74‘/ % cup blanched almond flour

1 Jarge egg

' 3/4_ 3% cup freshly grated Parmesan
: cheese

1 pound bulk pork sausage
6 hard-boiled eggs, peeled

Finely chopped fresh parsley, for
garnish [optional)

BAKED SCOTCH EGGS
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These Scotch eggs are great served wapy, »
which makes them the perfect grab-and.- g
be eaten as is or dipped in your favorite g« &
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1. Preheat the oven to 400°F. Line 5 fimmed
with parchment paper. Baking Sheat

2. Place the almond flour in a shallow bow|
the raw egg into a second shallow Bou. Be.

Set asidg, Cr
7 at it g
set aside. Place the Parmesan in a thirg L ltsllgh\lyand :

3. Divide the sausage into 6 equal Portions, then
into a 3- to 4-inch diameter patty. Mo|d each Saus:rm £3ch
around a hard-boiled egg, until the sausage fully co@ie pal
each egg. Pinch the edges together to sea|. o

4. Roll each sausage-wrapped egg in the almond floy et ,
dip it into the beaten egg on all sides, Finally, rol| to fully
coat in the Parmesan cheese, Set the coated eqgs on the

prepared baking sheet.

5. Spray each egg generously with cooking spray and place
them into the oven. Bake for 25 minutes, until they are
golden and the sausage is cooked through. Serve warm,
or at room temperature. Garnish with parsley, if desired.

4t 5 minutestye



