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			A Note from the Editor

			Welcome to The Cozy Cookbook! If you’re looking for a side of mystery with a heaping helping of some truly delectable recipes, you’ve come to the right place. Within these pages you’ll find scrumptious offerings for breakfast, lunch, and dinner, as well as delicious desserts, appetizers, sides, and drinks. You’ll also get to spend a little time with your favorite cozy mystery characters and meet some new ones as you peruse over a hundred mouthwatering recipes from our bestselling authors. 

			We are delighted to be able to bring this collection to you and hope that you enjoy every page. Be sure to check out the series lists from the featured authors and devour the titles you haven’t yet sampled. 

			We wish you happy reading and, of course, bon appétit!
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			Breakfast

			Delilah’s Grilled Breakfast Sandwich

			EXCERPT FROM STATE OF THE ONION BY JULIE HYZY

			Eggs Benedict

			A Fat-Free, Cheese-Free, Yolk-Free, High-Fiber Omelet

			San Simon Frittata

			EXCERPT FROM PECAN PIES AND HOMICIDES BY ELLERY ADAMS

			Charmed Bacon-Lattice Breakfast Pie

			Spinach Quiche

			Charmed Pancetta and Gruyère Tart

			EXCERPT FROM A SPOONFUL OF MURDER BY CONNIE ARCHER

			French Toast Sandwich

			Jenna’s Monte Cristo Sandwich

			Pancakes with Gouda and Figs (and Grandmother’s Pancake Mix)

			Maggie Tremont’s German Strawberry-Apple Pancakes

			Skillet Potatoes

		

	
		
			Delilah’s Grilled Breakfast Sandwich
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			MAKES 1 SANDWICH

			2 eggs

			Dash of Tabasco

			3 grinds of the pepper mill

			2 tablespoons butter

			1 green onion, green ends only

			2 slices white bread

			2 slices (at least 1 ounce each) Tomme Crayeuse cheese (may substitute cream cheese or Brie)

			First prepare the eggs. Crack the eggs into a bowl; whisk to blend. Add a dash of Tabasco and three grinds of the pepper mill.

			Heat sauté pan on medium-high heat. Grease the pan with ½ tablespoon butter. Chop the green onion ends. Drop the onion ends into the heated butter. Cook for 1 minute. Add the whisked eggs. Reduce heat to simmer. Stir the eggs until cooked through.

			Heat griddle to 400º F. Butter the outsides of each slice of bread using the remaining butter. 

			Set the bread, butter side down, on the griddle. Top each side with half of the cheese. Mound the cooked eggs on one side of the bread with cheese. Set the other side of bread with cheese on top. Cook for 2 to 3 minutes until the bread is a medium brown. Using a spatula, flip the sandwich and cook another 2 to 3 minutes.

			Note: More cheese may be added, to your liking. After all, it is a grilled cheese sandwich.
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			EXCERPT FROM

			State of the Onion

			by Julie Hyzy

			“Ollie, are you okay? What’s happening?” Henry walked in moments later, talking up a storm. “I just passed the president in the corridor. Was he in here with you?”

			I opened my mouth to speak, but stopped myself as Cyan and Marcel appeared behind Henry. Not thirty seconds before, the president of the United States of America had asked me not to discuss this with anyone, and here I was about to spill the spaghetti with my coworkers.

			“Yeah,” I said, “he’d like scrambled eggs for breakfast.”

			Henry glanced in the direction the president had exited and gave me a thoughtful look. “He came down here to tell you that in person?”

			I nodded.

			Although he was set to retire on his sixty-seventh birthday, Henry was still one of the most vibrant and quick-witted people I knew. He was also the most talented chef I’d ever worked under. It was just in the past couple of years that I’d noticed him taste-testing more often, as evidenced by his expanding waistline, and delegating the more physically demanding tasks to us. His light brown hair had started to thin and go gray at the temples, but his voice was just as resonant as it had been when I’d joined his staff during the administration immediately prior to this one.

			Cyan’s eyes widened. “That’s all he said? Why did he have to talk with you in person, then? Alone? I bet it had something to do with all the commotion outside this morning. Did it? Hey, you must have been outside when it happened, weren’t you?”

