
Recipe title:  Fresh Berry Muffins 
Recipe source or inspiration:  California Wine Country Bed & Breakfast Cookbook & 
Travel Guide 
Recipe:  
3 c. flour 
2/3 c. sugar 
1 tsp. baking soda 
1/2 tsp. baking powder 
1 tsp. salt 
1 12 c. strawberries or blueberries 
2 eggs beaten 
1/4 c cooking oil 
1 tsp. almond extract 
Buttermilk (about 1 1/3 c. 
 
Oven 375. Grease muffin pan. In large bowl, combine flour, sugar, baking soda, baking 
powder and salt. Add berries and toss gently to coat. Make well in center. In a 3 c. capacity 
measuring cup or bowl combine eggs, oil and almond extract. Add buttermilk until the total 
amount of liquid mixture measures 2 1/8 c. Stir wet mixture into dry ingredients; combine 
just until moistened. Do not overmix. Spoon into pans. Fill each 2/3 full. Bake 20-25 min or 
until lightly brown. Brush with melted butter and mixture of cinnamon and sugar. 
  



Recipe title:  Eggless Breakfast Muffins (Dairy free, Gluten Free, Vegan) 
Recipe source or inspiration:  https://theurbenlife.com/2019/04/02/eggless-breakfast-
muffins/ 
Recipe:  
Ingredients 
1 3/4 cups chickpea flour 
1/4 cup nutritional yeast 
1 teaspoon baking powder 
1 teaspoon garlic powder 
1/2 teaspoon dried basil 
1/2 teaspoon dried parsley 
1 bell pepper diced 
1/4 red onion diced 
Handful of spinach chopped 
2 1/4 cups water 
Salt and pepper to taste 
 
More veggie ideas: Jalapeño, Zucchini, Squash, Tomatoes, Carrots, Mushrooms - I added 
fresh herbs and olives. 
 
Instructions 
1. Preheat oven to 375F and prepare a nonstick muffin pan. 
2. In a large mixing bowl, whisk together chickpea flour, nutritional yeast, baking powder, 
garlic powder, dried basil, dried parsley, salt, and pepper. 
3. Stir in bell pepper, red onion, spinach, and any other vegetables. 
4. Pour water into the bowl and mix to combine. 
5. Scoop the batter into prepared muffin pan and bake for 30 minutes. 
6. Muffins are done cooking when a toothpick comes out clean from the center. Once done, 
remove from oven and let cool slightly. 
7. Transfer to cooling rack, enjoy warm. 
 
Notes 
Leftovers can be stored covered in the refrigerator for a few days and can be reheated in 
the microwave. 
  



Recipe title:  Dutch Baby for One 
Recipe source or inspiration:  https://onedishkitchen.com/dutch-baby-puffed-pancake-for-
one/ 
Recipe:  
Ingredients 
1/2 tablespoon salted butter 
1 large egg 
1/4 cup milk 
1/2 teaspoon vanilla extract 
1 teaspoon sugar 
1/4 cup all-purpose flour 
pinch salt 
1/4 cup blueberries 
confectioners' sugar , optional 
 
Instructions 
Heat the oven to 400 degrees F (200 degrees C). 
Put the butter in a 6-inch skillet or an oven safe dish of similar size and place in the oven. 
In a small bowl, whisk together (or use a blender) the egg, milk, vanilla, and sugar.  
Add in the flour and a pinch of salt and whisk vigorously to remove the lumps. 
Carefully remove the hot skillet from the oven. The butter should be melted. Swirl the butter 
around the skillet to coat completely. 
Add the blueberries to the skillet and pour the batter over the berries. 
Cook until the pancake is puffed in the center and golden brown along the edges, 20-25 
minutes. 
Using a spatula, remove the entire Dutch Baby from the skillet and place on a cooling rack 
or a plate. Dust with confectioners' sugar when cooled slightly and top with additional 
berries, if desired. 
 
