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Letter from the Editor___________________________________________________________________

Dear Southern Cooking Enthusiast,

Brunch is arguably the best meal ever since it combines breakfast and lunch into one super meal.
You can eat anything you want at a brunch. There’s always something with eggs, whether it be
omelets or quiche or an egg casserole. Bacon can be assumed, too. Most of the time, there will be a
casserole of sorts; potatoes and cheese are usually involved. And then there are the lunch items
that are included such as cornbread, an especially Southern dish. Baked goods are always featured
at brunches as well. From muffins to cupcakes, baked goods should definitely be included on your
brunch spread.
Fill up your family in one large meal with these delicious brunch recipes. You’ll love all the great
recipes that are included in this free eCookbook. You’ll discover everything you need to create the
best Southern brunch. From Savory Southern Bread Pudding (p. 8) to Peach Cobbler Crumb Bars (p.
16) to Cornbread Quiche Muffins (p. 12), you are sure to find a dish that will put a smile on
everyone’s faces.
For more easy and delicious Southern recipes, be sure to visit FaveSouthernRecipes.com. While
you’re there, subscribe to our free newsletter, Everyday Southern Comfort, to get free recipes
delivered to your inbox every week.
Happy Cooking, Y’all!
Sincerely,

Kaitlin Weiler, Editor, FaveSouthernRecipes.com
Read blog articles about our recipes at RecipeChatter.com.

Find hundreds of free Southern recipes, cooking tips, and more at
http://www.FaveSouthernRecipes.com.

3

Best Brunch Recipes: 9 Southern Recipes for Brunch

TABLE OF CONTENTS
Cover Photo Credits ................................................................................................. Error! Bookmark not defined.
Main Dish Recipes................................................................................................................................................................. 5
Cheesy Baked Potato Casserole .................................................................................................................................... 5
Savory Southern Bread Pudding .................................................................................................................................. 7
Traditional Buttermilk Waffles ..................................................................................................................................... 8
Cornbread Supreme........................................................................................................................................................... 9
Muffin recipes ....................................................................................................................................................................... 10
Melt-In-Your-Mouth Cowboy Muffins ...................................................................................................................... 10
Cornbread Quiche Muffins ............................................................................................................................................ 11
Sweet Southern Desserts ................................................................................................................................................ 12
Classic Hummingbird Cupcakes ................................................................................................................................. 12
Quick-Fix Cinnamon Coffee Cake ............................................................................................................................... 14
Peach Cobbler Crumb Bars ........................................................................................................................................... 15
Thank You ................................................................................................................................................................................. 17
For More Southern Recipes ............................................................................................................................................... 19

Find hundreds of free Southern recipes, cooking tips, and more at
http://www.FaveSouthernRecipes.com.

4

Best Brunch Recipes: 9 Southern Recipes for Brunch

MAIN DISH RECIPES
CHEESY BAKED POTATO CASSEROLE
BY: LISA FROM CREOLE CONTESSA
This fantastic loaded baked potato casserole
is rich and indulgent. Cheesy Baked Potato
Casserole has all the same great flavor as a
baked potato that has been loaded up with
all the best toppings. Thin slices of potatoes
are layered with a mix of cheeses and a
creamy sauce made from cheese, bell
pepper, celery, onion, and garlic. The entire
casserole gets topped with even more
cheese, crispy bacon, and green onions. This
baked potato casserole is the perfect stand
in for traditional baked potatoes.
Ingredients






















3 lbs. russet or Idaho potatoes, sliced ¼-inch thick
2 cups heavy cream
1 cup Gouda cheese, grated
½ cup sharp Cheddar cheese, grated
½ cup Jack cheese, grated
4 ounces Brie cheese
½ cup Chobani Greek yogurt, plain, low fat
1 lb. bacon, diced
1 stalk celery, diced
1 bell pepper, diced
1 small white onion, diced
3 cloves garlic, minced
2 stalks of green onion, diced
1 tablespoon black pepper
1 tablespoon Creole seasoning
1 tablespoon garlic powder
1 tablespoon onion powder
½ tablespoon dried oregano, crushed
¼ cup flour
Extra virgin olive oil
2 tablespoons apple cider vinegar

