
 

2020   May   Breakfast   
Recipes   to   Make   at   Home  

 

 

As  you  know,  we  will  not  be  gathering  together  for  May  Breakfast  this  year.  However,  we                 
are  not  going  to  let  that  stop  us  from  enjoying  all  that  good  food.  We  will  just  have  a  DIY                     
version!  We  have  gathered  a  collection  of  recipes,  some  you  may  be  familiar  with,  and                
some   that   might   be   additions   to   our   usual   menu.  

In  the  spirit  of  our  May  Breakfast,  you  might  want  to  set  up  a  Zoom  meeting  with  a  group                    
of   friends   to   enjoy   the   camaraderie   of   a   shared   event!  

This   breakfast   has   traditionally   supported   the   Epiphany   Soup   Kitchen  
( https://www.sstephens.org/epiphanysoupkitchen )   and   
the   Episcopal   Conference   Center   ( http://www.eccri.org/ ).   

Donations   will   be   gratefully   appreciated!  

 

https://www.sstephens.org/epiphanysoupkitchen
http://www.eccri.org/


St.   Martin’s   Episcopal   Church   May   Breakfast   2020   -   Recipe   Collection  

Bambino   Bread   -    Shared   by   Mary   &   Bill   Hollinshead  
This   is   equivalent   to   what   many   people   call   Dutch   Baby   –   but   we   go   with   the  
Italian   bambino.   It’s   very   easy.  
 

 
 
In   a   blender,   mix:  
4   eggs  
1cup   flour  
1   cup   milk  
The   mixture   should   have   the   consistency   of   heavy   cream.  
 
Preheat   the   oven   to   425   degrees   with   the   pan   inside.   
Use   cast   iron   or   pyrex   –   something   that   holds   heat.  
 
Once  hot,  add  4Tablespoons  butter. As  soon  as  butter  melts  (before  it  burns)  pour               
mixture   in   pan.  
Bake   without   opening   the   oven   for   20   minutes.  
Lower   oven   temp   to   300   degrees   for   5   minutes   (more   if   needed).  
 
Serve  with  strawberries  and  powdered  sugar,  other  fruit,  whipped  cream,  maple            
syrup,   jam   –   favorite   goodies.  
Could   be   served   with   savory   additions   instead.  
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Good   Old   Fashioned   Pancakes   –    Shared   by   David   Brookhart  
Right   from   Grandma’s   recipe   box  
 
Ingredients  
3   cups   all-purpose   flour                                   
2.5   cups   milk (or   buttermilk   –   I   do   half   of   each)  
2   eggs  
6   tablespoons   butter,   melted  
7   teaspoons   baking   powder                          
2   teaspoons   salt                                                 
2   Tablespoons   sugar  
   
Directions    

1. In  a  large  bowl,  sift  or  whisk  together  the  flour,  baking  powder,  salt  &               
sugar.   Make  a  well  in  the  center  and  pour  in  the  milk,  eggs  &  melted  butter.                  
Mix   until   smooth.  

2. Heat  a  lightly  oiled  griddle  or  frying  pan  over  medium  high  heat  (about              
350).   Pour  or  scoop  the  batter  onto  the  griddle,  using  ¼  cup  measure  for               
smaller  pancakes,  or  1/3  cup  Measure  for  larger  pancakes.   Brown  on  both             
sides   and   serve   hot.  

 
Makes   25   to   30   pancakes  
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Springtime   Ricotta   Pie   -    Shared   by   Daniel   Reitze  
For   those   who   like   something   a   little   sweet   with   breakfast!  
 
Ingredients:  
For   the   crust—  
2   cups   flour  
2   tablespoons   vegetable  
shortening  
2   eggs  
¼   teaspoon   salt  
1   tablespoon   sugar  
Warm   water   as   needed  
 
For   the   filling—  
2   cups   sugar  
9   large   eggs  
2   teaspoons   vanilla   extract  
2   teaspoons   lemon   extract  
¼   cup   candied   orange   peel  
3   pounds   ricotta   cheese  
 
Directions:  
For   the   crust—  
Measure  flour  out  onto  board.  Make  well,  add  eggs  and  remaining  crust  ingredients,  adding               
water  as  needed  to  form  a  ball.  Place  the  bowl  over  the  dough  and  set  aside  to  rest.  Proceed  to                     
make   filling,   below.  

 
For   the   filling—  
In  a  large  bowl,  beat  together  sugar  and  eggs.  Add  vanilla  and  lemon  extracts.  Mix  in  ricotta  and                   
beat   well.   With   a   spatula,   fold   in   candied   orange   peel.  

 
To   assemble—  
Roll  out  dough  to  1/8-inch  thickness.  Line  a  pie  dish  with  pastry.  (Reserve  edges  and  excess                 
dough   to   form   strips   for   crisscrossing   on   top   of   filling.)  
Pour  filling  into  the  pastry-lined  dish.  Re-roll  extra  dough  and  cut  into  strips;  criss  cross  them                 
over   the   top   of   the   pie.   Pinch   the   edge   of   the   dough   with   a   fork.  

 
Bake   in   a   350-degree   preheated   oven   for   1   hour   or   until   golden   brown.  
 