My Notes: Mine came out puffier than the picture in the link (yay!) and was the perfect size 
for one serving. It took 20 minutes. You could make it savory by adding smoked salmon or 
ham after it comes out of the oven and even add some herbs and cheese in the batter. 
  



Recipe title:  Savory Pongal 
Recipe source or inspiration:  Adapted from a recipe by Shoba Narayan 
Recipe:  
Ingredients: 
100g rice (the recipe recommends any medium- or short-grain rice, not basmati, but 
basmati was all I had and it turned out fine!) 
60g mung dal 
½ tsp cumin seeds, lightly crushed 
1-inch piece fresh ginger, chopped, or 1 tsp. ginger-garlic paste 
850-900 ml water, or more if needed 
12 cashew nuts, roughly chopped 
10 black peppercorns 
A few curry leaves 
1 tbsp ghee or clarified butter (I used olive oil) 
½ to 1 tsp salt (as required) 
 
Directions: 
 
Dry-roast the mung dal over low heat until aromatic. Add dal, rice, ginger, salt, and water to 
a large pot. Bring to a boil, reduce heat, and cook until both rice and dal are tender, 30-40 
minutes, adding more water if needed. 
 
Meanwhile, make the tempering: fry cumin seeds in oil or ghee over low heat until they 
sputter, then add cashews and fry until golden. Add curry leaves and black peppercorns. 
When the rice and dal are done, add the spices and oil and serve hot! 
 
Original recipe: 
 
https://www.theguardian.com/travel/2021/jan/14/pongal-is-comfort-food-for-south-indias-
harvest-season-plus-the-recipe 
  



Recipe title:  Peanut Podi (Dry Peanut Chutney) 
Recipe source or inspiration:  Adapted from a recipe by Swasthi Shreekanth of 
indianhealthyrecipes.com 
Recipe:  
Ingredients: 
1 cup peanuts 
1/3 cup roasted gram 
8 to 10 dried red chilies or 1 tsp Kashmiri chili powder 
1 to 3 sprigs curry leaves 
1 tbsp. cumin seeds (jeera) 
2 or 3 small garlic cloves (I've used a small shallot in place of the garlic) 
1 tsp. oil 
 
Directions: 
 
Dry roast the peanuts over medium heat until aromatic and crunchy, then add gram. Roast 
for another minute and remove to a plate to cool. 
 
Heat oil in a pan and add curry leaves and chilies, frying until crisp. Reduce heat to low and 
add cumin and garlic, frying for another thirty seconds. Remove mixture from heat and allow 
to cool. 
 
When all ingredients have cooled, add the curry leaves/chilies/cumin/garlic mixture to a 
spice grinder and grind into a powder. Add peanuts, gram, and salt to taste, pausing the 
grinder to scrape down the sides. Swasthi says to be careful of overgrinding, so that the 
peanuts don't release too much oil. 
 
This keeps well in the fridge for 2-3 months, and you can add it to just about anything, 
including rava upma! I like it sprinkled on dal or even just some plain yogurt. 
 
Original recipe: 
 
https://www.indianhealthyrecipes.com/pappu-podi-chutney-podi-recipe-andhra-putnala-
pappula-podi/ 
  



Recipe title:  Rava Upma 
Recipe source or inspiration:  Adapted from a recipe by Swasthi Shreekanth of 
indianhealthyrecipes.com 
Recipe:  
Ingredients: 
1 cup sooji rava (semolina) 
1/2 tsp. cumin seeds (jeera) 
1/2 tsp. mustard seeds 
1 tsp. urad dal 
1.5 tsp chana dal or roasted gram (I used gram) 
2 tbsp peanuts, roughly chopped 
8 cashews, roughly chopped (or skip the cashews and use a bit more peanut) 
1 sprig curry leaves 
1 piece ginger, finely grated, or 1/2 tsp. garlic-ginger paste 
1 small onion or shallot, finely chopped 
1 large carrot, finely chopped (optional) 
1/2 or 3/4 tsp. salt, or to taste 
2.5 cups water 
 
Directions: 
 
Dry-roast the sooji over medium-low heat until crunchy, stirring occasionally to keep it from 
burning. Remove from heat and cool completely. 
 