			Henry picked up on Cyan’s comment, but she didn’t seem to notice her gaffe. “What commotion? You were outside, Ollie?”

			I shook my head, “I forgot my keys down by the staff entrance.” I hated lying to Henry, but between the president’s words and the need to keep my errand secret if we were to pull off our surprise, I didn’t think I had much choice.

			He smiled. “Maybe you should tie those keys around your neck.” He let out a satisfied sigh. “As for the commotion, I’m sure we’ll hear more about it later.”

			Cyan moved closer. “So, what did the president really say?”

			“Not much.” I pointed to the computer monitor. “President Campbell said he was looking forward to the big dinner tonight. And that he hadn’t had breakfast and he’s hungry. We should probably get those scrambled eggs started.”

			“Oh, come on. He must have wanted something. What was it?” Cyan took a deep breath, which, I knew, heralded another slew of questions.

			Henry raised his hand, silencing her. “Less talk, more work.” To me, he said, “Say no more, Ollie. The president’s meals are our first responsibility. Scrambled eggs it is.”

			We set to work on a second breakfast. The timing was tough because of the official dinner tonight, but it wasn’t anything we couldn’t handle.

			In addition to the scrambled eggs, we prepared bacon—crisp—wheat and rye toast, fruit, coffee, orange juice, and Henry’s Famous Hash Browns. More than just pan-fried potatoes, Henry used his own combination of seasonings that made my mouth water every time he prepared the dish. The president and First Lady were so impressed with the recipe that they insisted we serve them at every official breakfast function.

			Henry wielded the frying pan with authority, flipping his special ingredients so they danced like popcorn, sizzling as bits landed back in the searing hot oil. “Work fast, my friends. A hungry president is bad for the country!”

			After the meal was plated and sent to the family quarters, we cleaned up the kitchen and began preparations for lunch. Then it was time to pull out the stops as we got the official dinner together for India’s prime minister. This wasn’t as significant an event as a state dinner, where guest lists often topped one hundred, and we were required to pull in a couple dozen temporary assistants to help. This was a more sedate affair; it required a great deal of effort, but it was certainly manageable for a staff of five.

			I’d designed a flavorful menu, and the First Lady, after tasting the samples we provided, had approved. We’d feature some of the best we had to offer: chilled asparagus soup; halibut and basmati rice with pistachio nuts and currants; bibb lettuce and citrus vinaigrette; and one of Marcel’s show-stopping desserts. We’d done as much as we could in advance without sacrificing freshness or quality, but the time had come to marshal the troops and get everything in the pipeline for the big dinner.

		

	
		
			Eggs Benedict
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			SERVES 4

			8 eggs

			4 egg yolks

			2 tablespoons cream

			Juice of ½ lemon (around 1 tablespoon)

			½ teaspoon kosher or sea salt

			Pinch cayenne pepper or paprika (optional)

			1 cup (2 sticks) butter, melted and still hot

			4 English muffins, fork-split, buttered, and toasted

			8 slices warm Virginia ham (or Canadian bacon, if you prefer) cut to fit the muffins

			Chopped parsley, for garnish (optional)

			Bring a medium saucepan full of salted water to a rolling boil. Reduce heat to a gentle simmer. Crack 1 egg into a small bowl, taking care not to break the yolk. Gently slip the egg into the saucepan, and repeat with 3 more eggs. (You can usually fit 4 eggs at a time in the hot water. Too many, and the eggs won’t poach correctly.) Gently coddle to doneness, about 3 minutes, until the whites are set and the yolks remain runny. Remove the eggs from the hot water with a slotted spoon. Set on warmed plate to hold. Repeat with remaining 4 eggs.

			MAKE HOLLANDAISE SAUCE: 

			This blender recipe takes a lot of the angst out of the process of making the sauce the traditional way, which is over a double boiler with a wire whisk. I find it’s a lot easier for home cooks to get perfect hollandaise sauce this way. Place egg yolks in a blender container. Add cream, lemon juice, salt, and a pinch of cayenne or paprika (optional, but it adds a nice bite). Cover and pulse on low until blended. Remove the middle insert from the lid, and while continuing to blend on low, slowly and gently add the hot butter to the egg mixture, in a gradual stream. The sauce should thicken and smooth about the time the last of the butter goes in. (The hot butter cooks the egg yolks and the blender emulsifies the lemon juice and melted butter with the yolks.)

