
A warm 
hug for one 

or two! 

Let’s Eat Brunch! 
Pick a day that works for you and give these recipes a try! 

Cranberry Brunch Punch 

Ingredients: 

4 cups cranberry juice 
2 cups orange juice 
1 cup pineapple juice 
1/2 cup lemon juice 
1/2 cup water 
1/3 cup sugar 
1 teaspoon almond extract 

Directions: 

In a large container, combine all of the ingredients; stir until sugar is 
dissolved. Refrigerate until serving. 

Apple Cinnamon Mug Cake 

Ingredients: 

¼ cup flour (all purpose)  
2 Tablespoons sugar 
¼ teaspoon baking powder 
1 teaspoon apple pie spice 
¼ cup milk 
2 Tablespoons butter, melted 

Directions: 

1. Mix flour, sugar, baking powder, and apple pie spice blend in a microwavable mug until well
blended.  Stir in milk and melted butter.

2. Microwave on HIGH for 1 minute 30 seconds or until toothpick inserted in center comes out
clean.  Let stand 1 minute before serving.

Need Substitutions? Try equal swaps of  Buckwheat flour, coconut flour or almond flour for all 
purpose flour, Vegan butter for butter and/or 2/3 teaspoon Stevia for the 2 Tablespoons sugar. 
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Easy Baked French Toast Casserole 

Ingredients: 
1 loaf (day old) French Bread 
8 eggs 
3 cups 2% milk 
4 teaspoons sugar  
1 teaspoon vanilla extract 
¾ teaspoon salt 

Topping: 
2 Tablespoons butter 
3 Tablespoons sugar 
2 teaspoons cinnamon 

Directions: 
1. If your bread is fresh, sit it in the oven without the wrapper overnight, two nights before. No heat.
2. The night before you bake it, cut or tear French bread into 1” pieces. Place bread cubes in a

greased 13x9x2 baking dish.  In a large bowl, whisk the eggs, milk, sugar, vanilla and salt.  Pour
over bread.  Cover with foil and refrigerate overnight.

3. Remove from refrigerator 30 minutes before baking.  Preheat oven to 350 degrees.
Dot with butter, combine sugar and cinnamon, sprinkle over top.

4. Re-cover with foil.  Bake until knife inserted in the center comes out clean.  45-50 minutes.
Serve with maple syrup, if desired, and your favorite fruit or breakfast meat.

Need Substitutions?  
Try equal swaps of Almond milk for 2% milk or Vegan butter for butter. 

Stevia for sugar 4 teaspoons sugar = ½ teaspoon Stevia for casserole 
www.sweetleaf.com 3 Tablespoons sugar = 1 teaspoon Stevia for topping 
(conversion chart) 

Flaxseed meal and water for eggs  8 eggs = 8 tablespoons flaxseed meal 
+ 20 Tablespoons water or 1 ¼ cups water

Share your recipe with us! 
Take a photo of you making your recipe or of the finished dish and tell us how you made it your own! 

 Email to: Krystle.davis@marshall.edu, tag the /marshallfoundation on Facebook 
 or /themufoundation on Instagram. 
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