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(Makes 4 servings) Nestlé USA c/o Publicis Consultants | PR

424 2nd Ave W e Seattle, WA 98119
Start a St. Patty’s Day tradition with this easy-to-make breakfast sandwich. Topped with a delicious pesto

spread and sliced prosciutto, this tasty delight adds a flavorful twist to a morning classic. For the latest Nestlé news and information, follow
us on Facebook at Facebook.com/nestleusa.

whole-wheat English muffins, split in half Download recipe and photo at:
slices prosciutto or thinly sliced ham NestleNewsroom.com
teaspoons unsalted butter

large eggs For more ideas, or to sign up for Nestlé's monthly
tablespoons BUITONI® Refrigerated Pesto with Basil E-Newsletter, please contact us:

RN A

e Brandi Dippold at 206-270-4568
¢ brandi.dippold@publicis-pr.com

TOAST English muffins; top four halves evenly with prosciutto.

. . . . X X . All trademarks are owned by Société des Produits Nestlé S.A., Vevey, Switzerland.
MELT butter in medium, nonstick skillet over medium heat. Crack eggs into skillet; cook for about 4 to

5 minutes (4 minutes for eggs with runny yolks and 5 minutes for eggs with yolks that are slightly set).

Season with salt and ground black pepper, if desired.

TRANSFER eggs to muffin halves with prosciutto; top each with 1 tablespoon pesto and remaining English
muffin halves.

Find recipe nutrition information and more Nestlé recipes on Meals.com.





