
3-INGREDIENT BELL PEPPER & CHEESE
     EGG CUPS                                          Basic Lifestyle

INGREDIENTS

4 medium bell peppers, any color
¼ TSP salt, divided
¼ TSP ground pepper, divided
8 large eggs
¼ cup Mexican-blend shredded cheese 

INSTRUCTIONS

—Preheat oven to 400°F. Coat a baking pan with cooking spray.

—Cut bell peppers in half through the stem end. Remove ribs and seeds. Place the
peppers in the pan cut-side up and sprinkle with 1/8 TSP each salt and pepper.

—Bake the peppers for 15 minutes. Remove the pan from the oven and crack 1 egg
into each pepper cup. Season with the remaining 1/4 TSP each salt and pepper, then
top each with 1/2 TBS cheese.

—Bake until the egg whites are set, 15 to 20 minutes. Sprinkle with cilantro, if desired.

SERVING INFO: (Serves 4)

2 “cups” = 1 P, 1 V

See photo of recipe at Instagram and Facebook.

https://www.instagram.com/p/CjjJbIFsHzo/?utm_source=ig_web_copy_link
file:///|//https///www.facebook.com/photo/?fbid=542453507887295&set=a.454619540004026&__cft__[0]=AZUHhx0Z10-JVFlW1368o7K_ORmUpYIGixarsQPYHweJ79hCTSxrAnk64NC8luOZlLaBBlsZKMJWaBqQ94qHcHTVtDbj2_WExnN9C1KvhZR4y5rxjGf6FMYmaqaZv0a14hvU5IfLQJ5r_zsqf8qkZZGTKqfSnux5rAgpiTOlCGhK-

