
Chapter One - Breakfast Recipes

Almond Brickle Coffee Cake 

19 Minutes preparation time 60 Minute baking time 

12 Servings 

    FOR COFFEE CAKE: Preheat the oven to 350 degrees Fahrenheit. Grease and flour a fluted 

cake pan. Prepare a two-layer white cake mix using the package instructions. Add a 2/3 cup of

almond brickle pieces to the batter. Spoon the batter into the cake pan. Sprinkle 1 1/2 cups of 

chocolate chunks evenly over the batter. Combine the 1/2 cup of flour, 1/4 cup of light brown 

sugar and 1/2 teaspoon of cinnamon in a bowl. Mix well. Cut in 4 tablespoons of sliced butter 

until the mixture is crumbly. Stir in 1/2 cup of slivered almonds and 1 cups of almond brickle 

pieces. Sprinkle over the chocolate chunks. Bake the coffee cake for up to sixty minutes until a 

toothpick inserted in the center come out clean. Invert the coffee cake onto a serving plate. 

FOR THE ICING: Melt 1/3 cups of semisweet chocolate chunks in a small sauce pan over 

medium heat. Remove from the heat. Stir in 1 cup of confectioners' sugar Add enough 

tablespoons of hot water to make a drizzling consistency. Drizzle over the top the coffee cake. 

Serve now or let stand to cool. 

Breakfast Recipe 

Apple Raisin Pancakes 

10 Minutes preparation time - 30 Minutes baking time 

6 Servings 

    Preheat oven to 350 degrees Fahrenheit. Spray a nine inch pie plate with nonstick cooking 

spray. Combine 1 large cored and thinly sliced baking apple, 1/2 cup of golden raisins, 2 

tablespoons of light brown sugar and 1/2 tablespoons of cinnamon in a medium bowl. 

Transfer the apple mixture to the prepared pie pan. Bake the uncovered apple mixture for up 

to fifteen minutes until the apple begins the soften. Remove from the oven. Increase the oven 

temperature to 450 degrees Fahrenheit. Lightly beat 4 large eggs in a bowl. Add 2/3 cup of 

milk, 2 tablespoons of melted butter and 2/3 cup of all- purpose flour . Whisk until blended. 

Pour the egg mixture over apple mixture in the pie pan. Bake the pancakes for up to fifteen 

minutes until golden brown. Invert the pancakes onto a large serving dish. Sprinkle with 

confectioners' sugar if you wish. Garnish with fresh raspberries and serve with maple syrup if 

you wish. 



Breakfast Recipe 

Berry Topped Waffles 

10 Minutes preparation - 10 Minutes cooking 

8 Serving 

    Combine 1 2/3 cups of water, 2/3 cups of granulated sugar, 2 tablespoons of light corn 

syrup and 2 tablespoons of cornstarch in a large saucepan. Cook the sugar mixture for up to 

eight minutes over medium heat until thickened. Stir continually. Remove from the heat. Add 

1 three ounce package of raspberry flavored gelatin mix to the sugar mixture. Stir for up to two

minutes until the gelatin mix is dissolved. Slightly cool. Add 1 cup of frozen raspberries and 1 

cup of frozen blueberries to the gelatin mixture. Stir the berry sauce. Place 8 fresh hot waffles 

on individual serving plates. Spoon the berry sauce over the waffles. Serve. 

Breakfast Recipe 

Breakfast Biscuits 

20 Minutes preparation time - 12 Minutes baking time 

8 Biscuits 

    Preheat the oven to 450 degrees Fahrenheit. Combine 2 cups of all-purpose flour, 1 

tablespoon of baking powder, 1 tablespoon of granulated sugar and 3/4 tablespoons of salt in 

a medium bowl. Cut 1 three ounce package of cream cheese and 1/4 cups of vegetable 

shortening into the flour mixture using a pastry blender until the mixture is course crumbs. 

Stir in 1/2 cup of finely chopped green onion. Make a well in the center of the flour mixture. 

Add 2/3 cup of milk and stir until the mixture forms soft dough that forms a ball. Turn out the

dough ball onto a well floured hard surface. Gently knead the dough for up to twelve times. 

Gently roll or pat the dough to a one-half inch thickness. Cut out the dough with lightly 

floured three inch round cutter. Place the round dough two inches apart on a large ungreased 

baking sheet. Bake for up to twelve minutes until the tops and bottoms are golden brown. 

Serve warm. 

Breakfast Recipe 

Brown Sugar Bacon 

10 Minutes preparation time - 25 Minutes baking time 

    Preheat oven to 375 degrees Fahrenheit. Line a fifteen inch by ten inch jelly roll pan with 

heavy-duty foil. Spray a wire rack with a nonstick cooking spray. Place the wire rack in the 

prepared jelly roll pan. Cut 12 slices of bacon in half crosswise. Arrange the bacon in a single 

layer on prepared wire rack. Combine 1/2 cup of firmly packed light brown sugar, 2 

tablespoons of water, and 1/2 tablespoon of cayenne pepper in a small bowl until well mixed. 

Brush the brown sugar mixture over the surface of the bacon. Bake for up to twenty minutes 

until the bacon is browned. Do not burn. Transfer the bacon to a serving platter.
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