
Breakfast Pizzas

MORNING MEAL
 

BRUNCH
 

BREAKFAST
 

LUNCH

Ingredients
12 slices applewood-smoked bacon  thick-cut crisp cooked 

0.5  batch basic brioche dough

1 cup caramelized onions

0.5 cup crème fraîche

8 large eggs

2 cups part-skim mozzarella cheese  shredded 

Equipment
baking sheet

READY IN

45 min.

SERVINGS

8

CALORIES

321 kcal

https://whatsheate.com


baking paper

oven

knife

Directions
Preheat the oven to 350°F/180°C, and place one rack in the center and one rack in the top

third of the oven. Line the baking sheets with parchment paper.

Shape the brioche dough into a rectangle about 8 in/20 cm long, 4 in/10 cm wide, and 1 in/2.5

cm thick. Using a ruler and a knife, cut the rectangle into eight 2-in/5-cm squares by first

dividing it in half horizontally and then dividing it vertically into strips 2 in/5 cm wide. Each

square of dough should weigh about 3 1/2 oz/100 g. Stretch each square into a circle about 5

in/12 cm in diameter as if you are making a small pizza. Stretch the inner part of the circle so

that it is quite thin and shape the edge of the circle to create a rim. The center should be

almost paper-thin, and the finished circle should look like you are making the crust for a mini

deep-dish pizza.

Place the brioche circle on one of the prepared baking sheets and repeat with the remaining

dough squares, spacing them 2 to 3 in/5 to 7.5 cm apart and using both baking sheets.

Using the back of a spoon, spread 1 tbsp of the crème fraîche over the base of each brioche

circle, spreading it evenly over the base but leaving the rim bare.

Cut the bacon slices in half. For each pizza, press three half slices of bacon against the

brioche rim to create a bacon wall. Divide the caramelized onions evenly among the pizzas,

spooning and spreading the onions next to the bacon and leaving the center of the circle

bare except for the crème fraîche.

Bake the pizzas, switching the baking sheets between the racks and rotating them back to

front about halfway during baking, for about 15 minutes, or until the edges of the pizza start to

turn light brown.

Remove the baking sheets from the oven and carefully crack an egg into the center of each

pizza.

Sprinkle about 1/4 cup/30 g of the mozzarella on top of each pizza, covering both the egg and

the exposed rim of brioche.

Bake for another 8 to 10 minutes, again switching the baking sheets between racks and

rotating them back to front about halfway during baking, or until the cheese has melted, the

edges of the egg are cooked but the yolk is still wiggly, and the edges of the pizza are golden

brown.



Remove from the oven.

Let the pizzas cool for 8 to 10 minutes to allow the eggs to set up a bit before serving.

Ham, Ricotta, and Parmesan Variation: Omit the bacon, onions, and mozzarella. Substitute 4

ounces/115 grams sliced ham, 1 cup/250 grams fresh whole-milk ricotta cheese, and 1 cup/100

grams freshly grated Parmesan cheese. Using about 1/2 ounce/15 grams ham per pizza, tear

the ham into small pieces and press the pieces against the brioche rim to create a ham wall.

Spread 2 tablespoons of the ricotta along the edges of each pizza next to the ham, leaving

the center of the brioche circle bare except for the crème fraîche .

Bake as directed, substituting 2 tablespoons of the grated Parmesan in place of the

mozzarella sprinkled over the egg on each pizza.

Let cool for 8 to 10 minutes before serving.Tomato and Cheddar: Omit the bacon, onions, and

mozzarella. Substitute 2 ripe tomatoes, thinly sliced, and 8 ounces/225 grams Cheddar

cheese, thinly sliced. Using 2 to 3 tomato slices per pizza, tear the slices into pieces and press

the pieces against the edge of the brioche rim to create a tomato wall, leaving the center of

the brioche circle bare except for the crème fraîche.

Bake as directed, substituting 1 ounce/30 grams of the sliced Cheddar in place of the

mozzarella sprinkled over the egg on each pizza.

Let cool for 8 to 10 minutes before serving.

Reprinted with permission from Flour, too by Joanne Chang, © 2013 Chronicle Books

Nutrition Facts

 PROTEIN 22.56%
  FAT 71.14%

  CARBS 6.3%

Properties
Glycemic Index:3.38, Glycemic Load:0.61, Inflammation Score:-4, Nutrition Score:10.591739110325%

Flavonoids
Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg Isorhamnetin: 1.48mg, Isorhamnetin: 1.48mg,

Isorhamnetin: 1.48mg, Isorhamnetin: 1.48mg Kaempferol: 0.19mg, Kaempferol: 0.19mg, Kaempferol: 0.19mg,

Kaempferol: 0.19mg Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg Quercetin: 5.99mg,

Quercetin: 5.99mg, Quercetin: 5.99mg, Quercetin: 5.99mg

Nutrients (% of daily need)
Calories: 320.76kcal (16.04%), Fat: 25.14g (38.68%), Saturated Fat: 10.26g (64.11%), Carbohydrates: 5.01g (1.67%),

Net Carbohydrates: 4.51g (1.64%), Sugar: 2.24g (2.49%), Cholesterol: 234.29mg (78.1%), Sodium: 468.7mg



(20.38%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 17.94g (35.88%), Selenium: 26.69µg (38.13%),

Phosphorus: 295.64mg (29.56%), Calcium: 269.95mg (26.99%), Vitamin B2: 0.37mg (21.89%), Vitamin B12: 0.87µg

(14.5%), Zinc: 1.9mg (12.7%), Vitamin B6: 0.23mg (11.68%), Vitamin B5: 1.06mg (10.56%), Vitamin A: 507.57IU

(10.15%), Vitamin B1: 0.13mg (8.84%), Folate: 32.49µg (8.12%), Vitamin D: 1.22µg (8.11%), Vitamin B3: 1.44mg (7.21%),

Iron: 1.14mg (6.36%), Potassium: 218.9mg (6.25%), Magnesium: 20.79mg (5.2%), Vitamin E: 0.77mg (5.11%), Copper:

0.07mg (3.55%), Manganese: 0.06mg (3%), Vitamin C: 2.31mg (2.8%), Fiber: 0.5g (2.01%)


