OAT WAFFLES
Since I have a problem with eating wheat products, I have experimented with finding other grains for breakfast.   These waffles have become a favorite at our house.
7/8 cup oat flour
1 1/3 teaspoon baking powder
1/8 teaspoon salt
1 teaspoon sugar
1  teaspoon baking soda
3 egg yolks
2  cups sour cream (or 1 cup sour cream and 1 cup yogurt)
3  egg whites
Combine flour with baking powder, salt, sugar, and baking soda. Set aside.
Beat together the egg yolks and sour cream. Add to the dry ingredients with a few swift strokes.
Beat the three egg whites until stiff, but not dry. Fold them into the batter. Bake in a hot waffle iron. Serve with maple syrup or fresh fruit.
Makes about 4 big waffles.
HEALTHY PANCAKES
These may be good for you, but they're so delicious you’ll not think about anything but the wonderful flavor.
1 cup oat flour (or rice, soy, wheat)

1 cup yogurt
1 cup rolled oats





1/2 cup milk
4 teaspoons baking powder



2 eggs
1 tablespoon sugar




1 tablespoon oil
1/4 teaspoon salt





1 teaspoon vanilla
1/4 teaspoon cinnamon



1/8 teaspoon cloves
1/4 teaspoon baking soda

In a medium bowl, combine all dry ingredients (flour, oats, baking powder, sugar, salt, cinnamon, baking soda, and cloves).
In a second bowl, whisk together milk, yogurt, eggs, and oil. Add to dry ingredients. Then choose one of the 3 variations below and add, stirring just to blend.*
On a hot, lightly greased griddle, use about 3 tablespoons of batter for each pancake, flattening the batter with the back of a spoon. Cook over moderately low heat until golden on the bottom, then flip and cook the other side until golden.

*Variations:
1.  Apple/raisin: peel and core one medium apple. Then chop and
add to batter with 2 tablespoon raisins or currants.
2.  Blueberry: Add 1/2 cup blueberries to batter.
3.  Banana/nut: Add one mashed banana and 2 tablespoons chopped
walnuts to batter.
APPLE PUFF PANCAKE
This has been a special family breakfast treat for 15 years. It's simple enough to make that even now that there's usually just two of us for breakfast, we continue to enjoy it on lazy Sunday mornings.
2 tablespoons butter
2 cups peeled, sliced apples
1/2 cup golden raisins
2 eggs
3/4 cup milk
3/4 cup flour (oat, rice, or unbleached)
2 tablespoons sugar
1 teaspoon cinnamon
Melt butter in nine-inch pie plate in hot oven (425°). Layer half of apples, then raisins, then remaining apples in melted butter. Cover with foil. Return to oven and bake 10 minutes.
Meanwhile, beat eggs with wire whisk in medium bowl. Add flour, milk, sugar, and cinnamon; beat just until blended. Pour over sizzling hot apple mixture. Bake, uncovered 15 to 20 minutes or until golden and puffed. Cut into wedges and serve warm with maple syrup. 4 generous servings.
SCONES
One of my fondest memories of our trips to England has been afternoon cream teas with Scones, Devonshire cream and strawberry jam. So, using Harrod's Cookery Book as my guide, I developed a scone that is golden, light, and luscious. My children have always liked these for a special breakfast treat and, of course, we have them for "tea"!

2 cups unbleached flour
1 1/2 teaspoons baking powder
Pinch of salt
4 tablespoons butter at room temperature
3 tablespoons granulated sugar
1/2 cup raisins or currants
2 eggs, lightly beaten
3/4 cup milk or light cream

