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Banana stuffed French toast 

with toasted macadamia nuts and maple syrup 

 

Spring strawberry pancakes 

with honey-butter and crème chantilly 

 

Soft-scrambled eggs and home-made breakfast sausages 

 



Potato gratin “Dauphinoise” 

 

Banana stuffed French toast 

with toasted macadamia nuts and maple syrup 

Serves four 

Ingredients 

4 slices of crumb bread, 1 ½” thick 

1 banana, peeled, cut in half lengthwise, then sliced into eight slices 

4 eggs 

1 ½ cup half and half 

2 Tbls. sugar 

½ tsp. vanilla extract 

Pinch cinnamon 

4 Tbls. sweet butter 

 

½ cup toasted macadamia nuts 

4 oz. pure maple syrup 

 

Method 



Heat the oven to 350 F. Cut a pocket in each slice of bread through one side 

to accommodate the banana slices. Slide the sliced bananas into the pocket 

of each piece of bread and press lightly to flatten.  

 

Crack the eggs into a bowl and mix well. Whisk the half and half in, then add 

the sugar, vanilla and cinnamon. Mix well, then pour into a flat baking dish. 

Lay the stuffed bread slices into the custard  

and allow them to soak up the liquid, turning every few minutes until all of 

the custard is absorbed.  

 

Heat a large non-stick pan over medium heat and add the butter. 

(Alternately, use an electric griddle.) When the butter has melted, place the 

soaked bread into the pan and cook until golden brown. Turn over and cook 

until the second side is brown. Transfer to a baking pan and bake for 15 

minutes, or until the custard sets.  

 

Serve with toasted, chopped macadamia nuts and warm maple syrup.  



Spring strawberry pancakes  

with honey-butter and crème chantilly 

Serves four (sixteen 4” pancakes) 

 

Ingredients 

1 ½ cups all-purpose flour 

3 Tbls. sugar 

1 ¾ Tbls. baking powder 

1 tsp. granulated salt 

1 ½ cups milk 

3 Tbls. butter, melted 

2 eggs 

½ tsp. vanilla 

4 Tbls. sweet butter, softened 

8 large strawberries, or 16 small 

 

Honey butter 

4 oz. sweet butter, softened 

1 ½ Tbls. honey 

-combine and whisk together well. Reserve at room temperature.  

Crème chantilly 

½ cup whipping cream 

1 ½ Tbls. sugar 

-combine and whip to soft peaks. Reserve chilled.  

 

Method 

Combine the dry ingredients, and mix well. Combine the wet ingredients, 

and mix well. Stir the wet ingredients into the dry, mixing as little as 

possible.  

 



Heat a non-stick pan or griddle to 325 F., add the butter as required, and 

spoon the batter onto the cooking surface. Law a few slices of strawberry 

into each pancake immediately after the batter hits the hot surface. Allow 

to brown on the first side, then turn over and cook to set the batter. 

Remove to warm plates and serve with honey butter and crème chantilly.  



Soft-scrambled eggs and home-made breakfast sausages 

Serves four 

 

Ingredients 

2 lbs. pork butt, boneless, cubed and chilled 

½ oz. salt 

1/8 oz. black pepper 

2 Tbls. fresh sage 

2 oz. chicken stock 

 

8 eggs 

½ cup half and half 

2 Tbls. sweet butter 

 

Method 

Combine the pork, salt, pepper and sage, and grind through a fine die. Add 

the stock and mix until the meat becomes sticky. Divide into 1 ½ oz. balls 

then flatted and fry over fry over medium heat until golden brown on each 

side.  

 



Beat the eggs in a large bowl until smooth, then beat the eggs in. Heat the 

butter in a non-stick pan until frothy then pour the eggs in. Cook over low 

heat, stirring regularly, until the mixture becomes smooth and thick.  

 

 

 

Potato gratin “Dauphinoise” 

Serves four 

 

3 russet potatoes, peeled 

1 ½ cups heavy cream 

 

Slice the potatoes ¼ to 3/8” thick, and arrange in the bottom of a baking 

dish. Pour the cream into a bowl and whisk salt and pepper to taste. Pour 

over the potatoes and cover with foil. Bake at 375 F. for 1 hour, then 

remove the foil and allow to brown.  


