Happy Mother’s Day

Mother’s Day is one of the busiest restaurant days of the year. When I was in college, I loved working Mother’s Day at the Carleton House. It would kill my feet, but I made a small fortune in tips. That’s mostly because Mom’s typically do the majority of the cooking. So, on Mother’s Day, Dad and the kids take Mom out to eat. 

If you plan to take Mom out for lunch, you can still give her a personalized treat for Mother’s Day by cooking breakfast for her. If you can be really sneaky, you could serve her breakfast in bed. But, even if you serve her at the table, you can make her day special by letting her know that you thought of her and want to do something special for her.

The first recipe is an easy one. The recipe is a single serving; however, it would be easy to repeat the recipe for the number of servings that you need. Garnish the plate with a sprig of parsley and add some hash browns and you have a great meal.

The second recipe is the coffee that goes with the first recipe. It’s hot and sweet and delicious. To make it extra special, add a dollop of whipped cream to the hot coffee.

The third recipe is an easy one for the kids to create. It bakes in the oven in 7-9 minutes and is delicious. Sprinkle it with powdered sugar before serving and it will also be beautiful.

Open-Face Feta Omelet

1 Sausage Patty, chopped 
1/2 Cup Torn Fresh Spinach Leaves 
1 Large Egg, slightly beaten 
1 Tbsp. Crumbled Feta Cheese 
1 Tbsp. Finely Chopped Tomato 
Dash of Freshly Ground Black Pepper 

SPRAY a small nonstick skillet with cooking spray. Add sausage patty pieces; cook and stir on medium heat 5 min., adding spinach for the last minute of the cooking time. Reduce heat to medium-low. 
POUR egg over spinach mixture; cover. Cook 2 to 3 min. or until egg is set. 
SPRINKLE evenly with cheese; cover. Remove from heat; let stand 2 min. to allow cheese to melt slightly. Sprinkle with the tomato and pepper. 

(http://www.kraftfoods.com/)  
Thai Coffee

1/2-Cup Ground Coffee 
1/2 Cup Sweetened Condensed Milk 
3 Cups Cold Water 
PLACE coffee in filter in brew basket of coffee maker. Pour condensed milk into empty pot of coffee maker. 
PREPARE coffee with cold water. When brewing is complete, stir until well blended. 
POUR into 4 large cups or mugs to serve. 

(http://www.kraftfoods.com/)  

Cinnamon Strawberry-Stuffed French Toast

1 Tub (8 oz.) Light Cream Cheese 
1/2 Tsp. Ground Cinnamon 
12 Slices Whole Wheat Bread 
1-1/2 Cups Sliced Strawberries 
4 Eggs 
1/2-Cup Fat Free Milk 
2-1/2 Cups Post Honey Bunches Of Oats With Cinnamon Clusters Cereal, coarsely crushed 
3/4 Cup Maple-Flavored or Pancake Syrup 
PREHEAT oven to 450 degrees. Combine cream cheese and cinnamon. Spread 1 Tbsp. of the cream cheese mixture onto each bread slice. Cover half of each bread slice with strawberries; fold bread in half to enclose strawberries. 
BEAT eggs and milk with wire whisk in shallow dish until well blended. Dip stuffed bread slices into egg mixture, then in cereal, turning to evenly coat both sides of each stuffed bread slice with cereal. Gently press cereal into both sides of bread to secure. Place on lightly greased or parchment paper-covered baking sheet. 
BAKE 7-9 min. or until golden brown. Serve warm with the syrup. 
Did You Know?

Best Snacks — 100 Calories or Less

On a diet but don't want to deprive yourself of a treat here and there? Try these tasty nibbles — all 100 calories or less. 

Sweet Treats 

1 Whole Foods Market Two-Bite Brownie 

1 Healthy Choice Mocha Fudge Swirl Bar 

9 Tootsie Roll 

Midgees 

1 pouch Keebler Sandies Right Bites Shortbread Cookies 

1/2 cup Sharon's Lemon Sorbet with 1/4 cup blueberries 

1 Skinny Cow Fat Free Fudge Bar 

1 Nestlé Butterfinger Stixx 

12 chocolate or vanilla Miss Meringue Minis 

5 Nabisco Nilla Wafers 

4 Country Choice Certified Organic Ginger Snaps 

1 Deep Chocolate Vitamuffin Vitatop 

1 Blue Bunny FrozFruit Banana Cream Bar 



Fruits & Veggies 

2 cups raspberries 

1-cup mango chunks 

28 grapes 

1-cup blueberries 

1/2 medium cantaloupe 

15 strawberries dipped in 1/4 cup Cool Whip Lite 

1/2 small apple with 2 teaspoons peanut butter 

45 steamed edamame (green soybeans) 

2 tablespoons each of mashed avocado & chopped tomatoes stuffed in 1/2 mini pita 

1/2 red bell pepper dipped in 3 tablespoons hummus 

Salad with 3 cups lettuce 2 scallions and 1 small tangerine drizzled with 2 tablespoons Newman's Own Low Fat Sesame Ginger Dressing



Dairy Delights 

1 Kraft Polly-O Superlong Twist-Ums string cheese stick 

1/2 cup low-fat cottage cheese with 5 strawberries 

1 Laughing Cow Light Creamy Garlic & Herb cheese wedge and 3 Triscuits 

1 Yoplait Light Smoothie 

6 ounces fat-free plain yogurt topped with 1/3 cup raspberries



Savory Bites 

20 roasted peanuts 

60 Pepperidge Farm Baby Goldfish Crackers 

1 Jolly Time Healthy Pop 100 Calorie Mini Bag popcorn 

25 EatSmart Café Fries 

12 Back to Nature Sesame Ginger Rice Thins 

40 Rold Gold Classic Style Pretzel Sticks 

12 Quaker Quakes Cheddar Cheese Rice Snacks 

20 Glenny's Low Fat Soy Crisps 

10 Guiltless Gourmet Baked Yellow Corn Chips with 1/4 cup salsa 



Hearty Helpings 

Campbell's Soup at Hand Blended Vegetable Medley 

1 Nature Valley Crunchy Granola Bar 

1 hard-boiled egg with 1 slice Melba toast 

4 slices Sara Lee Honey Ham with 2 teaspoons honey mustard, rolled in lettuce leaf 

1 slice Pepperidge Farm Raisin Cinnamon Swirl Bread with 1 tsp. light butter 

1/2 mini bagel with 1 ounce smoked salmon 

1 Nutri-Grain Low Fat Whole Wheat Waffle with 1 tbsp. Smucker's Squeeze 

(http://magazines.ivillage.com/goodhousekeeping/diet/nutrition/articles/0,,284558_695705,00.html) 

