
Breakfast Sandwich Recipe 

Breakfast Sandwich 
• 1 egg 

• 1 bagel (your choice) 

• 1–2 strips of bacon or ham 

• 1 slice cheese 

 

Garlic Aioli 
• 5 cloves garlic, minced 

• 2 tsp lemon juice 

• Salt & pepper to taste 

• 1/2 cup quality mayonnaise (I prefer Mayonaisa)  

Mix all ingredients. Chill if desired. 

 

Black Peppered Schmear 
• 8 oz cream cheese, softened 

• 1/4 tsp garlic powder 

• 1/4 tsp onion powder 

• Freshly cracked black pepper to taste 

Place the ingredients in a mixing bowl and beat until thoroughly combined.  

 

Instructions 
1. Heat a pan to a medium temperature 

2. Cook 1-2 strips of bacon in the pan. I prefer mine crispy, but some prefer their 

bacon cooked differently. Remove the bacon and set to the side when cooked. 

(keep the bacon grease in the pan) 

3. Crack your egg into the pan and proceed to cook the egg to your desired fried 

status (over hard, over medium, or over easy) 

4. Upon finishing your egg, remove your egg and place your bagel into the pan to 

toast it.  

5. Assemble the egg onto the bottom part of your bagel, place the cheese, then the 

bacon on top of it all. Place as much or as little of your sauce on the sandwich, 

and top with the top half of your bagel. 


