



Egg Scramble

1 potato, peeled
½ C. chopped fresh spinach

1 small onion, chopped
4 eggs, beaten

2 cloves garlic, chopped
2 tomatoes, seeded and chopped

Salt and pepper to taste
1 dash hot pepper sauce

Ground cayenne pepper to taste
¼ C. shredded Cheddar cheese

Bring a small pot of salted water to a boil.  Add potato and cook until tender but still firm, about 15 minutes.  Drain, cool and chop.

Saute the onion and garlic in a lightly oiled skillet over medium high heat.  When onion is soft, stir in the spinach and cook until wilted, about 2 minutes.

Reduce heat to medium and pour in the eggs.  Cook until the bottom has set, about 2 minutes.  Stir in the potatoes and tomatoes; sprinkle on the salt, pepper, cayenne and hot sauce.  Cook, stirring occasionally, until eggs have set.  Sprinkle with shredded cheese; serve warm.  Yield: 4 servings.

Sweet Potato French Toast

¼ C. mashed sweet potatoes
1/8 tsp. ground nutmeg

4 eggs
8 slices whole wheat bread

1/8 tsp. ground cinnamon

Whisk together the sweet potato, eggs, cinnamon, and nutmeg until smooth.  Dip the bread into the egg mixture on both sides for several seconds until the bread is moist all the way through.

Heat a large, lightly-oiled skillet over medium heat.  Cook the Fresh toast in batches until golden brown on each side and no longer wet in the center, about 4 minutes per side.  Yield: 4 servings.

German Potato Pancakes

2 eggs
¼ tsp. pepper

2 Tbsp. all-purpose flour
6 med. potatoes, peeled & shredded

¼ tsp. baking powder
½ C. finely chopped onion

½ tsp. salt
¼ C. vegetable oil

In a large bowl, beat together eggs, flour, baking powder, salt and pepper.  Mix in potatoes and onion.  Heat oil in a large skillet over medium heat.  In batches, drop heaping tablespoonfuls of the potato mixture into the skillet.  Press to flatten.  Cook about 3 minutes on each side, until browned and crisp.  Drain on paper towels.  Yield:  6 servings.

Louisiana Sweet Potato Pancakes

¾ lb. sweet potatoes
1 tsp. salt

1½ C. all-purpose flour
½ tsp. ground nutmeg

3½ tsp. baking powder
2 eggs, beaten

1½ C. milk
¼ C. butter, melted

Place sweet potatoes in a medium saucepan of boiling water, and cook until tender but firm, about 15 minutes.  Drained, and immediately immerse in cold water to loosen skins.  Drain, remove skins, chop and mash.

In a medium bowl, sift together flour, baking powder, salt and nutmeg.  Mix mashed sweet potatoes, eggs, milk and butter in a separate medium bowl.  Blend sweet potato mixture into the flour mixture to form batter.

Preheat a lightly greased over medium-high heat.  Drop batter mixture onto the griddle by heaping tablespoonfuls, and cook until golden brown, turning once.  Yield: 8 servings.

Fresh Berry Coffeecake

2 C. fresh raspberries
2 C. all-purpose flour

6 Tbsp. brown sugar
2/3 C. white sugar

1 tsp. baking powder
2 eggs

½ tsp. baking soda
2 C. toasted, chopped pecans

¼ tsp salt
2 tsp. milk

1 C. sour cream
½ tsp. vanilla extract

¼ C. butter, melted
½ C. confectioners’ sugar

2 tsp. vanilla extract

Preheat oven to 350(.  Spray a 10-in. Bundt cake pan with non-stick cooking spray.

Stir together raspberries and brown sugar; set aside.  In a separate bowl, mix together flour, sugar, baking powder, baking soda and salt; set aside.

In a third bowl, cream together sour cream, butter and 2 tsp. vanilla.  Beat in eggs one at a time.  Stir in flour mixture just until moist.

Sprinkle ½ C. berries and 1 C. pecans in pan, pour in half of the batter.  Pour on the remaining berries and remaining cup of pecans.  Spread the remaining batter over the berries.

Bake for 35-40 minutes or until toothpick comes out clean.  While cake bakes, mix the frosting.  In a small bowl, stir together 2 tsp. milk, ½ tsp. vanilla and ½ C. confectioners’ sugar.  Remove cake from pan and let cool 20 minutes before frosting.

