Santa isn't the only one who gets goodies on Christmas morning
In just a few days, it will all be over for another year. At least the commercial side of Christmas will be finished. I hope the spiritual side of Christmas will stay with you all year long.

However, we still have to get through Christmas Day. At our house, Christmas is a hectic holiday. I always have to work either Christmas Eve or Christmas Day. It alternates each year. Hospitals never close, so nurses work regardless of the holiday.  Add to that the fact that my family lives in South Carolina and my husband's family lives in the Piedmont section of North Carolina and that adds up to road trips on Christmas. 
I don't even attempt to cook a large Christmas lunch or dinner. However, if I don't work on Christmas morning, I cook Christmas breakfast. I usually prepare most everything the night before, so that on Christmas morning I only have to slide something into the oven and heat something up to have a great breakfast. If you cook biscuits the night before, you can reheat them in the microwave for 30 seconds and then put them on a cookie sheet in the oven at450 for a couple of minutes. That way they won't get gummy from the microwave.
The first recipe is a basic breakfast casserole. You can cook the sausage the night before and then finish putting it together right before cooking.

The blueberry scones will be a great treat with a cup of coffee while the kids open presents from Santa. They can also be made the night before and reheated in the microwave for a few seconds. But the glaze needs to be made right before you plan to use it. You can also glaze them with a standard powdered sugar glaze. Use 1 cup of powdered sugar and mix with a few teaspoons of warm water. Add additional water a teaspoon at a time until you have the consistency that you want. It will get soupy really easily.

The last recipe is really simple. Make it the night before and let it refrigerate until ready to cook. The flavors will blend and it will taste even better. 
Breakfast Casserole

1 (16 Ounce) Package Ground Pork Breakfast Sausage

12 Eggs

1 (10.75 Ounce) Can Condensed Cream of Mushroom Soup

1 (10.75 Ounce) Can Milk

1 (4.5 Ounce) Can Sliced Mushrooms, Drained

1 (32 Ounce) Package Frozen Potato Rounds

1/2 Cup Shredded Cheddar Cheese
Place sausage in a skillet over medium-high heat, and cook until evenly browned. Drain and set aside.
Preheat oven to 350 degrees. Lightly grease a 9x13 inch baking dish.
In a large bowl, beat together the eggs, cream of mushroom soup, and milk. Stir in the cooked sausage and mushrooms. Pour into the prepared baking dish. Mix in the frozen potato rounds.
Bake in preheated oven for 45-50 minutes. Sprinkle with cheese, and bake an additional 10 minutes, or until cheese is melted.
Blueberry Scones with Lemon Glaze
Blueberry Scones: 
2 Cups All-Purpose Flour 
1 Tbsp Baking Powder 
1/2 Tsp Salt 
2 Tbsp Sugar 
5 Tbsp Unsalted Butter, cold, cut in chunks 
1 Cup Heavy Cream, plus more for brushing the scones 
1 Cup Fresh Blueberries 

Lemon Glaze: 
1/2 Cup Freshly Squeezed Lemon Juice 
2 Cups Confectioners' Sugar, sifted 
1 Lemon, Zest, finely grated 
1 Tbsp Unsalted Butter 
Preheat the oven to 400 degrees F. 
Sift together the dry ingredients; the flour, baking powder, salt, and sugar. Using 2 forks or a pastry blender, cut in the butter to coat the pieces with the flour. The mixture should look like coarse crumbs. Make a well in the center and pour in the heavy cream. Fold everything together just to incorporate; do not overwork the dough. Fold the blueberries into the batter. Take care not to mash or bruise the blueberries because their strong color will bleed into the dough. 

Press the dough out on a lightly floured surface into a rectangle about 12 by 3 by 1 1/4 inches. Cut the rectangle in half then cut the pieces in half again, giving you 4 (3-inch) squares. Cut the squares in half on a diagonal to give you the classic triangle shape. Place the scones on an ungreased cookie sheet and brush the tops with a little heavy cream. Bake for 15-20 minutes until brown. Let the scones cool before applying the glaze. 

You can make this lemon glaze in a double boiler (over a pot of simmering water with a heatproof bowl set on top) but it's simpler to put it in the microwave. Mix the lemon juice and confectioners' sugar together in a microwave-safe bowl. Stir until the sugar dissolves. Add the lemon zest and butter. Nuke it for 30 seconds on high. Whisk the glaze to smooth out any lumps, and then drizzle the glaze over the top of the scones. Let it set a minute before serving. 
These can be made the night before and then warmed in the microwave for 15-20 seconds. If you make them ahead, wait until ready to serve to put on the glaze.
Light & Fluffy Eggs
This egg dish is light and fluffy without the mess of omelet pans. Use any vegetables and cheese that you would put in an omelet. You can prepare it overnight or just before you bake it. 

4 Slices French Bread or White Bread (you may only need 4 if they are a larger size) 

1 1/2 Cups Grated Cheese (cheddar, mozzarella, or any kind you want) 

1 1/2 Cups Skim Milk 
6 large Eggs
Butter

Salt

Pepper

Oregano

1 Onion, roughly chopped or sliced

2 Cloves Garlic, minced

1 Package Sliced Mushrooms 

1 Bell Pepper, roughly chopped (or any other vegetables) 
Grease a baking pan and place bread in a single layer, covering the entire pan.
Sprinkle vegetables over the bread and top with the cheese.
Beat milk, eggs and spices to taste and pour over the bread. Cover and refrigerate overnight or bake immediately.
Bake the dish at 400 degrees for 30-40 minutes or until puffy.
Did You Know?

Christmas Breakfast Around The World
There are many Christmas traditions around the world. Here are a few unusual Christmas breakfast traditions.

Mexico / Central America: Christmas Tamales are the traditional Christmas breakfast in this neck of the woods. Hot coffee and bunuelos make the meal complete. 


Belgium: Christmas breakfast in these parts is a sweet bread called Cougnou. The bread is shaped into the form of Baby Jesus with currants for eyes.
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Appalachian Mountains, USA: Many residents here are ancestors of old seafarers. Their dying custom is eating oysters - either fried or in stew - for Christmas morning breakfast.
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Sweden: The Christmas season here begins on St. Lucia Day, December 13. That morning, the oldest daughter of the house dresses in white and wears a wreath with seven lit candles on her head. She serves the other members of the family breakfast in bed.
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Finland: At breakfast, on the Christmas Eve morning, natives here have rice porridge, cinnamon and sugar and milk. An almond is hidden in the porridge and whoever finds it first is believed to have great luck all through the following year. They might even get married!
(http://www.mrbreakfast.com/christmas.asp) 
