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Dedication

To my children, Charlie and Claire

May you never lose the sparkle and joy of celebrating every day and holidays. You are cuter than a bug’s ear! I love you with all my heart.

love,

TM, “the Mama”
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Icons

Create memories all year with icon-tagged recipes for every celebration.
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Introduction
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As a wife and mama of two who loves celebrating seasons and holidays, I know firsthand not only that time is the best gift you can give someone but also how quickly it flies by—in a blink! The days are long, but the years are short. My love language for my family is making fun recipes and adding a touch of festivity to meals, whether for an ordinary day or a special occasion. It fills my heart with happiness and builds a connection with my children on a whole different level of fun. These memories bring me comfort and warmth, reminding me of a life well lived.

Did you know that our sense of smell and taste are strongly connected to childhood memories and nostalgia? They have incredible power to evoke vivid recollections and emotions from the past. Like, have you ever smelled a candle that took you straight back to a certain time of your life?

Creating happy family memories can be both simple and imperfect. It doesn’t matter how much you have or the size of your home. What your family will remember most is how you made them feel. You will never regret going the extra mile to create joyful family memories. And a little daily celebrating is actually pretty easy—you can start anytime, exactly where you are right now.




You will never regret going the extra mile to create joyful family memories.




For me, it all began with a holiday tradition with my mom. We would make an Easter bunny cake every year. You know the one! We’d add coconut for fur, licorice for whiskers, and jelly beans for the eyes. I looked forward to making that cake every Easter, but little did I know that this sweet family memory would one day direct my professional life at my blog Best Friends for Frosting, leading me to help others celebrate their families and loved ones by making new food memories of their own. When I started Best Friends for Frosting in 2011, I began sharing my recipes and party ideas to celebrate the everyday, every day. And, not surprisingly, to this day, we still go all out for all the holidays and seasons.

Although I held my own favorite childhood food memories in my heart, it wasn’t until I became a mom that my passion for creating happy family food memories came full circle. The journey to discovering this passion, however, wasn’t easy. When I was twenty-three, my husband, Andy, and I found out I was pregnant, and while my friends were busy navigating their college years and starting their careers, I embraced my new identity as a first-time mom. Dealing with the whirlwind of motherhood was tough on its own, but when postpartum depression and anxiety hit, it felt like I was stuck in a foggy maze of worries and heaviness. Not only did I feel disconnected from motherhood, but I judged myself and thought I was a terrible person for feeling this way. I honestly never in a million years thought I would ever talk about postpartum depression in a book, let alone discuss it at the dinner table.

That blazing summer in 2010, shortly after I gave birth, must have been the longest one of my life. But as the heat gave way to the crispness of fall, I took baby Charlie to the pumpkin patch, a place I hadn’t been to since I was a little girl, and I couldn’t help but feel deeply connected to the experience through Charlie’s eyes. It brought back happy, nostalgic memories, reminding me of the joyous moments of my own childhood. The experience opened up a vault, and I was overwhelmed with memories of seasonal and holiday activities from my past, each bringing back joy and excitement, through which I started to connect with motherhood. The warm and inviting freshly baked hot apple cider donuts, the familiar scent and texture of the hay on the hayride, and the way the pumpkins glowed under the sun’s golden rays filled my senses. I truly never wanted that fall season to end.

And when I tell you I didn’t want it to end, I’m not kidding. Our family would stretch out holidays and seasons for as long as possible because it was our happy place. I loved how connected to my family I felt, from the joy of scoring a cute new holiday decoration from HomeGoods to the excitement of trying new recipes to the comfort of seasonal candles. I discovered this was my love language, finding joy and purpose in these moments.

I wholeheartedly believe everything happens for a reason, and perhaps my struggles were meant to lead me down this challenging path so that I could help other moms strengthen their family connections by encouraging them to choose positivity, embrace loved ones, and create lasting family food memories by celebrating everyday moments, holidays, and seasons.




Create lasting family food memories by celebrating everyday moments, holidays, and seasons.




Whether you’re on a budget, short on time, or both, I’ve got you covered with joyous food. Create extraordinary meals without breaking the bank. Try my tried-and-true recipes, like my internet-famous Million-Dollar Spaghetti, our family-favorite Taco Soup, my mother-in-law’s crowd-pleasing Rustic Tortellini Soup, and more! Get year-round inspiration with the “Holiday Cheer All Year” chapter, featuring fun family treats like Pretzel Shamrocks, Bunny Cinnamon Rolls, Graveyard Pudding Cups, and Oreo Cookie Santas. You’ll find festive icons sprinkled throughout, bookmarking recipes perfect for your holiday celebrations! And I help simplify your holiday planning with practical tips and strategies for creating lasting memories, bringing loved ones together, starting family traditions, and making the ordinary extraordinary.




There is no better time than now to sprinkle happiness within your own four walls at home.




Join me on this journey of celebration and memory-making. Let’s create joyful and nostalgic family food memories that will be treasured for years. It’s not about perfection but about the love and joy you bring to your family through the meals you prepare.

There is no better time than now to sprinkle happiness within your own four walls at home. The grass is not greener on the other side; it is greenest where you water it most. I am so excited to share these super-easy recipes that I hope will one day become happy, nostalgic memories for your family, too. If I could bear-hug you through this book, I totally would! Here’s to building your very own legacy of joyful family food memories. Celebrate every day and make every moment count.