Find hundreds of free Southern recipes, cooking tips, and more at
http://www.FaveSouthernRecipes.com.
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Recipe
1. Preheat oven to 400°F.
2. Mix Gouda, sharp Cheddar, and Jack cheese together and set aside.
3. Rinse potatoes and slice ¼-inch thick using a knife or a mandolin, place sliced potatoes in
cold water with apple cider vinegar. Allow potatoes to soak 30 minutes, drain, rinse, place in
a large pot of salted water and boil for 10 minutes. Drain potatoes and set aside.
4. In a medium pan, add about 1 tablespoon of extra virgin olive oil over medium heat, add
bacon and cook until crispy about 8 minutes, remove bacon, place on paper napkins to
drain.
5. Reserve 2 tablespoons of bacon grease in pan, add bell pepper, white onion, and celery.
Sauté for 5 minutes, add garlic, and sauté 1 minute more.
6. Add flour and seasonings and whisk well for about 3 minutes. Add heavy cream and whisk
well. Add Brie and about 1 cup of Gouda cheese mix and whisk well. Add Greek Yogurt and
mix well.
7. In a greased, 9 x 13 inch baking dish, add about ½ cup of cream mixture to the bottom of
casserole.
8. Layer potatoes, ½ cup more cream sauce, ½ cup of cheese blend. Repeat, ending with
cheese sauce and grated cheese on top.
9. Sprinkle cooked bacon and green onion on top. Cover with foil and bake for 45 minutes,
remove foil and bake an additional 5 to 10 minutes.
10. Allow casserole to sit for about 15 minutes before serving. Enjoy!

Find hundreds of free Southern recipes, cooking tips, and more at
http://www.FaveSouthernRecipes.com.
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SAVORY SOUTHERN BREAD PUDDING
BY: PAULA FROM CALL ME PMC
This savory bread pudding recipe is similar to a
traditional breakfast casserole, but with a few
distinct twists. Cubed sourdough bread and a
can of cream-style corn are what make this
Savory Southern Bread Pudding really special. A
simple egg custard makes the bread pudding
creamy and light, while sausage makes the
casserole hearty. This sourdough bread pudding
would be great as a side dish, or even as a main
dish on a busy weeknight.

Ingredients













8 ounce loaf sourdough bread, cubed
6 eggs
1 cup plus ½ cup Cheddar, shredded, divided
¼ teaspoon salt
⅛ teaspoon thyme
⅛ pepper, ground
⅛ teaspoon red pepper
¼ teaspoon dry mustard
1 cup 2% milk
½ lb. sausage
1 small can creamed corn
Optional - green onion

Recipe
1.
2.
3.
4.
5.
6.
7.
8.

Dry bread cubes in oven 15 minutes on 250°F.
Preheat oven to 350°F after removing bread cubes.
Cook sausage in skillet, stirring to crumble as it cooks. Drain.
Mix eggs, salt, thyme, pepper, red pepper, dry mustard, and milk in a large bowl. Add bread
and allow to sit five minutes.
Stir in sausage, 1 cup cheese, and cream corn.
Pour into a 1 quart casserole dish. Top with remaining ½ cup of cheese.
Bake, uncovered, at 350°F for 45 to 55 minutes or until set and cheese is melted and golden.
Allow to cool 5 to 10 minutes before serving.

Find hundreds of free Southern recipes, cooking tips, and more at
http://www.FaveSouthernRecipes.com.
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TRADITIONAL BUTTERMILK WAFFLES
BY: KIM FROM FEED ME, SEYMOUR
This recipe for Traditional Buttermilk
Waffles yields waffles that are flaky,
tender, and flavorful. Once you make a
stack of these buttermilk waffles, this
easy waffle recipe is sure to become your
new go-to recipe for weekend
breakfasts. For a back-to-basics
breakfast that is as delicious as can be,
try these homemade waffles topped with
butter and maple syrup or dusted with
powdered sugar.

Ingredients









1 ¾ cups all purpose flour
2 tablespoons sugar
2 teaspoons baking powder
1 teaspoon baking soda
1 ¾ cups buttermilk
½ cup unsalted butter, melted and cooled to room temperature
2 eggs
2 teaspoons vanilla extract

Recipe
1.
2.
3.
4.
5.
6.
7.