Note:   
Depending  on  how  large  of  a  pie  dish  you  use,  you  will  likely  have  extra  filling.  If  you  have                    
enough  dough,  you  could  try  making  another  (small)  pie  or  bake  the  extra  filling  in  a  greased                  
Bundt   pan   to   make   a   kind   of   pudding...    yum!  
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Strawberry   Bread    -   Shared   by   Cathy   Bodner  

 

Ingredients  
3   cups   all-purpose   flour 2   cups   sugar  

1   teaspoon   baking   soda 1   teaspoon   salt  

1   teaspoon   ground   cinnamon 1   cup   vegetable   oil  

4   eggs,   slightly   beaten 1   teaspoon   vanilla  

1   pound   strawberries,   diced 1   ¼   -   1   ½   cups   coarsely   chopped   walnuts  

Directions  
Preheat   the   oven   to   350 o    .    Spray   2   loaf   pans   with   nonstick   spray.  

Combine  flour,  sugar,  baking  soda,  salt,  and  cinnamon  in  a  large  bowl.  Mix  in               
vegetable  oil,  eggs,  and  vanilla.  This  mixture  will  be  quite  thick.  Fold  in  the               
strawberries   and   walnuts.   

Divide  the  batter  into  the  two  prepared  pans.  Bake  for  60  minutes,  until  a  toothpick                
inserted   into   the   center   comes   out   clean.     Do   not   underbake.  

Cool  the  loaves  in  the  pan  for  10  –  15  minutes,  and  then  turn  out  onto  a  cooling                   
rack.    Allow   the   loaves   to   cool   completely   before   slicing.    Store   loosely   wrapped.   
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Granola   Cereal    -   Shared   by   Meg   LoPresti  

Ingredients:  
4   cups   of   old-fashioned   rolled   oats  
1   cup   of   chopped   raw   walnuts   (or   pecans,   unsalted   peanuts,   or   any   other   type   of  
nut)  
1   cup   of   sliced   almonds  
1   cup   of   wheat   germ  
1   cup   of   powdered   milk  
1   cup   of   bran   cereal   flakes  
1   cup   sunflower   seeds   (optional)  
 
1/2   cup   honey or   maple   syrup  
1/2   cup   olive   oil   or   coconut   oil  
¼   cup   peanut   butter  
½   cup   unsweetened   apple   sauce  
1   tsp.   cinnamon   (optional)  
 
½   cup   raisins  
½   cup   cranberries,   or   1   cup   of   dried   fruit   of   your   choice  
 
Directions:  
Heat   oven   to   250.   
Mix   all   dry   ingredients   in   a   large   bowl.   
Mix   wet   ingredients   in   a   small   bowl,   then   add   to   dry   ingredients,   mixing   well.  
Spread   onto   2   cookie   sheets.   
Bake   for   1   hour,   stirring   every   20   minutes.   
Remove   from   the   oven,   but   do   not   stir.   
When   cool,   mix   in   ½   cup   of   raisins   and   ½   cup   of   cranberries.  
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The   Grand   Finale   -   A   Rhode   Island   Original  
 
Rhode   Island   Jonnycakes   -    Shared   by   BG   Goff  
 
There   are   several   approaches   to   these   no   matter   where   you   live   in   RI.    The   most  
important   ingredient   is   THE   MEAL.    Those   of   us   who   live   in   the   “East   Bay”   will  
use   only   Gray’s   Mill   stone   ground   Rhode   Island   White   –Cap   Flint   Corn.    Gray’s  
package   says   it   is   in   Westport,   MA.    However,   this   is   an   untruth.    Gray’s   is   really   in  
Adamsville,   RI   and   uses   “water”   from   a   pond   in   RI.   (Sometimes   electricity   for  
grinding)  
 
Now   some   other   Rhode   Islanders   who   have   made   the   mistake   of   living   in   the  
“West   Bay”   swear   by   Kenyon’s   meal.    This   is   not   the   best,   but   you   could   try   it   if  
there   is   nothing   else   in   your   local   market.  
 
So   now   what   to   do?    You   must   realize   that   this   has   never   been   written   down   or  
revealed   in   any   way   so   this   is   a   St   Martin’s   Special,   a   people   looking   for   something  
new.  
 
First   get   a   good   bowl  
 
Second,   put   about   a   cup   of   meal   into   the   bowl.  
 
Third,   put   a   little   salt   into   the   meal.  
 
Fourth,   put   some   water   (some   say   milk)   into   the   meal   and   mix  
 
Now   this   is   critical.    Do   you   want   “thin”   or   “thick”?    This   goes   back   to   the   water  
(milk)   step.  
 
One   thing   that   happens   is   the   meal   will   absorb   the   liquid   and   will   get   thick.    You  
have   to   add   a   little   more   liquid   as   you   go   along   to   keep   the   meal   at   the   right  
consistency.    This   will   help   the   “thin”   or   “thick”   issue!    Some   are   thick   and   some  
are   thin.    I   am   more   of   a   “thin”    than   a   “thick”.    In   either   event   the   meal   is   no  
different.    The   real   difference   is   the   amount   of   bacon   grease   that   is   absorbed   by   the  
cake.   
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Cooking   is   very   easy.    “Thin”   or   “thick”    take   a   spoon,   scoop   a   decent   amount   of  
meal   and   put   it   on   the   hot   grill   which   has   some   bacon   grease   on   it.    The   thickness  
of   the   meal   will   establish   the   size   of   the   cake   as   you   strike   the   edge   of   the   spoon   on  
the   grill.    This   places   the   correct   thickness   of   the   cake   depending   on   the   viscosity  
of   the   uncooked   meal.    From   then   on   it   is   timing.   
 
A   cake   is   cooked   on   one   side   for   six   minutes.    Turn   and   cook   on   side   two   for  
another   six   minutes.    You   may   find   that   the   grill   is   too   hot   or   not   hot   enough.    This  
takes   a   little   learning.   
 
If   you   are   now   confused   enough,   just   come   to   St   Martin’s   May   Breakfast   in   2021  
and   enjoy.   
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