Meanwhile, finely chop onion/shallot and carrot, if using, and gather spices. I like to have 
everything measured out in advance. As always, the tempering comes together fast!  
 
In a couple of tablespoons of oil or ghee over medium-low heat, fry cumin and mustard 
seeds until they're sputtering, then add urad dal, chana dal or gram, and nuts, roasting until 
golden. Next, add ginger and curry leaves and fry. Add shallot/onion and cook until 
translucent, then add chopped carrot if using. Cover and cook over low heat until carrots 
have softened. 
 
Add 2.5 cups of water and 1/2 or 3/4 tsp. salt to the mixture and raise heat to medium. 
When the water comes to a boil, reduce heat again and slowly add roasted sooji , stirring 
constantly to avoid lumps. When sooji is incorporated, stir again to make sure there are no 
lumps, then cover and cook for 2-4 minutes over low heat until all water is absorbed. 
Remove from heat, give it a stir, and let stand, covered, for at least five minutes before 
serving. 
 
Swasthi recommends serving this with a squeeze of lemon, your favorite pickle or chutney, 
or her peanut podi. 
 
Original recipe: 
 
https://www.indianhealthyrecipes.com/upma-recipe-how-to-make-upma/ 

  



Recipe title: Omurice 
Recipe source or inspiration: https://www.justonecookbook.com/omurice/ 
Recipe:  
INGREDIENTS 

¼ onion (2.1 oz, 60 g) 

4 mushrooms (1.8 oz, 50 g) 

4 slices ham (2.8 oz, 80 g; or 2 thick slices) 

1 Tbsp neutral-flavored oil (vegetable, canola, etc) 

3 Tbsp green peas (if frozen, defrosted and drained) 

⅛ tsp kosher/sea salt (I use Diamond Crystal; Use half for table salt) 

⅛ tsp freshly ground black pepper 

2 cups cooked Japanese short-grain rice (cook 1 rice cooker cup (180 ml), which yields 
roughly 2 servings (2 US cups); see how to cook short-grain with a rice cooker, a pot over 
the stove, an instant pot, or a donabe) 

2 Tbsp unsalted butter (divided) 

TOMATO SAUCE 

3 Tbsp ketchup 

3 Tbsp tomato paste 

2 Tbsp water 

EGG MIXTURE 

4 large eggs (50 g each w/o shell) (divided) 

2 Tbsp milk (divided) 

INSTRUCTIONS 

Gather all the ingredients. 

TO MAKE THE SAUCE 

To make tomato sauce, combine ketchup, tomato paste, and water in a small saucepan and 
mix all together. Set aside. 

TO MAKE THE FRIED RICE 

Clean the mushrooms with damp towel and slice them. 

Slice the onion and dice into small pieces. 

Cut the ham into small pieces. 

In a 10-inch frying pan, heat 1 Tbsp vegetable oil and sauté onion. 

Add green peas and mushrooms, and hams. 



Season with pinch of kosher salt and freshly ground black pepper. 

Add rice and break big chunks of rice into smaller pieces. 

 

When combined well, add 3-4 Tbsp tomato sauce and mix well. Make sure to save some 
sauce for topping. Divide the fried rice in half. 

 

TO MAKE THE OMURICE (MAKES 2 OMURICE) 

Start with the first omurice. Crack 2 eggs in a small bowl and add 1 Tbsp milk and pinch of 
salt. Whisk all together. 

 

Heat another frying pan over medium high heat and add 1 Tbsp butter. Swirl around and 
when it’s melted, add the beaten egg. 

 

Quickly swirl around with chopsticks. When the mixture is set but still runny, add half of 
ketchup rice in the middle. If you feel the pan is getting too hot, remove the pan from the 
heat and put on top of the damp towel. 

