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DINNER

Brunch Ham and Egg Muffins

30 December 2024

TOTAL TIME PREP SERVES PER SERVING CALORIES

45 min 45 min 4 $2.59 528 kcal

Start your day off right with these delightful Brunch Ham and Egg Muffins, a perfect blend of

flavors that will tantalize your taste buds and fuel your morning. Whether you're hosting a
weekend brunch or simply looking for a hearty breakfast, this recipe is sure to impress family

and friends alike....

Ingredients

[] 8large eggs [] 0.9 oz package hollandaise sauce mix
[ 1 cup milk [ ] Y% cup butter

[] 1teaspoonlemon juice [ ] ¥ teaspoon dried dill weed

[l 1 Dash pepper [l 8 oz sliced cooked ham

[l 4 English muffins, split, toasted

EQUIPMENT Bowl, Sauce pan, Plastic wrap, Microwave, Dutch oven
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Method

Place eggs in single layer in large saucepan or Dutch oven; add enough cold water to cover eggs by 1
inch. Bring to a boil. Immediately remove from heat; cover and let stand 15 minutes.

Drain; rinse with cold water.
Place eggs in bowl of ice water; let stand 10 minutes. Peel eggs; cut eggs into quarters. Set aside.

In medium saucepan, prepare sauce mix with milk and butter as directed on package. Stir in quartered
hard-cooked eggs, lemon juice, dill and pepper. Cook and stir 2 to 3 minutes or until thoroughly heated.

Place ham on microwave-safe plate; cover loosely with microwave-safe plastic wrap. Microwave on
Medium for 2 to 3 minutes or until thoroughly heated.

Place 2 muffin halves on each serving plate. Arrange ham slices on muffins. Spoon egg mixture over
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ham.

Nutrition per serving

528 30g 28 g 32g

KCAL PROTEIN FAT CARBS
Saturated Fat 12.7 g - 79% of daily needs
Fibre 1.6 g - 6% of daily needs
Sugar 3.3 g - 4% of daily needs
Sodium 1,376 mg - 60% of daily needs
Cholesterol 479 mg - 160% of daily needs
Vitamin C 13.8 mg - 17% of daily needs

Adapted from bettycrocker.com. Find this recipe, ratings and more ideas at whatsheate.com/brunch-ham-and-egg-muffins-
18732

whatsheate.com/brunch-ham-and-egg-muffins-18732 Page 2 of 2



