


More recipes and free e-recipe books are available at eggs.org.nz

•	 4 large floury potatoes

•	 25g butter

•	 4 eggs

•	 4 slices bacon, cooked and 
roughly chopped

•	 ¼ cup grated tasty Cheddar 
cheese

•	 Salt and freshly ground black 
pepper 

•	 1 tablespoon finely chopped 
chives

INGREDIENTS

Preheat the oven to 180°C

Prick the potatoes several times with a small sharp knife.  Place 
on a baking tray and cook for 45 minutes or until tender.

Allow to cool slightly and then carefully cut off the top third of 
the potato.  Using a spoon hollow out the potato leaving about 
.5cm of flesh around the skin.

Dot a little butter into base of each potato and then divide half 
the bacon between each.  Gently break an egg into each potato, 
taking care to keep the yolk intact.  Sprinkle with grated cheese 
and remaining bacon. Season with salt and pepper.

Bake for 15-20 minutes or until the egg whites are set.

Sprinkle with chives and serve immediately.

NO FUSS EGG & 
BACON STUFFED 
POTATOES

SERVES

4
EGGS

4
COOK

65
MINS

COST

$8



More recipes and free e-recipe books are available at eggs.org.nz

•	 50g butter

•	 3 leeks, white part and a little 
into the green, finely sliced

•	 salt and freshly ground black 
pepper

•	 6 eggs

•	 1 cup (250ml) cream

•	 1 teaspoon Dijon mustard

•	 Salt and freshly ground black 
pepper

•	 3 medium (600g) floury 
potatoes, scrubbed

•	 150g thick sliced ham, 
chopped into 2cm sized 
pieces

•	 1 cup (100g) grated tasty 
Cheddar cheese 

INGREDIENTS

Preheat the oven to 180°C. Grease a 20 x 30cm lasagne dish 
with butter.

Melt the remaining butter in a large frying pan and gently cook 
the leeks until tender.  Season with salt and pepper.

In a large bowl, whisk together the eggs, cream and Dijon 
mustard. Season with salt and pepper.

Slice the potatoes into thin discs. 

Line the base of the dish with the potatoes and layer with the 
ham, leeks, half the cheese and remaining potatoes.

Pour over the egg mixture and remaining cheese.

Cover with foil and bake for 1 hour or until potatoes are tender.   

Turn the oven setting to grill, remove the foil and grill until the 
top is golden.

CHEESY POTATO, 
LEEK & HAM BAKE

SERVES

6
EGGS

6
COOK

60
MINS

COST

$15



More recipes and free e-recipe books are available at eggs.org.nz

•	 150g dried egg noodles

•	 7 cups chicken stock

•	 2 medium carrots, diced

•	 1 stalk celery, finely sliced

•	 2cm knob fresh ginger, sliced

•	 3 cloves garlic, finely 
chopped

•	 2 tablespoons soy sauce

•	 2 teaspoons sesame oil

•	 4 eggs

•	 4 spring onions, finely sliced

INGREDIENTS

Cook the noodles in a saucepan of boiling salted water as per 
package directions.  Drain well.

In the same pan heat the chicken stock, carrots, ginger, garlic, 
and soy sauce and simmer for 10 minutes or until carrots are 
tender. 

In a bowl, lightly whisk the eggs and sesame oil.  Season with 
salt.  Stir the stock and then pour the eggs into the liquid. Allow 
to gently simmer for 1 minute before stirring to break up the 
eggs. Return the noodles to the pan and cook for 1 minute. 

Divide the soup amongst 4 bowls and garnish with remaining 
spring onions.

Serve with chopped chilli and your favourite condiments.

SPEEDY EGG NOODLES

SERVES

4
EGGS

4
COOK

30
MINS

COST

$8



More recipes and free e-recipe books are available at eggs.org.nz

•	 5 sheets filo pastry 

•	 50g butter, melted

•	 ¼ cup basil pesto

•	 300g mixed coloured cherry 
tomatoes, halved 

•	 5 eggs

•	 ½ cup cream

•	 2 teaspoons thyme leaves

•	 ¼ cup basil leaves

INGREDIENTS

Preheat oven to 190°C.  Grease a 24cm tart dish with butter.

Lie on sheet of filo horizontally over the tart dish, allowing the 
excess pastry to drape over the rim.  Brush the pastry with butter 
and then cover with another sheet of filo, lying vertically over the 
dish.  Brush with butter and continue to add remaining sheets of 
pastry swapping between vertical and horizontal and brushing 
with butter in between.  Trim any torn edges of filo pastry but 
allow a few cm of excess pastry to sit above the dish.

Spread the pesto over the pastry base.

