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Palace Poached Eggs with Peameal Bacon on 
English Muffins Serves 4 • Prep time: 10 minutes • Cooking time: 15 minutes

High Tea with Ham Sandwiches
Makes 16 quarters • Prep time: 10 minutes

Ingredients
4 	 Eggs
4 	� thinly sliced pieces of 

peameal bacon
4 	� English muffins  

(sliced in half)

Directions
Lightly coat a 10-inch skillet with 
cooking spray to poach 4 eggs. 
Add enough water to half-fill 
pan or skillet and bring to boil. 
Reduce heat to simmer. Break 1 
egg into a small dish and then 
carefully slide egg into water, 

holding lip of dish as close 
to water as possible. Repeat 
with remaining eggs. Simmer 
uncovered 5 minutes or until 
yolk is firm. Remove with slotted 
spoon.
	 While eggs are poaching, 
spray small skillet with cooking 
spray and over medium heat, fry 
peameal bacon slices – 1 minute 
each side (do not overcook).
Toast English muffins.
Place peameal bacon and egg on 
half the toasted muffin, season 
to taste with salt and pepper and 

Ingredients
1  	 4 ½ ounce can flaked ham
1 	 Tbsp (15 ml) mayonnaise 
1 	 Tbsp (15 ml) sweet relish
4 	 slices white bread
4 	 slices rye bread
Pimento strips

Directions
Combine ham, mayonnaise and 
relish. Cover and chill. Remove 
crusts from bread slices. Spread 
white bread slices with ham 
mixture, add a few pimento strips 
and cover with rye bread slices. 
Cut diagonally into quarters.
	 For variety, make some 
additional finger sandwiches like 

cucumber and cream cheese or egg salad. Throw in some scones, 
miniature cupcakes and your favourite pot of tea and enjoy your 
afternoon.

cover with the other muffin half.
Serve with Champagne and 
orange juice.  To spice up this 
dish, try adding some chili sauce.


