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MOM IS AWESOME,

EVERYBODY LOVES HER. 

AND MOTHER’S DAY IS HER DAY

SO MAKE IT SPECIAL.

THIS IS A GUIDE TO TAKE YOU FROM

YOUR SHOPPING TRIP TO PUTTING

EVERYTHING ON THE TABLE FOR

MOM’S SUPER BIG DAY.

THROUGHOUT THESE RECIPES

AND PROJECTS,

YOU AND YOUR KIDS WILL

GET INVOLVED IN

MAKING IT THE BEST

MOTHER’S DAY EVER,

IN SUPERMOM STYLE!



This is a complete list of everything you need 
to pick up at the store in order to make your 
Supermom Mother’s Day Brunch happen. If there 
are parts of the brunch you don’t want to do, 
the recipes and tutorials are after the checklists. 
Just cross the items you don’t need off first!

FIRST UP:
Hallmark card from Walgreen’s
Small gift

FOOD INGREDIENTS:
16 oz sage breakfast sausage
20 oz ready to cook hash browns (like Simply 
Potatoes)
6 eggs
Milk 
Fresh Chives
1/4 cup butter
2 8 oz blocks cream cheese
2 cups shredded cheddar cheese
3 cloves garlic
10 slices white bread
12 oz tube refridgerated crescent rolls
1/4 cup powdered sugar
Vanilla extract
1/2 cup chopped pecans
1/4 cup brown sugar
1 cup sliced strawberries
1 cup blueberries
1 cup raspberries
1 large cucumber
1/2 cup granola
2 cups vanilla yogurt or greek yogurt
Spinach
Tomatoes
Other salad veggies
Orange juice
Champagne split
White wine vinegar
Olive oil
Lemon Juice
Italian Seasoning
Garlic Salt

SUPER CRAFTY SUPPLIES:
Go to Micheals, Hobby Lobby or Joann’s Fabrics  
Superstore to pick these up!

Centerpieces ONLY
Minimum 12x16 piece of black foam core
1 sheet Pink glitter cardstock
1 sheet Purple glitter cardstock
2 vases
Ribbon to wrap around each vase in pink or 
purple
Bamboo skewers
Bunches of white hydrangeas or other white 
flowers to fill the vases
White cardstock or brochure paper
Downloadable graphics 

Other Items
7/8 inch ribbon
3 sheets 24x48 foam core, black
1 sheet pink glitter cardstock
3 pre-folded tissue poms
Print of Large S sign from 
    print shop (24x31 inches)
Downloadable graphics
White cardstock or brochure paper

The SUPER MOM Shopping List
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The tasks are split up over two days. If you’re 
going to do everything on the list, give yourself 
a good half-day to complete everything. (Mom 
will love if you take the kids with you shopping 
so she can have some me-time)

DAY 1:
BUY MOTHER’S DAY CARDS, INGREDIENTS AND  
SUPPLIES!

If using large “S”, send to print center with wide 
format color printer ASAP to have ready for 
assembly

Make crafts with kids
 
Centerpieces (30 minutes)
-Cut building shapes
-Cut glitter rectangles for windows
-Cut glitter circles for vases
-Print and cut out “Mom,” S and oval graphic 
sheets
-Assemble buildings and flower vases

Napkin rings (15 minutes)
-Cut ribbon
-Print and cut out “S”s
-Assemble

Supermom Banner (15 minutes)
-Print and cut out banner letters
-Score slits in panels
-Thread with ribbon
-Hang

Big Buildings (30 minutes)
-Cut building shapes
-Cut glitter rectangles for windows
-Assemble buildings 

Big “S” (20 minutes)
-Glue print to foam core
-Cut out

Prep Food for Morning
Sausage, hashbrown and egg casserole (20 
minutes)
-Cook sausage and hashbrowns 
-Assemble casserole according to directions
-Cover with plastic wrap and place in 
refridgerator for morning

Cucumber Sandwiches (10 minutes)
Slice cucumbers and place in marinade.
Cover and place in refridgerator
Combine cream cheese mixture and place in 
fridge

Salads
Prep and chopped salad ingredients you 
plan to use

SUPER Family: Getting it Done!
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DAY 2: Mother’s Day!
You’ll need to set up your table and decorations. 
These are all really great tasks for the kids!

-Cover table with tablecloth
-Set the table with plates, napkins, forks, water 
or orange juice glasses and a champagne flute 
for mom and dad
-Put the centerpieces on the table
-Hang the banner & tissue poms
-Place the large buildings and large “S” in the 
room you are eating
-Get your Hallmark cards out and ready to give 
to mom

Get Cooking!
Do this in the order below so everything comes 
out together!

-Preheat oven to 350 degrees

-Remove cream cheese mix for cucumber 
sandwiches from refridgerator to let soften

-Remove cream cheese from fridge for 
croissants from fridge to let soften

-Wash and cut berries for parfaits as needed

-Once oven is preheated, place the egg 
casserole in the oven on the lower rack and set 
the timer for 40 minutes

-Prepare the croissants according to the 
directions and set to the side. 