Cover the base with the tomatoes, cut side facing upwards.

 Whisk the eggs and cream together, then carefully pour the 
mixture over the tomatoes.

Season with salt and pepper, and sprinkle with thyme leaves.

Bake for about 30 minutes until the tart is golden and only just 
set in the centre.  Cover with foil while baking if the pastry starts 
to colour too much.

Sprinkle with basil leaves and serve with a green salad.

TASTY TOMATO 
PESTO TART

SERVES

5
EGGS

5
COOK

30
MINS

COST

$15



More recipes and free e-recipe books are available at eggs.org.nz

•	 300g spaghetti

•	 4 slices bacon

•	 2 eggs

•	 2 egg yolks

•	 ½ cup cream

•	 1 cup freshly grated 
parmesan cheese

•	 salt and freshly ground black 
pepper

INGREDIENTS

Cook the spaghetti in a large saucepan of rapidly boiling salted 
water until just tender to the bite – al dente.

At the same time pan fry the bacon until cooked and almost 
crisp.  Cool slightly and then chop into small pieces.

Lightly whisk the eggs, yolks and cream together in bowl.  Stir 
through the parmesan and season with salt and pepper.

Drain the pasta and turn off the heat.  Pour in the egg mixture 
and bacon.  Gently stir for a few minutes until the sauce thickens.

Serve immediately with extra parmesan cheese and a green 
salad.

CLASSIC SPAGHETTI 
CARBONARA

SERVES

4
EGGS

4
COOK

30
MINS

COST

$12



More recipes and free e-recipe books are available at eggs.org.nz

•	 1 small head of cauliflower (or 
half a large one)

•	 3 tablespoons olive oil 

•	 1 teaspoon ground cumin

•	 1 teaspoon ground paprika

•	 ½ teaspoon ground 
coriander

•	 ¼ teaspoon cayenne pepper 

•	 7 eggs

•	 ½ cup cream

•	 ½ cup grated parmesan 
cheese

•	 ½ cup grated tasty cheddar 
cheese

•	 1 red onion sliced into thin 
rings

•	 1 cup cooked long grain 
white rice

INGREDIENTS

Preheat the oven to 200°C.  Grease a 20 x 28cm baking dish

Divide the cauliflower into florets and arrange in a roasting dish.

Drizzle with oil, season with salt, cumin, paprika, coriander and 
cayenne and bake for 15 minutes until the cauliflower is starting 
to colour.

Whisk the eggs together with the cream in a large bowl and stir 
through the cheeses.

Arrange the cauliflower and onion in the baking dish and scatter 
over the rice. Pour over the egg and cheese mixture.

Bake for 20 minutes or until the egg is just set.  Allow to sit for 10 
minutes before serving.

EASY CAULIFLOWER 
AND RED ONION BAKE

SERVES

5
EGGS

7
COOK

35
MINS

COST

$14



More recipes and free e-recipe books are available at eggs.org.nz

•	 3 (450g) pre-rolled short 
crust pastry sheets, thawed

•	 1 tablespoon olive oil

•	 1 red onion, finely sliced

•	 1 clove garlic, finely chopped

•	 4 medium-size courgettes, 
grated

•	 1 large handful baby spinach 
leaves

•	 5 eggs

•	 300ml cream

•	 Salt and freshly ground black 
pepper

•	 100g feta (or goats’ cheese), 
crumbled 

•	 1/2 cup grated parmesan 
cheese 

•	 1 teaspoon finely grated 
lemon zest 

•	 1 teaspoon dried dill 
(optional)

•	 ¼ cup chopped parsley

INGREDIENTS

Preheat the oven to 180°C.  Grease a 24cm, quiche dish.

Line the dish with pastry, trimming the edges to fit.

Refrigerate for 15 minutes and then bake blind for 20 minutes.  
Remove from the oven and allow to cool for 15 minutes.

While the pastry is cooling heat a film of oil in a frying pan and 
gently cook the onion, garlic and courgette until tender.  Add 
the spinach to the pan and cook just until wilted.

Press the vegetables to extract excess liquid and drain this from 
the pan. Spoon the vegetables evenly over the pastry base.

In a bowl, whisk together the eggs and cream, season with salt 
and pepper. Pour the egg mixture over the vegetables, stirring 
a little to combine and then sprinkle with the feta and parmesan 
cheese along with the parsley and dill.

Bake for 30 minutes or until just set in the centre.  Allow to sit for 
15 minutes before topping with basil leaves and cherry tomatoes 
and then serving.

SUPER SUMMER 
QUICHE

SERVES

5-6
EGGS

5
COOK

30
MINS

COST

$14


