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Indulge in a symphony of flavors and aromas with Sally’s Baking Addiction, where breakfast
and brunch are elevated to new heights. Picture golden-brown pastries, fluffy pancakes, and
savory egg dishes that will make your taste buds dance with delight. Join us on a culinary
adventure as we explore 15 irresistible recipes curated by the one and only Sally – the
queen of baking magic!

What is Sally’s Baking Addiction?
Sally’s Baking Addiction is not just a collection of recipes; it’s a journey through the art of
baking and cooking. With a passion for all things sweet and savory, Sally creates
mouthwatering dishes that bring joy to kitchens around the world. Her blog is a treasure
trove of culinary inspiration, filled with tried-and-true recipes that are both delicious and
approachable.

What sets Sally apart is her attention to detail and unwavering commitment to quality. Each
recipe is meticulously tested to ensure perfect results every time. From decadent desserts
to wholesome breakfast options, Sally’s creations cater to every craving imaginable.

Whether you’re a seasoned baker or just starting your culinary adventure, Sally’s Baking
Addiction offers something for everyone. It’s more than just a food blog; it’s a celebration of
flavors, textures, and the sheer pleasure of creating something delicious from scratch.

Healthy breakfast and brunch options
Looking for healthy breakfast and brunch options to start your day off right? Sally’s Baking
Addiction has got you covered with a variety of delicious recipes that are both nutritious and
satisfying. From nutrient-packed smoothie bowls to hearty avocado toast, there are plenty of
choices to fuel your morning.

Opt for whole grain pancakes topped with fresh berries or Greek yogurt parfaits layered
with granola and honey for a balanced meal that will keep you energized throughout the
day. If you’re in the mood for something savory, try whipping up a veggie-packed frittata or
omelette loaded with protein-rich ingredients like spinach, mushrooms, and feta cheese.

For those on the go, overnight oats made with chia seeds and almond milk are a convenient
option that can be prepped ahead of time. And don’t forget about homemade granola bars or
energy balls for quick grab-and-go snacks that won’t weigh you down.
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With these healthy breakfast and brunch ideas from Sally’s Baking Addiction, you’ll be set
up for success in starting your day on a nutritious note.

The Importance of Sally’s Baking Addiction in making
recipes
Sally’s Baking Addiction holds a significant importance in the world of baking and cooking.
With a passion for sharing delicious recipes, Sally has become a trusted source for those
seeking culinary inspiration. Her creative approach to traditional recipes sets her apart
from the rest, making her platform a go-to for both novice and experienced bakers alike.

Through detailed step-by-step instructions and mouthwatering photos, Sally simplifies
complex recipes, empowering even beginners to create impressive baked goods. The use of
quality ingredients and innovative techniques ensures that every dish turns out just right
when following her guidance.

From decadent desserts to wholesome breakfast options, Sally’s versatile collection caters
to various tastes and occasions. Whether you’re craving something sweet or savory, there is
always a recipe on Sally’s Baking Addiction waiting to be discovered.

By consistently delivering reliable recipes that are as delightful to make as they are
delicious to eat, Sally has cultivated a community of food enthusiasts who appreciate her
dedication to perfection in every bite.

13 Delicious Recipes from Sally’s Baking Addiction:
Sally’s Baking Addiction offers a delightful array of breakfast and brunch recipes that are
sure to please any palate. From fruity Blueberry Streusel Muffins to comforting Banana
Bread Pancakes, there’s something for everyone in Sally’s collection.

Indulge in the rich flavors of Cinnamon Roll French Toast Casserole or enjoy the light and
zesty Lemon Poppy Seed Scones. For a quick and easy morning meal, try the Peanut Butter
and Jelly Overnight Oats or savor the fall vibes with Apple Cider Donuts.

For a more savory option, whip up some Baked Avocado Egg Boats or dive into Pumpkin
Spice Waffles. And who can resist classics like Bacon Frittatas, Quiches, Omelettes, or a
delicious Coffee Cake?
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Each recipe is crafted with love and attention to detail, ensuring that your breakfast or
brunch experience is nothing short of extraordinary.

Blueberry Streusel Muffins

Sally’s Baking Addiction presents a delightful morning treat with her Blueberry Streusel
Muffins. These moist and fluffy muffins are bursting with juicy blueberries, creating a
perfect balance of sweetness and tartness in every bite.

The streusel topping adds a crunchy texture and extra layer of flavor to these already
delicious muffins. It’s like a little surprise on top that elevates the whole experience.

