VALENTINE BREAKFAST BOARD
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When I first started putting together a Valentine Breakfast Board, I was thinking about my little ones…but it turned out to be a huge hit with EVERYONE.  There’s no way better to start the day than with all your breakfast favorites heart-shaped and fresh from the griddle!  Savory meats on the side, warm muffins and pastries, and lots of fresh fruit kick of a relaxing and wonderful day!  Nothing is more easy, fun and relaxing than a sweet Valentine Breakfast Board with your Valentines!  
INGREDIENTS:

The secret of a great Valentine Breakfast Board is to find your favorites morning treats – and to have a few surprises!  For Valentine’s Day that means lots of fresh fruit and heart-shaped bagels, pancakes and waffles, and lots of fresh fruit in red and pink hues. Fresh yogurt, warm maple syrup and raspberry syrup, and our favorite cream cheese tucked into heart-shaped bowls add to the theme. It’s easy to add Caramelized Bacon and Maple Sausage on the side for your meat-lovers as well.  You may want to tuck in some heart-shaped donuts and pastries, whatever YOU love!  
For my Valentine Breakfast Board, I used a loving mix of some of our favorite homemade breakfast items baked into heart shapes. Tons of fresh berries around the outside add a “lacy” edge that is so pretty!  

Mix and match your favorites for something wonderful and unique every time – whether you’re making it for your little ones, or a special Valentine breakfast!  Hot coffee and tea, and a bottle or two of pink champagne for mimosas and we’re ready to brunch!  
WARM FROM THE GRIDDLE & OVEN:  our favorites:

· Heart Shaped Buttermilk Pancakes

· Valentine Chocolate Waffles

· Warm Mini Crescent Rolls

· Warm Mini Muffins (Blueberry, Strawberry, Cinnamon)

· Cinnamon Rolls & Caramel Rolls

SAVORY:  a selection of breakfast meats hot from the griddle and served on the side - our favorites:

· Caramelized Bacon

· Maple Sausage Links

· Bacon Roses

· Canadian Bacon

· Lox

· Bacon Roses (easier to make than you can imagine!)

BAKERY:  a selection of homemade or store-bought treats - our favorites:

· Heart Shaped Bagels

· Heart Shaped Pastries 

· Heart Shaped Donuts

· Mini Banana Bread 

· Valentine Sugar Cookies – some simple, some decorated
· Heart Shaped Macarons
FRUITS:  a selection of seasonal fresh fruit gives you a nice balance and a burst of color.  A sweet dipping sauce is wonderful for dipping fresh fruit!
· Fresh Strawberries,
· Fresh Raspberries
· Fresh Blackberries

· Fresh Blueberries

· Fresh Cherries

· Sliced Bananas

· Red Seedless Grapes

ON THE SIDE:  Something sweet, something classic, something new!
· Whipped Butter
· Warm Maple Syrup

· Warm Raspberry or Berry Syrup

· Single serving containers of Strawberry, Banana, Blueberry, Raspberry & Vanilla Yogurt

· Honey Walnut Cream Cheese

· Sweetened Whipped Cream

· Your favorite Fruit Dip

BEVERAGES:  

· Fresh Orange Juice & Grapefruit Juice

· Milk or Chocolate Milk for the little ones!

· Coffee & Assorted Creamers

· Tea Selection

· Pink Champagne or non-alcoholic bubbly fruit juice
HOW I MAKE THIS:

1. Choose a nice solid cutting board or wooden serving tray to create your platter – for a breakfast board, you’ll need a pretty good-sized board, or use multiple platters.  

2. Wash and pat any fresh fruit that you will be using. 

3. Flip those pancakes & waffles, prepare and keep warm in a 200 degree oven until ready to serve.

4. Prepare breakfast meats and keep them warm until ready to serve on the side.
5. Assemble your favorites and place on serving board, starting with a heart-shaped dishes or bowls that will hold cream cheese or fruit dip.
6. For a party, add small tongs and serving pieces next to the board along with plates and festive napkins.
7. You can easily refresh your platter as time goes by!

YIELD:  Perfect for a Valentine’s Day breakfast or brunch!
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