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Eggs in a Bag
By Susie Iventosch

(For 2)

INGREDIENTS

4 eggs

1/4 cup chopped onions (yellow, red or green)

1/4 cup grated cheddar cheese (or cheese of your
choice)

4 mushrooms, sliced or chopped

1 tablespoon parsley or cilantro, snipped into small
pieces

Salt and pepper to taste

DIRECTIONS

Place all ingredients in the Stasher bag (I used the smallest bag for four eggs). Seal and then squish the
ingredients to scramble everything together. Make a small opening in the seal and carefully push out as
much air as possible. Re-seal tightly, so none of the ingredients leak out while cooking. 

Drop the bag into a large pot of boiling water and cook for 12-15 minutes, turning once or twice with tongs.
Remove from water and test to make sure the eggs in the center are done. Reseal the bag and cool for a
minute or so, until you can handle the bag. Then squish or shake the bag once again to break up and fluff
up the eggs. If you don't do this last step, the eggs look like an omelette, which is great too. Garnish with a
little extra grated cheese and a sprig of cilantro or parsley.

Susie can be reached at suziventosch@gmail.com. This recipe can be found on our website:
www.lamorindaweekly.com. If you would like to share your favorite recipe with Susie please contact her by
email or call our office at (925) 377-0977.

Reach the reporter at: suziven@gmail.com
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