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Individual Baked Eggs

\agazine.comv/individual-baked-eggs

“A very easy idea with a minimum of
fuss or muss for any number of people.
It's great not having splatters all over
and being able to do 12 or more eggs at
one time."” —SPOKES

6 slices bacon

2 tablespoons melted butter (or
bacon drippings)

6 eggs

6 (1/z-inch-square, V2-ounce) slices
cheddar cheese

35009F
p muffin pan

Preheat over htly grease

skitlet over

bacon in a large, de
nedium heat, turning occasionally, until
beginning to brown but still fiexible, 7 to

8 minutes

Line sides of each cup of prepared muffin

>f bacon. ¢

pan with 1 slice ogon | teaspoon

butter into each cup. Crack
cup. [From our kitchen: To avo.
shell in your cup, it's ¢

8
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egg intt 1l DOw
Bake until desired €88 aoneness, 1U

15 minutes. [From our kitchen: We baked

r 9 to 10 minutes and got

s.] Toy

t 1 minute more. R
i to loosen:; lift out of
pan with a small spatula

PER 1-EGG SERVING 174 CAL: 14.3g FAT (6.6g SAT); 10.7g
PRO; 0.6g CARB; Og FIBER: 305mg SODIUM; 237mg CHOL

Blipp it watch it, bake it! {See page
getails.) Or go 1o armagazine.com/
idual-baked-eggs-video
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