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For as long as I can remember, I have loved those moments of magic with 
family and friends around the kitchen table.  Morning can be the best time of 
day to celebrate life and it helps to make breakfast into an authentic experi-
ence. My creations in the kitchen blur the line between art and dining. 

I grew up on the island of Mallorca, where many people still grow vegeta-
bles in their garden. Picking delicious tomatoes from your own backyard in 
the middle of August is already reason enough to set up the table, take out a 
bottle of good olive oil and celebrate.

This is a book to read with calm, to leaf through the pages with quiet music 
in the background. Indulge yourself between linen with a warm cup of coffee. 
As a practical recipe book, Break for breakfast follows a healthy, natural diet. 
Going back to origins and nature. These recipes are delicious, easy to make 
and gorgeously light. 

Alongside all the delicious and healthy recipes, consider this book as a 
guide to achieving the very best of the peaceful Mallorcan lifestyle. As you 
turn the pages, growing calm with the soft colors of the early morning, you 
will soon notice that this is a guide to cook with less stress, and with more 
pleasure.
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Spiced 
oats meal

An essential part of any healthy breakfast since grand grandma 
was a child. Perfectly cozy for slow mornings in bed. This 
warming and nourishing bowl is so easy to make. Overnight or 
done at the moment, there´s no excuse not to enjoy this healthy 
deli, even on your laziest mornings.

Combine the milk with the spices in a medium-sized 
saucepan, give temperature over medium heat. Once the 
mixture starts to bubble, add the oats, puffed quinoa, syrup, 
dates and seeds. Reduce the heat to low and with a wooden 
spoon, stir continuously for 5- 10 minutes, until the oats begin to 
melt.

Ladle the porridge into a bowl and add a splash of milk, 
if necessary. Top with banana slices and broken nuts. Will 
immediately start to caramelize. Don’t wait. Serve warm. You 
can always combine it with other seasonal fruits, such as 
blueberries or figs. 

INGREDIENTS

2 cups of rice milk

½ tbsp cinnamon, 
grounded

½ tbsp cardamom, 
grounded

½ tbsp ginger, grounded

1 tbsp coconut syrup or 
raw honey (optional)

2 hands of fine brown oats 

2 hands of puffed quinoa

2 hands of puffed toasted 
oats

½ tsp chia seeds

1 tsp hemp seeds

Few broken walnuts

Few broken dates

1 tsp pumpkin seeds

1 tsp coconut flakes 

1 sliced banana 
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This is a classic. A French dessert looks decadent between 
linens. Take an old slice of bread and make of it, a sweet bite into 
the pillows.

Pour the milk in a bowl, together with the sugar and lemon 
rind. Melt the coconut oil in a frying pan on a medium heat. 
Soak the slice of bread in the milky mixture. Give it four turns, 
two soaks each side, not more, we don’t want the bread to 
decompose. 

Once the coconut oil is foaming, add the slices of bread and 
cook them until golden brown. About two minutes each side. 
Place the slices in a plate, drizzle some coconut syrup of raw 
honey and add a good hand of fresh berries. Serve them warm

INGREDIENTS

2 slices of bread

1 cup of coconut milk

Rind of lemon, freshly 
grated

1 tsp coconut sugar

1 tbsp coconut oil

1 tbsp grated coconut

Coconut syrup or raw 
honey

Fresh mix berries

Lemon 
french toasts


