
Scrambled Eggs with Goat 
Cheese & Bacon 
 
Serves: 3-4  
Prep Time: 5 minutes  
Cook Time: 12 minutes 
Price: $1.49 to $1.99/ person 

INGREDIENTS 
6 slices bacon 
8 eggs 
2 TBSP milk 
3 TBSP fresh, flat-leaf parsley, finely chopped; plus 2-3 TBSP more (for garnish) 
Salt & Pepper 
1 TBSP butter 
2 oz goat cheese 
 
 
DIRECTIONS 
Heat a large saute pan over medium heat. When the pan is hot, cook the bacon slices until they have 
some crisp to them (not too crispy!) Drain the bacon on some paper towels to soak up the excess 
drippings and let them cool. Crumble them into bite-size pieces with your hands (or a knife if you 
prefer) when they are cool enough to handle. 
 
Pour off the bacon fat, rinse and wipe out the pan. Put the pan over medium-low heat and add the 
butter. 
 
While the butter is melting, crack your 8 eggs into a medium bowl and add 2 TBSP milk, 3 TBSP 
parsley, ½ tsp salt & ¼ tsp black pepper. Chop up some fresh parsley so you have about ½ a TBSP 
per person for garnish.  
 
Pour the egg mixture into the hot pan with the melted butter. Immediately, crumble in the 2 oz of goat 
cheese and start to scramble the eggs. You don’t want to mash the goat cheese, just stir it gently along 
with the eggs to scramble them. Slow stirring will give you large curds as opposed to small ones… 
that’s what you want here. 
 
When the eggs are almost all the way set but are still slighly wet, remove them to a large plate (if 
serving family style) or dish onto your individual serving plates. Mound the eggs into a sort of “hill” 
on the plate and top with the crumbled bacon (dividing evenly between the plates if serving 
individually). Garnish with the fresh parsley!  
 
 