Imagine waking up to the aroma of freshly baked blueberry muffins wafting through your
kitchen – it’s an instant mood lifter! Whether enjoyed with a cup of coffee or as an on-the-go
snack, these muffins are sure to brighten your day.

With Sally’s easy-to-follow recipe, you can whip up a batch of these Blueberry Streusel
Muffins in no time and impress your family or guests with your baking skills. Say goodbye to
store-bought muffins once you’ve tasted these homemade delights!

Banana Bread Pancakes

Satisfy your cravings for both banana bread and pancakes with this delightful breakfast
fusion! Sally’s Baking Addiction brings you a recipe that combines the comforting flavors of
banana bread with the fluffy texture of pancakes, creating a mouthwatering morning treat.

Imagine waking up to the aroma of ripe bananas, warm spices, and buttery goodness
sizzling on your griddle. These Banana Bread Pancakes are easy to make and perfect for
lazy weekend mornings or special occasions.

The batter comes together in minutes, allowing you to whip up a stack of these golden
brown beauties in no time. Top them off with sliced bananas, a drizzle of maple syrup, and a
sprinkle of chopped nuts for an extra crunch.

Whether you’re hosting brunch or simply treating yourself to a delicious breakfast at home,
these Banana Bread Pancakes from Sally’s Baking Addiction will surely become a new
favorite in your repertoire.



Sally’s Baking Addiction: 15 Breakfast & Brunch Recipes | 4

Cinnamon Roll French Toast Casserole

Indulge in the delightful flavors of a Cinnamon Roll French Toast Casserole. This decadent
dish combines the best of both worlds – the comforting taste of cinnamon rolls and the
heartiness of French toast.

Imagine thick slices of bread soaked in a sweet custard infused with cinnamon swirls, baked
to perfection until golden and crispy on top. Each bite is like a warm hug for your taste
buds, bursting with warmth and sweetness.

The aroma that fills your kitchen as this casserole bakes is enough to make anyone’s mouth
water. With every forkful, you’ll experience layers of gooey cinnamon goodness mingling
with soft, pillowy bread.

Whether you’re serving this up for brunch or a lazy weekend breakfast, the Cinnamon Roll
French Toast Casserole is sure to be a hit with everyone at the table. So go ahead, treat
yourself to this delectable creation and savor each heavenly bite!

Lemon Poppy Seed Scones

It brings a zesty twist to your breakfast or brunch with her delectable Lemon Poppy Seed
Scones. These scones are bursting with bright citrus flavor and speckled with crunchy
poppy seeds, making them a delightful treat for any morning spread.

The combination of tangy lemon and earthy poppy seeds creates a perfect balance of flavors
in each bite. The scones have a tender crumb and a light, flaky texture that pairs
wonderfully with a hot cup of coffee or tea.

Sally’s recipe ensures that these scones turn out moist and flavorful every time, making
them an instant favorite among family and friends. Whether enjoyed fresh out of the oven or
as a mid-morning snack, Lemon Poppy Seed Scones are sure to brighten up your day with
their sunny taste profile.

Add these delightful scones to your baking repertoire for a refreshing twist on traditional
breakfast pastries that will leave everyone craving more.
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Peanut Butter and Jelly Overnight Oats

Are you a fan of the classic peanut butter and jelly combo? Imagine waking up to a delicious
breakfast that tastes like your favorite childhood sandwich. Sally’s Baking Addiction brings
you an innovative twist with Peanut Butter and Jelly Overnight Oats.

These oats are not only convenient but also nutritious, packed with fiber, protein, and
healthy fats to kickstart your day on the right note. The creamy texture of the oats combined
with the sweet essence of jelly creates a harmonious blend that will have your taste buds
singing.

Preparing this recipe is as easy as mixing together rolled oats, milk (or almond milk for a
dairy-free option), peanut butter, chia seeds, and a dollop of fruit preserves in a jar before
refrigerating overnight. In the morning, top it off with fresh berries or sliced bananas for an
extra burst of flavor.

Say goodbye to rushed mornings without breakfast when you can indulge in these
delectable Peanut Butter and Jelly Overnight Oats from Sally’s Baking Addiction!

Sally’s Baking Addiction in making Apple Cider Donuts

When it comes to fall flavors, Apple Cider Donuts from Sally’s Baking Addiction are a must-
try treat. These moist and flavorful donuts are infused with the delicious taste of apple
cider, making them the perfect autumn indulgence.

