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SPINACH & MUSHROOM STRATA

8 ounces bacon(cooked, coarsely chopped, 

drippings reserved)

 12 ounces cremini mushrooms(stems 

removed and sliced)

 1 cup baby spinach(coarsely chopped)

 8 ounces mozzarella cheese(shredded)

 8 ounces grated Parmesan cheese

 4 ounces Gruyere cheese

 1 small loaf of bread(about 10 ounces, 

slightly staled, cut into ¾-inch cubes)

 6 eggs

Salt and pepper

(to taste)

 4 ounces sharp cheddar cheese(shredded)

Ingredients Directions
Preheat oven to 425 degrees F.

Heat 2 tablespoons of the reserved bacon 

drippings in a 10-inch skillet, and place over 

medium heat. Add the sliced mushrooms, season 

with fresh black pepper, and cook until all of the 

moisture has been released and has evaporated. 

Remove the mushrooms from the pan and return 

to the heat.

Add the spinach to the pan and toss, cooking just 

until it is slightly wilted, but still bright green. 

Remove from the pan and turn off the heat.

In a large bowl, whisk together the eggs until 

completely blended, seasoning them with salt 

and fresh black pepper. Add all of the remaining 

ingredients into the bowl with the eggs and fold 

together with a spatula until everything is evenly 

distributed and all of the bread has been 

moistened.

Turn the mixture into a 1½-quart baking dish, 

pressing down if necessary (the mixture will sit 

about 1-inch about the top of the dish). Sprinkle 

the top with the cheddar cheese and bake for 15 to 

20 minutes, until the strata is set and the top is 

golden brown. Sprinkle chopped chives on top and 

serve. Leftovers can be stored in the refrigerator 

for up to 3 days.

 

6-8 servings
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STRAWBERRIES & CREAM FRENCH TOAST BAKE

1 (12-14 ounce) loaf french bread, sourdough 

bread, or challah

8 ounces  full-fat block cream cheese, 

softened to room temperature

2 Tablespoons confectioners’ sugar

2 teaspoons pure vanilla extract, divided

8 large eggs

2 cups  whole milk*

1/2 teaspoon ground cinnamon

2/3 cup  packed light or dark brown sugar

2 cups  sliced or chopped strawberries

 

*you can use any milk you like, but whole 

milk has worked best for richness and 

flavor

Ingredients Directions
Grease a 9×13 baking pan with butter or spray with 

nonstick spray. Slice and cut the bread into 1-inch 

cubes. Spread half of the cubes into the prepared 

baking pan.

Using a handheld or stand mixer fitted with a 

whisk attachment, beat the cream cheese on 

medium-high speed until completely smooth. Beat 

in the confectioners’ sugar and 1 teaspoon vanilla 

extract until combined. Drop random spoonfuls of 

cream cheese mixture on top of the bread. Top 

with most of the strawberries (reserve a couple 

chopped strawberries for the top, for looks) and 

the remaining bread cubes. Place any reserved 

strawberries on top. Set aside.

Whisk the eggs, milk, cinnamon, brown sugar, and 

remaining vanilla extract together until 

combined. Pour over the bread. Cover the pan 

tightly with plastic wrap or aluminum foil and 

place in the refrigerator for 3 hours – overnight. 

Overnight is best so the bread really soaks up that 

custard.

Preheat oven to 350°F. Remove pan from the 

refrigerator.

Bake uncovered for 45-55 minutes or until golden 

brown on top. I usually bake it for 45 minutes 

because I like it softer. If you notice the top 

browning too quickly as it bakes, loosely cover the 

pan with foil.

Serve immediately. Cover leftovers tightly and 

store in the refrigerator for 2-3 days.

 

Serves 8-12
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EOSTERE'S SPRING SALAD

8 ounces spring mix greens

4 hard boiled eggs, sliced or quartered

1 cup peas (can be frozen/thawed, snow pea 

pods, or fresh blanched)

4 strips thick cut good quality bacon, 

cooked and chopped in large chunks

1/4 cup sunflower seeds

1 cup thin sliced or shaved carrots

1/2 cup thin sliced or shaved radishes

1/2 cup Green Goddess Dressing

Ingredients Directions
Toss greens with half the dressing and divide 

onto plates. Top each plate with one egg, one strip 

of bacon, 1/4 cup peas, 1 tablespoon sunflower 

seeds, 1/4 cup carrots, about 2 tablespoons of 

radishes. Drizzle the top of each salad with 

remaining dressing.

GREEN GODDESS DRESSING

Ingredients Directions
1 1/2 cup plain greek yogurt

1 bunch of flat leaf parsley

1/4 cup chopped chives

1/4 cup chopped fresh tarragon

1 clove garlic, or 1 teaspoon minced 

2 tablespoons fresh lemon juice

1 tablespoon cider vinegar

1 tablespoon honey

2 teaspoons kosher or flaked sea salt

1/2 teaspoon fresh black pepper

Combine ingredients in a blender or food 

processor and blend until smooth. Refrigerate for 

one hour before using. 