			On warmed serving dish, top each toasted English muffin half with a warm slice of Virginia ham. Place a poached egg gently on top of the ham. Pour Hollandaise sauce over eggs. Sprinkle with paprika and chopped parsley to garnish. Serve warm.

			Note: This recipe sounds a lot more complicated than it is, and it’s a restaurant favorite because it used to be a lot harder to make at home. In fact, eggs Benedict used to be a bear to make—especially getting the sauce right. Doing it on the stove, the sauce had a tendency to curdle in inexperienced hands. Thanks to the wonder of modern blenders and a good stove, you should be able to have this on the table in less than 20 minutes.

		

	
		
			A Fat-Free, Cheese-Free, Yolk-Free, High-Fiber Omelet
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			Given that almost every recipe in here is likely to send a cardiologist into palpitations, here’s the exception.

			SERVES 2

			½ cup broccoli florets, cleaned and chopped

			1 cup fresh spinach leaves, cleaned and de-stemmed

			½ cup fresh mushrooms, thinly sliced

			1 plum tomato, chopped

			1 green onion, rinsed and thinly sliced

			¼ cup fat-free ham, cubed

			1½ cups egg substitute

			Salt and pepper, to taste

			Coat a nonstick skillet with nonstick cooking spray and place over medium-high heat. Add the vegetables and the ham to the skillet. Sauté until the veggies are cooked through, the spinach has wilted, and the broccoli is tender, about 3 to 5 minutes. Remove from heat to a warmed plate and set aside.

			Rinse and dry the skillet. Spray again with nonstick cooking spray. Add egg substitute to pan. Roll the pan around, spreading the egg substitute evenly across the skillet surface. Cook over medium heat until bottom is well set, about 2 to 3 minutes. Flip egg in pan to cook other side. Place vegetable-ham mixture on half of the egg’s surface. Fold cooked egg round gently over veggies. Slide out of skillet onto warmed plate.

			Season with salt and pepper, to taste. Serve warm.

		

	
		
			San Simon Frittata
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			SERVES 4

			4 eggs

			½ cup Parmesan cheese, shredded

			½ teaspoon salt

			½ teaspoon white pepper

			1 tablespoon plus 2 teaspoons olive oil

			1 (4-ounce) turkey sausage, diced

			2 teaspoons rosemary

			¼ cup red onion, diced

			¼ cup scallions, diced

			½ cup chopped Roma tomatoes

			3 ounces San Simon cheese, sliced (may substitute other cow’s milk cheese)

			Preheat oven to broil.

			Mix eggs, Parmesan cheese, salt, and pepper in a bowl and set aside.

			In an 8-inch skillet, heat 1 tablespoon of oil. Toss in diced turkey sausage and rosemary. Sauté on medium-high heat for 3 to 4 minutes. Drain.

			Wipe skillet. Add 1 teaspoon of oil. Toss in onion and scallions. Sauté on medium-high heat for 3 to 4 minutes, until tender.

			Add turkey sausage and egg mixture.

			Cook, using spatula to lift cooked edges and allow uncooked eggs to ooze underneath, 3 to 5 minutes.

			In a separate 8-inch skillet (that can be safely put into the oven), heat remaining 1 teaspoon of oil. Place hot-oiled skillet upside down on top of egg mixture skillet. Flip. Cook eggs in new skillet for 2 more minutes.

			Pour chopped Roma tomatoes in center of the frittata; spread to edges. Arrange San Simon cheese on top. Broil frittata in oven for 3 to 5 minutes. (Be careful not to burn the cheese.)

			Remove from oven (remembering to use a pot holder for hot handle.) Slide frittata onto serving plate.
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			EXCERPT FROM

			Pecan Pies and Homicides

			by Ellery Adams

			After washing her face and brushing the tangles from her hair, Ella Mae descended the stairs. The sound of clanking dishes and the aroma of coffee and bacon drew her into the kitchen.

