
Shakshuka Eggs
Servings; 4

INGREDIENTS

8 eggs

500ml Knorr Professional 
Al Fez Shakshuka Sauce 

METHOD

1. Pour in half the Knorr 
Professional Al Fez Shakshuka 
Sauce into the base of a suitable 
dish.

2. Crack the eggs into the sauce

3. Pour the remainder of the Knorr 
professional Al Fez Shakshuka 
Sauce around the eggs.

4. Bake in the oven at 180oC for 5 
to 7 minutes, keeping yolks runny.

TO SERVE:

Serve with crusty bread
Garnish with
• Crumbled feta or goat’s cheese
• Fresh herbs
• Optional garnish with diced 

roasted peppers
• Optional light drizzle chili oil
• Optional chili flakes

FOR MORE RECIPES VISIT UFS.COM
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