
Christmas Recipes  2022 From YBF! Dance



Serve Up Breakfast For Dinner With These tasty Little Fritatas. 

Swap The Brown Sauce For Ketchup, If You Prefer!

Day 1 - Pancetta Breakfast Cups

Type Of Dish Dietry Consideration Recipe Serves

Canapé - 12

Amount Ingredient

12 Panchetta Rashers

3 Medium Eggs, Beaten

50g Crème Fraîche

50g Mature Cheddar, Grated

Small Handful Chives, Finely Chopped

6 Cherry Tomatoes, Halved

50g Brown Sauce Or Ketchup

To Grease Vegetable Oil



1. Preheat The Oven To 180°C (160°C Fan) Mark 4.             
Grease A 12 Hole Mini Muffin Tin With A Little Oil.


2. Slice Pancetta Half Widthways. Lay Two Pieces Into A Hole In 
The Tin, So They Cover The Base And Come Up The Sides A 
Little. Repeat Until All Holes Are Covered.


3. In A Bowl, Whisk Eggs, Crème Fraîche, Cheddar, Most Of The 
Chives And Plenty Of Seasoning. Spoon Into Lined Holes.


4. Place A Tomato Into Each, Cut Side Up.


5. Cook In Oven For 15 Minutes, Or Until Golden Brown And Set.


6. Cool Slightly In The Tin Before Gently Transferring To A Serving 
Plate.


7. To Serve, Mix Brown Sauce Or Ketchup With 1 Tablespoon Of 
Water To Loosen. Drizzle Over The Breakfast Cups And Serve 
Just Warm.

Method

Day 1 - Pancetta Breakfast Cups



See You Tomorrow!


