PUFFY CLOUD EGGS
by radish*rose

Adapted from Food.com
Serves 2

Ingredients:

4 slices bread (I used whole-wheat Arnold Sandwich Thins)
4 slices cheese (I used sharp cheddar)

4 eggs, separated into yolks & whites

Equipment: Hand mixer; mixing bowl; baking sheet; aluminum foil, parchment paper,
or silpat for lining baking sheet; egg separator if needed

Method:

Assemble your cheese toasts: Preheat oven to 350 degrees. Line your baking sheet
with foil, parchment paper, or silpat (this is just to make cleanup easier, so if you don't
have 'em, just lightly grease it). Place 4 pieces of bread on sheet, and top each with 1
piece of cheese.

Whip your egg whites: Place egg whites in mixing bowl and whip with hand mixer
until soft peaks form.

Assemble and bake the puffy eggs: Mound 1/4 of the egg whites on top of each
cheese toast. Make it pretty! Create a small well in the center of each egg white. Place one
egg yolk in each well. Bake about 15 minutes, or until whites have turned light golden
brown on top and yolk is just set (it will be over-easy to over-medium in doneness).
Enjoy!!

Original post: http://radishrose.net/2014/10/05/puffy-cloud-eggs/

This is a radish*rose original recipe, adapted from the source(s) named above. All
images & content are copyright protected. All rights reserved. Please do not use my
images without prior permission. If you want to republish a recipe, please credit
radish*rose and link back to the recipe.

Disclosure: radish*rose is an Amazon.com affiliate. Purchases made through links in
this post may earn a commission for radish*rose.



