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Start to Your Day

Start your day with a perfect balance of sweet and savory flavors in these
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INGREDIENTS

4 croissants ?

8 slices cooked bacon ?

4 eqggs, fried ?

4 slices cheddar cheese ?

2 tbsp maple syrup ?

Instructions:

Toast the Croissants:Slice each croissant in half

and toast lightly in a skillet, toaster, or oven

until warm and slightly crisp.

Assemble the Sandwiches:On the bottom half of each
croissant, layer 2 slices of bacon, a fried egg,

and a slice of cheddar cheese.

Add the Maple Drizzle:Drizzle about 1/2 tablespoon
of maple syrup over the cheese and egg on each
sandwich for a touch of sweetness.

Melt the Cheese:Place the top half of the croissant
over the fillings. Warm the assembled sandwiches in
a skillet or oven for a few minutes, just until the
cheese melts.

Serve and Enjoy:Serve immediately while warm. Pair
with coffee or orange juice for a complete

breakfast experience.

Tips for the Perfect Sandwich:

Bread Alternatives: Substitute the croissants with
brioche buns or bagels for a different texture and
flavor.

Customize Your Egg: Use scrambled or poached eggs
instead of fried eggs if preferred.
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Add a Twist: Include saut@ed spinach, avocado
slices, or tomato for extra freshness and
nutrition.

Candied Bacon Upgrade: Coat your bacon with a
little brown sugar before cooking for an extra
sweet-and-savory kick.

Why This Recipe Will Be Your Morning Favorite:

DIRECTIONS

1.

10.

Toast the : Croissants:Slice each croissant in half
and toast lightly in a skillet, toaster, or oven until
warm and slightly crisp.

Assemble the : Sandwiches:On the bottom half of each
croissant, layer 2 slices of bacon, a fried egg, and a
slice of cheddar cheese.

Add the : Maple Drizzle:Drizzle about 1/2 tablespoon
of maple syrup over the cheese and egg on each
sandwich for a touch of sweetness.

Melt the : Cheese:Place the top half of the croissant
over the fillings. Warm the assembled sandwiches in a
skillet or oven for a few minutes, just until the

cheese melts.

Serve and : Enjoy:Serve immediately while warm. Pair
with coffee or orange juice for a complete breakfast
experience.

Tips for the Perfect Sandwich: Bread Alternatives:
Substitute the croissants with brioche buns or bagels
for a different texture and flavor.

Customize : Your Egg: Use scrambled or poached eggs
instead of fried eggs if preferred.

Add a : Twist: Include saut@ed spinach, avocado
slices, or tomato for extra freshness and nutrition.

Candied : Bacon Upgrade: Coat your bacon with a little
brown sugar before cooking for an extra
sweet-and-savory kick.

Why This Recipe Will Be Your Morning Favorite: These
Maple Bacon Breakfast Sandwiches combine comfort,
flavor, and convenience into one irresistible package.
The flaky croissant paired with the savory and sweet
layers makes this sandwich a standout choice for
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breakfast or brunch. Let me know how they turn out,
and don't forget to check out more fantastic recipes
on | Wuv Cooking!

More recipes: ChefManiac.com
Original recipe: https://chefmaniac.com/maple-bacon-breakfast-sandwich-the-perfect-start-to-your-day/
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