
ENGLISH MUFFIN EGG PIZZA     Basic Lifestyle

INGREDIENTS

1 English muffin
1/2 medium tomato, sliced
1 hard boiled egg, sliced
3 TBS Sargento Shredded Mozzarella reduced fat cheese, divided
Extra virgin olive oil
Oregano

INSTRUCTIONS

—Toast the English muffin halves, and place on a cookie sheet.

—Drizzle each half with olive oil, then layer on the tomato slices, hard boiled egg slices and
1-1/2 TBS of the Mozzarella cheese on each muffin half.

—Sprinkle both halves with oregano.

—Broil 5 minutes or until the cheese melts.

SERVING INFO: (Serves 1)

1/2 P, 1/2 V, 1/2 M, 1 G

See photo of recipe at Instagram and Facebook.

https://www.instagram.com/p/Cx8-ASmx6il/?utm_source=ig_web_copy_link&igshid=MzRlODBiNWFlZA==
file:///|//https///www.facebook.com/photo/?fbid=843164337816209&set=a.454619540004026&__cft__[0]=AZXoFMnhAXU8s1AWeAIzfIlXwQCcyE9_5ct8993DRHXByhKWYh2bdHnv58FqkWNU1ZEqi3_xi_VJB6JFrbPg3M6CoO1gpdtr7i4smsJhXBX9I3Iomm-XTtaNJA5dF3yuykVm4WC0z47MLPHnhpqBqjw0VgSB5PHwfEJLpFmuQ4Py8

