
Goodmorning!
Breakfast has most of my life been the most important meal of my day. 
Especially breakfast during weekends. As a child I grew up with two 
working parents, which for the eighties was quite special. That is why 
our weekends were extraordinary, especially our Sunday rituals. Saturday 
was hockey day and grocery shopping day, but on Sunday me and my sister 
would crawl in bed with our mom and dad to drink coffee and listen to 
Meta de Vries on the radio. Meta would decide what we were going to do 
that day. After carefully listening to all the activities Meta had planned 
out, and making our own plan for that day, me and my sister went down 
to sit with our parents at the breakfast table. 

During my stay in America and England, breakfast also had an important 
place in my life. Especially because those lands have a real breakfast 
culture. I adored the Saturdays where me and my surrogate family went 
down to the local greasy spoon to enjoy a full English breakfast. In 
America on the other hand, I learned all sorts of extraordinary breakfast 
combinations. Normally I would have never eaten chocolate cake for 
breakfast, but because it was on the menu, and because I was 18 years old, 
and because there was no supervision from my parents, I ate chocolate 
cake for breakfast, lunch and diner, everyday. 

This weekend breakfast book contains 52 recipes for every Sunday of 
the year. For the week with our King’s birthday, you can for example eat 
‘Orange Apples’ filled with yoghurt and granola, and with thanksgiving 
your breakfast will contain a lovely club sandwich with chicken en sweet 
potato. All recipes from this book can be mixed and matched, so you can 
make a delicious theme breakfast.

Have a lovely Sunday and a nice breakfast,

 Yvonne Eijkenduijn
 www.yvestown.com
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mmm,  breakfast 
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Week 2 Nutella-cake in a cup  16

Week 7 Strawberry pancakes for valentine’s day  26

Week 12 Easter’s bread with poppy and sesame seeds  40

Week 13 Old fashion French toast  42

Week 16 Elizabeth’s birthday scones  48

Week 19 Donuts  54

Week 23 Granola with dried cranberries  66

Week 27 Chocolate breakfast cake for the 4th of July  74

Week 28 ready-to-go croissant dough 4 different ways  78

Week 32 Muesli crumble with red fruit  86

Week 36 Mini scones with spring onions and cheese  92

Week 41 mom’s apple pancakes  108

Week 46 Dutch sugar bread  120

Week 48 Thanksgiving club sandwich  124

Week 49 Roel mom’s krollen  128

Week 50 Lucia bread with saffron  130

Week 51 Cheese latkes for Chanoeka  132

Flour,  
nuts &  
cereal

chutney, 
Jam & 

spreads

Week 4 hummus  20

Week 5 Arugula pesto  22

Week 15 Egg-avocado spread  46

Week 22 Red onion chutney  62

Week 26 Apricot jam with ginger syrup and vanilla  72

Week 30 Summer fruit jam  82

Week 33 Sandwichspread with carrot  88

Week 38 Tomato chutney  100

Week 42 Sarah’s Tuna sandwich  110

Week 44 Jam with pear, apple and vanilla  114
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Week 1 New year hangover sandwich  14

Week 6 Eggs benedict  24

Week 8 French scrambled eggs  28

Week 10 Cup of bread with egg and bacon  34

Week 14 The full English  44

Week 18 Egg filled bread  52

Week 21 Pizza breakfast  60

Week 29 Oefs en cocotte with spinach and tomato  80

Week 45 Soft boiled egg with little soldiers  116
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egg

Week 3 Apple-spinach smoothie  18

Week 9 Banana-peanutbutter smoothie  32

Week 11 Roasted apple and potato in Irish butter  36

Week 17 Filled orange with yoghurt and granola  50

Week 20 Strawberry smoothie with muesli  56

Week 24 Mango-banana smoothie  68

Week 25 Knäckebröd with salmon and cucumber  70

Week 31 Belgian waffle-tower with ricotta and strawberries  84

Week 34 Cupcake with spinach and ricotta  90

Week 35 Frozen forest-fruit smoothie  92

Week 37 Banana-ice smoothie  98

Week 39 Cupcake with blueberries and ricotta  104

Week 43 Virgin-Mary smoothie  112

Week 47 Carrot cake smoothie  122

Week 52 Granola trifle with warm cherries  134

dairy
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theme 
breakFasts

Eastern breakfast  38

Outside breakfast  58

Summer fruit breakfast  76

Cozy breakfast  102

Winter breakfast  119

10



12 13



14 15

For two sandwiches

Ingredients guacamole
1 ripe avocado
1 bunch of tomatoes
1 small red onion
1/2 clove of garlic
salt & pepper

Other ingredients
2 darkbrown soft whole-wheat buns
1 beef tomato
2 eggs
Pinch of dried thyme
Pinch of dried rosemary

 
PreParation oF the guacamole
(the Fundament)

Puree the avocado with a fork in a bowl. Cut 
the other ingredients in very small parts. Mix 
everything together with the avocado.

And also
Cut the buns in half and put on each two 
spoonfuls of guacamole, 1 slice of beef tomato, 
1 baked egg with thyme and rosemary and 1 
slice of beef tomato. Put the top of the bun 
back on. 

neW year 
hangover 
breakFast

It might happen that on the first of 
January your mouth is dry, your 
head hurts and the lights are too 
bright for your eyes. In that case, a 
big breakfast is recommended. And 
other than the stories you have been 
told: a fat bite will rather maintain 
the hangover in stead of reduce it. 
But what to do to get rid of it?
Tomato, egg and cereal. Tomatoes 
contain fructose and vitamine C 
which will give your liver a healthy 
boost. Eggs will give you amino 
acids like cysteine and taurine. 
Taurine strengthens the liver and 
cysteine breaks down acetaldehyde, 
the cause of your nasty headache. 
The cereal is just an addition to 
make it more tasty.
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For 1 cuP oF cake

4 spoonfulls of self-raising flour
2 spoonfulls of light brown caster sugar
1 egg
3 spoonfulls of semi-skimmed milk
3 spoonfulls of corn oil
3 spoonfulls of Nutella chocolate spread

PreParation 

Mix everything in order in a buttered cup. Use 
a fork or a small garde.
Put them in the microwave at 1000 watt for 
2.50 minutes

nutella
cake 
in a cup

Do you fancy some cake, but do not 
want to wait an hour for the oven? 
This recipe will provide you with a 
cake fix within just a few minutes. 
Very convenient for in the morn-
ing, but also when you really feel 
like cake, right now. 
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For one big glass oF two small glasses

1 granny smith (or other sour) apple
2 handfulls of washed leaf spinach
100 ml fresh orange juice
15 gr. fresh ginger
Half a lemon juice

PreParation 

Put all the ingredients in a blender and mix it to 
a smooth substance.

apple  
spinach 
smoothie 
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Nice  
combination with
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For 1 bowl

800 gr. (or 2 cans) chickpeas 
100 ml extra vergine olive oil
Half a lemon juice
1 bunch of parsley
2 cloves of garlic
1,5 teaspoons of salt
1/2 teaspoon of soy sauce
1 teaspoon ground cumin
1/2 teaspoon ground black pepper
50 ml water
1/2 red pepper, to garnish

PreParation 

Mix all ingredients in a blender or with a mixer 
to a smooth substance. Put the hummus in a 
bowl, drizzle it with olive oil and garnish it with 
red the pepper

hummus 
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Nice  
combination with

knäckebröd
 

bread


