
Spicy 
Sweet Potato 
Quiche Cups 
DIRECTIONS Preheat oven 
to 400°F. Coa t l 2-c. muffin 
pan w ith nonstick cooking 
spray. W ith vegetable peeler. 
f rom 2 sm. peeled sweet 
potatoes, pee l 4 8 w ide strips 
len gthw ise. Chop rema ini ng 
potato into Y,-in. pieces (1Y, c . 
total). In m icr owave- saf e 
bowl. combine choppe d 
potato and 1 Tbsp. water. 
Cover; mic rowave on Hig h 
4 min. Drain. Line each 
mu ff in cup with 4 ov er­
lapp ing potato st r ips to 
make a crust: d ivide 
chopped potato am ong cups. 
In Ig . bowl. whisk 9 Ig . eggs, 
Y, tso. chili powder and % tsp. 
each salt and pepper. Stir in 
5 strips cooked bacon, 
chopped; l'2c . crumbled feta 
cheese; and 2 green onions , 
sliced. Div ide egg m ixture 
among prepared cups. Bake 
20 m in. or unti l set. 

SERV ES 6 Abou t 215 ca ls, 14 9 
protein , 8 9 carbs. 13 9 fa t ( 5 9 
sat), 19 f iber, 455 mg so dium 
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