-Assemble the yogurt parfaits and return to 
refridgerator until ready to serve.

-Assemble the salad and place on table. (Don’t 
forget serving tongs!)

- The timer may have beeped on the oven by 
now. If it has, place the crossiants in the oven 
and set the timer for 12 minutes. 

-Take out the egg casserole, top it with the 
remaining cup of shredded cheddar cheese and 
return it to the oven. 

-Assemble and platter cucumber sandwiches

-When the timer beeps this time, remove the 
egg casserole and croissants.

-Let the croissants cool about 3 minutes, then 
place on platter. 

-Bring all the dishes to the table to serve, 
remembering a pot holder or trivet for the hot 
casserole.

-Enjoy each other’s company and celebrate 
mom

  

SUPER Family: Getting it Done!
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INGREDIENTS:
16 oz sage breakfast sausage
20 oz ready to cook hash browns (like Simply 
Potatoes)
2 cups shredded cheddar cheese
6 eggs
1 cup milk 
4 oz cream cheese, softened
1 tablespoon fresh chives, chopped
1 tablespoon garlic, minced
Salt and pepper to taste

MAKE IT:

Preheat oven to 350 degrees. 

Brown the sausage in a frying pan until 
completely cooked. Remove the sausage from 
pan and place in a bowl, leaving the drippings 
behind. 

Cook Hashbrowns in the sausage drippings 
according to the directions on the package, 
using the drippings in place of any suggested 
oil.

Layer the cooked hashbrowns in the bottom of 
a 9x12 pan. Top the hashbrowns with a layer of 
sausage. Sprinkle 1 cup of the shredded cheese 
over the sausage. 

In a separate bowl, blend together the egges, 
milk, softened cream cheese, chives, garlic, salt 
and pepper until thoroughly combined. Pour 
over top of hashbrowns, sausage and cheese. 

If you are making this the night before, cover 
your casserole and place it in the fridge at this 
point. 

If you’re carrying on, place the casserole in the 
oven and cooke for 40 minutes. At 40 minutes, 
remove from oven and top with 1 cup shredded 
cheddar. Place back in oven for 10 minutes, then 
serve when ready! 

Sausage, Egg and Hashbrown Casserole
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INGREDIENTS:
1 12oz tube refrigerated crescent rolls
4 oz cream cheese, softened
1/4 cup powdered sugar
1/2 teaspoon vanilla extract
1/2 cup finely chopped pecans
1/4 cup brown sugar 

MAKE IT:

You’re going to want to preheat your oven to 350 
degrees and line a cookie sheet with parchment 
paper.

Mix 4 oz softened cream cheese with 1/4 cup 
powdered sugar and 1/2 teaspoon vanilla extract 
in a bowl.

Stir together brown sugar and pecans in a 
separate bowl. 

Roll out tube of crescent rolls on parchment 
lined cookie sheet, one crescent at a time. 

Spread the cream cheese around the top of each 
of the crescent rolls, then sprinkle a teaspoon or 
so of the brown sugar over the cream cheese.

Roll each roll up and bend to croissant shape. 

Bake for 12 minutes, or according to package 
directions. 

Cream Cheese + Pecan Croissants
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English cucumbers without seeds would 
probably be best here, but I regularly make 
them with the regular kind with no problem.

INGREDIENTS:
Marinade:
    1 cucumber (large), peeled and thinly sliced*
    1/4 c. white wine vinegar
    1/4 c. olive oil
    2 T. chopped minced garlic
    1 T. lemon juice
    1 tsp. Italian seasoning
    Salt and Pepper

Spread:
    1/4 c. room temperature butter
    8 oz. softened cream cheese
    1 tsp. garlic salt
    1 T. snipped chives
    8 slices white bread

For marinade:
Toss all in a bowl, seasoning with salt and pepper 
to taste. Let sit for at least an hour, preferably 
overnight.

For spread:
Combine all in a bowl and use while soft. It 
keeps well in the refrigerator, but won’t tear the 
bread when it’s a little more pliant. This spread 
is also good with chopped fresh basil, if you 
have it available.

To assemble:
Spread cream cheese mixture on bread 
(both sandwich pieces). Top with marinated 
cucumbers. Make sure to cut the crusts for a 
proper tea sandwich!

 

If you’re having trouble cutting your sandwiches, 
stick them in the refrigerator for a bit so that 
the cream cheese hardens back up. It will make 
slicing easier. 

Cucumber Tea Sandwiches
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INGREDIENTS:
Makes 4 servings. 

1 cup sliced strawberries
1 cup blueberries
1 cup raspberries
1/2 cup granola
2 cups vanilla yogurt, or greek vanilla yogurt

Place 1/4 cup of yogurt in the bottom of each of 
the glasses. Divide half the berries among 4 tall 
glasses. Top the berries with a tablespoon or so 
of granola in each glass. Top with 1/4 cup yogurt. 
Layer the berries and granola again.

