
Eggs in Baskets
 Gluten Free

SIDE DISH

Ingredients
6  eggs

6 servings kosher salt and freshly cracked pepper  black 

2 tablespoons maple syrup

6 slices pancetta  chopped 

0.8 cup provolone cheese  shredded 

3 large russet potatoes  peeled 

0.5 stick butter  unsalted melted 

Equipment

READY IN

70 min.

SERVINGS

6

CALORIES

385 kcal

https://whatsheate.com


food processor

bowl

oven

kitchen towels

muffin liners

muffin tray

cheesecloth

grater

Directions
Watch how to make this recipe.

Special equipment: jumbo sized 6-cup muffin tin

Heat the oven to 350 degrees F.

In a food processor fitted with the grater attachment, push chunks of the potato through the

chute to grate. Once all the potatoes are grated, put them into a piece of cheesecloth or a

clean kitchen towel and squeeze to remove the moisture.

Add the potatoes to a large bowl, stir in the melted butter and season well with salt and

pepper, to taste.

Spray the muffin tin lightly with nonstick cooking spray. Press the grated potatoes evenly into

the muffin cups being sure the potatoes go up the sides and a thin layer and covers the

bottom.

Bake until the top edges turn light golden brown and the potatoes are cooked through, about

35 to 40 minutes.

Meanwhile, in a small bowl toss together the prosciutto with maple syrup and a few grinds of

freshly ground black pepper. Set aside.

Remove the potatoes from the oven and gently crack an egg into each cup.

Bake until the egg whites set but the yolk remains runny, about 6 to 8 minutes.

Remove from the oven and set the oven to broil. Top the eggs with grated cheese and put the

maple prosciutto on another sheet tray. Broil both until cheese melts, and prosciutto crisps

slightly, about 1 minute.

Top the eggs with crispy prosciutto and serve immediately.



Nutrition Facts

 PROTEIN 15.21%
  FAT 45.14%

  CARBS 39.65%

Properties
Glycemic Index:24.71, Glycemic Load:27.96, Inflammation Score:-5, Nutrition Score:15.099130506101%

Nutrients (% of daily need)
Calories: 385.47kcal (19.27%), Fat: 19.53g (30.05%), Saturated Fat: 10.15g (63.42%), Carbohydrates: 38.61g

(12.87%), Net Carbohydrates: 36.21g (13.17%), Sugar: 5.4g (6%), Cholesterol: 200.59mg (66.86%), Sodium:

440.05mg (19.13%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 14.81g (29.61%), Vitamin B6: 0.74mg

(37.25%), Phosphorus: 284.21mg (28.42%), Selenium: 18.34µg (26.2%), Potassium: 885.99mg (25.31%), Vitamin B2:

0.41mg (24.08%), Manganese: 0.46mg (22.94%), Calcium: 183.41mg (18.34%), Iron: 2.49mg (13.81%), Magnesium:

54.89mg (13.72%), Vitamin B5: 1.36mg (13.63%), Vitamin B1: 0.2mg (13.27%), Vitamin C: 10.52mg (12.75%), Vitamin A:

622.93IU (12.46%), Folate: 48.44µg (12.11%), Zinc: 1.79mg (11.9%), Copper: 0.23mg (11.55%), Vitamin B3: 2.3mg (11.5%),

Vitamin B12: 0.69µg (11.48%), Fiber: 2.4g (9.59%), Vitamin D: 1.14µg (7.57%), Vitamin E: 0.77mg (5.14%), Vitamin K:

4.48µg (4.26%)


