
Poached eggs with peas and crispy prosciutto 
Serves 2

Ingredients:

• 4 eggs
• 1 1/2 cups of frozen peas (preferably baby), thawed  
• 2 medium shallots, finely chopped
• 1/2 lemon, juiced
• 4 pieces of good quality prosciutto, teared into 1 inch pieces
• 2 tablespoons of white vinegar
• 1 tablespoon of olive oil
• 1 teaspoon of salt 

Direct ions:

Poached eggs:

1. �Crack 2 eggs in the same cup (total of 2 cups). Make sure the yolks do not break. If a yolk breaks, discard the egg and 
crack a new one. Set the cups aside.

2. �Fill a large pan (yes pan, not pot) almost to the rim with water. Add the vinegar and the salt. Bring the pan to a boil. 
Remove the pan from heat.

3. ��Pour the cups with eggs, at the same time,  into the water. Cover the pot and let it stay for 5 minutes.

�Poached eggs:

1. �Heat 1/2 of the olive oil in a non-sticking pan on a medium-high. Add the prosciutto pieces one by one making 
sure that they are not sticking together (do it in 2 batches if necessary). Set the heat to a low and crisp the prosciutto 
on one side for about 30 sec., then flip the pieces and crisps for another 30 seconds. Make sure the prosciutto is not 
burned. Place the crisps onto a plate lined with a paper towel and set aside. Do not clean the pan.

2. �Using the same pan from the prosciutto, heat the remaining 1/2 of the olive oil on a medium-high. Add the shallots 
and gently sauté them for about 1 minute. Add the thawed peas and stir. Cook for about 2 minutes stirring frequent-
ly. Add the lemon juice, stir and add salt and pepper to taste. Add the prosciutto crisps and toss gently.

3. �Check the eggs by gently touching the yolk with your finger. The yolk should be soft, but not runny (the egg white 
should not be watery). If the eggs need more time let them stay in the pan for an extra minute. When done, remove 
each egg with a slotted spoon, tilting spoon slightly to remove the excess water. Season with salt and pepper.

4. �Arrange the plates by placing 2 eggs on each and add some of the peas with prosciutto on the side. If desired,  
sprinkle some grated Parmesan cheesecheese over the peas. Serve while still warm.
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