The recipe combines warm spices like cinnamon and nutmeg to create a delightful blend
that pairs perfectly with a cup of hot coffee or tea on a crisp morning. The aroma alone will
have your kitchen smelling like a cozy bakery in no time.

Each bite into these Apple Cider Donuts is packed with comforting flavors that evoke
memories of hayrides, pumpkin patches, and bonfires. Whether you’re enjoying them for
breakfast or as an afternoon snack, these donuts are sure to hit the spot for anyone craving
a taste of fall.

Don’t miss out on this seasonal delight – whip up a batch of Apple Cider Donuts from Sally’s
Baking Addiction and savor every mouthful of autumn goodness.



Sally’s Baking Addiction: 15 Breakfast & Brunch Recipes | 6

Baked Avocado Egg Boats

Avocado lovers, rejoice! Sally’s Baking Addiction brings you a breakfast delight that will
elevate your morning routine – Baked Avocado Egg Boats. Picture this: ripe avocados halved
and filled with perfectly cooked eggs, topped with crispy bacon and melted cheese. It’s a
symphony of flavors in every bite.

The creaminess of the avocado blends harmoniously with the runny yolk of the egg, creating
a luxurious texture that is both satisfying and nutritious. The addition of bacon adds a
savory crunch, while the gooey melted cheese takes it to another level of indulgence.

These Baked Avocado Egg Boats are not only visually appealing but also incredibly easy to
make. They are perfect for impressing guests at brunch or simply treating yourself to a
gourmet breakfast at home. With just a few simple ingredients and minimal prep time, you
can enjoy restaurant-quality fare without leaving your kitchen.

Sally’s Baking Addiction in making Pumpkin Spice Waffles

Pumpkin Spice Waffles are the epitome of cozy fall mornings. Imagine waking up to the
aroma of warm spices filling your kitchen, promising a delicious breakfast ahead. These
waffles are like fluffy pillows with a hint of seasonal flair, making them perfect for those
crisp autumn days.

The combination of pumpkin puree and spices creates a symphony of flavors that will have
you coming back for seconds. The subtle sweetness pairs perfectly with maple syrup or a
dollop of whipped cream, elevating your breakfast experience to new heights.

Whether enjoyed on their own or topped with your favorite fruits and nuts, Pumpkin Spice
Waffles are sure to become a staple in your morning routine. So next time you’re craving
something comforting and indulgent, give these waffles a try – they might just become your
new go-to breakfast treat!

Sally’s Baking Addiction in making Bacon

Bacon – the ultimate breakfast indulgence that adds a crispy, savory touch to any dish.
Whether it’s sprinkled on top of fluffy scrambled eggs or wrapped around sweet maple
syrup-drizzled pancakes, bacon never fails to elevate a morning meal. The sizzling sound as
it cooks in the pan creates anticipation for its smoky flavor.
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Pairing perfectly with eggs, avocado toast, or even nestled between layers of a soft biscuit
sandwich, bacon brings a satisfying crunch and rich taste that leaves you craving more. Its
versatility extends beyond just being a side dish; incorporating bacon into frittatas or
quiches infuses every bite with that irresistible salty goodness.

The aroma of freshly cooked bacon wafting through the kitchen is enough to make anyone’s
mouth water. It’s no wonder why this beloved breakfast staple has earned its place as a
favorite among food enthusiasts everywhere.

Sally’s Baking Addiction in making Frittatas

If you’re looking for a versatile and delicious breakfast or brunch option, frittatas are an
excellent choice. These Italian egg-based dishes are like a blank canvas, allowing you to
customize them with your favorite ingredients. From veggies to meats to cheeses, the
possibilities are endless when it comes to creating a frittata that suits your taste buds.

What makes frittatas so appealing is their simplicity yet flavorful outcome. With just eggs as
the base, you can pack in nutrients by adding in vegetables like spinach, bell peppers, or
tomatoes. For those who enjoy a heartier dish, incorporating bacon or sausage can add a
savory touch.

Frittatas not only make for a satisfying meal but also serve well for gatherings and
entertaining guests. Whether baked in the oven or cooked on the stovetop, frittatas are easy
to prepare and yield impressive results that will have everyone coming back for seconds. So
next time you’re planning brunch, consider whipping up a delicious frittata that will surely
impress your family and friends alike!