Fresh Mint and Cilantro Melon Salad

4 C. 1-in. chunks honeydew
1/3 C. chopped fresh mint leaves

1 Tbs. fresh lime juice
Sugar to taste

3 Tbs. chopped cilantro

Combine all ingredients in a bowl; toss to combine.  Refrigerate for at least two hours before serving.  Yield: 5 servings.
Peach Omelet

1 C. peeled, sliced peaches
6 eggs

2 Tbsp. lemon juice
1 tsp. chopped fresh chives

4 slices bacon
¼ tsp. salt

2 Tbs. water
1 Tbs. sugar

1/8 tsp. black pepper
1 pinch paprika

Mix peaches with lemon juice; set aside.  Place bacon in a large, deep skillet.  Cook over medium-high heat until evenly brown.  Drain, crumble and set aside.  Reserve 1 Tbsp. bacon grease in skillet.

In a large bowl, mix together crumbled bacon, water, eggs, chives, salt, sugar and pepper.

Reheat bacon grease over medium-high heat.  When grease is hot, pour egg batter into pan.  Arrange peach slices on top of egg batter.  Cove rand cook over medium heat for 1 minute.  Uncover and cook until set.  Sprinkle with paprika.  Let cool slightly.  Yield: 3 servings.

Sweet Potato Waffles

1½ C. all-purpose flour
1 C. (8 oz.) sour cream

1 Tbsp. sugar
1 C. cold mashed sweet potatoes

1½ tsp. baking powder
½ C. milk

1 tsp. cardamom
¼ C. butter, melted

½ tsp. salt
¾ C. chopped pecans

Maple syrup, optional

In a large bowl, combine the flour, sugar, baking powder, cardamom and salt.  In another bowl, whisk the egg yolks, sour cream, sweet potatoes, milk and butter; stir into dry ingredients just until moistened.  Fold in pecans.

In a small bowl, beat egg whites until stiff peaks form; fold into batter.  Bake in a preheated waffle iron according to manufacturer’s directions until golden brown.  Serve with syrup.  Yield: 10 waffles.

Fabulous Fruit Salad

1 med. honeydew, peeled, seeded and cubed
1 can mandarin oranges, drained

1 med. cantaloupe, peeled, seeded and cubed
2 med. kiwi, peeled, halved and sliced

2 C. cubed seedless watermelon
2 med. firm bananas, sliced

2 med. peaches, peeled and sliced
1 large Granny Smith apple, cubed

2 med. nectarines, sliced
1 can (12 oz.) frozen lemonade

1 C. seedless red grapes
     concentrate, thawed

1 C. halved fresh strawberries
1 small box instant vanilla pudding

In a large bowl, combine the first nine ingredients.  Cover and refrigerate for at least 1 hour.

Just before serving, stir in the bananas and apple.  Combine lemonade concentrate and pudding mix; pour over fruit and toss to coat.  Yield: 20 servings.

Berry Compote Topping

1 C. sugar
½ C. maple syrup

1/3 C. cornstarch
4 C. fresh strawberries, halved

1 C. cold water
2 C. fresh raspberries

½ C. lemon juice
2 C. fresh blackberries

In a large saucepan, combine sugar and cornstarch.  Stir in the water, lemon juice and syrup.  Stir in the berries.  Bring to a boil over medium heat; cook and stir for 2 minutes or until thickened.

Serve immediately or transfer to freezer containers.  May be frozen for up to 3 months.  Yield: 6 cups.  Excellent over pound cake, pancakes or ice cream!!

Crescent Zucchini Pie

1 tube (8 oz.) refrigerated crescent rolls
1 C. shredded Colby-Jack cheese

2 tsp. Dijon mustard
2 Tbsp. dried parsley flakes

4 C. sliced zucchini
½ tsp. salt

1 C. chopped onion
½ tsp. pepper

6 Tbsp. butter, cubed
¼ tsp. dried basil

2 eggs, lightly beaten
¼ tsp. dried oregano

1 C. shredded part-skim mozzarella cheese

Separate crescent dough into eight triangles and place in a greased 9-in. deep-dish pie plate with points toward the center.  Press dough onto the bottom and up the sides of plate to form a crust; seal seams.  Spread with mustard.

In a large skillet, sauté zucchini and onion in butter until tender.  In a large bowl, combine the eggs, cheeses, seasonings and zucchini mixture.  Pour into crust.

Bake at 375( for 20-25 minutes or until a knife inserted near the center comes out clean.  Cover edges loosely with foil if crust browns too quickly.  Yield: 6 servings.

