
Breakfast Cupcake 
INGREDIENTS

8 eggs
½ cup half & half
1 cup cheddar cheese
1 yellow onion
14 oz. breakfast sausage patties 14 oz. breakfast sausage patties 
1/4 teaspoon salt
1/4 teaspoon pepper

DIRECTIONS

Place cupcake liners in cupcake pan. Cook sausage in a large skillet, according to package Place cupcake liners in cupcake pan. Cook sausage in a large skillet, according to package 
directions, set aside. Roughly chop the onion and sauté in the same pan you cooked the 
sausages in for 5-6 minutes. In a separate bowl, mix the eggs, half & half, cheese, salt, and 
pepper together. Add the onions.

Place one sausage patty in each cupcake liner. Divide the egg mixture evenly among the 
cupcake liners. Bake at 350°F for 30 minutes or so, until the eggs have set. Serve warm.

Apple Cinnamon 
Pull Apart Bread
INGREDIENTS

Non-stick cooking spray 
1 (7 ½ ounce) package of 10 refrigerated 
home-style biscuits 
4 teaspoons ground flaxseeds 4 teaspoons ground flaxseeds 
2 teaspoons granulated sugar 
½ teaspoon ground cinnamon 
½ of a medium apple, cored and thinly sliced 
3 tablespoons coarsely chopped walnuts (optional)
2 tablespoons packed brown sugar 
2 tablespoons plus 2 teaspoons orange juice 
1 tablespoon butter 1 tablespoon butter 
2 tablespoons reduced-fat cream cheese, softened 
2 teaspoons orange juice 
½ teaspoon vanilla

DIRECTIONS

Preheat oven to 350°F. Coat a loaf pan with cooking spray; set aside. 

Cut biscuits in half crosswise. In a small bowl combine ground flaxseeds, 1 ½ teaspoons 
of the granulated sugaof the granulated sugar, and the cinnamon. Roll biscuits in flaxseed mixture to coat. 
Alternately arrange biscuit halves and apple slices in the prepared loaf pan. Sprinkle with 
any remaining flaxseed mixture. Top with walnuts.

In a small saucepan combine brown sugar, 2 tablespoons orange juice and butter. 
Cook and stir over medium-high heat until boiling. Pour mixture over biscuits. Bake about 
25 minutes or until edges are golden and biscuits near center are done. Cool in pan on a 
wire rack for 5 minutes. Invert onto a small baking sheet. Invert again onto a serving platter.

In a small bowl whisk together cream cheese, 2 teaspoons orange juice, vanilla, and the In a small bowl whisk together cream cheese, 2 teaspoons orange juice, vanilla, and the 
remaining ½ teaspoon granulated sugar. Drizzle on bread. Serve warm.

Lemon Blueberry Pancakes
INGREDIENTS

1 ½ cups plus 1 tablespoon cake flour
3 tablespoons sugar
1 heaping tablespoon baking powder
¼ teaspoon salt
1 ½ cups evaporated milk (more if needed)1 ½ cups evaporated milk (more if needed)
1 lemon, zested and juiced (more juice if 
lemon isn’t very juicy)
2 tablespoons butter, melted
1 ½ teaspoons vanilla extract
1 large eggs
1 cup blueberries
SyrupSyrup

DIRECTIONS

Heat a heavy skillet or grill over medium-low heat.

In a medium bowl, mix first four ingredients (flour through salt). Set aside.

In a separate bowl, mix the evaporated milk, lemon zest and juice, sit for 5 minutes. Add egg 
and vanilla and mix.

Pour wet mixture into dry ingredients. Stir gentlPour wet mixture into dry ingredients. Stir gently. Stir in the melted butter. Add more 
evaporated milk in small amounts if the mixture is overly thick. Fold in blueberries.

Melt a little of the softened butter in the heated skillet. Drop the batter by 1⁄4 or 1⁄3 cup 
measures and fry the pancakes on both sides for a couple of minutes until golden.

Serve with more softened butter and warm syrup.

Want the perfect recipe for a Mother’s Day Mom is sure to enjoy? 

Use these great recipes to get Mom out of the kitchen. 
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