KING OF THE BREAKFAST BELL: BELL PEPPER RINGS WITH FRIED EGGS
1
 bell pepper

1 
Tablespoons butter

4 
eggs


Salt and pepper, to taste

Slice the bell pepper to form 4 rings ¼ inch thick (see the picture). Discard the white center.

Melt the butter in a large skillet. Place the pepper rings in the skillet and crack 1 egg carefully inside every one. Cook on medium heat until firm, or approximately 4 minutes. 
Flip the rings carefully and cook the other side for a couple of minutes. Sprinkle with the salt and pepper.

The article King of the Breakfast Bell: Bell Pepper Rings With Eggs Inside originally appeared on Rodale Wellness.

Serves: 4

