Приложение 4. Egg in a Boat

This sunny-side-up skillet breakfast is sure to brighten your kids' day. A slice of bread with a hole in the middle is browned in a skillet and an egg is dropped into the center and cooked to perfection.

Ingredients

· 1/2 tablespoon butter

· 1 slice white bread

· 1 egg

Cooking Instructions

1. Butter both sides of bread. Cut a circular hole in the center of the slice of bread, about 2-1/2 inches in diameter.

2. Heat a frying pan or griddle on medium-high heat. When the frying pan is hot, place the bread into the pan and let it brown for one minute. Flip the toast over and let the other side brown for one minute.

3. Break the egg into the hole in the bread. Cook for 2 minutes, or until the egg is cooked to the consistency you prefer.

Приложение 5. Egg in a Hole

These darling breakfast melts will delight your youngsters with their toasty crusts, cheery egg centres and bubbling melted cheese. They can be served up for breakfast, lunch, dinner or a snack.

Ingredients

· 1 slices bread

· 1/2 tablespoons butter, softened

· 1 eggs

· salt and pepper to taste 

· 1 slices Cheddar cheese

Cooking Instructions

1. Preheat a large skillet to a high heat.

2. With a small biscuit cutter remove centers from bread. Butter slices on one side only. Grill bread until lightly toasted.

3. Crack an egg into each bread hole (be careful not to break the yolk). Season with salt and pepper to taste. Lay 1 slice of cheese on each egg and then the bread rounds. Cook until eggs are cooked to your desired consistency.
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