SUNDAY BREAKFAST
Serves 2

First, put on some strong, fresh coffee to brew, unless you prefer tea, in which case you must make it later, or it’ll stew!  Next, pour two glasses of fresh orange juice.  I always think juice is best cool, but not ice-cold.

Next, take a 150 gramme pot of Greek yoghurt and spoon it between two bowls.  Add the contents of a 200 gramme punnet of fresh raspberries, and drizzle each bowl with a teaspoon of honey.

Spread four frozen pancakes out on a microwaveable plate, and defrost on full for 1 minute 40 seconds.  When they are pliable and slightly warm, sprinkle with lemon juice and sugar, roll up and reheat till piping hot, about 1 minute per serving of two.

Now take two large bananas, unzip, peel and chunk into a jug.  Add half a cup, 125 ml of milk, 1 cup, 250 ml of yoghurt, any kind you like, and 2 dessert spoons of sugar or honey, (optional) a sprinkle of lemon juice and 6 to 12 ice cubes, depending on the size.  With a hand blender, using up and down motions, whiz this to a smooth, creamy drink.  Note, if you use a closed blender or food processor, the mixing will take 30 seconds or more, but I find a good hand blender makes a better smoothie.

Lastly, carry everything to a table, sit down and feast!