Preheat your waffle maker according to package instructions.
In a large bowl, combine flour, sugar, baking powder, and baking soda.
In another bowl, combine buttermilk, butter, eggs, and vanilla.
Pour the wet mixture into the dry mixture. Stir to combine but do not over stir.
Pour ⅓ cup of batter into each well of the waffle maker.
Close and cook for 7 minutes until crisp.
Place on a plate in a 200°F oven to keep warm until serving.

Find hundreds of free Southern recipes, cooking tips, and more at
http://www.FaveSouthernRecipes.com.
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CORNBREAD SUPREME
BY: ALI FROM JAM HANDS
If you and your family love making and
eating cornbread, then you are sure to love
this recipe for Cornbread Supreme. This
recipe for cornbread is a cross between corn
casserole and a traditional cornbread recipe.
Boxed cornbread mix is combined with eggs,
butter, sour cream, and canned corn before
getting topped with Cheddar cheese and
baked. Cornbread Supreme makes a great
side dish to any meal, which is good since
you'll be looking for any excuse to bake a
batch.

Ingredients








1 (16-ounce) can whole kernel corn, drained
1 (16-ounce) can cream style corn
1 (16-ounce) container sour cream
4 eggs, slightly beaten
1 cup margarine or butter, melted
2 boxes Jiffy cornbread mix (7 ½ oz. each)
2 cups shredded Cheddar cheese (optional)

Recipe
1. In a large bowl, combine cornbread mix, sour cream, butter, whole kernel corn, cream style
corn, and eggs.
2. Place in a lightly greased 9 x 13 inch baking dish and sprinkle with 2 cups shredded
Cheddar cheese.
3. Bake at 350°F for 45 to 50 minutes or until golden on top and cooked through.

Find hundreds of free Southern recipes, cooking tips, and more at
http://www.FaveSouthernRecipes.com.
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MUFFIN RECIPES
MELT-IN-YOUR-MOUTH COWBOY MUFFINS
BY: KRISTI FROM I SHOULD BE MOPPING THE FLOOR
If you love being able to make a quick
breakfast that it is easy to grab on your way
out the door, then you will love this recipe
for Melt-In-Your-Mouth Cowboy Muffins.
Sweet muffins bake in the oven until they are
golden brown. The muffins then get dunked
in melted butter and a mixture of cinnamon
and sugar. These muffins are so sweet and
soft that they practically melt in your mouth.
This indulgent breakfast would make a great
substitute for store-bought donuts.

Ingredients











½ cup sugar
⅓ cup shortening
1 egg
1 ½ cups all-purpose flour
1 ½ teaspoons baking powder
½ teaspoon salt
½ cup milk
1 teaspoon ground cinnamon
½ cup sugar
1 stick butter, melted

Recipe
1. In mixing bowl, cream together first ½ cup sugar, shortening, and egg. In a separate bowl,
combine flour, baking powder, and salt. Add the flour mixture and the ½ cup milk
alternately to the sugar/shortening/egg mixture, beating well.
2. Fill 12 greased muffin cups ⅔ full (don’t use paper baking cup liners). Bake at 350°F for 20
to 25 minutes or until golden brown.
3. Combine remaining ½ cup sugar and cinnamon.
4. While muffins are still hot out of the oven, submerge in melted butter then roll in cinnamon
sugar-mixture until well coated.
5. Serve warm.

Find hundreds of free Southern recipes, cooking tips, and more at
http://www.FaveSouthernRecipes.com.
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CORNBREAD QUICHE MUFFINS
BY: KYLIE FROM YEAH...IMMA EAT THAT
There’s nothing quite like starting your morning with a filling,
savory, and healthy breakfast. If you love putting a savory twist on
your morning muffin, try this tasty recipe for Cornbread Quiche
Muffins. This easy muffin recipe starts with cornbread mix and
combines it with eggs, Greek yogurt, peas, corn, red cabbage, and
other healthy fixings. These light and eggy muffins are simple to
make but are elegant enough to serve to company at brunch.

