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Candied Bacon & Egg Brunch Tarts 
 
 

EQUIPMENT 
 

Mixing Bowl, Muffin Tray, Pastry Brush, Tea Towel, Solid Baking Tray, Cake Rack 
 
 

INGREDIENTS 
 

3 Sheets (thick) Filo Pastry, 3 Rashers Streaky Bacon, 20gm Caster Sugar, 6 Eggs, Pinch Of Chilli Flakes, 
 30-40gm Melted Butter, 3-4 Sprigs Parsley, Cracked Black Pepper 

 
 

METHOD 
 

Place a cake rack over a solid baking tray and lay the bacon on top of the cake rack. Season the bacon with chilli flakes and 
sprinkle over caster sugar and place the bacon into a pre-heated oven combi setting 200˚C for 8-12 minutes until crisp. 

 
While the bacon cooks lightly butter the muffin tin and set aside. 

 
Join 3 sheets of filo pastry together by brushing butter over each sheet and placing each sheet one on top of the other. 

 
Cut the joined filo pastry sheet into 6 equal sized squares and press the squares into each divot of the muffin tray. Once the 

muffin tray is filled with pastry cover it with a tea towel and set aside. 
 

Once the bacon is cooked remove it from the oven and roughly chop the bacon. Place a small amount of bacon into the 
bottom of each pastry shell. Crack one egg into each pastry shell and season with a little salt and cracked black pepper. 
Scatter the remaining bacon over the eggs and place the muffin tray into a pre-heated oven combi setting 190˚C for 8-10 

minutes. 
 

While the pastries cook roughly chop the parsley. 
 

Once baked remove the tarts from the oven and sprinkle over the chopped parsley and serve. 
 
 

HINTS & TIPS 
 

- For extra textures and flavour add some grated cheese, chilli jam or even caramelised onion to the tart shells. 
 

- These tarts are great served hot but can also be enjoyed cold as a part of a lunch box or picnic. 
 
 