			“I made a pie,” Reba said upon seeing her. “Your mama looked like she needed a big dose of protein, so I fixed her a breakfast pie with eggs, cheese, and sausage. Then I added this bacon lattice on top. What do you think?”

			Ella Mae looked at the crisscrossed strips of oven-baked bacon and smiled. “Very creative. Can I steal that idea for the pie shop?”

			“Let’s see how it tastes first.” Reba waved in the direction of the sunroom. “Your mama and your coffee are in there. Chewy too. I went over to fetch him after I got up. Hugh was already gone. He made the bed, neat as a pin, but left no signs of havin’ been in the lake last night. Nothin’ I could find anyway.”

			“I’ll stop by Canine to Five later and try to get a read on him.” Ella Mae sighed. “But I can’t make Hugh a priority today. I gave the Gaynors a deadline. If Rand Dockery doesn’t turn himself in, Verena will have to call a meeting of the Elders. Then they’ll have to figure out what to do with him.”

			Reba cut into the breakfast pie. “How will they punish him if he doesn’t show up at the police station? The grove is self-sufficient now. There’s no Lady. That means there’s no one to penalize folks who break the rules.”

			Ella Mae had never stopped to consider the negative consequences of injecting the grove with an unwavering source of power. She’d been so caught up with saving her mother that she hadn’t imagined she could be making a mistake.

		

	
		
			Charmed Bacon-Lattice Breakfast Pie 
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			SERVES 8

			10 strips black pepper bacon

			4 large eggs, beaten

			1½ cups half-and-half

			1½ cups shredded Colby and Monterey Jack cheese (can substitute shredded Cheddar or Swiss)

			1 cup breakfast sausage, cooked and crumbled

			1 unbaked deep-dish piecrust

			Preheat oven to 400º F. Line a baking sheet with parchment paper and create bacon lattice by lining up 5 strips of bacon from top to bottom and then weaving in 5 more strips from side to side (follow same method as making a lattice piecrust). Bake until crisp, approximately 25 minutes. Drain the grease from tray and set aside. Reduce oven to 350º F. In a large bowl, blend the eggs and half-and-half. Add the cheese and sausage crumbles. Pour into the unbaked piecrust. Bake until the eggs are set and a toothpick inserted into the center comes out clean, approximately 1 hour. Remove the breakfast pie from the oven, carefully transfer the bacon lattice from tray to the top of pie, return the pie to oven, and bake for 5 more minutes. Serve warm.

		

	
		
			Spinach Quiche
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			SERVES 6

			½ cup butter

			3 cloves garlic, smashed, peeled, and finely minced

			1 small onion, trimmed, peeled, and finely chopped

			1 pint fresh mushrooms, cleaned and thinly sliced

			1 (10-ounce) package frozen chopped spinach, thawed and drained

			4 ounces herbed feta cheese, crumbled

			8 ounces good-quality Cheddar cheese, shredded, divided

			½ teaspoon kosher or sea salt, or to taste

			¼ teaspoon ground black pepper

			1 deep-dish piecrust, unbaked

			4 eggs

			1 cup milk

			Preheat oven to 400º F.

			Melt butter in a large skillet over medium heat. Add minced garlic and onion. Stir gently and cook until onion is soft and slightly browned on the edges, about 5 minutes. Add mushrooms and stir until warmed through and reduced, about 3 minutes. Add spinach, feta cheese, and half of the Cheddar cheese. Add salt and pepper, to taste.

			Place mixture into unbaked pie shell. In a medium bowl, whisk eggs until blended. Add milk, and whisk to combine well. Pour into pie shell over vegetable mixture. Place filled pie shell on cookie sheet to keep it from overflowing.

			Place into preheated oven. Reduce oven heat to 375º F. Bake for 20 minutes. Top quiche with remaining Cheddar cheese. Return to oven and bake for an additional 30 to 40 minutes. Quiche is done when the eggs are set and firm in the center.

			Remove from oven and let sit for 10 minutes. Serve warm.