Ingredients:










1 ½ cup Bob’s Red Mill gluten free cornbread mix (about half a package)
4 eggs
¾ cup almond milk
⅛ cup + 1 tablespoon olive oil
⅓ cup Greek yogurt, plain
⅓ cup peas, frozen
½ cup corn, frozen
⅔ cup red cabbage, roughly chopped
Salt and pepper

Recipe:
1. Preheat oven to 350°F.
2. To a large bowl, add the cornbread mix, 1 egg, almond milk, and olive oil. Using an electric
mixer or your forearm muscles, mix the cornbread until a smooth batter is formed. Set
aside.
3. In a separate bowl, mix together the 3 eggs and Greek yogurt until smooth. Stir in the green
peas, corn, red cabbage, and some salt/pepper.
4. Spray your muffin tins with non-stick cooking spray. Place a spoonful of cornbread batter
into each muffin tin. Each muffin tin should be a little less than half full with batter (not
very full at all.)
5. On top of the cornbread batter, spoon the egg-veggie mixture until the muffin tins are just
under full.
6. Bake for 30 to 35 minutes, or until egg is set.
7. Remove from muffin tins and allow to cool slightly before serving.

Find hundreds of free Southern recipes, cooking tips, and more at
http://www.FaveSouthernRecipes.com.
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SWEET SOUTHERN DESSERTS
CLASSIC HUMMINGBIRD CUPCAKES
BY: NIKKI FROM SEEDED AT THE TABLE
This recipe for Classic Hummingbird Cupcakes puts a delicious spin on
the quintessential Southern dessert. An easy banana cake recipe is
combined with crushed pineapple, shredded coconut, and pecans to
achieve the traditional flavors and texture of a hummingbird cake. Similar
to a carrot cake, this great hummingbird cake recipe is topped with a
quick and easy homemade cream cheese frosting. These elegant cupcakes
would be perfect for a baby shower or a tea party.

Ingredients
For the cupcakes:













2 cups flour
½ teaspoon baking soda
¾ teaspoon salt
½ teaspoon ground cinnamon
11 tablespoons unsalted butter, melted and cooled
1 ¼ teaspoon vanilla extract
1 ⅓ cups sugar
2 large eggs
1 ⅓ cups mashed ripe banana
⅔ cup crushed pineapple, drained
1 cup pecans, toasted and finely chopped (optional)
⅔ cup shredded coconut (sweetened or unsweetened is fine)

For the frosting:






8 ounces cream cheese
5 tablespoons unsalted butter, at room temperature
2 teaspoons vanilla extract
2 ½ cups confectioners' sugar
Dried pineapple flowers, for topping (optional)

Find hundreds of free Southern recipes, cooking tips, and more at
http://www.FaveSouthernRecipes.com.
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Recipe:
For the cupcakes:
1. Preheat oven to 350°F. Line cupcake pans with paper liners.
2. In a medium bowl, whisk together the flour, baking soda, salt and cinnamon; set aside. In
another large bowl, beat together the butter, vanilla and sugar until smooth.
3. Add the eggs, one at a time, mixing well after each addition. Stir in the mashed banana.
4. With the mixer on low speed, add the dry ingredients and mix until just wet. Fold in the
pineapple, nuts (optional), and coconut with a spatula or wooden spoon until evenly mixed.
5. Divide the batter evenly between the prepared liners, filling each about three-quarters full.
6. Bake for 20 to 22 minutes, until passes the toothpick test.
7. Let cool in the pans for 5 to 10 minutes, then transfer to a wire rack to cool completely.
For the frosting:
1. Combine the cream cheese and butter in the bowl of an electric mixer, fitted with the paddle
attachment.
2. Beat on medium-high speed until smooth, about 2 to 3 minutes. Stir in the vanilla and then
turn the mixer to low.
3. Gradually beat in the confectioners' sugar until fully incorporated, then increase the speed
to medium-high. Beat until smooth.
4. Frost cooled cupcakes as desired, then top with optional pineapple flowers.

Find hundreds of free Southern recipes, cooking tips, and more at
http://www.FaveSouthernRecipes.com.
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QUICK-FIX CINNAMON COFFEE CAKE
BY: ERIN FROM TABLE FOR SEVEN
Delicious and simple coffee cake recipes are always great
to have on hand because you can enjoy them for breakfast,
as a snack, or when company comes over. This recipe for
Quick-Fix Cinnamon Coffee Cake comes together quickly
and easily. Once the simple batter is prepared, it is topped
with a sweet walnut topping. Your family and friends will
love eating a piece of this cinnamon coffee cake with a cup
of coffee or a glass of milk.

