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Egg Muffins

Prep Time:
5 mins
ik T
30 e
Thagal Time:
A5 minm

Ingreifients
ITepgs
Va cup chayrped ondon
Y oup choppeid meen hell pepper, or G sk
Bavon, ham or smsage, covked and chopped
13 beaspoon salt
14 eesponm pround hladk pepper
Y mavpoon gartse powiler
Y3 cup shinediled Cheddar cheese

Dhrectims

Cimber all ingredients:

Prebes ihe oven 1o 350 degrees F {175 degmees CL Lighily gresve 12 modisn cops or line with
per mmilin liners.
DBeai egps ina large bowl. Stirin omion, preen peppec. sall, pepper. @l gadic posder. X5 inomeal
amid Chedhibar chesse.
Spoim imio ihe prepared muifin cups.
Boke in (e pretesasesd oven miil o kedfe meeried near the cemer oomes o chean, 206 o 25
Tminanes,
Serve and enjiny

Smile Power, Orthodonfics
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