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Make-Ahead Easter Brunch Planner 
Everyone knows brunch is a great way to celebrate anything…but especially around a holiday. Make these recipes 
as you have time and pop them in the fridge where they will be ready to go when YOU are!

Do you ever think you’d like 
to have friends and family over 
for a special gathering…but 
when it comes down to it, your 
to-do list is a mile long and you 
just don’t have the time or the 
energy? Well I have the perfect 
answer for you!  A brunch you 
can made BEFORE the day of 
the gathering. You can make 
these recipes as you have time 
and pop them in the fridge 
where they will be ready when 
YOU are! Let’s do this! 

UP TO 1 MONTH AHEAD:

• Make the Ham and Cheese 
Quiche and freeze. 

• Purchase and chill Limon-

cello and Prosecco.
• 
ONE WEEK AHEAD:
• Make Lemon Curd and 

store covered in refrigera-
tor.

• Iron or purchase napkins 
and set out dishes and cock-
tail glasses. Plan where to 
purchase or cut some pretty 
fresh flowers. (Maybe a nice 
neighbor has a few extra 
daffodils in their garden)

ONE DAY AHEAD:
• Prepare Berries for Lemon 

Curd.
• Remove Quiche from 

Freezer and place in Refrig-

erator.
• Prep the French Toast and 

place it in the refrigerator 
overnight.  

• Set the Table and place 
flowers here and there.

DAY OF BRUNCH:
• Reheat the Quiche.

• Place French Toast in a 
baking dish and Bake.

• Pop the prosecco and enjoy! 
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Ham, Cheddar & Spring Onion Quiche
Prep: 30 Minutes, Level: Easy 

Cook: 1 Hours, Serves: 8

Ingredients

• 1 or 2 Store Bought Pie 
Crusts (depending on the 
pan you will be using. Two 
for deep dish, one for 
traditional pie pan or tart 
pan)

• 1 cup diced Ham

• 8-10 whole Eggs

• 1-1/2 cup Heavy Cream Or 
Half-and-Half 

• Salt And Pepper, to taste

• 2 cups good Sharp Ched-
dar Cheese grated

• 4 Spring Onions

Directions

1. Preheat the oven to 400 
degrees. Spray bottom and 
sides of pan with cooking 
spray. 

2. Remove pie crust(s) from 
pouches. On lightly 
floured surface, unroll 
and stack crusts one on top 
of the other. Roll to size 
that will fit your baking 
pan and fit crust into pan, 
pressing into edges and 
sides. Fold extra crust up 
and over. 

3. Whip the eggs, cream, 
salt and pepper in a large 
bowl, then mix in the 
onions, ham, and cheese. 
Pour the mixture into the 

pie crust.

4. Place the pan on a rimmed 
baking sheet, cover lightly 
with aluminum foil, and 
bake in the lower half of 
the oven for about 30 to 45 
minutes. Remove the foil 
and continue baking for 10 
to 15 minutes, or until the 
quiche is set and the crust 
is golden brown. Bake your 
quiche until the edges are 
set, but it still wobbles just 
a little in the center. Re-

move from the oven and 
allow to sit for 10 to 15 
minutes. If using a tart 
pan, remove the quiche 
from the pan, cut into 
slices with a sharp serrated 
knife, and serve!

5. Make Ahead: Bake one 
(or more) the night be-
fore, cover, and refriger-
ate until morning. Reheat 
at 350 degrees F for 15 
minutes or until warm. 
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Blueberry French Toast Bake
Yield: 1012 servings  

Ingredients

• 1 loaf (12-14 ounce) loaf 
french bread, sourdough 
bread, or challah

• 1 1/2 cup fresh or frozen 
blueberries (another cup 
of fresh berries for garnish 
if desired)

• 10 large eggs

• 2 and 1/4 cups whole milk

• 1/2 teaspoon ground cin-
namon

Streusel Topping

• 1/3 cup packed light brown 
sugar

• 1/3 cup all-purpose flour

• 1/2 teaspoon ground cin-
namon

• 6 Tablespoons butter, cold 
and cubed

• Optional Toppings: extra 
blueberries, blueberry 
compote, maple syrup, 
and/or confectioners’ 
sugar for dusting

Directions
1. Grease a 9x13 inch pan 

with butter or spray with 
nonstick spray. Slice then 
cut the bread into cubes, 
about 1 inch in size. 
Spread cubes into the pre-
pared baking pan and top 
evenly with blueberries. 
Set aside.