Ingredients
For the cake






1 package white cake mix
1 egg
1 cup light plain, Greek yogurt
¼ cup butter (½ stick), melted
1 teaspoon vanilla

For the topping






½ cup flour
3 teaspoon ground cinnamon
½ cup brown sugar
½ cup (1 stick) butter, melted
¾ cup chopped walnuts (optional)

Recipe
1. Preheat oven to 350°F. Grease a 9 x 13 inch baking dish.
2. In a mixing bowl, combine cake mix, egg, Greek yogurt, melted butter and vanilla. Beat until
well combined. Pour batter into prepared baking dish.
3. In a separate bowl, mix flour, brown sugar, cinnamon and melted butter. Toss until
combined well. Stir in walnuts.
4. Sprinkle walnut mixture on top of cake batter evenly.
5. Bake for 30 minutes or until knife inserted comes out clean.

Find hundreds of free Southern recipes, cooking tips, and more at
http://www.FaveSouthernRecipes.com.
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PEACH COBBLER CRUMB BARS
BY: JACLYN FROM COOKING CLASSY
This recipe for Peach Cobbler Crumb Bars is
sure to become one of your new go-to fresh
peach desserts. You will love that this easy
dessert recipe tastes like the perfect
combination of peach cobbler and a sugar
cookie. Fresh peaches are layered with a
buttery and sugary crumb mixture for a
crowd-pleasing dessert. These indulgent
peach bars are wonderful on their own but
would also be excellent with a scoop of
vanilla ice cream on top.

Ingredients

















4 ½ cups peaches, peeled, pitted and diced (about 8 small peaches, use firm but ripe)
1 ¾ cup granulated sugar, divided
3 ½ tablespoons cornstarch
½ teaspoon cinnamon
¼ teaspoon nutmeg
¼ teaspoon ginger
2 tablespoons orange juice
1 teaspoon orange zest (optional)
3 cups all-purpose flour
1 teaspoon baking powder
½ teaspoon salt
¾ cup salted butter, cold and diced into cubes
1 large egg
¼ cup sour cream
1 ½ teaspoon vanilla extract
1 tablespoon Turbinado sugar (optional)

Find hundreds of free Southern recipes, cooking tips, and more at
http://www.FaveSouthernRecipes.com.
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Recipe
1. Preheat oven to 375°F.
2. In a small mixing bowl, whisk together ¾ cup granulated sugar, cornstarch, cinnamon,
nutmeg and ginger.
3. In a large mixing bowl, toss peaches with orange juice and optional orange zest. Sprinkle
sugar mixture over peach mixture and toss to evenly coat, set aside.
4. In a separate large mixing bowl, whisk together flour, baking powder and salt.
5. Cut butter into flour mixture with a fork or pastry cutter until mixture resembles coarse
crumbs.
6. In a small bowl, whisk together egg, sour cream and vanilla extract. Pour egg mixture into
flour mixture and stir until well combined.
7. Add in remaining 1 cup granulated sugar and stir until combine.
8. Spread and press half of crumb mixture into an even layer in a greased 9 x 13 inch baking
dish. Toss peach mixture once more and pour over bottom crumb layer and spread peaches
into an even layer (spread juices evenly too).
9. Sprinkle remaining crumb mixture over top of peaches into an even layer. Sprinkle top
evenly with optional Turbinado sugar.
10. Bake in preheated oven 45 to 50 minutes until golden.
11. Serve warm with optional vanilla ice cream or allow to cool and cut into bars (Note: The
blogger prefers these bars warm, but you could also serve them cold with sweetened
whipped cream).
12. Store bars in an airtight container in the refrigerator.

Find hundreds of free Southern recipes, cooking tips, and more at
http://www.FaveSouthernRecipes.com.
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FOR MORE SOUTHERN RECIPES
Looking for even more authentic, easy, and, delicious Southern recipes? Then be sure to check out
the FaveSouthernRecipes.com website for all sorts of tasty recipes, including:

BEEF RECIPES
BREAD RECIPES
BREAKFAST RECIPES
CHICKEN RECIPES
DESSERT RECIPES
GRITS RECIPES
PASTA & RICE RECIPES
PORK RECIPES
POTATO RECIPES
AND MORE…

Find hundreds of free Southern recipes, cooking tips, and more at
http://www.FaveSouthernRecipes.com.

19