 

If you don't have a blender or food processor you 

can chop the herbs and garlic and combine all 

ingredients in a bowl. It won't be as smooth and 

you should let it sit at least two hours before 

using this way.
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CLOVER ROLLS

1/2 cup lukewarm water

2 cups warm milk (100°F to 110°F)

3 tablespoons butter, room temperature

2 tablespoons sugar

1 tablespoon salt

2 1/2 tablespoons yeast, instant 

yeast preferred

6 to 7 cups Unbleached All-Purpose Flour

 

1 stick of unsalted butter, melted

1/4 cup minced chives

2 cloves finely minced garlic

Ingredients Directions Continued
Lightly spray your work bowl with cooking 

spray and place the dough in the bowl. Spritz 

the top of the dough with spray as well and 

cover lightly with plastic wrap or a shower 

cap. Let rise for 20 minutes at room 

temperature or until the dough is full and 

puffy.

Gently deflate the dough and pat out to a 

rough rectangle about 8 inches by 12 inches. 

Cut the dough into 4 long strips, then cut each 

strip into 6 portions for a total of 24 dough 

balls. 

Cut each of the 24 balls into 3 pieces and 

shape into rounds. Dip each into the chive 

butter mixture and drop into a muffin tin. 3 

small pieces per muffin cup. 

After the rolls are in the pans, cover again 

with your plastic wrap and let rise at room 

temperature for another 20 to 25 minutes, or 

until well rounded and full looking. If you are 

baking now, preheat the oven to 350°F.

Bake the rolls for 20 to 25 minutes or until 

golden brown and an internal thermometer 

reads 190°F. You can brush the baked rolls 

with melted butter if desired. Serve warm, 

store leftovers in a plastic bag for up to 3 

days.

Directions
Mix melted butter, chives, and garlic in 

small bowl and set aside.

 

Combine the water, milk, butter, sugar, salt 

and yeast in a large bowl, or the bowl of your 

stand mixer. Stir well and let sit for 6 to 8 

minutes, or until you see the yeast begin to 

foam.

Add 5 cups of flour and mix by hand or with 

the paddle attachment until the dough forms 

a rough, shaggy mass. The dough will not 

form a ball at this point, but will be just shy 

of coming together.

Add flour, 1/2 cup at a time and blend with 

the dough hook until a smooth ball begins to 

form. Knead by hand for about 10 minutes, or 

by machine for 4 to 5 minutes until a soft, 

smooth ball of dough is formed. The dough 

should feel elastic and slightly tacky to the 

touch.
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HONEY DIJON PORK TENDERLOIN

BUTTER & CHIVE POTATOES

1 package pork tenderloin (should have 

two in it)

2 tablespoons whole grain Dijon mustard

2 tablespoons honey

1 teaspoon minced fresh thyme leaves

1 sweet/yellow onion thinly sliced

Salt and pepper to taste

Ingredients Directions
Preheat oven to 400 degrees F. Spray a baking 

dish with cooking spray.

In a small bowl, stir together mustard, honey, and 

thyme.

Place sliced onion in a single layer in bottom of 

prepared dish.

Season pork with salt and pepper on all sides, and 

then place on top of onion in the dish.

Brush half of the mustard mixture over the pork.

Cover with foil and bake for 25 minutes.

Remove cover, brush with remaining mustard 

sauce, and put under the broiler for about 5 

minutes (or until a crispy crust forms on top), and 

pork reaches an internal temperature of 140-150 

degrees F.

Remove from oven and allow pork to rest for 

about 10 minutes before slicing and serving.

 

Serves 6-8

Ingredients Directions
2 1/2 pounds baby potatoes (any type 

or color you like, I like a mix of red 

skin and gold)

4 tablespoons butter

1/4 cup chopped chives

1/4 cup chopped parsley

1 tablespoon kosher or flake sea salt

1 teaspoon ground pepper

Place potatoes in cool salted water and bring to a 

simmer until tender. 

Drain potatoes well and add remaining 

ingredients, tossing to coat.

 

Serves 6-8

HONEY ROASTED BABY CARROTS

Ingredients Directions
2 pounds baby carrots (I like getting 

the rainbow colored ones)

1 tablespoon olive oil or butter

2 tablespoons honey

1 tablespoon kosher salt or flake sea 

salt

Toss ingredients together and roast on a sheet 

pan in 400 degree oven for 25-30 minutes. 

 

Serves 6-8
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HONEY CAKE

Ingredients Directions
4 large eggs plus 3 yolks, room 

temperature

1 teaspoon vanilla extract

6 oz (1/2 cup) honey

8 oz (1 ¾ cups) cake flour

¼ teaspoon table salt

1 teaspoon baking powder

4 oz (1/2 cup) granulated sugar

9 oz unsalted butter (1 cup plus 2 

tablespoons) room temp

Combine the eggs, vanilla and honey in a small 

bowl, whisk to combine and set aside.

Sift together the flour, salt and baking powder in a 

mixing bowl. Add the sugar to the flour and mix at 

low speed for 30 seconds. Add the butter to the flour 

and mix until combined. Increase the speed to 

medium high and mix for a full 2-3 minutes. The 

batter will lighten in color and texture.

Scrape the bowl and paddle thoroughly. On low 

speed, add the eggs in 3 increments, scraping the 

bowl after each addition.

Pour the batter into a buttered and floured 9”x5” 

loaf pan or 12 cup Bundt pan.

Bake at 350°F until a toothpick inserted in the 

middle comes out clean (about 55 minutes).

 

Serve with whipped cream, fresh berries, and lemon 

curd if you want.


