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TOTAL TIME: 30 minutes

Buffalo Chicken Egg Cups SERVES 3

ambalita
it

Ingredients

6 large eggs

Salt to taste

Black pepper

2 tbsp chives

% cup shredded cooked chicken
breast

1 tbsp hot sauce

2 tbsp shredded cheddar cheese

Direction

1. Preheatoven to 180. 6. Spoon chicken mixture evenly on top

2. Grease muffin tin with oil or butter 7.  Sprinkle cheese on top

3. Whisk eggs with salt and chives 8. Bake for 15 minutes or until eggs is
together in a large bowl well cooked

4. Combine chicken and hotsauce ina 9. Remove from oven allow to cool
medium bowl slightly and serve

5. Pour equal amounts of egg mixture

into each well of the muffin tin
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Get A Free Consultancy session

Contact us:

Professional Nutrition, happy@zambalita.fit

Exercise & Therapy
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