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Breakfast

Cook POTATOES FIRST
Home Fries:    

¾ potatoes (per person) – medium dice
1-Tablespoon butter
1 Tablespoon olive oil

½ teaspoon seasoned salt

½ teaspoon lemon pepper

In your frying pan melt butter and add olive oil.  When melted, place diced potatoes into skillet.  Cook until tender.  Occasionally stir potatoes while they cook to prevent burning.
APPROXIMTELY 2-3 MINUTES BEFORE POTATOES ARE DONE, BEGIN COOKING EGGS SO EVERYTHING IS READY AT THE SAME TIME.

Scrambled Eggs w/cheese & Turkey Bacon:

1 egg per person

3 slices of bacon per table, crumbled

½ cup shredded cheddar cheese

1-tablespoon butter

· Cook bacon in the microwave.  Place bacon on a paper-lined plate (2 sheets of paper towel).  Cover with another piece of paper towel and cook for 3 ½ minutes.  When completely done cooking, crumble up and set aside.

· Place a little butter into the skillet and add all at once - eggs, crumbled bacon, and cheese.  Stir until everything is evenly mixed – cook until eggs are almost done.  Remember eggs are protein and protein will continue to cook even when away from the heat.

APPROXIMTELY 1-2 MINUTES BEFORE EVERYTHING IS COOKED, HEAT THE MUFFINS IN THE MICROWAVE.  Place muffins on a dinner plate and heat in microwave for approximately one minute. 

You are to set your table with dinner plates, bread plate (smallest plate) for muffin, glass, fork, knife, teaspoon, and napkin.  

KEEP AN EYE ON YOUR TIME
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