		

	
		
			Charmed Pancetta and Gruyère Tart

			[image: ] From Pies and Prejudice by Ellery Adams [image: ]

			SERVES 8

			Butter and flour for prepping tart pan

			1 Charmed Piecrust (recipe makes 2 crusts so you can freeze the extra for another time)

			1 Charmed Egg Wash

			2 teaspoons vegetable oil

			3 ounces pancetta or any other type of bacon, cut into small pieces

			5 eggs, lightly beaten

			½ cup mascarpone cheese, at room temperature

			2 cups shredded Gruyère cheese

			3 green onions, thinly sliced

			½ teaspoon ground pepper

			Preheat oven to 400º F. Butter and flour the bottom and sides of a 9-inch tart pan.

			Place piecrust in the tart pan. Carefully press crust into the bottom and sides of the pan. Trim excess crust using kitchen scissors. With the tines of a fork, prick the pastry a few times. Using a pastry brush, coat the crust with Charmed Egg Wash. Put the pan on a baking sheet and bake for 10 minutes or until the egg wash has set. Allow the crust to cool.

			In a medium skillet, heat the oil. Add the pancetta and cook until brown and crispy (like regular bacon). This will take 8 to 10 minutes. Transfer to a plate covered with a layer of paper towels. Let drain.

			In a medium-size mixing bowl, combine the beaten eggs, mascarpone cheese, Gruyère cheese, green onions, pepper, and pancetta. Mix gently. Pour filling into the piecrust and bake until the mixture has set and the top has a nice, golden bark, about 18 to 20 minutes. Cool tart in pan for 15 minutes before removing.

			Note: For a meatless tart, substitute mushrooms for the pancetta.
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			EXCERPT FROM

			A Spoonful of Murder

			by Connie Archer

			By the time she reached Snowflake’s main street, Lucky’s face was numb with cold. She pulled her woolen scarf up to her nose, hoping to reach By the Spoonful, her parents’ soup shop, without running into any more old friends and acquaintances. Everyone had been so kind, but whenever condolences were offered, she felt as if she would burst into sobs. She missed her parents terribly. They had always been there for her. She had never considered the day when that would not be true.

			The streetlights had already blinked on in the darkening evening, and holiday lights in the shape of large snowflakes hung at each pole all the way down Broadway. Local shops had closed, but the windows of By the Spoonful Soup Shop were brightly lit and fogged from the warmth inside. Lucky stood across the street as if seeing the restaurant for the first time. The old blue-and-yellow neon sign her dad had been so proud of still hung in the front window. For a moment, she imagined her parents, Martha and Louis Jamieson, would be inside. She could rush into the warmth and throw her arms around them, as she did when she was very young.

			Her grandfather Jack stood at the cash register now. It was dinnertime, and the simple restaurant was filled to capacity with tourists and locals alike. The menu was a rotating variety of soups, stews and sandwiches, depending on the time of year. Hearty meat-filled soups or thick lentils for winter, lighter ones for the summer. Each soup was served with a generous hunk of crusty bakery bread or ladled into a bread bowl. Tonight’s special was an original created by Sage, the Spoonful’s talented chef.

			Her parents had hired Sage DuBois while Lucky was at college, and his expertise kept the menu delicious and unique. His special tonight was a soup based on yams, potatoes, carrots and red peppers in a creamy broth with white pepper. Lucky had worked up an appetite walking all the way from the cemetery and looked forward to a large bowl of the new soup as soon as she could take a break.

			She hadn’t intended to stay away from the restaurant so long. Her grandfather was sometimes overwhelmed by the rush of customers and became confused. She couldn’t imagine herself taking over the business her parents had left to her, but she also couldn’t imagine the end of By the Spoonful either. Her grandfather Jack had made it clear he was only holding on, running the shop until she was ready to take over—if that was what she wanted to do. He had been very patient and hadn’t pressured her, but Lucky knew he was waiting for a definite answer. She wondered how much longer she could delay.