Quiches

Quiches are a delightful addition to any breakfast or brunch spread, offering a savory and
satisfying option for those who appreciate the combination of creamy egg custard and
various fillings. Sally’s Baking Addiction brings you an array of quiche recipes that are sure
to impress your guests or simply elevate your morning routine.

With buttery flaky crusts and rich, flavorful fillings like spinach and feta, bacon and
cheddar, or roasted vegetables, these quiches cater to different tastes and preferences. The
versatility of quiches allows you to get creative with ingredients while still enjoying a classic
dish loved by many.



Sally’s Baking Addiction: 15 Breakfast & Brunch Recipes | 8

Whether you prefer individual mini-quiches for easy serving or opt for a larger pie-style
quiche perfect for sharing, Sally’s recipes offer step-by-step instructions that make the
baking process enjoyable and stress-free. Treat yourself to a slice of warm quiche alongside
a fresh salad or fruit platter for a balanced start to your day!

Omelettes

Omelettes are a versatile breakfast option that can be customized to suit any taste
preference. Whether you prefer a classic cheese omelette or want to load it up with veggies
and meats, the possibilities are endless.

It offers delicious omelette recipes that are easy to follow and perfect for busy mornings.
With just a few simple ingredients, you can create a satisfying and nutritious meal in no
time.

From fluffy French-style omelettes to hearty Western omelettes packed with peppers,
onions, and ham, there is an omelette recipe for everyone.

With the right technique and some creativity, you can elevate your breakfast game with
these flavorful egg dishes. Plus, they’re great for using up any leftover ingredients you have
in the fridge.

Next time you’re looking for a quick and tasty breakfast option, consider whipping up an
omelette inspired by Sally’s Baking Addiction recipes!

Coffee cake

Coffee cake is a beloved breakfast and brunch treat that pairs perfectly with a steaming cup
of coffee. At Sally’s Baking Addiction, you can find an array of delicious coffee cake recipes
to satisfy your cravings. From classic cinnamon streusel to decadent chocolate chip
variations, there’s something for every palate.

The beauty of coffee cake lies in its versatility – it can be enjoyed as a morning pick-me-up
or as a delightful dessert after a meal. With buttery crumbs and sweet toppings, each bite is
pure bliss.

Whether you prefer your coffee cake plain and simple or loaded with fruits and nuts, it has
the perfect recipe to suit your taste buds. Elevate your breakfast spread with a homemade
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coffee cake that will impress family and friends alike.

Indulge in the warm flavors and comforting aromas of freshly baked coffee cake – because
life is too short not to enjoy a slice (or two) of this delectable treat!

Conclusion
As we wrap up this journey through Sally’s Baking Addiction and her mouthwatering
breakfast and brunch recipes, it’s clear that there is no shortage of delicious options to
kickstart your day. From the irresistible Blueberry Streusel Muffins to the comforting
Banana Bread Pancakes, each recipe is a testament to Sally’s passion for baking.

The Importance of Sally’s Baking Addiction lies in its ability to inspire home cooks and
bakers alike to get creative in the kitchen. With simple yet flavorful ingredients, Sally shows
us that making wholesome meals can be both easy and enjoyable.

So next time you’re looking for a new breakfast or brunch idea, turn to Sally’s Baking
Addiction for inspiration. Whether you’re craving something sweet like Lemon Poppy Seed
Scones or savory like Bacon Frittatas, there’s a recipe waiting for you to try.

FAQs
Are all of Sally’s Baking Addiction recipes suitable for beginners?

Yes, Sally’s recipes cater to bakers of all levels, from beginners to seasoned pros. Each
recipe comes with detailed instructions and tips to ensure success in the kitchen.

Where can I find more recipes from Sally’s Baking Addiction?

You can explore a wide variety of delicious recipes on Sally’s website, where you’ll find
everything from breakfast treats to decadent desserts.

Can I modify Sally’s recipes to suit dietary restrictions?

Absolutely! Sally provides helpful suggestions for adapting her recipes to accommodate
dietary preferences or restrictions, such as gluten-free or dairy-free options.

Is it worth trying out the breakfast and brunch recipes from Sally’s Baking Addiction?
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Definitely! With a focus on quality ingredients, simple techniques, and mouthwatering
flavors, Sally’s breakfast and brunch recipes are sure to become staples in your kitchen.

So whether you’re looking for a cozy weekend brunch idea or a quick weekday breakfast
treat, give these delightful dishes from Sally’s Baking Addiction a try. Happy baking!


