
ST. CUTHBERT’S HOUSE 
NORTHUMBRIAN BREAKFAST 

Created by Jill and Jeff Sutheran  
of St Cuthbert’s House Bed and Breakfast, Seahouses

This recipe has been produced as part of The Northern Lands 
initiative funded by DEFRA through the Rural Development 
Programme for England to promote local produce, and this food 
tourism project is led by Visit County Durham.

Go to visitnorthumberland.com/food-drink/local-produce to view all of the Northumberland recipes from this project.
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Funded by:
The European Agricultural  
Fund for Rural Development: 
Europe investing in rural areas.



SERVES: 4

Ingredients Quantity

Turnbull’s butcher sausages, pricked 8 thin link

Turnbull’s butcher home-cured  
middle bacon

8 slices

Closed cup mushrooms, sliced 12 medium 
sized

Vine tomatoes, pricked and separated into 
threes

12

Rob Ord’s free range eggs 
For poached 
For scrambled

 
4 large 
8 medium

Carroll’s Northumbrian potatoes 4 large

Red pesto 1 tsp

Wholegrain mustard 1 tsp

Home grown chives, finely chopped 1 tsp

Home grown parsley 1 tsp

Salt & Pepper

Butter

FOR THE BREAKFAST
1. Preheat oven to 180°C.

2.  Place pricked sausages onto a baking tray (with rack if 
possible so sausages don’t sit in fat) and place into 
preheated oven for 20 minutes. 

3.  After 5 minutes, add bacon to baking tray. Cook the 
bacon for 15 minutes for medium or for 20 minutes for 
crispy bacon.  

4.  Place the sliced mushrooms in an oven proof dish and 
cook for 10 minutes in same oven. 

5.  Turn grill up to medium, and place vine tomatoes under 
for 4 to 5 minutes, or until soft.

FOR POACHED EGGS
1. Fill deep frying pan with boiling water, and keep boiling.

2.  Crack eggs into individual glasses. (This gives you 
opportunity to check they are not broken, and is easier 
to pour into the pan simultaneously from each glass)

3.  Turn pan down to simmer immediately before popping 
eggs into water, and allow to poach in simmering water 
for 3 minutes for a runny yolk, or cook longer as desired.

4.  Slide metal spatula under egg, drain off excess water, 
and add to serving plate with other items.

FOR SCRAMBLED EGGS
1.  Break all eggs into large jug. Beat gently adding a pinch 

of salt and pepper.

2.  Heat a small knob of butter in medium non-stick pan.

3.  When the butter is melted, add beaten eggs and turn 
heat down to minimum.

4.  Stir the eggs regularly as they cook for several minutes, 
finish cooking when the desired consistency has been 
achieved.

5.  Divide scrambled eggs evenly between the 4 plates.

METHOD:
FOR THE BROWNIE
1.  Boil the potatoes for 15 minutes, or until nearly soft, in 

slightly salted water. When cooked, drain potatoes in a 
sieve, and ensure all excess water is removed.  
(Top tip: Place pan with dry potatoes on heat again for 
around 30 seconds, this will dry out the potatoes and 
ensure no excess liquid)

2.  Mash potatoes until smooth, mixing with the knob  
of butter.

3.  Mix red pesto, wholegrain mustard, chives, salt, and 
pepper in with mashed potato.

4.  Whilst mixture is still warm, roll into four even round 
patties, pat down to a flat round, about 2.5cm thick.

5.  Place under grill on a greased baking tray.  
Grill until browned.

6.   Place in bottom of the oven to keep hot until ready  
for serving.

FOR THE FINAL DISH
1.  When all items are ready, arrange them carefully on a 

warmed breakfast plate.  

2.  Add a sprig of parsley to bring some extra colour to  
the plate.


