
Green Chile Bacon Egg Bake

http://userealbutter.com/2015/12/16/green-chile-bacon-egg-bake-recipe/
from http://www.fivehearthome.com/2014/11/20/green-chile-cheddar-egg-bake/

butter to grease the baking dish
1 cup roasted green chiles, peeled, seeded, and diced
1 cup cheddar cheese, grated
6 large eggs
2 tbsps whole milk
1/4 tsp salt
freshly ground black pepper to taste
1/2 cup (about 4 slices) bacon, cooked and crumbled

Butter a 9-inch round or 8-inch square baking dish. Preheat oven to 350°F. Toss the chiles and 
the cheese together in a bowl and sprinkle evenly on the bottom of the baking dish. In the same 
bowl (why dirty another bowl unnecessarily?) scramble the eggs, milk, salt, and pepper 
together. Pour the eggs over the chiles and cheese. Sprinkle the bacon over the top. Bake for 
25-30 minutes until a knife inserted in the center comes out clean. Serve warm. Serves 4-6.
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