
Pre-heat oven to 350 degrees
Lightly spray the tins with coating or
line with aluminum muffin cups
Beat the eggs, milk, salt and pepper
together
Sautee the chopped onion and
peppers. Once soft, add the spinach
for less than 1 minute
Divide the veggie mixture (add bacon
if desired) into each muffin cup.
Add the egg to fill each cup half way
Bake 20 minutes
Serve or store in air tight container

Directions:

12 eggs
1/2 cup milk
1 Tbsp. salt
pinch of pepper
1 small onion
1 red pepper
1 yellow pepper
2 cups spinach
1/4 cup shredded cheese
Optional: 1/4 cup bacon

Ingredients: (makes 24 total)

Egg Cups


