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Breakfast is the most important meal of the day because, as its name implies, it literally breaks
the fast our bodies have experienced during the previous night’s sleep. Breakfast is so essential
to health and brain function that it is a meal enjoyed by all cultures around the world. What
people make for breakfast has largely to do with customs, culture, geography, and the
ingredients readily available in their area. If you’re looking for some foodspiration to switch up
your morning routine or just want to learn to love breakfast again, the Rise and Shine cookbook
is what you need.This cookbook features 50 breakfast recipes from around the world, including
Asia, Europe, Africa, and The Americas. Experience European classics such as Full English
Breakfast, Pain Au Chocolat, or Scandinavian Riisipuuro, Asian favorites like Filipino Tapsilog,
Korean Bokkeumbap, or Indonesian Nasi Goreng, or even sample the African and Middle
Eastern-inspired Shakshouka. Be transported to Latin and South America with Mexican
breakfast staples such as Huevos Rancheros, Chilaquiles, and Breakfast Tostadas, Cuban
Pastelitos de Guayaba y Queso, or Colombian Arepas.The Rise and Shine cookbook also
features recipes for sweet and savory breakfasts traditionally eaten in the U.S. like Cinnamon
Banana Bread, Apple Pie Oatmeal, Blueberry Crumb Cake, Breakfast Pizza, Cheesy Breakfast
Quiche, and Sausage and Pancake Muffins.Spice up your breakfast game and discover how the
world wakes up with the Rise and Shine cookbook. Grab your copy today!
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Gallo PintoAbout the AuthorAuthor's AfterthoughtsDelicious Breakfast Recipes from Around the
WorldMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMM(1) Potatoes with
Bacon and Caramelized OnionsThis dish features the amazing flavors of salty bacon and sweet
caramelized onions in a potato dish. It starts with thinly sliced potatoes, then soft and tender
onions and finally topped with salty and crisped bacon. It is best to use a clear Pyrex casserole
dish for this recipe so you can see the layers of potato, bacon, and onion – but any oven-proof
dish will suffice.Any person would love to have this for breakfast or even as a side to a steak
dinner.Yield: 4Preparation Time: 15 minutesTotal Cooking Time: 1 hourIngredient List:2 pounds
potatoes, sliced thinly8 oz. cooked bacon2 large onions, chopped¼ cup butter2 cloves garlic,
minced¼ cup cheddar
cheeseMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMethods:Preheat
your oven to 350F and spray an 11x7 baking dish with non-stick spray.In a medium-sized pot,
cook the onions in the butter over low heat until completely soft and brown in color. Stir in the
garlic and the bacon and sauté until fragrant and well-incorporated.Layer the potatoes and onion



mixture in the casserole dish, top with a few pats of butter, cheddar cheese, and bacon. Bake for
about 1 hour until the potatoes are golden and cooked all the way through.(2) French Toast
SticksFrench toast is one of the classic breakfast dishes out there, but let’s be real – it’s so
messy to eat! If only there was a way to make it a little more kid-friendly and a little less
soggy.These French toast sticks are a great way to use up day-old bread. It’s easy to make and it
can feed a lot of people! Making these into sticks or slices makes the texture a little more
balanced since you’re not cutting into a soggy piece of bread. Every stick has the right amount of
crispness and softness.Yield: 4Preparation Time: 10 minutesTotal Cooking Time: 15
minutesIngredient List:6 slices Brioche bread4 eggs1 cup milk1 teaspoon vanilla extract1
teaspoon ground cinnamon2 Tablespoons refined sugar¼ teaspoons salt4 Tablespoons butter,
for fryingMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMethods:In a
medium mixing bowl, whisk the milk, eggs, vanilla, and salt until fully combined. Slice the
brioche bread into wide strips. Dip the bread into the egg mixture until the outer layer is coated,
let the excess liquid run off. Fry in butter in a non-stick pan over medium high heat. Do this for the
rest of the breadsticks, slicing more brioche if desired.One all the bread is cooked, sprinkle with
cinnamon sugar. Serve with fresh berries and syrup.(3) Apple Pie OatmealEver wish that
you could have apple pie for breakfast? Say no more! This oatmeal recipe has all the flavors of
an apple pie. This simple breakfast dish features chia seeds that provide a little more texture
than just plain ‘ol oatmeal. Since chia seeds have a lot of nutritional benefits, you can have your
cake – in this case, apple pie flavored oatmeal and eat it too!No, this is not your average apple
cinnamon flavored oatmeal. The fresh chopped apples really make a difference in this recipe!