Preheat oven to 425°. Lightly butter a cookie sheet.
Sift the flour, baking powder, salt, and sugar together. Cut in the butter until the mixture resembles bread crumbs. Then stir in the raisins or currants. Add the eggs and 1/2 cup of milk. Lightly mix to a soft dough. Roll out on a lightly floured surface to 3/4-inch thick. Using a 2-inch plain or fluted biscuit cutter, cut out 10 or more circles. When using for a "tea," 1 use a very small cutter and roll the dough to half-inch thickness.
Place the scones on the cookie sheet and brush the tops with milk. Bake for 10 to 12 minutes or until golden - be careful not to overbake.   Cool on a wire rack.
Serve with strawberry jam and unsweetened whipped cream. Since it's not easy to find really good Devonshire cream in the USA, I find this works as a substitute.
CINNAMON ICEBOX ROLLS

I think if you asked them, my children’s favorite memories of home are waking up to the tantalizing aroma of fresh cinnamon rolls for breakfast.  The beauty of this recipe is that you can make it a day or two in advance, let the rolls “rise” in the refrigerator and pop the pan into the oven for 30 minutes in the morning!

2 packages active dry yeast


2 teaspoons salt
1/2 cup warm water (105-115°)

2 eggs
2 cups lukewarm milk


4 tablespoons butter
  (scalded, then cooled)
 

1/2 cup brown sugar
1/3 cup granulated sugar


2 tablespoons cinnamon
1/3 cup vegetable oil
3 teaspoons baking powder
5 to 6 cups flour
Dissolve yeast in warm water. Stir in milk, 1/3 cup sugar, the oil, baking powder, salt, eggs (beaten), and 2 to 3 cups of flour. Beat until smooth. Mix in enough remaining flour to make dough easy to handle.
Turn dough onto well-floured board; knead until smooth and elastic, 8 to 10 minutes. Place in a greased bowl; turn greased side up. Cover. Let rise in warm place until double, about 1 1/2 hours.
Grease two oblong pans, 13 x 9 x 2 inch. Punch dough down; divide into halves. Roll one-half into rectangle, 12 x 10 inches. Spread with half of the butter. Mix brown sugar and cinnamon together; sprinkle half over the rectangle. Roll up beginning at wide side. Pinch edge of dough into roll to seal. Stretch to make even. Cut roll into 12 slices. Place slightly apart in one pan   Wrap pan tightly with heavy duly aluminum foil. Repeat with remaining dough. Refrigerate at least 12 hours, but no longer than 48 hours.

Heat oven to 350°. Remove foil from pans. Bake until
golden, 30 to 35 minutes. Frost if desired.
GINGER MUFFINS
One of my favorite destinations is Rockport, Massachusetts. We have stayed at several quaint "B&B's" there, each one vying to provide the most delicious breakfast goodies. These muffins are similar to ones we tasted at The Inn at Cove Hill.

2 cups unbleached flour
1/2 cup molasses
1/2 cup oat flour


1/2 cup brown sugar
1/2 teaspoon baking soda
1 cup yogurt, unflavored
1 teaspoon cinnamon

1 cup oil
1 teaspoon ginger


1 egg
1 /4 teaspoon nutmeg
1/4 teaspoon salt
Preheat oven to 400°. Grease muffin tins. This recipe will make either 8 LARGE muffins or 12 small ones.
Stir together the flours, baking soda, cinnamon, ginger, nutmeg, and salt in a large bowl. In a medium bowl, mix molasses, brown sugar, yogurt, oil, and egg. Stir the molasses mixture into the flour mixture only until all ingredients are just moistened. Do not beat too long!
Spoon mixture into muffin pans. Bake for 20 to 25 minutes.
PUMPKIN BREAD
Simply yummy on a fall morning or for afternoon tea. These are quite moist and freeze well.

