
An over-easy egg cooked inside a crispy 1/2” Battered Onion Ring, served with 
home fries, crispy bacon and topped with sliced fruit. Yield: 3 Servings

ONION EGG IN HOLE

Directions:
1.	 Add oil to a medium non-stick pan over medium heat.
2.	 Place each 1/2” Battered Onion Ring in the pan and crack one egg into the center of each.
3.	 Place a lid over the pan and cook for 3 to 5 minutes.
4.	 Plate with home fries, bacon and garnish with sliced fruit.

Ingredients:

6 Each
1/2” Battered Onion Rings 
[#0291120], Prepared According 
To Package Directions

1 Tbsp. Vegetable Oil
6 Each Eggs

1 ½ Cups Home Fries, Prepared
6 Each Bacon Strips, Cooked
Garnish Sliced Fruit


