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Sage Biscuit Egg Sandwich

Yield: 4 min
Total Time: 40 min

Recipe from: https.//www.reci peschoose.com/reci pes/italian-egg-sub-recipe

| ngredients:

1/2 cup all purpose flour

1/2 cup barley flour sub al-purpose if you don’'t have this kind of flour on hand
1 tablespoon chopped fresh sage finely

1 teaspoon baking powder

1 teaspoon sugar

1/2 teaspoon baking soda

1/4 teaspoon salt

6 tablespoons unsalted butter cold, cut into pieces
6 tablespoons plain yogurt

1 egg lightly beaten, for brushing

5 eggs poached, Use the technique described here
8 pieces crispy bacon

salt

pepper

Nutrition:

Calories: 370 calories
Carbohydrate: 29 grams
Cholesterol: 325 milligrams
Fat: 23 grams

Fiber: 2 grams

Protein: 13 grams
SaturatedFat: 12 grams
Sodium: 670 milligrams
Sugar: 3 grams
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Thank you for visiting our website. Hope you enjoy Sage Biscuit Egg Sandwich above. Y ou can see
more 17 italian egg sub recipe Prepare to be amazed! to get more great cooking ideas.
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