 

Wrap the ketchup rice both sides with egg omelette. It doesn’t have to be perfectly wrapped, 
but make sure to create the “edge” around the fried rice with omelette. 

 

Place the serving plate under the pan and flip the pan to transfer the omelette rice.  

Place a piece of paper towel and gently shape the omelettte into a football shape. Repeat 
this process to make the second omurice. 

 

To serve, pour the tomato sauce over the Omurice. You can reheat the sauce or use room 
temperature sauce. Garnish the omurice with parsley. Enjoy! 

  



Recipe title: Baked Banana Donuts with Chocolate Glaze 

Recipe source or inspiration: https://sallysbakingaddiction.com/brown-sugar-buttermilk-

banana-donuts-with-dark-chocolate-glaze/#tasty-recipes-73023 

Recipe:  

I didn’t share these on Tuesday, but I’m so happy with them (I baked them for the first time 

on Thursday because I had some overripe bananas but I didn’t want to make banana 

bread) that I just had to share the recipe. Enjoy! 

Prep Time: 30 minutes Cook Time: 10 minutes Total Time: 40 minutes Yield: 8-9 donuts 

Sweet banana donuts, baked not fried, then covered in a rich dark chocolate glaze. 

Ingredients 

1 cup (125g) all-purpose flour (spoon & leveled) 

1 teaspoon baking powder 

1/4 teaspoon baking soda 

1/2 teaspoon salt 

1/2 teaspoon ground cinnamon 

1/4 teaspoon ground nutmeg 

1 large egg 

1/3 cup (67g) packed light or dark brown sugar 

1/4 cup (60g) melted butter, slightly cooled 

1/2 cup mashed banana (about 1 medium banana) 

1/2 teaspoon pure vanilla extract 

2 Tablespoons (30ml) buttermilk or whole milk 

DARK CHOCOLATE GLAZE 

1/2 cup (90g) dark chocolate chips (semi-sweet works too) 

2 Tablespoons (30g) unsalted butter 

2 teaspoons light corn syrup* 

2 teaspoons water 

Instructions 

Preheat oven to 350°F (177°C). Spray a donut pan with non-stick spray. Set aside. 

Make the donuts: Whisk the flour, baking powder, baking soda, salt, cinnamon, and nutmeg 
together in a medium bowl. Set aside. Whisk the egg and brown sugar together in a 
medium bowl until smooth. Whisk in the butter, mashed banana, vanilla, and buttermilk until 



smooth and combined. Pour the wet ingredients into the dry ingredients and mix until just 
combined. Do not overmix. 

Spoon the batter into the donut cavities– I highly recommend using a large zipped-top bag 
for ease. Cut a corner off the bottom of the bag and pipe the batter into each donut cup, 
filling 2 ∕ 3 –3 ∕ 4 of the way full. (See the photo in my chocolate frosted donuts post for a 
visual.) 

Bake for 9–10 minutes or until the edges are lightly browned. Allow to cool for about two 
minutes and transfer to a wire rack set on a large piece of parchment paper or on a large 
baking sheet. Bake the remaining donut batter (there is usually enough batter for 2-3 more 
donuts) and once baked, transfer to the wire rack. Allow donuts to cool down until you can 
handle them. 

Make the glaze: Place the chocolate chips, butter, corn syrup, and water in a medium bowl. 
Melt in 20 second increments in the microwave, stirring after each time, until completely 
melted and smooth. Dip the tops of the donuts into the chocolate glaze. 

Donuts taste best eaten the same day, though they may be covered tightly and stored at 
room temperature for 2 days. 

Notes 

Freezing Instructions: You can freeze the unglazed donuts for up to 2 months. Thaw 
overnight in the refrigerator, warm up to your liking in the microwave, and top with glaze.  

Milk: For best taste and texture, use buttermilk or whole milk. You can use lower fat or 
nondairy milk in a pinch, but the donuts won’t taste as moist or rich. 

