
TR IED  AND  TRUE  BREAKFAST  REC IPES

FOR  FAMIL IES  OF  ALL  S IZES

Easy

breakfast

recipes

B Y :  L I S A  D O U G L A S
C R A Z Y A D V E N T U R E S I N P A R E N T I N G . C O M



HI!HI!

I n  my  f o rmer  l i f e  (be fo re  k ids )  as  a  f o rmer  r e s tau ran t  manage r ,  I  p icked  up

a  f ew  nea t  t ip s  and  t r i ck s  tha t  have  he lped  me  c rank  out  some  t a s t y

b reak fa s t s  f o r  my  f ami l y  eve r y  day !  On  my  s i t e ,  I  sha re  a l l  those  j u i c y  t ip s

and  t r i ck s  I ' ve  l ea rned  dur ing  my  r e s tau ran t  days  i n  eve r y  r ec ipe  I  c rea te

and  sha re  ( l i ke  but te r ing  you r  r o l l s  f o r  you r  break fa s t  sandwiches ) .

 

I ' ve  "been  the re  done  tha t "  wi th  eve r y  break fa s t  unde r  the  sun ,  and  I  can

te l l  you ,  the  r ec ipes  i nc luded  wi th in  th i s  ebook ?  They  a re  t r i ed ,  t rue ,  and

they  a re  wonder fu l !  They ' r e  a l so  a l l  f o r  you !  : )  Hooray !

 

My  s t r a tegy  when  i t  comes  to  f ood  i s  the  s imp le r  the  bet te r .  I  f i rm l y

be l i e ve  i n  f eed ing  my  f ami l y  nut r i t i ous  and  de l i c i ous  f oods ,  but  l e t ' s  make

i t  easy  to  r ep l i ca te  and  easy  to  get  on  the  t ab le .  I  do  l o ve  cook ing  and

bak ing ,  but  I  l o ve  spend ing  t ime  wi th  my  f ami l y  more ,  You  know ?  

 

Our  f ami l y  ado re s  break fa s t  and  wou ld  ea t  i t  morn ing ,  noon ,  and  n igh t  i f  I

l e t  them !  These  a re  some  o f  our  f a vo r i t e s ,  I  hope  you  en joy  them  as  much

as  I  do !  

 

I  r ea l l y  hope  you  en joy  th i s  ebook  and  a l l  the  r ec ipes !  Be  su re  to  check  out

a l l  the  r e s t  o f  the  ones  I  have  on  my  s i t e ,  too !  I  r ea l l y  en joy  sha r ing  a l l  tha t

I ' ve  l ea rned ,  and  I 'm  gra te fu l  to  have  you !

 

Bes t ,

 

 

My kitchen motto: It doesn't have to be complicated to taste incredible!

Hiya ,  f r i end !  

 

I 'm  so  g lad  you  a re  he re !  *waves *  

 

My  name  i s  L i s a !  I 'm  a  s to r y te l l i ng

mom  to  e leven t y -b i l l i on  k ids ,

ch ron i c l i ng  our  c razy  l i f e  a t  Crazy

Adventu re s  i n  Pa ren t ing  as  a  means  to

cope ,  ven t ,  l augh ,  c r y ,  and  sha re  my

l i f e  wi th  eve r yone  s ince  2007 .    As  a

re fo rmed  per fec t i on i s t  and  c lean -a -

ho l i c ,  I  now  f i nd  the  beauty  i n  the

messes ;  I  am  f a r  f r om  the  per fec t

"P in te re s t  mom . "  I n  f ac t ,  I  am  proud  o f

my  succes se s  and  f a i l u re s  as  ways  to

nav iga te  a l l  tha t  l i f e  as  a  per fec t l y

imper fec t  mom  has  to  o f f e r .   

 



sausage egg and 

cheese crescents

 

8  eggs

2  package  c re scen t  r o l l

dough

2  packages  sausage

l ink s

8  s l i ce s  o f  cheese ,

ha l ved

Sa l t  and  peppe r

Me l ted  but te r

 

ingredients

 

Unro l l  c re scen t  dough ,

sepa ra te  t r i ang le s  onto

g reased  bak ing  shee t .

Add  t r i ang le  shaped

cheese  f i r s t ,  then

sc rambled  eggs ,  then  a

sausage  l i nk  on  top .

Wrap  t i gh t l y  and  p inch

the  seams  c lo sed .

Bas te  c re scen t  r o l l s  wi th

but te r  and  then  season .

