EGG-IN-A-HOLE METHOD- OVEN
About this method: To test cooking egg-in-a-hole on a sheet pan in the oven, I used the recipe from Kirbie Cravings. You start by heating the oven to 400°F and coating a sheet pan with cooking spray. Then you’ll place the cut-out bread on the pan, crack an egg into the hole, and season with salt and pepper. Bake for 8 to 10 minutes.
Results: This method produced the most evenly cooked toast and egg by far. The bread was beautifully golden brown on both sides, and the egg was equally gorgeous and delicious—with a tender (but fully set) white and wonderfully gooey, creamy yolk. Unlike the stovetop methods, where the bottom of the bread always risks scorching while you wait for the egg to properly cook, the oven’s even heat (hitting the food from all sides, not only centered on the underside as in the stovetop methods) cooked the elements perfectly.
Another bonus with this method: You don’t have to flip the bread or babysit it in any way; it just goes into the oven until your time goes off. But perhaps the best benefit? You can cook a single egg-in-a-hole if you want, or as many as 8 to 12 at one time, depending on the size of your bread. This is ideal for times when you have a houseful of guests or simply a hungry family to feed. 
Time: 18 minutes

Rating: 10/10 

