Poached Eggs On Muffins

Prep: 5 mins
Cook: 5-6mins
Serves 2

Ingredients

2 large Lion Quality eggs

1 muffin, split horizontally — _—
1 tomato sliced

50g/20z cheddar cheese, sliced

1. Fill a frying pan with water so that it is 5cm deep. Place on the hob and slowly bring to the boil.

2. Meanwhile, place the muffins under a hot grill and lightly toast. Top with the sliced tomatoes and
cheese, then pop back under the grill and cook for 2 mins or until the cheese has melted. Divide
between two plates and keep warm.

3. Carefully crack the eggs and drop them into the simmering water. Reduce the heat to a gentle
simmer and set the timer for 3-4 mins, depending how runny you like your egg yolk. Remove the
pan from the heat. Then use a slotted spoon to carefully remove the eggs from the water; let any
water drain off the eggs, then place an egg on top of each half of muffin. Serve straight away.

Recipe from Easy Eggs series at www.eggsedu.org.uk
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