Bake  a t  350  f o r  8 - 10

minutes .

Le t  coo l  f o r  5  be fo re

se r v ing .

 

1 .

2 .

3 .

4 .

5 .

6 .

directions

SAUSAGE  EGG  AND  CHEESE  CRESCENTS  ARE  AN  EASY  TO

MAKE  BREAKFAST  THAT  PACKS  WELL  FOR  ON -THE -GO

MORNINGS  AND  TASTES  GREAT !
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glazed strawberry

doughnuts

 

2  cups  f l ou r

⅔  cup  suga r

2  t sp  bak ing  powder

⅔  cup  mi lk

2  eggs

2  tb sp  mel ted  but te r

3 -4  cups  f r ozen

s t r awber r i e s

4  tb sp  j am

2  t sp  l ime  j u i ce

2  tb sp  maple  s y rup

 

ingredients

 

I n  a  b lende r ,  puree

s t r awber r i e s ,  j am ,  and  l ime

ju i ce .

Whisk  toge the r  dry

ing red ien t s  i n  a  bowl .  Add  wet

ing red ien t s  to  dry  and  b lend

we l l .

St i r  s t r awber r i e s  i n  gent l y  a

l i t t l e  a t  a  t ime .

Spoon  dough  ca re fu l l y  i n to

doughnut  pans  and  bake  a t

425  f o r  7 -9  minutes .

Coo l  on  coo l ing  r ack  wi th

pa rchment  unde rnea th .

B lend  g laze  i ng red ien t s

toge the r ,  pour  on  doughnut s .

Le t  g laze  se t  f o r  20  minutes

be fo re  devou r ing  : )

 

1 .

2 .

3 .

4 .

5 .

6 .

7 .

directions

THESE  STRAWBERRY  DOUGHNUTS  ARE  BAKED  INSTEAD  OF

FR IED  AND  ARE  REALLY  SOMETHING  SPEC IAL !  

 

Fo r  the  g laze :

3  cups  powdered  suga r

1 -2  t sp  van i l l a  ex t rac t

¾  cup  co ld  mi lk

1  t sp  l emon  j u i ce
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nutella crepes 

recipe

 

1½  cup  S i l k  PureA lmond

Dark  Choco la te  mi lk

2  eggs

⅔  cup  Nute l l a  

2  cups   f l ou r

½  cup   suga r

F re sh  f r u i t  topp ing   l i ke

be r r i e s

Map le  s y rup  (opt iona l )

Powdered  suga r  i n  a

s i f t e r  (opt iona l )

 

ingredients

 

Whisk  toge the r  wet

ing red ien t s  +  suga r

Add  i n  f l ou r ,  whi sk  wel l  and

le t  bat te r  s t and  5  minutes .

L igh t l y  sp ray  and  hea t  you r

sk i l l e t .

Pour  about  ¼ -  ½  cup  o f

mix tu re  i n to  pan ,  s l i d ing  i t

a round  gent l y  i n  a  c i r c l e  unt i l

i t  sp reads  out  even l y .

Cook  unt i l  the  bot tom  i s

hea ted  th rough  and  the  edges

beg in  to  ha rden ;  f l i p .

Cook  anothe r  30 -45  seconds .  

Remove  f r om  hea t .  

F i l l  wi th  des i r ed  topp ing

and /o r  s y rup  to  se r ve .

 

1 .

2 .

3 .

4 .

5 .

6 .

7 .

8 .

directions

THESE  NUTELLA  CREPES  ARE  A  FAMILY  FAVORITE  IN  OUR

HOME !  SERVED  WARM  WITH  FRU IT  AND  SYRUP ,  THESE

TASTY  CREPES  CAN  BE  F I L LED  OR  TOPPED  WITH  ANYTHING !
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sausage pancake

sandwich pockets

 

Your  f a vo r i t e  pancake

ba t te r  o r  mix  +

i ng red ien t s  to  make  1

ba tch  o f  pancakes

1  box  maple  sausage

l ink s

Cook ing  sp ray

Sy rup  f o r  d ipp ing

Proc to r  S i l ex  sandwich

make r

 

ingredients

 

Prepa re  you r  pancake

ba t te r  acco rd ing  to  the

d i r ec t i ons ;  se t  bat te r

a s ide .

Cook  you r  sausage  l i nk s ;

se t  as ide .

Heat  up  the  sandwich

make r ;  sp ray  wi th

cook ing  sp ray .

