Bacon & Cheese Breakfast Bread

L Servings: 8 slices
1 cup flour
1 % teaspoons baking powder
¥ teaspoon salt
Y cup diced red peppers
14 cup scallions, finely chopped
5 eggs, IOOIm temperaturg
6 shices cooked bacon, chopped into % inch pieces
1 ¥ cups (about 3 ounces) white Cheddar cheese, shredded
4 ounces butter, softened, plus additional for buttering loaf pan
2 teaspoons whole grain mustard

Butter one 8«d-inch loaf pan_ Set aside. Preheat oven to 375°F
Tox a small bowd, whisk together the flour, baking powder and salt. Add the red | and seallions, and st to
combine. In a large bowl, whisk together butter and nmstard. Add eggs and whisk until thoroughby incorpo-

rated. Add half of the flour mucure to the ezg nuechure and nax wiatl just combined. Stir i bacon and shredded
chesse. Add ramaming four nuxniwe, ad stir vl combimed, bemg careful nod 1o over nux.

Pour inte prepared loaf pam, Bake for 30 — 35 munwtes, Allow to cool m the pan for 10 manutes before tuming
oull onibo & eooling rack. Serve wanm or at room lemperanire,
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