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Spanish Eggs 
 
 

EQUIPMENT 
 

Large Baking Tray, Blender, Large Shallow Frypan, Small Mixing Bowls, Rubber Spatula 
 

 
 

INGREDIENTS 
 

1 Chorizo Sausage, 1 Red Capsicum, 2 Ripe Tomatoes, 1 Large Peeled Shallot, 2 Kipfler Potatoes,  
2 Cloves of Garlic, 20gm Flaked Almonds, 4 Whole Eggs, Parsley, Olive Oil,  

Red Wine Vinegar, Smoked Paprika, Salt 
 
 
 

METHOD 
 

On a large baking tray place the garlic cloves with the skins still on. Slice the chorizo and shallot in half lengthways and 
place on the tray also. Cut the tomato in half and add to the tray. Finely slice the kipfler potato and add to the tray 

 
Season all the ingredients with pepper, salt smoked paprika and douse with olive oil 

 
Place in a pre-heated oven combi setting 200 degrees for 20 mins 

 
Once baked remove the tray from the oven, remove the chorizo and potato and set aside. Place the capsicum in another bowl 

and cover with cling film and set-aside until cool enough to handle 
 

Squeeze the garlic pulp from the skins into the bowl of a blender and add the tomato, almonds and shallots. Once the 
capsicum is cool enough to handle remove the steam and pour out the liquid and seeds. Peel the capsicum and add to the 

blender 
 

De-glaze the baking tray with approx 20gm of red wine vinegar and scrape the base of the pan with the spatula and pour the 
contents in with the blender 

 
Blend on high speed until smooth and totally incorporated, check seasoning and adjust 

 
Slice the chorizo into bite size pieces and along with the potato and blended mix add to a large frypan 

 
Crack the eggs over the sauce and place in a pre-heated oven steam setting 100 degrees for 12 mins 

 
 
 
 

HINTS & TIPS 
 

- Add some fresh chilli to the tray prior to roasting if you like you breakfast a bit spicy 
 

- You can make large batches of this sauce and freeze it for up to 3 months, remember to completely chill it prior to freezing 
 
  
 
 