2. Whisk the eggs, milk, cin-
namon, brown sugar, and 
vanilla together until no 
brown sugar lumps remain. 
Pour over the bread. Cover 
the pan tightly with plastic 
wrap and stick in the refrig-
erator for at least 3 hours. 
Overnight is best.

3. Remove the pan from the 
refrigerator 20 minutes 
before baking. It needs to 
be room temperature before 
cooking. This will ensure 
even cooking. Uncover and 
toss the bread crumb mix-
ture well. All of the cubes 
need to be coated with egg 
mixture. Preheat oven to 
350°F. 

4. Prepare the streusel top-
ping: Whisk the brown 
sugar, flour, and cinnamon 
together in a medium bowl. 
Cut in the cubed butter with 
a pastry blender, two forks 
or your fingers. Sprinkle 
the topping over the soaked 
bread.

5. Bake for 40-55 minutes 
or until golden brown on 
top. I usually bake it for 
45 minutes because I like 
it softer....almost like a 
bread pudding.  Note: 
All ovens vary though, so 
take it out, test the center 
to be sure it’s warm and 
cooked through.

6. Remove the baking dish 
from the oven and top 
with fresh blueberries if 
desired. 

7. Serve immediately. Have 
any of the desired option-
al toppings out and ready 
for your guests.

8. Make ahead tip: Prepare 
the topping in advance, 
cover tightly, and store in 
the refrigerator. Sprinkle 
over the soaked bread 
before baking. 

Lauren’s Tips

This recipe can easily be halved in an 8 or 
9-inch baking pan. The bake time will be 
slightly less, around 30-35 minutes.

Serve the French Toast Bake  with Maple 
Syrup or a Blueberry Compote.  To make 
compote:

Combine 1 cup of fresh or frozen blueberries, 
3 T. of water, 1/4 cup of sugar, and 2 t. of 
fresh squeezed lemon juice in a small sauce-
pan. Cook over a medium heat for about 10 
minutes. Add another cup of blueberries and 
cook for 8 minutes more. Serve warm.

Make-ahead tips:  Make the topping a week 
before and store covered in refrigerator.  
Make the french toast the day before and store 
covered in refrigerator.
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Lemon Curd, Berries & Mimosas
Lemon Curd

Total time: 30 min.

Yield: 3 cups

Ingredients

• 3 lemons 

• 1 1/2 cups sugar

• 1/4 pound unsalted butter, 
room temperature

• 4 extra-large eggs

• 1/2 cup lemon juice (3 to 
4 lemons)

• 1/8 teaspoon salt

Directions
1. Using a potato peeler, re-

move the zest of 3 lemons, 
being careful to avoid the 
white pith. Put the zest 
in a food processor fitted 
with the steel blade. Add 
the sugar and pulse until 
the zest is minced into the 
sugar.

2. Cream the butter and beat 
in the sugar and lemon 
mixture. Add the eggs and 
then add the lemon juice 
and salt. Mix until com-
bined.

3. Pour the mixture into a 2 
quart saucepan and cook 
over low heat until thick-
ened (about 10 minutes), 
stirring constantly. The 
lemon curd will thicken 
just below simmer. Re-
move from the heat and 
cool or refrigerate.  Store 

in refrigerator for up to 2 
weeks. Recipe curtesy of Ina 
Garten

Mixed Berries
Ingredients 
• 3-5 Pints of Fresh Berries 

Directions
Prepare Berries for the lemon 
curd.  Wash and cut as many 
berries as you would like and 
sprinkle lightly with sugar if 
desired. Lemon Curd recipe 
curtesy of Ina Garten.

Lemon & Prosecco Mimosa 

• 1 bottle of Champaign or 
Prosecco, Chilled

• 1 bottle of homemade or 
store bought limoncello

Directions
Add a small amount of li-
moncello to the bottom of the 
Champaign flute.  Fill glass with 
Champaign or Prosecco right 
before serving. Garnish with a 
sprig of fresh mint if desired.  

Enjoy!
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Lauren’s Tips

Purchase or pick a bunch of mint.  I love 
to garnish the fruit and the cocktail with it.  
It smells amazing and is the perfect spring 
touch.  If you have any left over mint, place 
it in a mason jar with water like you would 
flowers.  So pretty....  


