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  Omelets, frittatas and cheesy scrambled eggs are easy to prepare for one or two...a perfect way to use up tasty tidbits from the fridge too.




  

    


      	

        
 Black Bean Breakfast Bowls



      



      	

        Makes 2 servings


      

    


  






  2 T. olive oil




  4 eggs, beaten




  15-1/2 oz. can black beans, drained and rinsed




  1 avocado, peeled, pitted and sliced




  1/4 c. shredded Cheddar cheese




  1/4 c. favorite salsa




  salt and pepper to taste




  Heat oil in a skillet over medium heat. Add eggs and scramble as desired, 3 to 5 minutes; remove from heat. Place beans in a microwave-safe bowl. Microwave on high until warm, one to 2 minutes. To serve, divide beans among 4 bowls; top each bowl with eggs, avocado, cheese and salsa. Season with salt and pepper.
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  If weekdays are busy, why not enjoy a brunch-for-two on the weekend? Relax with each other over tea & coffee, a basket of muffins and a savory baked strata. You’ll be glad you did!




  

    


      	

        
 Ham & 2-Cheese Strata



      



      	

        Serves 2


      

    


  






  3 eggs




  1/4 c. plus 2 T. milk




  3 slices sourdough bread, halved




  pepper to taste




  1 c. shredded mozzarella cheese, divided




  1 c. shredded sharp Cheddar cheese, divided




  2 green onions, minced




  1/3 c. roasted red peppers, chopped




  2 thin slices cooked ham




  Beat together eggs and milk in a shallow dish; add bread and let stand for 5 minutes. Arrange half of bread in a lightly greased 9"x5" loaf pan; add pepper to taste. Layer with half each of the cheeses, onions and red peppers. Arrange ham slices on top; layer with remaining cheeses, onions and peppers. Cover with remaining bread; pour any remaining egg mixture over top. Bake, covered, at 350 degrees until golden and cheese bubbles, about 40 to 45 minutes. Let cool slightly before serving.
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