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BRAIDED BRUNCH LOAF 

IT WILL LOOK LIKE YOU SPENT HOURS PREPARING THIS, BUT IT’S JUST FANCY SCRAMBLED EGGS IN FROZEN PASTRY.  

YIELDS 2 LOAVES
YOU WILL NEED:

2 TBS BUTTER 

1 RUSSET POTATO, PEELED AND CUT INTO ½ INCH CUBES

1 SMALL YELLOW ONION, FINELY CHOPPED 

1 RED BELL PEPPER, SEEDED AND DICED INTO ¼ INCH PIECES 

4 STRIPS OF COOKED BACON OR HAM, CHOPPED

1 DOZEN EGGS

2 SCALLIONS FINELY CHOPPED 

8 OUNCES CREAM CHEESE, CUT INTO SMALL PIECES

½ CUP SHREDDED MILD CHEDDAR OR MONTEREY JACK CHEESE 

1 EGG WHITE 

1 TSP WATER 

FLOUR FOR SURFACES 

2 SHEETS OF FROZEN PUFF PASTRY, DEFROSTED

DIRECTIONS:
IN A LARGE SAUTE PAN OVER MEDIUM HIGH HEAT, MELT BUTTER AND COOK POTATO CUBES FOR 5 MINUTES OR UNTIL THEY BEGIN TO SOFTEN.  ADD ONION AND PEPPER AND COOK FOR 8 TO 10 MINUTES, OR UNTIL ONION BECOMES TRANSLUCENT, FLIPPING INGREDIENTS WITH A SPATULA OCCASIONALLY, BEING CAREFUL NOT TO BREAK UP THE POTATO.  ADD BACON OR HAM.  LOWER HEAT TO MEDIUM.  

IN A MEDIUM BOWL, WHISK EGGS AND SCALLIONS.  ADD TO SAUTE PAN.  FOLD IN CREAM CHEESE AND CHEDDAR OR MONTEREY AND SCRAMBLE GENTLY UNTIL JUST SET.  REMOVE TO A SEPARATE BOWL AND COOL TO ROOM TEMP.  YOU CAN REFRIGERATE TOO. 

HEAT OVEN TO 375 DEGREES.  IN A SMALL BOWL, WHISK TOGETHER THE EGG WHITE AND WATER.  ON A LIGHTLY FLOURED SURFACE, ROLL OUT ONE SHEET OF PUFF PASTRY INTO A 10 BY 12 INCH RECTANGLE.  PLACE ON A BAKING SHEET LINED WITH PARCHMENT PAPER.  TRIM PASTRY  (SEE PHOTO)
PLACE HALF OF THE EGG MIXTURE IN THE CENTER OF PASTRY AND BRAID (SEE PHOTO)  BRUSH WITH EGG WASH.  REPEAT WITH SECOND PASTRY SHEET.  BAKE FOR 25 TO 30 MINUTES UNTIL GOLDEN BROWN.  LET COOL SLIGHTLY BEFORE SERVING.  

