
BREAKFAST (2 SERVINGS SHOWN)
Cheesy Bacon Strata
with mushrooms and red peppers

IN YOUR BOX
6 fl. oz. Liquid Egg
6 oz. Cremini Mushrooms
2 Green Onions
1 Red Bell Pepper
1 Mini Baguette
3 Bacon Strips
8 fl. oz. Whole Milk
3 oz. Cheddar-Jack Cheese, 

Shredded

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Baking Sheet
Mixing Bowl
Medium Oven-Safe Pan

www.homechef.com/2468

25-35 min. Intermediate6 days Mild862
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 41g carbohydrates 60g fat 40g protein 1041mg sodium | soy-free, nut-free



FROM THE CHEF
Any leftovers make a great light 
snack when served cold with a 
little side salad.

Did you know... 
The strata gets its name (and very 
identity) because it traditionally 
involves baking slices of bread with 
an egg mixture to create layers, or 
“strata.”

Prepare the Ingredients
Slice mushrooms thinly. Trim and thinly slice green 
onions on an angle, keeping white and green portions 
separate. Stem, seed, and cut red bell pepper into 
¼” dice. Cut baguette into ¼” thick slices. Cut 
bacon into ½” dice. Combine liquid eggs, whole 
milk, and shredded cheese in a mixing bowl. Season 
with a pinch of salt and pepper.

Cook Vegetables
Return pan used for cooking bacon to medium-high 
heat and add mushrooms, white parts of green 
onions, and red peppers to hot pan. Cook, stirring 
occasionally, 6-8 minutes, or until vegetables start to 
brown. Season with ½ tsp. salt and ¼ tsp. pepper.

Toast the Baguette
Arrange bread slices in a single layer on prepared 
baking sheet and drizzle with 1 Tbsp. olive oil. Bake 
8-10 minutes, or until golden brown.

Assemble and Bake Strata
Add half the toasted bread slices (reserve remaining 
to serve on side), bacon, egg-and-cheese mixture, 
and remaining green onions to pan. Stir gently 30 
seconds, or until ingredients are distributed evenly. 
Place pan in oven and bake 14-16 minutes, or until 
eggs are just cooked through and no longer jiggle in 
pan. Carefully remove from oven (handle will be hot!).

Cook the Bacon
Line a plate with a paper towel. Place a medium 
oven-safe pan over medium heat. Add diced bacon 
and cook 8-12 minutes, stirring frequently, or until 
crispy. Remove bacon to towel-lined plate and drain 
off all but 1 tsp. bacon drippings from pan.

Plate the Dish
You can serve strata directly out of pan: wrap a 
kitchen towel around hot handle of pan as a reminder 
not to grab it. Serve with extra toasted baguettes. 
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WHILE YOU COOK
• Salt refers to kosher salt in this 

recipe–it has bigger grains and 
is easier to pinch than table 
salt, allowing more control over 
flavor. If using regular table salt, 
reduce measured amounts 
by half.

• After crisping bacon, 
remember to reserve 1 
tsp. drippings for cooking 
vegetables. Dispose of 
remaining fat carefully, and 
never down your sink!

• Heads Up! Green onions 
are used twice. White parts 
are added to vegetables and 
remaining top strata.

• Heads Up! Toasted baguette 
slices will be used twice. Half 
go in strata before it’s baked, 
and remaining are served on 
the side.

BEFORE YOU COOK
• Take a minute to read through 

the recipe before you start–we 
promise it will be time  
well spent!

• Preheat oven to 350 degrees
• Thoroughly rinse produce and 

pat dry
• Prepare a baking sheet with foil
• Separation is natural when 

shipping liquid eggs. Shake 
well before using.


