
Health & Well Being 
Day breakfast recipes
Stay Home Love Cooking



Healthy breakfast recipes

Here is a selection of recipes for healthy breakfasts. You do 
not have to use them exclusively, as I know you will have 
recipes and ideas of your own. These are just to whet your 
appetite. Happy cooking and don’t forget to take and send 
in your photos please.
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BREAKFAST



breakfast
Breakfast is the most important meal of the day. its meaning is
'break the fast' your body has been fasting during sleep and needs
healthy food to sustain and fuel you for all the activities of the
day. You really should not skip this meal or reach for just a
cuppa and a biscuit. you need to obtain 1/3 of your daily
requirement of nutrients in this meal and it's very difficult to
fulfil your nutritional needs from the other remaining two
meals and snacks. during lockdown you have the perfect
opportunity to try new recipes and be a culinary expert in
your kitchen!



Breakfast

• Overnight oats 

• Overnight oats are one of the most straightforward and
versatile breakfasts ever!. They are so filling and
sustaining too; providing that slow release of energy
during the day that prevents snacking! You just make
them up as you like, place everything in a jam jar or
other sealable container and leave them in the
fridge. By morning they are good to go! EASY!

• https://www.bbcgoodfood.com/recipes/overnight-oats

https://www.bbcgoodfood.com/recipes/overnight-oats


breakfast

• Smoothies

These are easy to make, and you can vary the ingredients
to suit your preferences and that of your family. they
can happily sit in the fridge overnight or for a few
days, so that you never have an excuse to miss or skip the
most important meal of the day!
https://www.bbcgoodfood.com/recipes/two-minute-breakfast-smoothie

https://www.bbcgoodfood.com/recipes/two-minute-breakfast-smoothie


breakfast
• Pancakes

• Pancakes are so popular and can be enjoyed by the all
the family. you can use the school dropped sconesrecipe or
try the recipe below. this recipe displays more skill
separating the eggs and whisking the whites for a really
fluffy texture. to keep them healthy instead of nutella,
add fruit and yoghurt instead.

https://www.bbcgoodfood.com/recipes/healthy-pancakes

https://www.bbcgoodfood.com/recipes/healthy-pancakes


breakfast
• Muffins

• THESE BREAKFAST MUFFINS ARE COMPLETELY DIFFERENT FROM THE 
CHOCOLATE CHIP VARIETIES AND ARE SO MUCH HEALTHIER AND MORE 
NUTRITIOUS. BAKE A BATCH AND KEEP THEM IN AN AIRTIGHT CONTAINER 
FOR 2 – 3 DAYS. You are ready to get up and get going with your 
google classroom remote learning.

• https://www.bbcgoodfood.com/recipes/get-and-go-breakfast-muffins

https://www.bbcgoodfood.com/recipes/get-and-go-breakfast-muffins


breakfast
• Eggy bread / french toast

• This is a lovely idea for a breakfast, 
and you can serve them savoury or 
sweet. it's also a great way to use up 
most types of bread if it’s a day or 
two old.

• https://www.bbcgoodfood.com/recipes/eggy-bread

https://www.bbcgoodfood.com/recipes/eggy-bread


Happy lockdown cooking!


