
FROM THE CHEF
A rocks glass or short tumbler is 
ideal for the parfait, but a bowl 
will also work.

Did you know... 
The light, crisp, and deep-pocketed 
Belgian waffle was popularized 
in the early 19th Century. They’re 
distinguished by their square or 
rectangular shape.

Prepare the Ingredients
Trim and thinly slice green onions on an angle. Cut 
roasted red pepper into ¼’’ dice. Drain strawber-
ries, rinse under warm water if still frozen, and halve 
lengthwise. Coarsely chop spinach.

Cook the Eggs
Add butter, let melt, and then add liquid eggs. Use a 
rubber spatula to constantly scrape along the bottom 
of the pan until eggs are set and a little wet, about 2-3 
minutes. Remove from heat, season to taste with salt 
and pepper, and set aside. Residual heat from pan will 
carry over and continue cooking eggs.

Assemble the Parfait
Divide yogurt between 2 short drinking glasses. 
Divide strawberries between both glasses and top 
with granola. Set aside.

Assemble and Toast Sandwich
Divide eggs and sautéed vegetables between two 
waffles, followed by cheese slices, and top with 
remaining waffles. Wipe pan with eggs clean and 
bring to medium heat. Add 1 tsp. olive oil and place 
1 assembled sandwich in hot pan. Using a spatula 
or small pan, press down on sandwich and cook 2 
minutes, or until golden brown. Flip and repeat on 
second side. Add 1 tsp. of olive oil to pan and repeat 
process with second sandwich.

Cook the Vegetables
Heat 1 tsp. olive oil in a medium pan over medi-
um-high heat. Add roasted red peppers, spinach, 
green onions and cook until spinach is wilted, about 
2 minutes. Season with a pinch of salt and pepper.

Plate the Dish
Slice each sandwich. Serve parfait alongside sand-
wich and serve syrup on the side for dipping. 

1

4 5 6

2 3

Connect with us @realhomechef | roundedfacebook roundedtwitterbird roundedinstagram Tell us what you thought at www.homechef.com/3058

WHILE YOU COOK
• If both panini can fit in your 

pan, cook them together to 
save time.

BEFORE YOU COOK
• Take a minute to read 

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

• Thoroughly rinse produce 
and pat dry



BREAKFAST
Spinach, Egg, and Cheese Waffle Panini
With Granola-Strawberry Parfait

IN YOUR BOX
2 Green Onions
3 oz. Roasted Red Peppers
4 oz. Frozen Whole Strawberries
2 oz. Spinach
5.3 oz. Vanilla Greek Yogurt
1 ½ oz. Granola
1 Tbsp. Butter
5 oz. Liquid Egg
4 Belgian Waffles
2 Cheddar Cheese Slices
1 oz. Breakfast Syrup

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Medium Pan
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25-35 min. Easy7 days Not Spicy749
Calories Prep & Cook Time Cook Within Difficulty Spice Level