Love, Melissa
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Easy Breakfasts
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Rise and shine! Every day is a brand-new opportunity to kick off the morning with a fresh start as strong as your cup of coffee. (Unless you’re like me—I thought I liked coffee, but it turns out I just like creamer!) Breakfast is one of the best things you can do to care for yourself and your family. It fuels your body with energy after fasting during sleep, preventing that midmorning crash and helping you feel energized. It gives us that extra pep in our step, and sets the tone for a happy and productive day.

This chapter includes some of my favorite easy breakfast go-tos that simplify my morning routine. Whether you’re short on time and need an easy make-ahead recipe, planning meals for the week, or hosting a breakfast gathering for a group, I’ve got you covered. Many of these recipes can be lovingly prepared in batches, making starting your day on a happy note even easier. From convenient halfway-homemade shortcuts to muffin-tin hacks, these recipes are designed to make your mornings more manageable, enjoyable, and stress-free. Just think of breakfast as a mini celebration for the day ahead. You’ve got this!




Sausage, Egg, and Cheese Breakfast Roll-Ups
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Whether you’re rushing out the door to school, heading to a baseball game, or feeding a house full of hungry kids after an epic sleepover, these roll-ups are a convenient, quick, and easy grab-and-go recipe. You need only a few well-loved classic breakfast ingredients to whip up this satisfying breakfast quickly for those busy mornings. The combination of flaky crescent rolls, fluffy eggs, melty cheese, and savory sausage is irresistible. And if sausage isn’t your thing, you can easily switch it up with fully cooked bacon. These are always such a hit with our family!

Makes 16 roll-ups


	6 large eggs

	1 tablespoon milk

	¼ teaspoon salt

	1 teaspoon olive oil

	Two 8-ounce cans Pillsbury Crescent Rolls

	8 slices American cheese

	16 breakfast sausage links, cooked

	Maple syrup, for serving




	Preheat the oven to 350°F. Line a baking sheet with parchment paper.

	In a medium bowl, beat the eggs, milk, and salt together until combined.

	In a large nonstick skillet, heat the oil over medium heat. Add the eggs and scramble until cooked, about 5 minutes.

	Unroll the crescent roll dough and separate it into triangles. Cut the cheese slices in half and place one half on each crescent roll. Top with scrambled eggs and one cooked sausage link. Roll up each crescent roll and place it on the lined baking sheet.

	Bake for about 15 minutes, or until the crescents are golden brown.

	Serve immediately with maple syrup for dipping.







Storage

Place fully cooled roll-ups in an airtight container and refrigerate for up to 3 days. Reheat individual roll-ups in the microwave for about 40 seconds.









Sausage Hash Brown Cups
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I’m a sucker for any recipe that uses a muffin tin in unexpected ways! These Sausage Hash Brown Cups will bring joy to your breakfast table. Just pop your muffin tin in the oven and watch while everyone wakes up to the joy of smelling homemade breakfast. These easy breakfast cups are always a hit with my husband, Andy, and the kids. The combination of cheesy hash browns and savory sausage is a match made in heaven. They’re perfect for a weekday breakfast or a special holiday brunch. And did I mention they are grab-and-go?

Makes 12 cups


	Cooking spray

	1 pound loose breakfast sausage meat

	6 large eggs

	1 tablespoon milk

	¼ cup diced red bell pepper

	½ cup diced onion

	¼ cup store-bought real bacon bits or chopped cooked bacon

	3 cups shredded cheddar cheese

	3 cups frozen Ore-Ida Tater Tots, thawed

	Chopped fresh chives, for serving




	Preheat the oven to 400°F. Grease 12 cups of a muffin tin with cooking spray.

	In a large skillet, cook the breakfast sausage over medium-high heat, breaking up the sausage as you cook, until the meat is no longer pink and is golden brown, about 12 minutes.

	In a large bowl, beat the eggs with the milk until combined. Add the sausage, bell pepper, onion, bacon, and half of the cheddar to the egg mixture and mix until combined.

	Add 3 or 4 Tater Tots to each muffin cup. Fill each cup three-quarters full with the egg mixture and sprinkle with the remaining cheese.

	Bake until the eggs are set, 15 to 20 minutes.

	Garnish with the chives and serve immediately.






Ham, Egg, and Cheese Cups
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If there is ONE recipe you will make from this chapter, pick these Ham, Egg, and Cheese Cups! I love making these because they’re healthy, they taste incredible, and you can even batch the egg cups in a muffin pan! These are an absolute game changer in our house, and I often make them every week. With just a few ingredients and in less than 30 minutes, you’ll have a protein-packed, low-carb breakfast that will make you feel like a superstar. Pop them in the oven, let them cool, and enjoy an outstanding grab-and-go breakfast that will set your day up for success with a smile!

Makes 12 cups


	Cooking spray

	12 slices ham

	2 cups shredded cheddar cheese

	12 large eggs

	Kosher salt and freshly ground black pepper

	Chopped fresh chives, for serving




	Preheat the oven to 400°F.

	Grease 12 cups of a muffin tin with cooking spray and line each cup with a slice of the ham. If the ham doesn’t fit, trim it with a knife.

	Divide the cheddar evenly among the cups, crack an egg into each cup, and season with salt and pepper to taste.

	Bake until the eggs are set, 16 to 18 minutes.

	Remove the egg cups from the muffin tin with a spoon, garnish with the chives, and serve.
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