		

	
		
			French Toast Sandwich
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			MAKES 1 SANDWICH

			1 egg

			⅓ cup milk

			2 slices white or whole wheat bread

			1 or 2 sliced mushrooms

			1 slice Swiss cheese

			Worcestershire sauce

			Whisk egg in a shallow dish, adding milk to the egg mixture. Dip each slice of bread in the mixture, coating both sides. Using cooking spray or a small amount of butter, place bread slices in a pan, cooking over medium heat until both sides of the bread slices are browned.

			Layer mushrooms on one slice, add a layer of cheese, cover with other slice of bread and, flipping over, heat both sides until the cheese has melted. Drizzle Worcestershire sauce over the top.

		

	
		
			Jenna’s Monte Cristo Sandwich

			[image: ] From Inherit the Word by Daryl Wood Gerber [image: ]

			The Monte Cristo sandwich is a classic. It was one of my mother’s all-time favorite sandwiches. She used to serve it for brunch on Sundays. It’s such a perfect combination of sweet and savory, and you know, it’s not too hard to make, even for me. It looks like it has a lot of ingredients, but don’t panic. The whole thing layers together like a regular sandwich. The hardest, or messiest, part is dipping the whole shebang in the egg mixture and setting it in the hot oil. Again, don’t panic. It’s easy once you get the hang of it. Make sure you have plenty of confectioners’ sugar on hand to make it pretty!  Savor!

			MAKES 2 SANDWICHES

			2 eggs

			2 tablespoons milk

			¼ teaspoon cinnamon

			4 slices bread (white or a brioche-style bread works great; gluten-free bread works, too)

			1 tablespoon spicy mustard

			2 slices cooked turkey

			4 slices Swiss cheese

			2 slices ham

			2 tablespoons butter or vegetable oil (canola preferred)

			Confectioners’ sugar, for decoration

			2 tablespoons jam

			In a pie plate, whisk together the eggs, milk, and cinnamon.

			To assemble the sandwiches: Place the bread on a cutting board. Spread mustard on each piece of bread. Place turkey on 2 slices of bread. Top the turkey with 2 slices of cheese. Then add the ham. Put the remaining pieces of bread on top.

			To cook: On medium-low heat, heat the butter in a large, nonstick skillet. Dip each sandwich into the egg mixture. Turn the sandwich to coat both sides. Set the sandwiches in the skillet. Cover with a lid and cook 3 to 4 minutes, just until the underside begins to brown. Make sure you don’t burn the bread. Flip the sandwich with a spatula and press down to compress the sandwich. Cook for another 3 to 4 minutes or until the underside begins to brown. If necessary, turn once more and cook until the cheese has melted completely, about 1 to 2 minutes.

			Transfer to a plate, and sprinkle with confectioners’ sugar. Cut diagonally and serve with a spoonful of jam alongside.

		

	
		
			Pancakes with Gouda and Figs

			[image: ] From Clobbered by Camembert by Avery Aames [image: ]

			SERVES 2

			Grandmother’s Pancake Mix (see recipe below)

			Maple syrup

			4 ounces Gouda cheese, cut into 12 to 16 very thin slices

			4 to 6 figs, stems removed, and then sliced

			Make the pancake mix according to directions. Warm the maple syrup by heating a pot filled with water. Set the syrup carafe into the boiling water. Turn off the heat.

			Heat griddle to 400º F. After flipping the pancakes, top each with a piece of Gouda cheese. Cook until the underside of the pancake is desired color of golden brown.

			Set the pancakes on 2 plates. Top with sliced figs. Drizzle with warm maple syrup.

			Grandmother’s Pancake Mix

			MAKES 16 PANCAKES

			1¼ cups milk

			1 egg

			½ teaspoon salt 

			3½ teaspoons baking powder

			1 tablespoon sugar

			4 tablespoons butter, melted

			1½ cups flour

			Mix together the milk, egg, salt, baking powder, sugar, and butter. Blend in the flour until smooth.

			Heat a frying pan or griddle over medium heat. Using a large spoon or ladle, pour about ¼ cup pancake mix onto the griddle. Let pancake heat to warm brown and flip with a spatula. Brown the other side. Serve hot.

