BAKED EGGS WITH MUSHROOMS AND GRUYERE
1 
tablespoon butter

8 
ounces mushrooms - any variety you like - sliced

1 
clove garlic, minced

½ 
teaspoon thyme


Salt and pepper

4 
large eggs

⅓
cup shredded Gruyere

2
 tablespoons heavy cream

Heat your oven to 400F. Melt the butter in a medium sauté pan over medium high heat. When the butter is foaming, add the mushrooms and sprinkle them generously with salt and pepper. Cook until tender, about 7 minutes, stirring occasionally. Stir in the garlic and the thyme in the last 2 minutes of cooking.
Grease an 8X8” or other smallish baking dish. Scrape the mushrooms into the baking dish.

Crack the eggs over the mushrooms and sprinkle them with salt and pepper. Sprinkle the cheese over the eggs, then drizzle the cream over the top. Bake in the oven until the whites are set and the yolks are velvety and just barely runny, about 10-12 minutes. Serve warm.
What can I say about baked eggs? They're so good. The texture of a nicely baked egg is so perfectly velvety, and if they're drizzled with cream that thickens and becomes buttery when baked? Yum. This is one of my many preferred combinations for baked eggs, with mushrooms and gruyere cheese rounding out the eggs and cream. —fiveandspice

SERVES: 2-4
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Megan M.April 14, 2020

Made for lunch today after another unsatisfactory breakfast shake, and realizing I was not going to be able to work without something solid in my tummy. Followed the recipe with a few modifications: 1) cooked mushrooms in a 6 inch cast iron so I didn't have to use multiple pans 2) halved the recipe with a cook time of 8 minutes 3) added in (canned) artichokes hearts after the mushrooms had cooked for a bit of extra flavor. Also topped with red pepper after cooking.

New favorite breakfast dish, and one I can see being in rotation often! Thanks

FrugalCatJanuary 22, 2020

If you use an ovenproof skillet, could you just break the eggs into the skillet and bake in it? Trying to avoid washing another dish.
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I made for Christmas breakfast for my daughter that is vegetarian. I added more eggs, spinach and smoke apple sage! It was delicious!!
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lgoldenharJanuary 23, 2015

I just made this for breakfast, on a weekday! It was super easy and came together really quickly. I would even consider doubling it for an impromptu brunch with friends. I used Cremini mushrooms and I loved the meaty flavor that they provided. I am a vegetarian and I am constantly looking for good meat substitutes that are not fake meat. I did make a few modifications to reduce the fat content if anyone is interested and I still loved this dish (although, perhaps it would have been 10 times better if I followed the recipe perfectly). I used ½ tablespoon of unsalted butter for sautéing the mushrooms and instead of 2 tablespoons heavy cream, I used 2 tablespoons of ½ and ½. Also, as stated above, I used Cremini mushrooms as the sliced mushrooms. The modifications reduce the calories by about 110 and the fat content by about 12 grams. The protein and carbohydrates stay the same, which makes this a great, protein packed d