2/3 cup shortening


1 1/2 teaspoons salt
2 1/2 cups sugar




1/2 teaspoon baking powder
4 eggs




1 teaspoon cinnamon
1 can pumpkin (16-ounce)         
1 teaspoon cloves
2/3 cup water




2 teaspoons baking soda
3 1/3 cups flour




2/3 cup raisins
Preheat oven to 350°.
In a large bowl, cream shortening and sugar. Stir in eggs, pumpkin and water. Add salt, baking powder, cinnamon, cloves, and baking soda. Stir well. Add flour and stir until moistened. Then stir in raisins.
Pour batter into two well-greased and floured 9-inch loaf pans. Bake one hour or longer until bread springs back when touched with a finger.
MORNING GLORY MUFFINS
These are moist, delicious and a welcome change from the average muffin. I like to serve these for breakfast or tea with sliced pineapple or other fruit on the side.
1 1/2 cups unbleached flour


2 large eggs, beaten
1/2 cup oat flour




1/2 cup apple butter
1 1/4 cups sugar




1/4 cup canola oil
1 tablespoon ground cinnamon

1 tablespoon vanilla
1 teaspoon baking powder


1/2 cup shredded coconut
1 teaspoon baking soda


1/4 cup chopped pecans
1  apple, peeled and chopped

1 cup raisins
2  cups grated carrots
Preheat oven to 375°. Lightly oil 18 muffin cups.
In a large bowl, stir together flours, sugar, cinnamon, baking powder, baking soda, and salt. Stir in carrots, apples, coconut, nuts, and raisins. In a medium-size bowl, whisk together eggs, apple butter, oil, and vanilla. Add to dry ingredients and stir just to moisten.
Spoon the batter into prepared muffin cups, filling them about three-fourths full. Bake for 15 to 20 minutes.
DILLY BREAD
This has been a family favorite for a number of years   We especially enjoy this with soup for a simple, light supper.  It is extra good served warm from the oven.
2 cups sifted all-purpose flour
2 tablespoons sugar
1 teaspoon salt
1 tablespoon instant minced onion
1  teaspoon garlic salt

2  teaspoons dill weed
1/4 teaspoon baking soda
1 package active dry yeast
1 tablespoon butter, softened
1/4 cup hot water (120-130°)
1 cup creamed cottage cheese at room temperature
1 egg at room temperature
Combine 1/4 cup flour, sugar, salt, onion, garlic salt, dill, baking soda, and undissolved yeast in electric mixer bowl. Add softened butter.
Add 1/4 cup hot water to dry ingredients; beat 2 minutes at medium speed, scraping bowl occasionally. Add cottage cheese, egg, and 1/2 cup flour. Beat at high speed about 2 minutes.   Stir in enough flour to make a stiff batter. Pour out onto well floured board and knead for a few minutes until dough is elastic. Put dough in well-greased bowl, cover with a clean cloth, and allow to rise in a warm place until doubled - about 1 hour.
Punch down. Turn into a greased 1 1/2-quart round casserole   Cover. Let rise again until doubled, about 50 minutes.
Bake at 350° about 30 minutes or until done. Remove from casserole and allow to cool slightly before serving.
OATMEAL BREAD
Another perfect recipe for having fresh-baked bread from the oven early in the morning! This is not only delicious, but I always feel it’s healthy - packed with all the oat goodness.
1/2 cup warm water (105-115°)

1 tablespoon salt
2 packages active dry yeast


4 tablespoons butter
1 3/4 cups warm milk (105-115°)
2 eggs
1/4 cup brown sugar



2 cups rolled oats
5 to 6 cups unsifted flour

Measure warm water into large warm bowl. Sprinkle in yeast, stir until dissolved. Add warm milk, sugar, salt, and butter. Add 2 cups flour. Beat with rotary beater until smooth. Add 1 cup flour and oats. Beat vigorously with a wooden spoon until smooth. Add enough additional flour to make a soft dough. Turn out onto lightly floured board and knead until smooth and elastic. Cover with plastic wrap and then a towel. Let rest 20 minutes.
Divide dough in half. Roll each half into a 12 x 8 inch rectangle. Shape into loaves or rolls. I usually make one 8-inch loaf of bread to have for dinner and use the other rectangle to make Oatmeal/Cinnamon Rolls (butter the rectangle with 2 tablespoons additional soft butter, top with a combination of 3 tablespoons brown sugar and 1 tablespoon cinnamon; roll up and cut into 12 rolls). Brush loaves or rolls with vegetable oil. Cover pans loosely with plastic wrap. REFRIGERATE 2 TO 12 HOURS.
When ready to bake, remove from refrigerator. Uncover dough carefully. Let stand uncovered 10 minutes at room temperature. Bake at 400° for 30 to 40 minutes or until done.
DINNER ROLLS
I'm sure my children cannot remember a Thanksgiving or Christmas dinner at home when we didn’t have the pleasure of these rolls.   They are crusty, golden and delicious. But the best part is that they can be prepared the day be/ore and just popped into the oven about a half-hour before dinner lime for fresh hot rolls.
5 to 6 cups unsifted flour


