SHAKSHUKA

Adapted From Saveur. Serves 4-6.

Shakshuka is a Middle Eastern dish of eggs cooked in a tomato sauce with onions, peppers, and
spices. A hearty and flavorful breakfast, it can be served with a fresh, local baguette for dipping.

INGREDIENTS

* Y cup olive oll

1large bell pepper, finely diced

+ 3jalapefios, stemmed, seeded, and finely chopped*

* 1small onion, chopped

* 6 cloves garlic, crushed then sliced

* 1tsp ground cumin

* 1thsp paprika

* 4 cups diced fresh tomatoes, or 28 0z canned tomatoes

e Maldon salt, to taste

* 6 Apple Creek Farm organic eggs

* % cup feta cheese, crumbled Winter Hill Farm (cow’s
milk) OR Pumpkin Vine Farm (goat’s milk)

* 1tbsp chopped flat-leaf parsley

* Fresh baguette, for serving

*Optional Ingredients
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DIRECTIONS

. Heat oil in a 12-inch skillet over medium-high heat.
. Add the peppers, chilis, and onions to the skillet and

cook, stirring occasionally, until soft and golden brown,
about 6 minutes.

. Add garlic, cumin, and paprika, and cook, stirring

frequently, until garlic is soft, about 2 more minutes.

. Put tomatoes and their liquid into a medium bowl.
. Add crushed tomatoes and their liquid to skillet along

with %2 cup water, reduce heat to medium, and simmer,
stirring occasionally, until thickened slightly, about 15
minutes. Salt to taste.

. Use the back of a spoon to make wells for the eggs.
. Crack eggs over sauce so that eggs are evenly

distributed across sauce’s surface.

. Cover skillet and cook until yolks are just set, about 5

minutes. Using a spoon, baste the whites of the eggs
with tomato mixture, being careful not to disturb the
yolk.

. Sprinkle shakshuka with feta and parsley and serve with

chunks of the baguette, for dipping.





