OLD SCHOOL i
BREAKFAST SANDWICH I

~
: e The fried eqgg is the star here, but perfect bacon, melted
_r - !w cheese, and a homemade english muffin doesn’t hurt either. [&e] ra

190°F - 87°C
griddle

INGREDIENTS:

e Large Eggs

* Bacon

* English Muffins (homemade is
where it’s at!)

* Cheddar Cheese

« Salted Butter, melted

Scan this

code to
watch the
video!

INSTRUCTIONS:

Bacon

1. I like to start with a cold griddle, but you don’t need
to. Begin by placing the bacon side by side flat on
the griddle or frying pan. Bring the heat up to
190°F- 87°C and allow the bacon to slowly fry.

2. Place a griddle press on top of the bacon to flatten
it out, switching locations every so often to ensure
it stays flat.

3. You will know that the bacon is ready to flip when
it releases itself from the griddle. Be patient. Once
it is ready, flip your bacon and use the press to
flatten out any high spots or curls.

4. Cook to your desired level of “doneness” and then
remove it to rest on some paper towels.

Eggs

5. I prefer to start with a clean griddle, but you
certainly can fry the eggs in the bacon grease. If
you choose to clean the griddle, use a grill safe
basting brush and put some melted butter down.

6. Grease a 2 %" or 7cm egg ring with butter and place
it in the center of your sizzling butter puddle on
the griddle. I use a stainless steel cookie cutter.

7. If you are confident with your egg cracking skills,
crack an egg into the egg ring, otherwise do it in a
separate bowl and transfer over. Poke the yolk with
a fork a few times and then don'’t touch it. Wait for
the outside edges of the whites to cook.

8. Once the egg looks like a white island with a yolk
lake in the middle, remove the ring gently and flip
the egg over. I like to place a knife behind the egg
and then use it to hold the egg in place while I
slide the spatula under it. Now salt and pepper it.

9. After about 30 seconds place your cheese slices on
top of the egg and cover with a lid or bowl.

English Muffins

10. Split with a fork and lightly toast, then set them
down open faced. Use the basting brush to coat
them with liberally with the melted butter.

11. Once the cheese has melted on the egg, transfer to
the open muffin. Top with 2 slices of bacon split in
half, and cover with the other half of the muffin.
Give it a little squish and enjoy!
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INSTRUCTIONS (CONTINUED)

Each card is inspired by the stories we share on our channel.
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake?
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!




