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Black Pudding Scotch Eggs 
 
 

EQUIPMENT 
 

Chefs knife, food processor, cling film, baking paper, baking tray, small and large mixing bowls,  
spoons, fork or whisk, perforated tray, ice 

 
INGREDIENTS 

 
7 free range eggs, 300gm pork mince, ½ black pudding, 10gm hot English mustard, 20 sage leaves,  

salt flakes, cracked black pepper, 100gm plain flour, 100gm milk, 60-80gm breadcrumbs 
 
 

METHOD 
 

To begin: Place 6 eggs onto a perforated tray and into a pre-heated oven steam setting 100˚C for 8 minutes. Once cooked 
remove from the oven and transfer the eggs to a bowl of iced water to chill for at least 15 minutes. 

 
Place the pork mince in a mixing bowl and add salt, pepper, mustard and finely sliced sage leaves and set aside. 

 
Remove the casing from the black pudding and break the sausage into pieces. Place the sausage pieces into the bowl of a food 

processor and blitz them until broken up but not smooth. 
 

Add the black pudding to the pork mince mixture and mix though thoroughly. Place a sheet of baking paper on your 
workbench and portion the mince mixture into 6 equal parts. Roll each portion into a ball and set aside. 

 
Peel the eggs and place the peeled eggs onto a sheet of paper towel to dry. 

 
Place a large sheet of cling film onto the bench and one portion of mince on top. Double the cling film over the mince and 
squash the mince down to a thin round approx 10cm in diameter. Place one egg into the middle of the squashed mince and 

fold the sides of the mince up the sides of the egg. Pinch the seams together to cover the egg completely in the mince mixture 
and set aside. Do the same for the remaining eggs and mince portions. 

 
Crack the remaining egg into a mixing bowl with milk and whisk to form an egg wash. Place the flour and breadcrumbs into 
individual mixing bowls and crumb each mince covered egg by dusting them in flour followed by the egg-wash then finally 

the breadcrumbs. Place each crumbed egg onto a baking tray lined with baking paper. 
 

Place the crumbed eggs into a pre-heated oven combi setting 210˚C for 12-14 minutes. 
 

Once golden and crisp serve the eggs with cornichons, dill sprigs, mayonnaise and a cold beer. 
 
 
 

HINTS & TIPS 
 

- If you don’t like or can’t access black pudding you can just use pork mince. Traditionally scotch eggs are made using sausage 
mince with the cases removed. 

 
- Scotch eggs were reputedly invented in London in 1738 and are still served as a popular snack or picnic food all around the 

world today. Most commonly found on British pub menus. 
 


