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Cheesy Egg and Rice Bake
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T O T A L  T I M E

80 min

P R E P

20 min

C O O K

60 min

S E R V E S

6

P E R  S E R V I N G

$0.80

C A L O R I E S

236 kcal

Are you looking for a delicious and satisfying vegetarian dish that’s perfect for any occasion?

Look no further than this Cheesy Egg and Rice Bake! This delightful recipe combines the earthy

flavors of fresh mushrooms and broccoli with the creamy goodness of cottage cheese and the

rich taste of Ched...

Ingredients

3 ounces cup sliced fresh mushrooms ½ cup medium onion, chopped

2/3 cup uncooked regular long-grain rice 11/3 cups water

1 cup frozen chopped broccoli 1 cup curd creamed cottage cheese

3 ounces 3/4 cup shredded Cheddar cheese 2 tablespoons dry bread crumbs (any flavor)

1 tablespoon chopped fresh basil leaves or 1
teaspoon dried basil leaves

½ teaspoon salt

¼ teaspoon pepper 2 eggs, beaten
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1 ounce 1/4 cup shredded Cheddar cheese

E Q U I P M E N T   Sauce pan, Oven

Method

1 Heat oven to 325°F. Lightly grease quiche dish, 9x1 1/2 inches.

2 Mix mushrooms, onion, rice and water in 3-quart saucepan.

3 Heat to boiling; reduce heat. Cover and simmer about 20 minutes, stirring occasionally, until rice is
tender. Stir in broccoli and cottage cheese. Stir in remaining ingredients except 1/4 cup Cheddar
cheese. Spoon into quiche dish.

4 Bake uncovered 40 minutes.

5 Sprinkle with 1/4 cup Cheddar cheese.

6 Bake 10 to 15 minutes or until center is hot.

7 Let stand 5 minutes before cutting.

Nutrition per serving

236
K C A L

13 g
P R O T E I N

10 g
F A T

24 g
C A R B S

Saturated Fat 4.8 g · 30% of daily needs

Fibre 1.4 g · 6% of daily needs

Sugar 2.4 g · 3% of daily needs

Sodium 483 mg · 21% of daily needs

Cholesterol 79.4 mg · 26% of daily needs

Vitamin C 14.4 mg · 17% of daily needs

Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/cheesy-egg-and-rice-bake-19878
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