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Sundried tomato Turkish egg bowl 

MAKES: 2 Servings 

 

YOU’LL NEED: 
For the dish: 

• 4 eggs 

• 2 tbsp vinegar 

• 1 cup Greek yogurt 

• 1 tbsp lemon juice and zest 

• ½ tsp salt + ¼ tsp pepper  

• 2 tbsp butter 

• ¼ to ½ tsp chili flakes 

• 1 clove garlic – minced 

• 1/3 cup sundried tomatoes – minced 

• 2 tbsp fresh parsley – minced 

• 2 tbsp parmesan – grated on top 

• 4 pieces bread – toasted 

 

HERE’S HOW: 
1. To make the eggs:  

a. Place a small pot filled with water on medium heat. Bring to a gentle boil. Add the eggs and vinegar, 
cook for 8 minutes. Then remove and place them in an ice water bath until they are chilled through -
about 20 minutes. Peel and set aside until you’re ready to assemble the dish.  

2. To make the yogurt base: 
a. In a small bowl, stir together the yogurt, lemon juice and zest, salt and pepper. Set aside. 

3. To make the sundried tomato chili butter:  
a. In a small pan, on medium heat, melt the butter. Let it get foamy and the colour start to change to 

brown. Then turn the heat down to medium-low, add in the chili flakes and garlic and sauté for a 
couple minutes. Stir in the sundried tomatoes and let them warm through. Then turn the heat off 
while you make the toast. 

4. To assemble the dish:  
a. Divide the yogurt between two bowls. Top with the sundried tomato chili butter and then 

carefully slice two eggs open overtop. Top with freshly chopped parsley, parmesan and serve 
with the toasted bread.  
 

CHEF’S NOTES:  
• If you would like your yolk to be very runny, boil your eggs for only 7 minutes. I find that at 8 minutes 

the yolk is just starting to set but they are still soft on the inside. IF you don’t enjoy runny yolks at all, 
then let them go for 11-12 minutes.  

• Your bread needs to be crispy to really enjoy this dish. Let it toast a little longer than you might 
normally. You can also butter your bread on each side and grill or toast it in your pan that you used to 
make the sundried tomatoes.  


