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Southwest Breakfast Pizza
Servings: 10

INGREDIENTS

 4  ea sheets puff pastry, cold

 1  c crème fraîche

 15  sl bacon, cooked in the oven until  
  barely crisp 

 2  c caramelized onions

 10  lg eggs

 10  sl Glenview Farms® Smoky Ghost Pepper   
  Jack Cheese Slices

PREPARATION 
Preheat the oven to 400°F. 

Cut 10 rounds of puff pastry about 8 inches in 
diameter. Shape the edge of the circle to create a 
rim. The center should be thin, and the finished 
circle should look like you are making the crust for 
a mini deep-dish pizza. Place the dough circles on 
parchment paper-lined sheet pans.  

Spread 1 tbsp of crème fraîche evenly over the base 
of each circle, leaving the rim bare. Cut the bacon 
slices in half. For each pizza, press three half slices 
of bacon against the brioche rim to create a bacon 
wall. Divide the caramelized onions evenly among 
the pizzas, spooning and spreading the onions next 
to the bacon and leaving the center of the circle 
bare except for the crème fraîche. 

 

Bake the pizzas for about 15 minutes, or until 
the edges of the pizza start to turn light brown. 
Remove the baking sheets from the oven and 
carefully crack an egg into the center of each pizza. 
Lay 1 slice of cheese to cover both the egg and the 
exposed rim of brioche. Bake for another 8 to 10 
minutes until the cheese has melted, the edges 
of the egg are cooked but the yolk is still wiggly, 
and the edges of the pizza are golden brown. 
Remove from the oven. Let the pizzas cool for 8 to 
10 minutes to allow the eggs to set up a bit before 
serving. 
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