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Makes: 4 servings

Prep Time: 5 minutes Cook Time: 40 minutes G, o
Total Time: 45 minutes ‘%'w‘%‘
Ingredients

o 1 thsp extra-virgin olive oil

* 2 cloves garlic, minced

e 1 cup cherry tomatoes, halved
* 4 cups baby spinach

e Kosher salt

o Freshly ground black pepper

e Pinch red pepper flakes

o 4 portobellos, stems removed
o 4 large eggs

¢ 1 cup shredded cheddar cheese
o Freshly chopped parsley, chopped

Instructions

Preheat oven to 375°. In a large skillet over medium heat, heat oil. Add garlic and cook until
fragrant, 1 minute. Add cherry tomatoes and cook until starting to burst, 5 minutes. Add
spinach and cook until wilted, 2 minutes more. Season with salc, pepper, and a pinch of red

pepper ﬂakcs.

Place mushrooms stem side upona small baking sheet. Spoon spinach mixture into each

mushroom. Bake fOI’ 20 minutes.

Crack eggs over spinach and sprinkle cheese over egg. Bake until whites are just set, about 10

minutes. Garnish with pars]cy before serving.
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