
Holiday Breakfast (Makes 4-6 Servings)

Broccoli Egg Mini Frittatas
with cheddar biscuits and pistachio butter

NUTRITION per serving–Calories: 367, Carbohydrates: 31g, Fat: 24g, Protein: 11g, Sodium: 988mg.  
Processed in a facility that also processes peanut, tree nut, wheat, egg, soy, milk, fish, and shellfish ingredients 45-55 min. Intermediate Not Spicy7 days

Prep & Cook Time Cook Within Difficulty Level Spice Level

In your box
2 oz. Butter
4 oz. Shredded Cheddar-Jack Cheese
¾ oz. Roasted Pistachios
3 Thyme Sprigs
3 oz. Broccoli Florets
1 Roma Tomato
8 oz. Buttermilk Biscuit Mix
6 fl. oz. Liquid Egg
4 fl. oz. Light Cream

CONTAINS milk, eggs, wheat, soy, 
tree nuts (pistachios) 



Prepare the Ingredients
 • Finely chop pistachios.
 • Stem and mince thyme.
 • Cut broccoli into bite-sized florets.
 • Cut tomato into six rounds.

Bake the Mini Frittatas
 • Divide broccoli between six muffin tin cups. Fill cups almost 

to the top with egg mixture. Top with remaining cheese, a 
tomato slice, and season with a pinch of salt and pepper.

 • Spray frittatas lightly with cooking spray and season each with 
thyme.

 • Place muffin tin on second prepared baking sheet to catch any 
drips and bake until egg is set, 20-22 minutes.

Make Mini Frittatas Mixture and Nut Butter
 • In another mixing bowl, combine liquid egg, cream, ½ tsp. 

salt, and a pinch of pepper.
 • Combine softened butter and pistachios in another mixing 

bowl.

Finish the Dish
 • Serve biscuits and mini frittatas family style. Bon appétit!
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Bake the Biscuits
 • Spray one prepared baking sheet with cooking spray.
 • Combine biscuit mix, ½ cup water, and half the cheese 

(reserve remaining for mini frittatas) in a mixing bowl. Add 
water 2 Tbsp. at a time and stir until a wet, sticky dough forms. 
Dry dough equals dry biscuits.

 • Using wet hands, form dough into six equal-sized biscuits on 
baking sheet. Brush tops with 2 tsp. olive oil and bake until 
golden brown, 8-12 minutes.

 • Cover with foil and set aside.
 • While biscuits bake, make mini frittatas mixture.

You will need

Before you cook

Olive Oil, Salt, Pepper, Cooking Spray

2 Baking Sheets, Muffin Tin, 3 Mixing Bowls

 Ƀ Preheat oven to 450 degrees
 Ƀ Set butter on counter to soften
 Ƀ Thoroughly rinse produce and pat dry
 Ƀ Prepare two baking sheets with foil
 Ƀ Prepare a muffin tin with cooking spray
 Ƀ Ingredient(s) used more than once: cheese
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Tell us what you thought at www.homechef.com/4347Share your meal with @realhomechef

Take a minute to read through the recipe before you start–
we promise it will be time well spent!




