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Thank you for Watching!

Smart Nutrition for Consistent Energy

Florentine Egg Puffs

Scrves 4 (3 egg puffs per serving)
Ingredients

1 tablespoon butter

1 cup mushrooms, white or cremini, sliced
2 cups fresh spinach, looscly packed

1 cup red bell pepper, (1 medium), diced
8 cggs, whisked

V2 cup shredded mozzarella cheese

14 teaspoon salt

V4 teaspoon black pepper

Directions
Prchcat oven to 400 degrees.
Hcat butter in a large skillet on medium heat. Add

mushrooms and bell peppers; scason

with salt.

Cook mushroom and pepper mixture until just tender,
about 5 minutes; add spinach.

Continuc cooking until water cvaporates, 2-4 minutes.

Remove from heat and set aside m égr;‘l:acts
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Bake until cggs arc puffy and firm, about Flber 19 :

10-15 minutes.

* Percent Dol Values are basedon a
2000 calorie diet.
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