Open Faced (topless) 
Poached Egg Breakfast Sandwich

*Usually eaten with a plate and fork
Ingredients:

Fresh Eggs

Water

1 T vinegar

½ of an English Muffin

1 slice American (or your favorite) cheese

1 slice canadian bacon, ham (or your favorite breakfast meat)

Salt

Pepper

Directions for poaching eggs (1-2 people):

1. Prepare egg, by cracking into a small bowl (one at a time)

2. Spray the bottom of your sauce pot with cooking spray. This will help prevent egg from sticking to pan.

3. Heat 2 inches of water in sauce pot on low-medium heat.

**DO NOT BOIL WATER. Bring to just below a simmer – water will form bubbles, but they should not break away and come to the surface.**

4. Add 1 T of vinegar (helps keep egg together)

5. Have plate with paper towel on side, for cooked poached egg

6. Holding small bowl close to water, gently slide egg into water.

7. Cook 3-4 minutes for white to set. Yolk will be quite “liquidy.” Cook longer for firmer yolk.
8. Remove egg from water using a slotted spoon. Place on plate lined with paper towel.

Assemble open faced breakfast sandwich. (1-2 people – yes, you can do this while the other half of your group works on the eggs)

1. Split English muffin in half.  It’s one half per person

2. lightly butter the inner half and place on butter side down on griddle or pan.
3. Toast, remove

4. Brown your ham slice 

5. Assemble your open faced sandwich -  eng. Muffin, cheese, ham, poached egg (last)

6. Season with salt, pepper and/or ketchup

