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Ingredients

4 slices bacon cutinto 11/2-inch pieces

4 large eggs

1 tablespoon olive oil extra-virgin

2 tablespoons parmesan grated

0.1 teaspoon pepper

1 pizza dough divided

1 pizza dough whole-wheat divided

2 smalll scallions thinly sliced

0.5 cup mozzarella cheese shredded
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Equipment
|| frying pan
|| paper towels
|| oven

| | spatula

|| rolling pin

Directions

|:| Place oven rack on lowest shelf. If you have a stone, place it on rack. Preheat oven to 550F, or

your oven's highest temperature, for 45 minutes.

Cook bacon in a skillet over medium heat, stirring occasionally, until still soft but beginning to
crisp at edges, 5 minutes.

Transfer to a paper towel-lined plate to drain.
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Generously dust a 14-inch-wide pizza peel with cornmeal. Flatten a dough ball on top. Using
lightly floured fingers or a floured rolling pin, stretch dough into a 6- to 7-inch round. (Make

sure crust slides around easily on peel.
Add more cornmeal under pizza if necessary. )
Brush 1 tsp. oil over crust.

Sprinkle 1 Tbsp. mozzarella, then a quarter of bacon, another 1 Tbsp. mozzarella and 1 tsp.

Parmesan over crust. Gently crack an egg over center of pizza.

Carefully slide pizza onto stone, using a spatula to ease pizza onto stone without spilling egg.
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Bake until crust is slightly charred on top and golden on bottom (lift an edge to check),
cheese has melted and egg white is cooked but yolk is still jiggly, about 6 1/2 minutes. While

pizza is cooking, make 3 more using remaining ingredients.

Bake remaining pizzas. Using peel, transfer pizzas to individual plates.
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Sprinkle with scallions and pepper, then serve immediately.

Nutrition Facts
]

PROTEIN 15.39% [ FAT 32.98% CARBS 51.63%



Properties
Glycemic Index:2.62, Glycemic Load:0.0], Inflammation Score:-1, Nutrition Score:0.89739131101448%

Flavonoids
Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg

Nutrients (% of daily need)

Calories: 64.7kcal (3.23%), Fat: 2.38g (3.67%), Saturated Fat: 0.78g (4.85%), Carbohydrates: 8.4g (2.8%), Net
Carbohydrates: 8.13g (2.96%), Sugar: 1.11g (1.24%), Cholesterol: 18.96mg (6.32%), Sodium: 156.3mg (6.8%), Alcohol:
Og (100%), Alcohol %: 0% (100%), Protein: 2.5g (5.01%), Iron: 0.57mg (3.15%), Selenium: 2.02ug (2.89%),
Phosphorus: 17.65mg (1.77%), Vitamin B2: 0.03mg (1.55%), Vitamin B12: 0.08ug (1.34%), Calcium: 11.69mg (1.17%),
Fiber: 0.27g (1.07%)



