BRUNCH MENU CHOICES, Please choose 2
Bountiful Brunch Pizza:(SB f02  P.34)



Apple Bundles: (DD P.16)

Crust:






2 medium Granny Smith apples

1 package (24oz.) frozen shredded hash 


1 package (11oz.) refrigerated crescent rolls

     browns, thawed





1 medium orange

1 beaten egg





1 tbsp. butter or margarine, melted

Egg Topping:





½ cup sugar

7 eggs






½ tsp. Pantry Korintje Cinnamon (I bring)

½  cup milk

1 cup chopped ham (I will chop)



Harvest Apple French Toast:(SB f02 p.13)

½ cup fresh whole mushrooms



2 packages (12.5 ounces each) frozen plain French toast, thawed

¼ cup green onion 





1 cup milk

¼ cup chopped green pepper ( I will chop)


2 medium red baking apples such as Jonathan

1 ½ cups shredded cheddar cheese (I will shred)


½ cup walnuts, chopped 








2 tbsps. Butter or margarine

Nutty Crescent Pastries: (DD P.32)



¼ cup maple flavored syrup

Pastries:






2 tsps. Pantry Korintje Cinnamon (I bring)

1 package (15 oz.) refrigerated pie crusts (2 crusts)

½ cup sweetened dried cranberries or raisins

1/3 cup nuts





Powdered sugar and additional maple-flavored syrup (optional)

3 bars (1.55 oz. each) milk chocolate candy




¼ cup granulated sugar




Savory Vegetable Mini Quiches:(ATB P.13)

¾ tsp. Pantry Korintje Cinnamon (I bring)


1 package (15 oz.) refrigerated pie crusts (2 crusts)

Glaze:






½ cup milk

½ cup powdered sugar




2 eggs

2 tsps. Milk





4 slices bacon, crisply cooked and chopped








½ cup finely chopped zucchini (I chop)

Apple, Cranberry & Almond Twist:(SB f02 p.18)
½ cup finely chopped mushrooms (I chop)

1 large Granny Smith apple (1 ½ cups)



1 green onion with tops, sliced

½ cup sweenened dried cranberries



½ cup shredded cheddar cheese (I shred)

¼ cup granulated sugar




1 garlic clove

2 tbsp. all-purpose flour




dash black pepper

1 tsp. Pantry Korintje Cinnamon (I bring)




2/3 cup sliced almonds




Fruity Cheese Coffee Cake:(ATB p.67)
2 packages (11 oz.) refrigerated French bread dough

Coffee Cake and Filling:
1 egg






2 packages (8 oz. each) refrigerated crescent rolls

¾ cup powdered sugar




1  package (8 oz.) cream cheese

3 – 4 tsp. milk





¼ cup powdered sugar








1 egg 

Ham & Cheese Omelet Roll: (MD p. 120)

½ tsp. vanilla or almond extract

4 ounces cream cheese




1 can (21 oz.) peach, cherry or apple pie filling

¾ cup milk





Glaze:
2 tbsp. all-purpose flour




½ cup powdered sugar

¼ tsp. salt





2-3 tsp. milk

12 eggs

8 ounces ham (1 ½ cups) chopped (I chop)


Chicken Club Ring:(ATB p.81)
6 ounces cheddar or Swiss cheese (1 ½ cups) (I shred)

3 cooked chicken breasts

¼ cup green onions with tops




4 slices cooked bacon

2 tbsp. Dijon mustard




1 cup (4ounces) shredded Swiss cheese (I shred)








1/3 cup mayonnaise

Fruit Kebabs & Dip:(ATB p.16)



1 tsp Dijon mustard

Dip:






2 tbsp. fresh parsley

¾ cup milk





1 garlic clove

½ cup sour cream





2 plum tomatoes

1 package (3.4 oz) vanilla instant pudding mix


1 egg

1 can (8oz.) crushed pineapple in juice



2 packages crescent roll dough

½ cup sweetened flaked coconut

1 lime

Kebabs:

6-8 cups assorted fruits such as apples, bananas,

pineapple, cantaloupe and honeydew melon, whole

strawberries and grapes