Lad le  bat te r  i n to

sandwich  wel l s ,  add

sausage  to  the  cente r ,

top  wi th  a  l i t t l e  more

ba t te r ,  then  c lo se  l i d  and

wa i t  unt i l  green  l i gh t .

Se r ve  wi th  s y rup .

 

1 .

2 .

3 .

4 .

5 .

directions

WHIP  UP  YOUR  FAVORITE  PANCAKE  BATTER  AND  FRY  UP

SOME  SAUSAGE  FOR  TH IS  ONE ,  FR IENDS !  TH IS  REC IPE  I S

D IPPABLE !  YES !
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homemade 

pop tarts recipe

 

2   r eady -made  p ie  c rus t s

(o r  make  you r  own )

Nute l l a  o r  B i sco f f

sp read  (o r  both ! )

Meta l -pronged  f o r k  &  2

teaspoons

Sma l l  hea r t - shaped

cut te r

P i z za  cu t te r

 

ingredients

 

Prehea t  oven  to  350 .

Div ide  p ie  c rus t s  i n to  8

t r i ang le s  wi th  p i zza

cu t te r .

Use  hea r t - shaped  cu t te r  to

cu t  out  hea r t s  on  ha l f  the

t r i ang le s ,  p lace  cu t -out

hea r t s  onto  dough  and

pres s  gent l y .

Use  a  t ea spoon  to  smea r

f i l l i ng  i n  the  uncut

t r i ang le s

P lace  hea r t  t r i ang le s  on

top ,  use  f o r k  to  p inch

s ides  toge the r .

Bake  a t  350  f o r  about  6

minutes  o r  unt i l  go lden

brown .

 

1 .

2 .

3 .

4 .

5 .

6 .

directions

THESE  HEART -SHAPED  POP  TARTS  ARE  EASY  AND

DEL IC IOUS !  F I L LED  WITH  NUTELLA ,  BISCOFF  SPREAD ,  OR

F I LL ING  OF  YOUR  CHOOS ING !
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breakfast 

omelet roll recipe

 

2  eggs

2  cooked  s t r ip s  o f

bacon  c rumbled

2   s l i ce s  o f

cheese  chedda r  

Hand fu l  o f  r aw  sp inach

Coup le  s l i ce s  o f  s l i ced

tu rkey  o r  ch icken  (we

used  l unch  meat )

F re sh  ground  sa l t  and

peppe r

But te r

Ga r l i c  (opt iona l )

 

ingredients

 

Heat  a  sk i l l e t  wi th

cook ing  sp ray  and  do l lup

o f  but te r

Wh i sk  eggs  i n  a  bowl ,

season ,  pour  i n to  a  pan

Once  bubb l ing  and

cooked  on  a l l  edges ,  f l i p

w i th  a  spa tu l a

Remove  cooked  egg  and

lay  on  a  p la te  -  f i l l  wi th

ing red ien t s

Ro l l  you r  egg  l i ke  a

bur r i t o

Se r ve  seam  s ide  down

wi th  a  f o r k

 

1 .

2 .

3 .

4 .

5 .

6 .

directions

SAUSAGE  EGG  AND  CHEESE  CRESCENTS  ARE  AN  EASY  TO

MAKE  BREAKFAST  THAT  PACKS  WELL  FOR  ON -THE -GO

MORNINGS  AND  TASTES  GREAT !
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i hope you enjoy our recipes!

 

V IS I T  US  AT  CRAZYADVENTURES INPARENT ING .COM  

FOR  MORE  REC IPES ,  CRAFTS ,  AND  FAMILY  FUN !
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I  AM  GRATEFUL  FOR  YOU !

 

FROM  OUR  FAMILY  TO  YOURS ,  THANK  YOU  FROM  THE

BOTTOM  OF  OUR  HEARTS !

 

 

FOLLOW  US  ON  SOC IAL ,  TOO !

 

/CrazyAdventu re s inPa ren t ing

 

@CrazyAdventu re s inPa ren t ing

 

@c razyadventu re s

 

/c razyadventu re s inpa r

 

/c razyadventu re s

 

@c razyadventu re s

https://crazyadventuresinparenting.com/
https://crazyadventuresinparenting.com/
https://crazyadventuresinparenting.com/
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https://www.pinterest.com/crazyadventures/
https://www.instagram.com/crazyadventuresinparenting/
https://youtube.com/crazyadventuresinpar
https://flipboard.com/@crazyadventures
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