Special Tool: Donut Pan 

Muffins: You can make this recipe into 8-10 muffins using a muffin pan. Bake at the same 
temperature for 18-20 minutes or until lightly browned on top. 

Corn Syrup: The 2 teaspoons of corn syrup makes the glaze unbelievably smooth, shiny, 
and silky. If desired, you can leave it out without making any other changes. 

  



Recipe title:  French Onion Strata (Savory Bread Pudding) 
Recipe source or inspiration:  EMILY AND MATT CLIFTON (Serious Eats) 
Recipe:  
https://www.seriouseats.com/recipes/2017/03/french-onion-strata-breakfast-casserole-
bread-pudding-recipe.html 
 
The flavors of French onion soup get repackaged into a hearty, cheesy strata (a.k.a. savory 
bread pudding) in this filling breakfast, lunch, or dinner. The secret: more bread, less liquid.  
 
Why It Works 
Caramelizing the onions develops their sweet flavor and deep brown color. 
A generous addition of buttery Gruyère cheese gives you that crucial gooey texture. 
Oven-drying the bread allows it to soak up the eggs better—no stale bread required. 
Read more: Turn French Onion Soup Into a Strata for an Easy Breakfast, Lunch, or Dinner 
 
YIELD: 
Serves 6 
ACTIVE TIME: 
40 minutes 
TOTAL TIME: 
1 hour 15 minutes 
 
Ingredients 
For the Caramelized Onions: 
3 tablespoons (45g) unsalted butter, plus more for greasing baking dish 
3 large Spanish onions (about 2 1/2 pounds; 1kg), thinly sliced 
1 teaspoon sugar 
1 teaspoon kosher salt 
3 medium cloves garlic, minced 
2 teaspoons finely chopped fresh thyme leaves 
1/4 cup (60ml) dry sherry 
1/2 cup (120ml) dry white wine 
For the Strata: 
1 large Italian or French bread loaf (about 1 pound; 450g), cut into 1-inch cubes 
6 large eggs 
3 1/2 cups (830ml) half and half or whole milk 
1 1/2 tablespoons (22ml) smooth Dijon mustard 
1 tablespoon (15ml) Worcestershire sauce 
1 teaspoon (5ml) fish sauce (optional) 
1/2 teaspoon kosher salt 
1 teaspoon freshly ground black pepper 
1 1/2 cups (8 ounces) grated Gruyère cheese 
 
Directions 
1. 
For the Caramelized Onions: In a large skillet, melt butter over medium heat, then add 
onions, sugar, and 1 teaspoon salt. Cover and cook, stirring every few minutes, until onions 
have softened, about 10 minutes. Remove lid and cook, stirring frequently and keeping 
skillet uncovered, until onions are deep golden brown, 20 to 25 minutes; if onions threaten 



to burn at any point, stir in a tablespoon or two of water as needed, and/or lower heat. Add 
garlic and thyme and cook 1 minute longer. Add sherry and wine and cook until liquid has 
almost completely evaporated, about 3 minutes. Remove from heat and set aside. 
 
2. 
Meanwhile, for the Strata: Preheat oven to 350°F (177°C). Spread bread in a single layer on 
a baking sheet. Bake until bread is dry but not browned, about 8 minutes. 
 
3. 
In a large bowl, whisk together eggs, half and half or milk, mustard, Worcestershire sauce, 
fish sauce (if using), 1/2 teaspoon salt, and pepper. Add dried bread and let soak in custard 
for at least 15 minutes and up to 30 minutes. 
 
4. 
Butter a 12-inch cast iron skillet or a 9- by 13-inch baking dish and add half of bread. 
Scatter half of caramelized onions and half of cheese all over. Layer remaining bread on top 
and scatter remaining onions and cheese over. Drizzle any remaining custard all over, then 
bake until bread is crisp and custard is just set, about 35 minutes. Serve hot or at room 
temperature. 
 
[Dear Reader, I added chopped up deli ham.] 
 