Yield: 4Preparation Time: 10 minutesTotal Cooking Time: 15 minutesIngredient List:1 cup rolled
oats½ Tablespoons chia seeds1 teaspoon ground cinnamon½ teaspoons ground nutmeg¼
teaspoons ground cardamom2 ½ cups water or almond milk2 Tablespoons honey or maple
syrup¼ cup minced apples½ teaspoons vanilla extractFor the topping1 tablespoon butter1 large
apple, chopped½ Tablespoons maple syrup½ teaspoons cinnamon2 Tablespoons Chopped
walnutsMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMethods:In a small
saucepan, melt the butter and sauté the apples. Add in the maple syrup and cinnamon and stir
until the apples are coated and starts turning soft. Remove from heat and set aside.In a separate
saucepan, combine the oatmeal, chia seeds, spices, liquid, maple syrup, and minced apples
and cook over medium heat, stirring occasionally until the oatmeal thickens. Stir in the vanilla
extract and remove from heat. Serve in bowls and top with the cooked apples and chopped
walnuts.(4) Plantain and Cheese EmpanadasIf you’ve never had an empanada in your life,
then you’re missing out. An empanada is a pastry that originates from Latin America. It’s
basically a heartier and healthier hot pocket. These tasty treats can be stuffed with anything that
you want. Traditionally, it is stuffed with meat, cheese, and vegetables.In Argentina, empanadas
are usually served during festivals as appetizers. They use spices such as cumin and paprika to
give the filling a little more heat. For this recipe, we are using plantains and cheese to make a
breakfast variant. It’s delicious, nutritious, and most of all – gets you through the day! You can



even offer this to your vegetarian friends.Yield: 4Preparation Time: 15 minutesTotal Cooking
Time: 20 minutesIngredient List:8 cups of water4 ripe plantains, washed and sliced.1 egg¼ cup
all-purpose flour1 teaspoon vanilla extract1 cup mozzarella, shredded1 tablespoon granulated
sugar3 cups vegetable oil for
fryingMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMethods:In a medium
saucepan, boil the plantains with the skin over medium heat with a pinch of salt. Cook until the
plantains are fork-tender.Peel the skin off of the plantains and mash. You may also do this in a
food processor. Once you have mashed plantains, add in the flour, egg, and vanilla extract. The
consistency should be of a soft dough. Form 2” balls and flatten with your hand.Add the cheese
to the center of each disc and fold in half, sealing around the edges.Preheat your oil to 375F, and
fry the empanadas until golden brown on both sides.Dust the cooked empanadas with sugar.(5)
Full EnglishA Full English Breakfast or “fry-up” is the kind of breakfast that will fill you up to
last the whole day. This dish usually includes bacon, sausages, and eggs and wouldn’t be
complete without toast. In England, this breakfast dish is served with baked beans, and
sometimes even with black pudding, which is a blood sausage.This dish is one of the most
iconic and internationally recognized food that hails from Britain other than your usual fish and
chips. Most people who grew up in Britain crave this dish from time to time, and here’s your
chance to impress them by making them this special breakfast.Yield: 2Preparation Time: 5
minutesTotal Cooking Time: 25 minutesIngredient List:7 oz. Baked Beans2 tomatoes, halved1
large egg2 pieces bacon2 hash browns3 oz. fresh mushrooms2 Tablespoons butter2 slices
breadSalt and pepper to
tasteMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMethods:Preheat your
oven to 400F.In a nonstick pan over medium heat, cook the sausages until brown, about 5
minutes. Transfer to an oven-proof dish. Place in the oven to cook for 10 more minutes.Drain the
excess oil from the baking dish on to the pan that you browned the sausages in. Add in a
tablespoon of butter and fry the bacon. Once cooked, fry the hash browns, then sauté the
mushrooms until brown and crisp, then brown the tomatoes, flesh side down.In a small
saucepan, heat up the baked beans, stirring constantly. Set aside. Fry the egg.Once everything
is cooked and ready, serve everything together with some toast. Season to your liking and serve
hot.(6) Breakfast SlidersSliders are the best way to feed a hungry crowd, which is perfect if
your child hosts a sleepover! Using Hawaiian breakfast rolls takes away all the work of making
your own bread since it has a great flavor to complement the salty sausage patties.You can buy
these pre-made sausage patties in your frozen food aisle. You just have to put all of them
together and voila! You have yourself some sliders.Yield: 4Preparation Time: 5 minutesTotal
Cooking Time: 25 minutesIngredient List:2 packages (12 oz.) pork sausage patties1 package
Hawaiian dinner rolls8 slices American cheddar cheese6 slices pepper jack cheese8 eggs,
scrambled½ cup melted butter¼ cup maple syrup
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