2/3 cup water
1/2 cup sugar




1/4 cup butter
1  1/2 teaspoons salt



2 packages dry yeast
2  eggs at room temperature


1 cup milk
In a large bowl of electric mixer, thoroughly mix 2 cups flour, sugar, salt, and the undissolved active dry yeast. Combine milk, water, and butter in a saucepan. Heat over low heat until liquids are very warm (120-130°). Butter does not need to melt. Gradually add to dry ingredients and beat 2 minutes at medium speed, scraping bowl occasionally. Add eggs and 3/4 cup of flour. Beat at high speed 2 minutes, scraping bowl occasionally. Stir in enough additional flour to make a stiff dough. Turn out onto lightly floured board; knead until smooth and elastic (8 to 10 minutes). Cover with plastic wrap, then a towel. Let rest 20 minutes.
Punch dough down. Divide into 3 equal pieces. For pan rolls, form each piece of dough into a roll about 10 inches long. Cut into 10 equal pieces; form into smooth balls. Place in 3 greased 8-inch round cake pans. For one pan of cinnamon rolls, roll dough into a rectangle, top with 2 tablespoons butter, then with 3 tablespoons brown sugar and 1 tablespoon cinnamon; roll up and cut into 10 slices, place in 10-inch square greased baking pan.
Brush rolls with oil. Cover loosely with plastic wrap. Refrigerate 2 to 24 hours . When ready to bake, remove from refrigerator. Uncover carefully, allow to stand at room temperature for 10 minutes. Bake at 375° for 15 to 20 minutes or until golden.
BLUEBERRY MUFFINS
Whenever I think of blueberry muffins, I think of Maine, one of my favorite vacation spots.  These are wonderfully moist and a real treat for breakfast, brunch or tea.

1  cup milk
2  cups unbleached flour
1/2 cup unsalted butter
3/4 cup sugar
1  1/2 teaspoons grated lemon peel
2  1/2 teaspoons baking powder
3/4 teaspoon salt

1 teaspoon vanilla extract
1  1/3 cups blueberries

2  large eggs
Preheat oven to 400°. Line twelve large muffin cups with paper liners. Combine milk and butter in heavy saucepan and stir over medium heat until butter melts. Pour into medium bowl and add lemon peel and vanilla extract. When the mixture is just warm to the touch, beat in the eggs.
Sift the flour, sugar, baking powder, and salt into a large bowl. Add milk mixture and stir just until blended. Do not over blend. Fold in blueberries. Divide batter equally among prepared cups (filling only two-thirds full). Baked until golden and tester comes out clean, about 20 minutes. Cool on wire racks.
ZUCCHINI BREAD
My aunt and uncle, Grace and Malcolm Lynk, grow a wonderful garden every summer, and their most prolific crop is the zucchini plant! So, they always make several batches of Zucchini Bread which we all look forward to finding in our Christmas box or on the table for breakfast whenever we visit.
4 eggs
3 1/2 cups flour 

1 3/4 cups sugar 

1 1/2 teaspoon salt 

1 cup vegetable oil
1  1/2 teaspoon baking soda
2  cups grated raw zucchini, skins and seeds too.
1 teaspoon cinnamon
3/4 teaspoon baking powder 

