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Air Fryer Scotch Eggs

LB & 8

When you make Scotch €ggs in your air fryer
without the mess and added fat of de« p frying. Ti
breakfast or snack, especially when served with the ch
sauce. Cook the eggs to your liking: either t
can't go wrong. You can find mango chutney in the Indiar

grocery store.

By France C

Ingredients

Dipping Sauce:
3 tablespoons Greek
yogurt

2 tablespoons mango
chutney (such as
Patak's®)

1 tablespoon
mayonnaise

& teaspoon salt
/& teaspoon pepper

V& teaspoon curry
powder

Ya teaspoon cayenne

| . pepper (Optional)

 Scotch Eggs:

‘1 pound pork sausage
(such as Jimmy Dean®)

6 eggs, hard-boiled and
shelled

Va cup flour
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Prep: 15 mins
Cook: |
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Servings: |
Yield: ¢ servings
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Directions
Step 1
Combine yogurt, chutney, mayonnaise

salt, pepper, curry powder, and cayenne in a smail
bowl Refrigerate until rea

(j,- to use

Step 2

Divide pork sausage into 6 even portions. Flatten each portion into a thin patty. Place one egg

in the middle and wrap the sausage around the eggs, se aling all sides. Set eggs aside on a
plate

Step 3
Preheat air fryer to 390 degrees F (200 degrees (

Step 4

Place flour into a small bowl and beaten eggs into another smali bowl Place panko bread
crumbs onto a plate. Dip each sausage-wrapped egg into fiour, then dip into beaten gL,

letting the excess drip off. Roll in bread crumbs and place onto a plate
Step 5

Spray basket of the air fryer with cooking spray and place eggs into the basket. Do nat
overcrowd; cook in batches if necessary. Cook for 12 minutes, tuming eggs oves halfway ]
through. Repeat with remaining eggs. Serve with dipping sauce. =

Coolk's Note:

if you prefer a smoother digping sauce, uuamwbodwmﬂw
sauce, make a double batch.
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BREAKFAST BAKE

We know you'll love everything about this bacon-egg-and-bagel casserole.
It’s the perfect make-ahead dish for Sunday morning.

ACTIVE TIME -5 10 MINUTES TOTAL TIME <% 1 HOUR 15 MINUTES tpLus caitivg &nD coouive) MAKES = 6 SERVINGS

INGREDIENTS [. Arrange bagels in 2- to 2%-quart baking dish.

4 “everything” bagels,

toasted and chopped 2. In large bowl with wire whisk, beat eggs, milk, Monterey Jack, bacon,

6 large eggs green onions, salt, and pepper. Pour over bagels, pressing down slightly to
2 cups whole milk submerge. Cover and refrigerate for 1 hour or up to overnight.

4 ounces shredded

Monterey Jack cheese . X , )
(% cup) - 3. Preheat oven to 350°F. Uncover dish and bake for 45 to 55 minutes or until
4 slices cooked bacon, center1s set.

finely chopped

4 green onions, sliced 4, Cool for 15 minutes before serving.

Vs teaspoon salt

14 teaspoon ground

black pepper

EACH SERVING

Calories: About 385 Grab a skillet and a pair of tongs, and follow these steps for erispy bacon
Drotein: 21G every time,

Carbchydrates: 30G y

Total Fat: 166 1. ARBANGE sliced bacon in one layer in ecld skillet.

;Si;:;rztéd Fati 170) 2. SET the skillet over medium heat. When the bacon starts to erisp up and

Sodium: 805MG curl, locsen the slices with tongs.

3. TURN over each slice; cook, turning cecasionally, until the bacon browns evenly. [§

4. BRAIN the bacon on paper towels. (If you're cooking lots of bacon,
carefully pour the bacon fat into a small bowl after each batch.)
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Famous Dave’s BBQ Meatballs

3 eggs, beaten

% cup half ‘n half

2 cups Ritz cracker crumbs

% cup finely chopped onion

% cup finely chopped red pepper
¥ cup finely chopped carrots

1 tsp. salt

1 tsp. pepper

2 tsp. chili powder

1 Tbsp. yellow mustard

2 Tbsp. Famous Dave’s Rich & Sassy BBQ Sauce
1 Thsp. Worcestershire sauce

1 tsp. hamburger seasoning

Mix all ingredients in a bowl. Use an ice cream scoop to form meatballs. Place in
pan lined with parchment paper. Bake at 350 for 40-45 minutes. Makes 30-36
meatballs.

BBQ Sauce

20 oz. Famous Dave’s Rich & Sassy BBQ Sauce

12 oz. apricot preserves

% cup finely chopped onion

% cup brined hot jalapeno peppers, finely diced (optional)

Combine ingredients in a sauce pan and heat on low over medium heat until
vegetables are tender. Pour over cooked meatballs and serve.
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Onion Pie with Bacon — Chris
by cook Penzeys Archived Recipes S CChgm | be

50 GOOD. This is onge of our very favorite piss with a very
easy crust. Ed Heth, local author and great cook, liked
making this pie when entertaining at his house on the hill.

Ingredients

4 strips bacon, diced

2 large onions, finely diced

1 egg plus 1 egg yolk

1/2 Cup sour cream

1/2 tsp. salt

1/4 tsp. PENZEYS PEPPER

2 tsp. CHIVES or SHALLOTS !
1/2 tsp. WHOLE CARAWAY SEEDS, optional — Lje, S

Pie crust: .
172 Gup. butter (1 stick) gn ool oo

1 Cup flour

1/4 tap. sait i)]q Or{: Q/U‘t- oy ”L
1/2 tsp. . _ B
2a Tl Used oo slore

Directions bo (AL ht '"FV’Z')?J&V\ cryst,

Preheat oven to 350°. To prepare the ::rust, cut the butter
into small pieces; it doesn’t have to be cold, but it shoulc
not be warm to the point of melting. Add the flour, salt,
and sugar to the butter and rub by hand to combine.
Switch to a spoon and add the milk in a thin stream,
mixing undil it just holds together. You may not need alt the
milk. Form into a disc, cover in plastic wrap and chill while
making the filling, Sprinkle table and top of dough with
flour, roll gently from the center to the edges until it is large
enough, turning it over a few times so it doesn’t stick. Lift
gently into pan, shape edge as desired. Prick the crust all
over with a fork and bake for 10-15 minutes or until fightty
browned.

For the filling, fry the bacon over medium heat until done.
Remove the bacon from the pan, reserving about 2 TB. of
the drippings. Gook the onions in the bacon drippings until
nicely browned, stirring often. Drain off the drippings. Ina
roomy bowl, combine the bacon, onions, egg, egg yolk,
sour cream, salt, PEPPER, GHIVES or SHALLOTS and
CARAWAY SEED, if using. Mix well and pour into the
crust. Bake at 350° until the filling is firm and golden,
about 35-40 minutes. This should be eaten warm,

Prap. time: 45 minutes
Cooking time: 40-50 minutes
Serves: 12 as an appetizer, 6 as a meal

Nutritional Information

Servings 6; Serving Size 1 piece (129g); Caloties 320;
Caloties from fat 200; Total fat 23g; Cholesterol 125mg;
Sodium 500mg; Carbohydrate 22g; Dietary Fiber 1g;
Sugars 3g; Protein 7g.
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