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Bacon and Eggs 
 
 

EQUIPMENT 
 

Large and Small Baking Trays, Tongs, Spatula, Large Cake Or Cooling Rack 
 
 

INGREDIENTS 
 

4 Eggs, 4 Rashers Middle Bacon, 4 Slices Bread, Butter, Salt Flakes,  
Pepper, Fresh Picked Oregano, Extra Virgin Olive Oil 

 
 

METHOD 
 

Place the cake rack over a large solid baking tray and place the bacon on top of the cooling rack. Place the bacon in a pre-
heated oven combi setting 220˚C for 4 minutes. 

 
While the bacon cooks butter the toast and place it on another large baking tray.  

 
Once the timer goes off place the bread and a small empty tray into the oven for a further 8 minutes. 

 
Once the time has ended remove the small baking try and douse it with extra virgin olive oil. Crack the eggs into the tray and 

return it to the oven for a further 2-3 minutes until the eggs are cooked. 
 

Once cooked remove all the trays and plate up starting with the bread followed by the bacon and finish with the eggs. 
Garnish and season with salt, pepper and fresh oregano. 

 
 

HINTS & TIPS 
 

- The trick to crispy bacon in your combi/steam oven is a cooling rack. This give room for hot air to circulate under the bacon 
but also allows for the fat to render out. The fat rendering out ensures you have crispy bacon. 

 
- Fried eggs in the combi/steam oven are only achieved by pre-heating the tray they are being cooked in. If the tray is not hot 
the yolks will over cook by the time the whites have set. If you don’t like runny yolks just cook the eggs for a little longer. 

 
 


