
2 SERVINGS SHOWN
Breakfast Egg Boats
with bacon and candied grapefruit

IN YOUR BOX
4 fl. oz. Liquid Egg
2 Green Onions
1 Ruby Red Grapefruit
2 Mini Baguettes
3 Bacon Strips
4 fl. oz. 2% Milk
2 oz. Shredded Swiss Cheese
2 tsp. Sugar

IN YOUR KITCHEN
Salt
Pepper
Cooking Spray
Baking Sheet
Large Non-Stick Pan
Mixing Bowl

www.homechef.com/3389

30-40 min. Easy6 days Not Spicy735
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 60g carbohydrates 39g fat 37g protein 1450mg sodium | soy-free, shellfish-free, nut-free



FROM THE CHEF
Be sure to leave some bread 
inside baguettes when hollowing 
out. A little leakage during 
baking is okay, as boats will seal 
themselves as they cook.

Did you know... 
A quiche by any other name? This 
mixture of eggs, cheese, and bacon 
baked in a (non-traditional) crust is 
a take on classic quiche Lorraine.

Prepare the Ingredients
Trim and thinly slice green onions on an angle. Halve 
grapefruit across equator. Starting ½” in from edge, 
slice baguette lengthwise on a 45 degree angle, 
stopping ½” from bottom. Cutting all the way to the 
bottom can cause leakage, so make sure you leave ½”! 
Repeat on other side and remove bread with your 
fingers. Hollowing bread out in a “V” shape allows egg 
mixture to bake upwards. On a separate cutting board, 
cut bacon into ½” pieces.

Fill and Bake the Boats
Place hollowed-out bread onto prepared baking 
sheet. Carefully pour egg filling into bread. Bread 
will slowly soak up liquid, so add in small increments to 
prevent overflow. Bake 25-28 minutes, or until eggs are 
lightly browned on top and no longer jiggle. Remove 
from baking sheet and let rest 5 minutes.

Cook the Bacon
Line a plate with a paper towel. Place bacon in a 
large non-stick pan over medium heat (no need to 
preheat) and cook 5-8 minutes, stirring occasionally, 
or until crisp. Remove to towel-lined plate, discard 
bacon grease, and wipe pan clean. Place bacon grease 
in a heat-safe container and discard after it has cooled–
never down the sink!

Make the Candied Grapefruit
While boats bake, return pan used to cook bacon 
to medium-high heat. Add sugar and 1 Tbsp. water 
and bring to a simmer. Add grapefruit halves, cut 
side down. Cook 3-5 minutes, or until liquid has 
evaporated and cut sides appear slightly caramelized. 
Remove from pan.

Make the Filling
Whisk together milk, eggs, ½ tsp. salt, and a pinch 
of pepper in a medium mixing bowl. Stir in cheese, 
bacon, and green onions (reserve pinches of bacon 
and green onion for garnish).

Plate the Dish
Serve egg boat on a plate with candied grapefruit 
half, or slice boat into 1” pieces if desired. Garnish 
with reserved green onions and reserved bacon. 

1

4 5 6

2 3

Connect with us @realhomechef | roundedfacebook roundedtwitterbird roundedinstagram Tell us what you thought at www.homechef.com/3389

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.

• Heads Up! Be sure to reserve 
a pinches of green onions and 
bacon for garnish.

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 375 degrees
• Prepare a baking sheet with foil 

and cooking spray
• Thoroughly rinse produce and 

pat dry
• Separation is natural when 

shipping liquid eggs. Shake 
well before using.