1 teaspoon vanilla 

1 cup dates or raisins
Preheat oven to 350°. Grease and flour two 9-inch loaf pans and set aside.
Beat eggs until frothy. Add sugar gradually to eggs, then stir in oil and grated raw zucchini.
Combine flour, salt, baking soda, cinnamon, and baking powder.   Add to egg mixture, then stir in the vanilla and raisins or dates.
Pour into loaf pans and bake for about an hour.
HOMEMADE PIZZA CRUST
Although I have occasionally "cheated" and bought a store-made pizza crust, whenever I make this recipe from scratch, I always tell myself that nothing can ever compare. I think you'll agree, and it's really not that difficult to do.
1 cup warm water (105-115°) 

1 1/2 teaspoons salt
1  package active dry yeast
2  tablespoons olive oil
1 tablespoon sugar
1/4 cup Parmesan cheese 

1/2 teaspoon dried oregano 

1/4 teaspoon red pepper flakes 

1/2 teaspoon dried basil
2 3/4 to 3 1/4 cups unsifted flour
Measure warm water into large warm bowl. Sprinkle in yeast and stir until dissolved. Stir in sugar, salt, olive oil, and 1 1/2 cups flour; beat until smooth. Add Parmesan cheese and spices, stirring well. Add enough additional flour to make a stiff dough. Turn out onto lightly floured board; knead until smooth and elastic. Place in greased bowl, turning to grease the top. Cover; let rise in warm place, free from draft, until doubled in bulk, about 45 minutes.
Punch dough down, divide in half. Roll and stretch each half into a 12-inch oiled pizza pan, pressing around edge to form a standing ridge of dough. Bake at 350° for 8 to 10 minutes. When cool, wrap tightly and store in refrigerator for up to 6 days or place in freezer to use later.
When ready to use, unwrap and top with favorite toppings. Bake at 425° for 20 to 25 minutes or until done.
BROCCOLI EGG PUFF
This tasty dish is equally good for brunch, lunch or a light supper. It’s especially nice served with fresh fruit and muffins.
1/2 pound broccoli florets
1  cup cream-style cottage cheese
2  tablespoons all-purpose flour
1/2 teaspoon baking powder
5 beaten eggs
1/2 cup shredded Cheddar or Swiss cheese (2 ounces)
Cook broccoli florets in a small amount of boiling salted water for about 5 minutes. Drain and set aside.
In a small mixing bowl, stir together flour and baking powder. Set aside. In a medium mixing bowl, beat eggs.   With a wire whisk or rotary beater, beat flour mixture into eggs. Stir in cottage cheese. Evenly spread broccoli florets in the bottom of a greased 10x6x2 inch baking dish. Pour egg mixture evenly over broccoli. Bake, uncovered, in a 350° oven for 20 minutes. Sprinkle with Cheddar or Swiss cheese. Bake 3 minutes more, or until the center is almost set and cheese is melted. Let stand 5 minutes before serving. 4-6 servings.
FRITTATA ITALIANA
The very first time I tasted a frittata was Easter morning 1977, two days after our daughter, Sasha, was born. My hospital roommate was Italian, and her mother brought us each a plate with this traditional Italian Easter dish. Since then, it has been a favorite with my children at all times of the year.

1  small zucchini, diced
2  sprigs parsley, chopped
3  tablespoons butter
1  tablespoon olive oil
2  tablespoons grated Parmesan cheese
4 ounces grated Mozzarella cheese
6 eggs, beaten
3 tablespoons cream
Salt and pepper to taste
Pinch of fresh basil
A few drops lemon juice

Preheat oven to 450°.
Saute the zucchini lightly in one tablespoon of butter and set aside. Mix the eggs, cream, salt, pepper, basil, parsley, and one tablespoon of Parmesan cheese; add the zucchini.
Heat the olive oil and 1 tablespoon butter in a heavy, ovenproof skillet until the butter turns white. Pour in the egg mixture and cook over low heat until mixture is still soft on top. Remove from heat. Sprinkle the top with the lemon juice, Mozzarella cheese, the remaining Parmesan, and the extra butter (melted).
Place in the hot oven and bake until the cheese has melted, or about 4 minutes. Serve immediately. 4-6 servings.
4-WEEK OAT BRAN MUFFINS
These are especially nice to have on hand for those cold winter mornings. It's so lovely to turn on the oven and pop in a pan of fresh muffins.
2 cups oat flakes (cold cereal) 

