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BIG BREAKFAST
BUTTY (MEAT)

Ingredients

¢ 1Bread Roll

e 2 Rashers of Bacon
e 2 Pigs in Blankets
* 1Egg.

e Smoked Chill Jam

e Butter

¢ Roasted tomatoes

Share your creations with us: 0 9

Method

1.Begin with cooking up your egg
over a skillet over medium-low
heat, until they are soft. Gently
swipe your spatula across the
pan when the edges of the eggs
start to create soft curds.

2.Next, heat 1 tbsp of oil in a frying
pan until hot, add the pigs in
blankets and cook for 5 mins,
turning throughout. Then, add
the bacon and cooking for 1-2
minutes on each side.

3.It's time to build your breakfast
sandwich! Butter and pile high
crispy bacon, smoked chilli jam,
tomatoes and egg.

4.Enjoy your marvellous creation!
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