined. 

3: Take out a baking dish and add in the green onions, tomatoes, and spinach to mix well. Top with your egg mixture and then place the sliced tomatoes on top with some Parmesan cheese. 

4: Place the prepared baking dish on the trivet in the Instant Pot. Turn this on a high pressure. 

5: After twenty minutes, turn the Instant Pot off and let the pressure release a bit. Open the lid and take the baking dish out before serving.
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