CHILE-OIL FRIED EGGS WITH GREENS AND YOGURT
FOR THE CHILE OIL

3
tablespoons red-pepper flakes

1
small cinnamon stick

1
whole star anise

¾
teaspoon green cardamom pods (about 15 pods), optional

½
teaspoon whole fennel seeds

¼
teaspoon whole black peppercorns

1
cup neutral oil, such as canola or safflower

1
garlic clove, peeled and smashed

1
(¼-inch) piece fresh ginger, thinly sliced (optional)

FOR THE SEED MIX

2
tablespoons black or white sesame seeds (or a mix)

2
tablespoons pepitas or sunflower seeds (or a mix)

2
tablespoons whole roasted, salted peanuts

1½
teaspoons garlic flakes, chopped dried garlic chips or onion flakes

FOR THE SAUTÉED KALE

2
tablespoons neutral oil, such as canola, plus more as needed

1
large bunch curly kale (about ½ pound), stems removed and leaves torn into bite-size 
pieces


Kosher salt

1
tablespoon apple cider vinegar, champagne vinegar or white vinegar

½
tablespoon toasted red-pepper flakes (from the bottom of the chile oil)

FOR THE EGGS


Neutral oil, such as canola

4 to 8
eggs

FOR ASSEMBLY

1
cup plain Greek yogurt, at room temperature


Flaky sea salt

Make the chile oil (or skip to  if using store-bought chile oil): Add red-pepper flakes to a heatproof container that can balance a fine-mesh sieve and comfortably hold at least 1 cup oil. (A 12- or 16-ounce Mason jar works well.) Set aside. In a medium saucepan over medium heat, toast cinnamon stick, star anise, cardamom (if using), fennel seeds and peppercorns, gently shaking the pan, until fragrant, 2 to 3 minutes.

Add oil, garlic and ginger (if using), reduce the heat to low and allow the oil to come to a gentle simmer. Cook until the garlic is deeply golden brown and the ginger is tender, about 20 minutes. (The longer and more gently it cooks, the more flavorful the oil will be.)

Carefully pour hot oil through sieve directly onto the red-pepper flakes, which will sizzle and fry in the hot oil. Discard strained spices. (You should have a little more than 1 cup oil.) Allow mixture to cool at least 1 hour or, for the best flavor, make it the night before.

As chile oil simmers, prepare the seed mix: Heat oven to 425 degrees. On a rimmed sheet pan, lay out sesame seeds and pepitas in a single layer, transfer to the oven and toast until golden and fragrant, about 6 minutes. Let cool slightly, then mix in peanuts and garlic flakes. Set aside.

Prepare the sautéed kale: In a large skillet over medium heat, warm oil until it shimmers. Add kale to the skillet, a couple of handfuls at a time, stirring to combine and adding more kale to the skillet as it wilts and space permits. (Kale will release liquid, but if you think it needs more oil, add it to the pan.) When the last batch has been added, season generously with salt. Add vinegar and about ½ tablespoon red-pepper flakes scooped from the chile oil, and stir to incorporate. You want some wilted bits and some crunchier drier bits. Set over low heat as you fry your eggs.

Prepare the eggs: In another large nonstick skillet over medium-high, heat 1 tablespoon neutral oil. Working in batches, cook 1 to 2 eggs per person, adding oil as needed, until the yolk is a desired consistency, 2 to 3 minutes for sunny-side up.

Plate the dish: Dollop about ¼ cup yogurt onto the center of each plate, spread it in a circle, leaving space around the edge of the plate for the seeded oil and a divot in the middle for the greens. Spoon 3 to 4 tablespoons chile oil around the edge of the yogurt, and sprinkle seed mix over the oil. Divide warm greens on top of yogurt, and top with eggs. Sprinkle with flaky sea salt and serve immediately.
This recipe, adapted from a dish served at MeMe’s Diner in Prospect Heights, Brooklyn, is a brunch power move. Eggs sit atop wilted greens on a bed of yogurt, all surrounded by seeded chile oil. The fresh yogurt cuts through the chile oil’s heat, and the seed mix adds layers of flavor and crunch. If you’re feeling lazy — it is brunch after all — skip the greens, or use everything spice mix and peanuts, for the seed mix. But don’t skimp on the chile oil: It’s the best part. Scale it up to have extra on hand for future use, or use store-bought if you like. (You’ll need about 1 cup for four servings.) Serve with toast, to sop up the extra oil. —Krysten 
SERVES: 4 








Krysten Chambrot
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bossyfemme4 years ago

Here’s my shortcut that came out delicious: I made this a one-pan dish for one person with shorter prep time and less oil. I began by cooking sliced garlic in one tbs oil over low heat, then adding a tablespoon of Chinese five-spice powder and a large pinch of chili flakes. Once spices had bloomed, I added the kale and cooked, covered, occasionally adding a tsp of water. Once softened, I cleared the middle of the pan, added another tbs oil, and fried two eggs, served over toasted seeds and nuts.

Is this helpful? 46

Laurie4 years ago

Loved this. Used wild greens and blanched first (would also blanch kale and other tougher greens - for spinach, follow recipe). Used thinly sliced fresh garlic instead of premade chips and toasted with seeds on top of stove - easier than oven. Made chili oil per recipe w/crushed red pepper flakes. Next time would use spicier chili flakes; this was subtly spicy but hotter would’ve been good. Chinese chili oil with chili flakes would work fine. Used Greek sheep’s yogurt which added good flavor.

Is this helpful? 28

Jackie4 years ago

The green cardamom pods I have are each about ½” long. 15 pods would be at least a tablespoon if not more. Could you please clarify the ¾ tsp. vs 15 pods measurement?

Is this helpful? 26

Sally4 years ago

Loved this dish! Followed the recipe quite closely, but since I hadn't made the chili oil in advance, I didn't let it steep for nearly an hour. Nonetheless, it was still spicy and added a wonderful counterpart to the tangy yogurt. Swapped mizuna for kale (that's what I had on hand). The pepperiness of the greens was lovely with the rest of the dish. I will definitely make this again! It will inspire lots of interesting riffs on the combination of eggs, greens, yogurt, nuts, seeds and spiced oil.

Is this helpful? 16

Prakash Nadkarni4 years ago

Cardamom flavor is entirely in the seeds. In Indian cooking, the skins are removed and the seeds either powdered with mortar/pestle or, if used in desserts (where cardamom's the commonest spice), mixed with sugar and dry ground. Cooking intact, non-smashed cardamom pods in oil yields little flavor. Also, the fried spices should have enough residual flavor - taste them - to jazz up a basic pilaf or Indian-style lentil dish, instead of ending up in the trash in .

Is this helpful? 8

ferpect4 years ago

My guess is that if you open the 15 pods and take out the seeds, you will end up with ¾ tsp of seeds. Generally though, just cracking open the pods along one seam and putting them whole in the oil should work equally well.

Is this helpful? 5

