
Baked eggs with kimchi and sausage 
Serves 4 (2 of each)

IngredIents:

• 2 cups (14 oz. can) whole peeled tomatoes, crushed
• 1/2 cup roasted red/yellow peppers, chopped
• 4 eggs
• 1 tablespoon olive oil 
• 1 small onion, finely chopped
• 1 tablespoon chopped parsley (optional)
• salt and pepper

For the kimchi version:
• 1/2 cup kimchi, roughly chopped

For the sausage version:
• 1 mild raw Italian sausage (about 1/4 lb.)
• 1/4 cup crumbled goat cheese

dIrect Ions:

1.  Preheat the oven to 400 degrees F. Meanwhile, heat the oil over medium-high in a medium-sized saucepan.  
Add the onion and sauté until soft for about 5 minutes. Set aside.

2.  Remove the casing from the sausage, tear the meat into 1/2 inch chunks and sauté in a non-stick pan with a splash  
of oil until fully cooked (about 2 minutes). Place on a plate and set aside. Mix the crushed tomatoes, chopped  
peppers and sautéed onions in a bowl, and add salt and pepper to taste. Divide the mixture among 4 oiled 10-oz. 
bowls/ramekins. Top 2 of the ramekins with the kimchi and the remaining 2 with the sausage.

3.   Cover each ramekin with foil, make a small slit on top of each foil (to allow steam to escape), place the ramekins  
on a baking tray, and bake for 15-20 minutes (until fragrant and bubbly).

4.   Carefully remove the tray with the ramekins, top the 2 sausage ones with the remaining goat cheese and crack an  
egg on each dish. Place the foil back on the dishes (creating a slight dome with the foil so the eggs don’t stick to it). 
Turn the oven off and return the ramekins back to the oven. Leave them in the hot oven for 10 more minutes.

 
 Top with chopped parsley and black pepper, and enjoy with crusty bread or toast.
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