
5 Quick and Easy Ideas for Breakfast to Eat at Home? 
 

The fact that breakfast is the most important meal of the day is common knowledge by now, serving as 

the ‘fuel’ you need to take up the tasks and chores that await you. But as important as this meal is, most 

people don’t have a lot of time on their hands to try out complicated recipes, nor do they have the 

energy for them. If you want to enjoy a healthy, nutritious breakfast that you don’t spend much time on 

and that isn’t overly complicated either, you are in the right place as we will provide 5 recipes that are 

sure to suit your taste. 

 

#1 – Chorizo Salsa Omelet 
List of ingredients: 

 1 tablespoon of butter; 

 1/8 teaspoon of pepper; 

 1/8 teaspoon of salt; 

 1/4 cup of cooked chorizo or sausage; 

 2 tablespoons of chunky salsa; 

 1 tablespoon of butter; 

 3 tablespoons of water; 

 3 eggs. 

 

Preparation directions: 

Use a non-stick skillet to melt butter on a medium-high heat stove. In a bowl, whisk the eggs, salt, 

pepper, and water. Add this bowl mixture to the skillet. Push the cooked edges toward the center so 

that the underneath part cooks. When you are done with the omelet, put in o place, spoon chorizo and 

salsa on a side, and fold the other side over the filling and voila, your dish is done. 

 

 Tip: Alternatively, you can use the best egg cooker to make the omelet as high-end models also 

come with special trays and feature programs specifically intended for omelet preparation. 

https://www.betterhealth.vic.gov.au/health/healthyliving/breakfast
https://www.kettleandbrine.com/egg-cookers.html


 

#2 – Spinach and Prosciutto Frittata Muffins 
List of ingredients: 

 1/2 cup of milk; 

 1/2 cup of roasted, diced red pepper; 

 1/4 teaspoon of salt; 

 1/8 teaspoon of black pepper; 

 3/4 cup of crumbled soft goat cheese; 

 2 ounces of sliced prosciutto; 

 5 ounces of chopped baby spinach; 

 6 large eggs. 

 

Preparation directions: 

Get a 12-cup muffin pan that you coat with non-stick cooking spray. Pre-heat the oven to 350 degrees 

Fahrenheit so that it’s ready temperature-wise when you finish with the composition. In a large-size 

bowl, beat the eggs, milk, black pepper, and salt. Afterward, stir inside the mixture the spinach, cheese, 

and roasted red pepper. Put the batter into the pan cups, and top each sup with prosciutto. Put the pan 

inside the oven and let it bake for 20-25 minutes to finish with the delicious meal. 

 

#3 – Banana Oatmeal Pancakes 
List of ingredients: 

 1/4 cup of chopped walnuts; 

 1/2 cup of oats; 

 1 finely chopped banana; 

 2 cups of whole wheat pancake mix. 

 

Preparation directions: 

Follow the directions on the package to prepare the pancake batter. In the mix, stir the banana, walnuts, 

and oats. Once it’s done, pour the batter on a hot griddle that you have coated with cooking spray. 

When bubbles form on top, turn the batter on the other side. Cook until both sides are golden brown. 

 

#4 – Blueberry Muffin French Toast 
List of ingredients: 

 ¼ teaspoon of ground cinnamon; 

 ¾ cup of vanilla non-dairy creamer; 

https://www.healthline.com/nutrition/foods/spinach
https://www.livestrong.com/article/437827-healthy-cooking-sprays/


 3 tablespoons of butter; 

 3 large eggs; 

 4 day-old blueberry muffins. 

 

Preparation directions: 

Trim the tops of the muffins and cut the remains into 1/2-inch thick slices. In a bowl, whisk the eggs, 

cinnamon, and creamer. Use a large skillet to melt the butter over medium heat. Dip the muffin slices in 

the egg composition so that both sides are covered, and place them in the skillet for 2-3 minutes on 

each side for them to roast properly. 

 

#5 – Cuban Breakfast Sandwiches 
List of ingredients: 

 1 loaf of Cuban or French bread; 

 4 large eggs; 

 8 slices of deli ham; 

 8 slices of Swiss cheese; 

 16 pieces of thinly sliced hard salami. 

 

Preparation directions: 

Split the bread in half lengthwise, and cut it into 4 pieces. Afterward, fry the eggs in a non-stick skillet 

until the yolks are done. On the bread bottoms, put the salami, ham, eggs, and cheese. Put the sandwich 

in a panini maker and cook it for 2 minutes for the cheese to melt and the bread to turn slightly brown. 

 

Conclusion 
If you try each recipe in a different day, you have a breakfast meal idea for each day of the working 

week, leaving more complicated dishes for the weekend when you are not in a hurry to get to your job. 

The meals we presented are healthy and provide the nutritional intake you need to start the day off 

right. So, whatever recipe you pick, we are sure that you and your family will enjoy delicious food. 

 

Excerpt: 

To start off the day right, you have to eat a healthy breakfast to give you the strength you need for the 

tasks ahead. As time is of the essence, especially in the morning, we are here to give you some ideas 

regarding recipes that are quick and easy to make, even by beginner cooks. 

https://tools.myfooddata.com/nutrition-facts/171251/wt4
https://www.eatforhealth.gov.au/webform/daily-nutrient-requirements-calculator

