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SMOKED BACON EGGY BREAD WITH MAPLE 
SYRUP 

A sweet Breakfast treat 

Serves 1 

 

 

 

 

 

 

 

 

 

 

In a bowl, combine the egg and cream with some Halen Môn Sea Salt and black pepper. 

Turn the bread in the egg mixture and coat well, leaving to stand until the eggy liquid has been 
soaked up. 

In a frying pan, heat the Fino Olive Oil, add the bread and fry until golden brown on both sides. 

In a separate pan, fry the Smoked Bacon until cooked. 

Serve the eggy bread with the Smoked Bacon and top with a drizzle of maple syrup. 

Serve fresh and enjoy! 

2 Rashers of Smoked Bacon 
1 Slice of bread 
1 Medium egg 
3 tbsp Cream 

A big drizzle of Maple syrup 
Fino Olive Oil, for frying 

Halen Môn Sea Salt and black pepper 

Ingredients 

https://www.smoked-foods.co.uk/fino-spanish-olive-oil-balsamic-vinegar
https://www.smoked-foods.co.uk/dry-cured-bacon
https://www.smoked-foods.co.uk/dry-cured-bacon
https://www.smoked-foods.co.uk/dry-cured-bacon
https://www.smoked-foods.co.uk/fino-spanish-olive-oil-balsamic-vinegar
https://www.smoked-foods.co.uk/halen-mon-pure-anglesey-sea-salt

