BAKED EGGS WITH PESTO AND PARMESAN
by radish*rose

Makes 4 eggs - serves 2 hungry adults

Adapted from Rose Elliot's New Complete Vegetarian

Ingredients:

Oil or butter for greasing ramekins

4 eggs

4 tsp. prepared pesto (you can use store-bought, like Buitoni, or homemade - I used store-bought)
4 T. half-and-half or cream

4 T. grated Parmesan cheese

Flaky sea salt, such as Maldon

Freshly ground black pepper

Optional: Chopped parsley or green onion for garnish

Equipment: 4 small ramekins (mine are 3" diameter); 1 medium casserole that fits the ramekins
without too much extra room, for their water bath; aluminum foil

Method: Preheat oven to 350 F. Prepare the water bath by putting some water on to boil (maybe
3-4 cups depending on how large your casserole is). Grease the ramekins and place them in the
casserole. Place 1 tsp. pesto in the bottom of each and smear it around. Crack an egg into each
ramekin and top with 1 T. half and half or cream per egg. Sprinkle each egg with sea salt and
freshly ground pepper, then sprinkle grated Parmesan on top. If you are using chopped parsley or
green onion for garnish, sprinkle just a bit on too.

Once your water has come to a boil, carefully pour around (not into!) the ramekins, coming about
2/3 of the way up the sides. Cover the whole thing with foil. Bake at 350 F for 30-35 minutes. To
check if done, remove from oven and nudge the yolk with a fork - they tend to look a bit undone
even when they are done. You want the whites to be set, but the yolks to be slightly gooey.

Carefully remove ramekins from the water bath. I used canning tongs to remove them from the
water (which have never been used for actual canning, mind you, but it turns out, they excel at
removing hot things from boiling water since that is their purpose!). You could also use
regular tongs and a silicone mitt.

Serve with hot buttered toast (or whatever you like). Enjoy!
P.S. I've read that if your ramekins tend to slide around in the water bath, put a dishtowel in the
bottom of the casserole before you place the ramekins in it and pour the water in. I didn't need

this myself, but I am passing it along in case it is helpful.

Original post: http://radishrose.net/2014/09/14/baked-eggs-with-pesto-and-parmesan

This is a radish*rose original recipe, adapted from the source(s) named above. All images &
content are copyright protected. All rights reserved. Please do not use my images without prior
permission. If you want to republish a recipe, please credit radish*rose and link back to the
recipe.

Disclosure: radish*rose is an Amazon.com affiliate. Purchases made through links in this post
may earn a commission for radish*rose.



