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DINNER

Fried Egg Cheeseburger Skillet

30 December 2024

TOTAL TIME PREP SERVES PER SERVING CALORIES

20 min 20 min 4 $2.32 583 kcal

Are you ready to elevate your weeknight dinner with a dish that combines the best of comfort

food and a classic cheeseburger? Introducing the Fried Egg Cheeseburger Skillet—a delightful
one-pan meal that’s not only quick to prepare but also bursting with flavor. In just 20 minutes,

you can whip up a...

Ingredients

[] 11blean (at least 80%) ground beef [] 1 box Hamburger cheeseburger macaroni
(at least)

[ 1 cup hot water [ 2 cups milk

[ ] 1 tablespoon butter or margarine L1 4eggs

[l 1 serving Salt and pepper

EQUIPMENT Frying pan
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In 10-inch skillet, cook beef over medium-high heat, stirring frequently, until brown; drain.

Stir in sauce mix (from Hamburger Helper box) and hot water until dissolved. Stir in milk and uncooked
pasta (from Hamburger Helper box).

Heat to boiling, stirring occasionally.

Reduce heat. Cover; simmer about 12 minutes, stirring occasionally, until pasta is tender.

Meanwhile, in 10-inch nonstick skillet, melt butter over medium-high heat. Crack eggs into skillet. Cook 2
minutes; turn, and cook about 2 minutes longer or until whites are set.

Sprinkle with salt and pepper.

Top pasta mixture with eggs, and serve.
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Nutrition per serving

583 33g 34¢g 34¢g

KCAL PROTEIN FAT CARBS
Saturated Fat 12.9 g - 81% of daily needs
Fibre 1.2 g - 5% of daily needs
Sugar 8.5 g - 9% of daily needs
Sodium 1,256 mg - 55% of daily needs
Cholesterol 259 mg - 86% of daily needs
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Adapted from bettycrocker.com. Find this recipe, ratings and more ideas at whatsheate.com/fried-egg-cheeseburger-skillet-
18887
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