
Absolutely sinfully out-of-this-world! An authentic French coffee 
house treat, prepared in a flash with a food processor, then 
baked, and rolled in a delicious butter, sugar and cinnamon 
mixture...sure to become a favorite! Absolutely sinfully out-of-
this-world! An authentic French coffee house treat, prepared in a 
flash with a food processor, then baked, and rolled in a delicious 
butter, sugar and cinnamon mixture...sure to become a favorite! 

See more great recipes and 
ideas on our Cookie & Bouquet 
Blog 
 
• Cookies 

o Bars & Brownies 
o Drop Cookies 
o Filled 
o Refrigerator 
o Rolled 
o No Bake 
o Diabetic 
o Christmas 
o Other Cookies 

• Candy 
o Caramel 
o Fudge 
o Nut Candies 
o Hard Candies 
o Diabetic 

• Cakes 
o Cupcakes 
o Chocolate 
o Spice 
o Custard 
o Fruit 
o Pound 
o Other Cakes 

• Desserts 
o Cheesecakes 
o Crisps & Cobblers 
o Custards 
o Fruit Desserts 
o Pastries 
o Pies 

• More Recipes 
 

French Breakfast Puffs 

• 1 1/2 cups unsifted all purpose flour 

• 1/2 cup confectioners sugar 

• 1 tsp. baking powder 

• 1 tsp. salt 

• 3/4 tsp. ground nutmeg 

• 1/2 cup milk 

• 1/2 cup water 

• 1/4 cup oil 

• 1 1/2 tsp. grated lemon peel 

• 3 eggs 

• Oil for frying 

• Confectioners’ 
sugar 

Mix flour, ½ cup 
confectioners’ sugar, 
baking powder, salt 
and nutmeg in a 
small mixing bowl. 
Set aside. Combine 
milk, water, oil, and 
lemon peel in a 
medium saucepan. 
Heat to rolling boil 
over medium high 
heat. Add flour 
mixture all at once. 
Beat with a wooden 
spoon until mixture 
pulls away from the 
sides of the pan into 

a ball. Remove from heat; cool slightly. Add eggs, 
one at a time, beating after each addition. 

 
Surprise your cook in your house 
with a great breakfast in bed!  
French breakfast puffs are a really 
popular treat, on Mothers Day.  
With the help of a parent’s kids can 
make them too. 

Gourmet Cookie Bouquets offers 
design cookies, cookie 
arrangements, cookie tins and 
bouquet delivery for birthday, get 
well, thank you and corporate gift 
occasions. 

Cookie & Bouquet Ideas 

• Anniversary / Love 
• Baby Bouquets 
• Birthday Bouquets 
• Congratulations Gifts 
• Get Well Bouquets 
• Housewarming Gifts 
• Just Because 
• Sympathy Bouquets 
• Thank You Gifts 
• Wedding Bouquets 
• Cookie Party Favors 
• Flower Cookies 
• Bouquets & Baskets 
• Big Fortune Cookies 
• Fortune Cookies 
• Sugar Free / Diabetic 
• Cookie Tins & Boxes 
• Corporate Gifts 
• Chocolate Oreos 
• Gifts for Men 
• Gifts for Women 
• Bouquets for Kids 
• Gifts by Profession 
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Heat 2 to 3 inches oil in deep fryer or large saucepan to 350 degrees. 

Drop by the tablespoonfuls into the hot oil. Fry 
3 or 4 puffs at a time, 4 to 6 minutes, or until 
golden brown, turning over several times. 
Drain on paper towels. Sprinkle top of each 
puff with confectioners’ sugar. 

Tulips Mother's Day Cookie Gift 
Bouquet 

 

Wish Mom a Happy Mother's Day with our 
unique tulip cookies. We even include a 
personalized cookie for that individualized 
touch. 
 

Price: $ 29.00 - $ 80.00 
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