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Bacon, Egg, and Tomato Sandwiches
Fresh and Simple Tomatoes | September 2008

Start to Finish: 20 minutes   

2	 Tbsp. mayonnaise
1/2	 tsp. country dijon-style mustard

1	 tsp. drained capers

4 or 8 slices apple-smoked bacon

4	 eggs

4	 slices artisanal whole-grain bread

4 or 8 tomato slices

	 snipped basil (optional)

For the spread, in a small dish stir together mayonnaise, country  
Dijon-style mustard, and drained capers.

In a large skillet cook bacon over medium-low heat until crisp,  
turning as needed; remove bacon. Discard most of the drippings.  
Fry eggs in remaining drippings to desired doneness, turning halfway 
through cooking, if desired.

Meanwhile, toast bread. Place a bread slice on each serving plate. 
Spread with some of the mayonnaise mixture; top each with 1 or 2 thick 
tomato slices and 1 egg. Serve with 1 or 2 slices bacon. Sprinkle with 
basil, if desired. Makes 4 servings.
Per serving: 288 cal., 19 g total fat (5 g sat. fat), 226 mg chol., 444 mg sodium, 16 g carbo., 4 g dietary fiber, 14 g protein.
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