			Note: This recipe is not gluten-free. To make it gluten-free, substitute 1½ cups gluten-free flour of your choice and keep the rest of the ingredients the same.

		

	
		
			Maggie Tremont’s German Strawberry-Apple Pancakes

			[image: ] From Town in a Strawberry Swirl by B. B. Haywood [image: ]

			MAKES ABOUT 8 PANCAKES

			1 cup milk

			3 eggs

			¾ cup flour

			3 tablespoons sugar

			2 tablespoons butter

			1 medium to large apple, peeled, cored, and chopped

			6 to 8 medium-size strawberries, hulled and chopped

			¼ teaspoon cinnamon

			Preheat the oven to 375º F.

			In a bowl, whisk together the milk, eggs, flour, and 2 tablespoons of the sugar. Set aside.

			In a large ovenproof skillet, melt the butter over medium-high heat.

			Add the apple, strawberries, and cinnamon, and the remaining 1 tablespoon of sugar.

			Reduce the heat to medium and cook, stirring often, for 2 to 3 minutes, until the fruit is soft.

			Remove the pan from the heat.

			Pour the batter from the bowl over the fruit mixture in the pan.

			Place the pan in the oven.

			Bake for 30 minutes, or until the pancake is light brown and fluffy.

			Cut the pancake into wedges and serve.

			If you do not have an ovenproof pan, put the cooked fruit into a casserole dish or pie pan, pour the batter over the fruit, and bake the same as above.

			This is a wonderful recipe for brunch!

		

	
		
			Skillet Potatoes

			[image: ] From If Mashed Potatoes Could Dance by Paige Shelton [image: ]

			Skillet potatoes are like most breakfast potatoes you get at restaurants, but they aren’t hash browns, which are, of course, a whole different shredded idea. I make these with bacon and cheese most of the time, but once in a while, I just make the potatoes. Notice I don’t peel the potatoes.

			SERVES 4 TO 5

			4 slices bacon

			1 onion, chopped

			2 pounds Yukon Gold potatoes, thinly sliced

			1 cup shredded Cheddar cheese

			6 tablespoons sour cream

			Cook bacon in a skillet over medium heat. Once it’s crispy, remove the bacon from the pan, drain it on some paper towels, then crumble it and set it aside.

			Keep about 3 tablespoons of the bacon grease in the skillet. (I’ve found that the 4 slices of bacon usually render just the right amount of fat for this recipe!)

			Add the onions to the skillet and cook for about 5 minutes, stirring frequently. Stir in the potatoes and cover the skillet.

			Cook covered on medium-low heat for 20 to 25 minutes, until the potatoes are tender, stirring occasionally.

			Top with the cheese and crumbled bacon. Cook covered for 1 to 2 minutes more.

			Serve topped with sour cream.
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			Breads, Muffins, and Other Baked Goodies

			EXCERPT FROM HAIL TO THE CHEF BY JULIE HYZY

			Cinnamon Bread

			Holly Holliday’s Pumpkin Chocolate Chip Bread

			Betts’s Best Banana Bread

			EXCERPT FROM TOWN IN A BLUEBERRY JAM BY B. B. HAYWOOD

			Blueberry Gingerbread

			Cliff’s Pear Bread

			Zucchini Bread

			EXCERPT FROM BRAN NEW DEATH BY VICTORIA HAMILTON

			Golden Acres Banana-Bran Muffins

			Clare Cosi’s Doughnut Muffins

			EXCERPT FROM A BREW TO A KILL BY CLEO COYLE

			Clare Cosi’s Classic Coffee Cake Muffins with Streusel Topping and Vanilla Glaze

			Jake’s Favorite Blueberry-Orange Muffins

			EXCERPT FROM MUFFIN BUT MURDER BY VICTORIA HAMILTON

			Fit for the King Muffins (Banana–Peanut Butter–Chocolate Chip Muffins)

			Bacon-Cheddar Muffins

			Savory Herb Muffins

			EXCERPT FROM IF BREAD COULD RISE TO THE OCCASION BY PAIGE SHELTON

			Gram’s Instant Miracle Rolls

			Rosemary Biscuits

			Gluten-Free Popovers

			Old-Fashioned Crumpets

			Easy Cream Scones

			EXCERPT FROM SWEET TEA REVENGE BY LAURA CHILDS

			Dandy Devonshire Cream

			EXCERPT FROM SHADES OF EARL GREY BY LAURA CHILDS

			Haley’s Lemon Curd

			Cherry Scones
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			EXCERPT FROM

			Hail to the Chef

			by Julie Hyzy

			I pulled biscuits out of the freezer, set them on the counter, and fired up one of the ovens. Sean hadn’t struck me as despondent or suicidal. And yet the Secret Service had mentioned a note. That made no sense.