Keep refridgerated until ready to serve.  

Berry Yogurt Parfaits
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This little building is really simple to make but 
will look super on your brunch table. You can 
really make it out of any size foam core you 
have around--you’ll just need to make sure you 
cut two pieces the same size and shape.

MATERIALS: 
12x16 piece of black foam core
1 sheet Pink glitter cardstock

MAKE IT:
Using the picture as a template, cut stair steps 
into the top of two identical rectangles of black 
foam core with an X-Acto knife. The ones in the 
photos are about 8x12inches. 

You will also need to cut a channel in the middle 
of each and of the pieces in order to slide them 
together. This channel should be only as wide as 
your foam core sheet. One piece of the building 
should have the channel from the bottom up the 
other piece should have the channel from the 
top down. Make sure the channel goes a little 
below the half way point of the building.

When you’re ready to assemble, you’ll be able to 
slide the two pieces together along the channel, 
and the building will stand up on its own.  

 

MAKE THEM BIG!
 
This building making method really works 
for any size “building”, so if you want to 
make the giant ones to hang out on your 
sideboard, just use a very large sheet of 
foamcore to start. 

Cut your “windows” a little bigger, 1.5 x 2.5 
inches should do it, when you make bigger 
structures!

 

You’ll want to cut your glitter paper into 1 inch by 
1.5 inch rectangles. This is where you hand it to 
the kids to finish.

The kids can use a glue stick to paste the 
rectangles onto the building. When they are 
done it will look like little windows.

Supermom Buildings
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DIY cut flower arrangements aren’t expensive 
complicated with you use monotone colors. You 
can even pop into the grocery store to get them! 
Pick big blooms like hydrangeas and you’ll have 
to by fewer bunches. 
 

MATERIALS: 
1 sheet Purple glitter cardstock
2 vases
Ribbon to wrap around each vase in pink or 
purple
Bamboo skewers
Bunches of white hydrangeas or other white 
flowers to fill the vases
White cardstock or brochure paper
Downloadable graphics

MAKE IT:
Print and cut out the graphics with the oval bursts 
that say “pow”, “wham”, “boom”’ etc. You’ll also 
need to print the page that has the oval “mom” 
and the  two slightly larger supermom “S” logos.

The Vases
To pretty up your vases, wrap a piece of ribbon 
around the middle of these and tape down. This 
works best if you take one in directly to the vase. 

Cut two 3” circle out of the purple glitter 
cardstock. Glue or tape one of the “S” logos to 
the center of each circle. Tape to the seam of 
your ribbon on the vase as shown in the photo.

The Graphic Bursts

Simple to do--have the kids tape a bamboo 
skewer to the back of each of your “Pop” 
ovals. Place the ovals in the top of your flower 
arrangements! 

You can leave out the ovals if you’re running low 
on time, they’ll still look beautiful!

Supermom Flower Vases
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Cute themed napkin rings are a pretty touch to any 
table--and these can be made by the kids!
 

MATERIALS: 
Pink glitter cardstock
7/8 inch lavender ribbon, cut to 15 inches
 per napkin ring
Glue dots or double sided tape
White cardstock or brochure paper
Downloadable graphics

MAKE IT:
Print and cut out the graphics with the small 
supermom “S” logos.

Fold the ribbon in half and cross the ends so 
there is a loop at the top and the ribbon makes 
an X --as shown in the photo. Use a stapler to fix 
the ribbon in place. 

Cut or punch a 2 inch circle for each napkin ring 
you need. Have the kids glue, glue dot or tape 
the “S” to each glitter circle. Glue dot the glitter 
circle to the ribbon loop.

Fold the napkin into the shape shown and slide 
your napkin ring over top!

MATERIALS: 
Pre-folded tissue poms
White cardstock or brochure paper
Downloadable graphics

MAKE IT:
Pull each layer of the tissue pom apart, but only 
to one side. They’ll look more like flowers than 
balls. Print and cut out the large oval graphics, 
and glue them to the flat side of your pom.

These will hang nicely from the ceiling with 
fishing line, or you can place them on the 
sideboard for a little extra color punch!

Supermom Napkin Rings

Graphic Burst Tissue Poms
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MATERIALS: 
Downloadable graphic
24x36 inch black foam core
Paper towel holder

MAKE IT:
Print the large “S” sign at your local print shop. 
They’ll need a color wide format printer. 

Using a glue stick, glue the print to the black 
foam core. Give it a few minutes to dry.

Cut the shape out with an exacto knife or a hot 
knife.

If you’d like to make your “S” stand up as seen 
in the photo, tape it to a countertop paper towel 
holder with packing tape. The tall dowel in the 
middle and heavy base should be enough to 
support the light-weight sign. 

Supermom Napkin Rings
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