Impossible Quiche
Serves

2

Points per serving
12
Ingredients
8 Morningstar Farms frozen breakfast strips (vegetarian bacon)
4 ounces fat-free cheddar cheese
1/3 cup chopped onion
1-¾ cups fat-free milk
½ cup reduced fat Bisquick
1 cup Egg Beaters
2 drops yellow food coloring
¼ teaspoon freshly ground black pepper
Cooking spray

Directions
· Microwave breakfast strips according to instructions on package.  Strips will harden as they cool.  Once they have cooled, crumble strips.
· Coat microwave-safe quiche dish (we use a 24-centimeter Corningware dish that is about 1.5 inches high – it is bigger than the standard 9-inch pie plate size) with cooking spray.  Combine crumbled breakfast strips, onion, and cheese in quiche dish.
· In a blender, combine milk, Bisquick, Egg Beaters, food coloring, and black pepper.  
· Pour blended mixture into quiche dish over other ingredients.
· Microwave 22 minutes on high and let sit for 5 minutes.

· Using spatula, cut quiche into 6 wedges.  Each wedge equals 4 points.  Eating 3 wedges may be a bit high on points for some.  Suggestion:  refrigerate a wedge or two and eat for breakfast.

· Option: Add hot sauce in the blender for a spicy quiche.  Reduced-fat cheese can be substituted for fat-free cheese, but this will raise the points value.
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