Peppers and Egg Sandwiches
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Recipe by: Laura Vitale
Makes 4

Prep Time: 2 minutes
Cook Time: 10 minutes

Ingredients

__ 2 Green Cubanelle Peppers also known as
Italian Mild Peppers but if you cant find them,
use red bell peppers.

__4Eggs

1/4 cup of Freshly Grated Parmiggiano
__1/4 cup of Milk

___2 Thsp of Olive Qil

2 tsp of Granulated Onion

__ 2 Thsp of Melted Butter

__4 Slices of Provolone or any cheese you
prefer

___2 Small Hoagie Rolls

__Salt and Pepper, to taste

1) Preheat your broiler to high, split your
rolls lengthwise (don't cut all the way
through) brush the inside of the cut rolls
with the butter and pop them under the
broiler cut side up for just a minute or two
or until the buttery cut side turns
golden-brown, take them out and allow
them to cool a bit.

2) In a medium skillet add the oil and allow
it to get hot over medium heat, add the
peppers, season lightly with salt and
pepper and cook for about 4 to 5 minutes or until the peppers develop
some color and soften.

3) Meanwhile, in a small bowl, whisk together the eggs, milk, granulated
onion, parmiggiano, salt and pepper and set aside.

4) Pour the eggs in the skillet with the pepper and cook for about 2
minutes making sure to move things around with a wooden spoon so
your eggs cook evenly, top the eggs and pepper with the cheese and
place a lid on the skillet so the cheese melts, this will only take about 30
seconds.

5) Divide the mixture in half and stuff it in your warm buttery toasted
rolls.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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