Easy Prasy Mﬁags
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Easy Breakfast Egg Muffins Prep: 15 mins

4 o i W Coolz 30 mins

Your favorite breakfast casserole or omelet in egg muffin form! Great for Total: 45 mins

on-the-gzo breakfasts and very customizable to vour own tastes, You can Servings: 12

Yield: 12 egg muffins

these and have them in my fridge to take on the go in the momings to

work,

Ingredients

1 bunch green onions,
chopped

1 green bell pepper,
chopped

1 red bell pepper,
chopped
& large egzs

2 32 gunces fully-cooked
bacon pieces (such as
Oscar Mayer®)

14 cup whole milk

1 pinch garlic powder, or
totaste

1 pinch onion powder, or
to taste

zalt and ground black
pepper to taste

2 (8 ounce) package
shredded mild Cheddar
cheese

Directions

Step 1

Preheat the oven to 350 degrees F (175 degrees C). Grease a 12-cup muffin tin.

Step 2

Place green onions and bell peppers into 3 large miving bowl. Add eges, bacon, milk, garlic

powder, onion povwder, salt, and pepper. Sprinkle Cheddar cheese into the bowl and whisk
ingredients together until incorporated.

Step 2
Pour mixture equally into the prepared muffin cups.

Step 4

Bake in the preheated oven until a toothpick inserted into the center of & muffin comes out
clean, ahout 30 minwtes. Let cool slightly before serving.

Cook's Notes:

You can use any shredded chesse you like.

Tips
Feal frae to cook and chap your own bacon instesd of using pre-cooled.
Nutrition Facts

Per Serving: 135 calories: protein 9,62 carbohydrates 3.3z fat 9.3z cholesterol 141.4mg:
sodium 273.7mg.
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