
HAM-EGG-CHEESE BREAKFAST CASSEROLE 

 

6 slices bread 

1 lb. bulk sausage, browned 

     or diced ham 

8 oz. Cheddar cheese, shredded 

6 eggs 

1 pt. Half and half (I use milk) 

1 tsp. salt (I usually leave out) 

1 tsp. dry mustard 

 

Lay bread in bottom of 9”x 12” pan. 

Put meat on top of this, then sprinkle cheese over this. 

 

Combine remaining ingredients. 

Pour over top.  Refrigerate several hours or overnight. 

Bake 40 min @ 350°. 

 

 

 

PHILLY BRUNCH CAKE 

 

1¼ cup sugar 

1 pkg. (8-oz) cream cheese 

½ cup butter 

2 eggs 

1 tsp. vanilla 

1¾ cup flour 

1 tsp. baking powder 

½ tsp. baking soda 

¼ tsp. salt 

¼ cup milk 

 

Combine sugar, softened cream cheese 

and butter. Mix till blended. Blend in eggs 

and vanilla. Combine dry ingredients; add to 

cream cheese mixture, alternately with milk, mixing well 

after each addition. Pour into greased and floured 9x13-inch 

baking pan. Sprinkle with crumb mixture. Bake at 350° 35 to 

40 minutes. 

BLUEBERRY MUFFINS 

 

1 egg 

½ cup milk 

¼ cup vegetable oil 

1½ cups sifted flour 

½ cup sugar 

2 tsp. baking powder 

½ tsp. salt 

1 cup fresh or frozen  

   blueberries 

Beat egg, stir in milk and oil.  Mix in dry ingredients just 

until flour is moistened.  Fold in blueberries.  Batter should 

be lumpy.  Fill muffin cups 2/3 full.  Bake 20 to 25 minutes 

at 400° until golden brown.  Remove from pans 

immediately.  Makes 12 muffins. 

 

 

Crumb Topping  

   for muffins 

 

1 cup whole wheat flour 

3/4 cup oatmeal (not instant) 

2/3 cup packed light brown sugar 

1 tsp. ground cinnamon 

pinch of salt 

1/2 cup (1 stick) cold butter, cut into ¼-inch 

pieces 

 

Mix together the dry ingredients.  Add the butter and rub it 

into the dry ingredients until you have uniform, dampish 

crumbs.  If it seems overly clumpy, rub in a tablespoon or 

two more flour.  Store whatever you aren’t using right away 

in a sealed plastic bag or container in the freezer. 

 

Use as a topping for muffins or fruit crisp; or use in place of 

streusel on coffee cakes.  Adds a little whole-grain 

goodness and yummy flavor to your recipe. 



FRENCH TOAST CUSTARD 

 

8 to 10 slices day-old  

   French bread  

5 Tbsp. butter, melted 

4 eggs 

2 egg yolks 

3 cups milk 

1 cup whipping cream 

½ cup sugar 

1 Tbsp. vanilla 

¼ tsp. ground nutmeg 

Confectioner’s sugar 

 

Brush both sides of bread with butter; place in greased 

13x9x2-inch dish. In a large bowl beat eggs and yolks. Add 

milk, cream, sugar, vanilla, and nutmeg; mix well. Pour over 

bread. Cover and chill overnight. Remove from refrigerator 

30 minutes before baking. Bake uncovered at 350° for 55 to 

60 minutes or until knife inserted near center comes out 

clean. Cool 10 minutes before serving. Dust with 

confectioner’s sugar, if desired. 

 

 

APRICOT ALMOND COFFEE CAKE 

 

1 cup unbleached flour 

1 cup whole wheat pastry flour 

1 tsp. baking powder 

1/2 tsp. baking soda 

1/4 tsp. salt 

1/4 tsp. ground nutmeg 

1/2 cup (1 stick) butter, softened 

1/2 lb. cream cheese, softened 

3/4 cup sugar 

2 large eggs  

1 tsp. vanilla extract 

finely grated zest of 1 lemon 

1/2 cup milk 

 

1 9- or 10-ounce jar apricot preserves 

1 cup slivered almonds 

 

1 Preheat oven to 350° and butter a 9” x 13” baking pan.  

2 Sift the flours, baking powder, baking soda, salt, and 

nutmeg into a bowl. If any pieces of bran don’t go 

through the sifter, just dump them into the bowl.  

3 Using an electric mixer, cream the butter and cream 

cheese together in a separate bowl, gradually adding 

the sugar. Beat in the eggs, one at a time, beating until 

smooth after each addition. Blend in the vanilla and 

lemon zest. 

4 Add dry ingredients and milk to the creamed mixture, 

alternating them and mixing till batter is smooth.  

5 Turn the batter into the prepared pan and level the top 

with a spoon. 

6 Stir up the preserves and spoon them here and there 

over the top of the batter; using the entire jar and 

covering the surface.  Sprinkle the almonds evenly 

over the top.  

7 Bake for 30 to 35 minutes until center tests done. Cool 

in the pan on a rack for 1 hour before serving. 


