
Mini Ham & Cheese Frittatas !
with Maple-Candied Bacon!
!
Yield: About 24 fr i t tatas !
Prep Time: 25 minutes!
Cooking Time: About 20 minutes!

!
INGREDIENTS !
2 TBSP butter !
6 ounces Canadian bacon, cut into small bits !
3 TBSP maple syrup !
2 ounces thinly sl iced deli ham, cut into small bits !
1 1/4 cups finely shredded cheddar or Colby-jack cheese, divided !
8 eggs !
1 TBSP milk !
Salt & Freshly ground black pepper!
Special Equipment: One 24-cup or Two 12-cup mini muffin pans !!
DIRECTIONS!
Pre-heat your oven to 375°F.!!
Grease your mini muffin cups with cooking spray.!!
Heat a large skillet over medium heat. Add the butter to the skillet. When it is melted, 
add in all the Canadian bacon bits. Cook these for 3-5 minutes, stirring every minute or 
so, until the bits are just starting to brown a bit. Pour in the maple syrup and cook, 
stirring almost constantly, for about 3-4 minutes more. The syrup will become very thick 



and will adhere to the bacon. Move the bacon to a glass plate to cool. Spread it out in a 
single layer on the plate to help it cool faster. CAREFUL! This mixture will be very HOT!! !!
Mix the ham and the cheese together in a medium bowl. In a large bowl, beat the eggs 
together with the milk and some salt and pepper.!!
Fill up 24 mini muffin cups about halfway with the ham-cheese mixture. Using a small 
measuring cup or ladle, fill each of the mini muffin cups just under the rim with the egg 
mixture. If you fill them all the way up to the rim, they will spill over while baking. Bake 
the mini frittatas for 8 minutes. Take them out of the oven and top each of them with 
several pieces of the candied bacon, distributing it as evenly as possible.!!
Put the frittatas back into the oven for about 4 more minutes. They will just start turning 
a bit golden on top when they’re done. When they’re cooked, remove the frittatas from 
the pan promptly so the eggs will not continue to cook. If they are sticking, loosen each 
frittata by running a small knife gently around the edges. Move to a serving plate and 
tent with foil to keep warm. Best if served warm.