1 teaspoon cinnamon 

1/2 cup margarine
1  teaspoon salt
2  eggs
2 1/4 teaspoons baking soda
1 1/2 cups sugar
1/4 teaspoon baking powder
2 cups flour
1/2 cup oat bran
2 cups unflavored yogurt
1/2 cup dates and/or raisins
Beat eggs with margarine until fluffy. Add sugar and cinnamon. Mix together remaining dry ingredients and add to egg mixture alternately with yogurt.
Mixture will keep in refrigerator in tightly covered container for up to 4 weeks.
When ready to bake, spoon into muffin cups and bake at 400° for 20 minutes.
OMELET WITH POTATOES
This is one of my husband's favorite omelets.  The combination of flavors with eggs, Swiss cheese, and cognac is quite a delightful surprise.
1/4 cup unsalted butter 

1/8 teaspoon pepper 

3 medium potatoes, peeled 

1 tablespoon parsley
1 cup smoked turkey, diced
1/3 cup onion, chopped

2  tablespoons cognac
6 eggs
1/4 cup grated Swiss cheese 

1/4 teaspoon salt 

1/4 cup grated Parmesan cheese 

Dash of Worcestershire sauce
Melt butter in an 11-inch ovenproof frying pan. Cut up potatoes into small cubes and saute with onions until tender. Add turkey and saute a few more times. Reduce heat to low. Beat eggs, cognac, salt, pepper, and Worcestershire sauce together. Pour egg mixture over potatoes and onions in frying pan and sprinkle with minced parsley. Continue to cook over low heat until the omelet is almost set. Sprinkle with cheeses and run under the broiler until the cheese has melted. Serves 4-6.
SOUR CREAM COFFEE CAKE
I first tasted a piece of this coffee cake when we were living in Charlottesville, Virginia, in the early '70s. It has been a favorite ever since.  We have served it for many "coffees " at Barnes House.

1 1/2 teaspoons vanilla

1 teaspoon soda
1/2 cup shortening


2 cups unbleached flour
2/3 cup granulated sugar

1 teaspoon baking powder
3 eggs




1 cup sour cream

Filling:
6 tablespoons melted butter       
2 teaspoons cinnamon
1 cup brown sugar


1 cup chopped pecans
Preheat oven to 350°. Grease and flour a 10-inch tube pan or bundt pan.
Cream together eggs, shortening, and granulated sugar. Add vanilla. Sift flour, soda, and baking powder together. Add alternately to egg mixture with sour cream.
Stir together melted butter, brown sugar, cinnamon, and pecans. Alternate mixtures in the baking pan starting with the flour mixture.
Bake for 50 minutes.
BRUNCH CASSEROLE
The beauty of this recipe is that it can be prepared the night before and put in the oven an hour before serving. I like to serve this with a fresh fruit compote, some muffins or croissants and beverages. We served this to rave reviews for our very first brunch at Barnes House.
4 cups day-old French bread cubed
2 cups (8 ounces) shredded sharp Cheddar cheese
10 eggs lightly beaten
4 cups milk
1 teaspoon dry mustard
1 teaspoon salt
1/2 teaspoon pepper
1/2 cup sliced scallions
8 slices crisp, cooked bacon crumbled (optional)*
1/2 cup sliced mushrooms
1/2 cup diced red peppers

Generously butter 9x13 inch baking dish. Arrange bread crumbs in pan and sprinkle with cheese. Beat together eggs, milk, dry mustard, salt and pepper, and pour over bread and cheese. Sprinkle with bacon, scallions, mushrooms, and red peppers. Cover and chill overnight.
Bake uncovered at 325° for one hour.
*When my vegetarian daughter comes home, I eliminate the bacon, and the recipe is still very tasty.