			So acute was my concentration on Sean, and on preparing breakfast for what would be a long, grueling day for the First Family, that I didn’t notice one of the butlers come in until he was almost next to me.

			My head jerked up. “Red!”

			His pale eyes widened in alarm. “I’m sorry,” he said, taking a step back.

			Red had been here forever, and though the man was spry, he’d crossed the line to elderly at least a decade ago. Along the way he’d lost the hair color that had given him his nickname. I hadn’t meant to shake him. Waving off his apology, I pointed up, toward the residence. “How is she?”

			“Bad times here,” he said, with a sad shake of his head. “And no one is stopping long enough to grieve.”

			My puzzled expression encouraged him to explain.

			“The president returned last night. He’ll be taking breakfast early with his wife,” he said. “Then he will depart for a meeting in New York.”

			I hoped that didn’t mean the First Lady would be left alone at a time like this. “Is Mrs. Campbell going with him?”

			Lines bracketing Red’s eyes deepened. “The First Lady will remain in the residence to host the Mother’s Luncheon this afternoon.”

			“What?”

			“The luncheon will proceed as scheduled.”

			This couldn’t be right. “But, after the news. After what happened to Sean . . .”

			He stopped me with a sigh. “Yes,” he said, “the family has much to deal with today. And on top of everything else, Gene Sculka’s family is holding his wake tonight.”

			Dear God, I’d almost forgotten about that. I was about to ask if the president and First Lady were planning to attend, but Red anticipated my question.

			“The president will not return to the White House until Saturday. The First Lady has called the Sculka family to pay respects.”

			I made a mental note to make an appearance myself this evening. But right now only one thing was on my mind. “I thought they would cancel the luncheon.”

			Red sighed. “Mrs. Campbell doesn’t want to disappoint all the women and kids who have flown from all over the country—at their own expense—to be here today.”

			“But surely people would understand—”

			“You know our First Lady.”

			I did. Selfless to a fault, she was notoriously stubborn but always looking out for the greater good. I admired her—and I hoped to achieve that serenity someday myself. “Well, then, I suppose I’d better move a bit faster here.”

			Cyan arrived moments later, followed by Bucky, Rafe, Agda, and a few more SBA chefs we’d hired for the day. I was glad I hadn’t canceled the extra staff. Even if today’s luncheon had been scrapped, we had a great deal of work ahead of us. The holiday season officially began Sunday afternoon—two days from now—when the president and First Lady would attend a presentation at the Kennedy Center. Extra hands in the kitchen were never a waste.

			While managing breakfast and cleaning up, we got to work on the afternoon’s event. Buffets were so much less stressful than plated dinners—for us, and for the waitstaff. We’d prepared as much as possible ahead of time, but there was still a lot to be done before the guests arrived.

			More than two hundred moms and tots were expected, and we’d been careful to include plenty of kid-friendly fare in our offerings. One of the president’s favorite sandwiches, peanut butter and banana, was on the menu today. We would offer a choice: served on plain white or on cinnamon bread. In fact, the staff had taken bets on which would be more popular with the kids.

			Rafe expertly sliced away the crusts from a peanut-butter-on-white sandwich. “Kids will go for plain, every time.”

			“Cinnamon tastes better,” Cyan said, singsong.

			Rafe raised his own voice up an octave, continuing the singsong cadence. “Won’t matter if they refuse to try it.”

			Shaking her head so her ponytail wagged, Cyan slathered peanut butter on yet another slice of cinnamon bread. “They’ll try these.”

			I was happy to hear their
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