Wissahickon High School

Waterpolo/Swim Team

“Breakfast Club”

RECIPES

Breakfast Club Update

Here are a few suggestions for the breakfasts held after the early morning practices.  

1. Breakfast is held in the upstairs cafeteria at the High School.

2. Be sure to have on hand the following supplies –

Paper plates

Cups

Napkins

Plastic silverware – especially forks

Bowls – for fruit salads

Serving utensils

3. As far as food is concerned, it is recommended that you have the following –  this also depends on the size of the team -

Two 9x13 pans of an egg dish

Three 9x13 pans of french toast or pancakes, etc.

Fruit

Two dozen bagels

Two dozen muffins

Two gallons orange juice

Two gallons milk

Cream cheese 

Butter

Syrup – if needed

4. Please send everything in disposable containers unless you plan to come back to pick it up as soon as breakfast is over.

5.   Please have all foods to the cafeteria by 6:50 am.









Thank you.

French Toast Casserole

2 T corn syrup

1 cup brown sugar

¼ lb butter

Italian Bread

Heat in a small pan on low heat until sugar melts and becomes syrupy.

Pour into a 9 x 13 pan.

Slice Italian bread about one inch thick and lay in pan on top of syrup.

Mix together –

5 eggs

1 t vanilla

1 ½  cups milk

Pour over bread, cover and let set overnight.

Bake at 350o for 45 minutes uncovered.

Mainstay French Toast

1 cup brown sugar



5 eggs

½ cup butter




1 ½  cups milk

2 T corn syrup



1 t vanilla

2 tart apples, peeled & sliced

1 loaf French bread – cut in ¾ inch slices

Apple syrup

Cook the sugar, butter, and syrup until syrupy.  

Pour into a 9 x 13 pan. 

Spread apple slices over syrup.

Places the bread on top of the apple slices.

Whisk the remaining ingredients – not apple syrup – and pour over bread.  

Cover and refrigerate overnight.

Bake uncovered for 40 minutes at 350o.

Serve with apple syrup.

Stuffed French Toast

Butter 9 x 13 pan.

Cut 1 loaf Pepperidge Farm Sandwich bread into 1” cubes.

Spread half of bread into prepared dish.

Cut one package cream cheese into small cubes – sprinkle half over the bread cubes – repeat layers.

Whisk together - 
12 eggs




1 ½ cup milk





1/3 cup maple syrup

Pour mixture over bread and cream cheese.

Cover and refrigerate overnight.

Bake uncovered for 30 – 40 minutes at 350o.  Serve with syrup.

Sausage and Egg Bake

1 lb bulk sausage





1 ½ dozen eggs


12 slices white bread – cubed to cover bottom of pan
2 ½ cups milk

2 cups (8oz) grated cheddar cheese


salt to taste





1 ½ t dry mustard

Break up and brown sausage – drain and dry.

Place bread cubes in bottom of pans. 

Top with sausage and cheese.

Beat together eggs, milk, salt, and mustard until frothy.

Pour over cheese and sausage.

Cover and refrigerate overnight.

Bake at 350o for about 1 ¼ hours until browned and set.

Makes 2 pans.

Sausage Strata

12 slices soft white bread – crusts removed

5 eggs beaten

1 lb bulk sausage





2 ¼ cups milk

1 medium onion





1 T Dijon mustard

¼ cup melted butter





1 t dry mustard

4 cups shredded cheddar cheese



1 t nutmeg

Place 6 slices of bread on greased 9 x 13 pan.

Cook sausage & onions in butter – drain well.

Spread half of mixture over bread.

Sprinkle half of cheese over sausage.

Spread rest of bread on top and repeat layers. 

Combine eggs, milk, mustards nutmeg, salt and pepper to taste.

Pour over pan, cover and refrigerate overnight.

Bake uncovered at 350o for 50 minutes.

Bacon and Cheese Bake

6 slices day-old white bread

½ lb bacon

1 ½ medium onion – finely diced

Custard:

4 eggs




1 ½ cups milk

½ cup shredded cheddar cheese

1 ½ cups whipping cream

½ cup grated parmesan cheese

1 t minced garlic

dash pepper sauce



salt & pepper to taste

Grease bottom and sides of 1 ½ quart baking dish.

Quarter each slice of bread – layer on bottom of baking dish.

Cook bacon – drain and sprinkle over bread.

Sauté onion in bacon fat, sprinkle over bacon and bread.

For custard, beat eggs lightly, stir in cheeses, milk, cream, garlic and pepper sauce.  Add salt and pepper to taste.

Bake at 350o for 45 minutes or until firm.

Brunch Pizza

Crust:

     1 package (24 ounces) frozen shredded hash brown patties, thawed and broken apart

     1 egg, beaten

      salt and pepper to taste

Egg and Cheddar Topping:

     7 eggs

     ½ cup milk

     1 ½ cups ( 6 ounces) shredded cheddar cheese

     salt and pepper to taste

Optional toppings:

     Sliced green onions

     Chopped green bell pepper

     Sliced fresh mushrooms

     Chopped ham

      Bacon, cooked, drained and crumbled

Preheat oven to 400 degrees.  For crust, combine potatoes and egg in large bowl.  Spread over greased 14-inch pizza pan, pressing firmly with back of spoon.  Sprinkle with salt and pepper.  Bake for 20 minutes.  Meanwhile, prepare egg and cheddar topping.  In medium microwave-safe bowl, whisk eggs and milk.  Microwave, uncovered, on HIGH 6 minutes, stirring halfway through cooking.  Stir cooked egg and spread evenly over baked potato crust.  Top with choice of optional toppings.  Sprinkle with cheese; season with salt and pepper.  Bake 10 minutes or until heated through and cheese is melted.  Cut into wedges.  

Note:  I used regular shredded hash browns, not the patties.

Crumb Cake

Prepare a yellow cake mix according to the direction on package.

Spread in a 11 x 16 prepared cake pan.

Crumb topping:


2 sticks margarine or butter


½ cup brown sugar


1 cup sugar


2 cups flour


pinch of salt


4 t cinnamon

Bake cake for 15 minutes at 350o.

Meanwhile, mix crumb topping in large bowl with fork or pastry cutter.

Sprinkle crumbs over top of cake.

Finish baking 15 – 20 minutes. 

Cool and sprinkle with powdered sugar.

Sticky Buns

2 loaves frozen white bread dough - thawed

1 stick butter, melted

1 large pkg vanilla pudding – not instant

2 T milk

1 cup brown sugar

1 cup raisins – or walnuts or pecans

2 t cinnamon

Grease a 9 x 13 pan.  

Sprinkle with raisins.

Pull thawed bread into walnut sized pieces.  

Fill pan with single layer of dough.

Heat together other ingredients and pour over dough.

Let rise in refrigerator overnight.

Bake at 350o for 30 minutes.  

Let stand for 5 minutes and then invert on sheet of foil.

