INDIAN-SPICED TOMATO AND EGG CASSEROLE
1½
pounds fingerling potatoes


Kosher salt

¼
cup vegetable oil

1
yellow onion, diced

1
poblano pepper, seeded if desired, finely chopped

2
jalapeño peppers, seeded if desired, finely chopped

2
tablespoons finely chopped peeled ginger

3
garlic cloves, finely chopped

1
teaspoon ground cumin

1
teaspoon ground garam masala

½
teaspoon ground coriander

1
28-ounce can whole peeled tomatoes

¼
cup chopped fresh mint, more for garnish

2
tablespoons chopped cilantro or basil, more for garnish

6
eggs


Black pepper, as needed

Place potatoes in a large pot and cover with generously salted water. Bring to a boil; cook until potatoes are tender, about 20 minutes. Drain. When just cool enough to handle, slice into ½-inch-thick rounds.

While potatoes cook, heat oil in a large skillet over medium-high heat. Add onion and cook until almost tender, 5 to 7 minutes. Stir in peppers and cook 3 minutes. Add ginger, garlic, cumin, garam masala and coriander; cook 1 minute. Stir in tomatoes and ½ teaspoon salt. Simmer over medium-low heat, breaking up tomatoes with a fork, 15 minutes. Stir in mint and cilantro or basil. Taste and adjust seasonings.

Heat oven to 375 degrees. Place potatoes in a single layer in a 9-inch-square baking dish. Pour the hot tomato sauce over potatoes. Transfer pan to oven and bake 20 minutes.

Make six wells in the tomato mixture. Crack eggs into wells and season with salt and pepper. Bake until egg whites are set but yolks are still runny, 8 to 13 minutes, depending on how much the potatoes and sauce cooled before baking. Serve garnished with herbs.
This dish, inspired by a traditional recipe from the Parsis (a group of Zoroastrians from Persia who settled in India sometime between the 8th and 10th centuries), is possibly one of the most fragrant and vivid casseroles you’ll ever see. It starts with a highly spiced tomato sauce flavored with mint, green chiles and ginger. The sauce is then poured over a layer of sliced cooked fingerling potatoes and baked. At the end of the cooking time, wells are made in the sauce and eggs cracked into them to finish baking. The result is a tomato-rich casserole with runny yolk over each pungent bite. Serve it for dinner or for brunch 

SERVES: 6








Floyd Cardoz

Phiroz7 years ago

Indeed, this recipe (ta-mo-ta pur eendo) is a favorite amongst the Parsis. As Melissa wrote in the intro, the Parsis are the group of Zoroastrians that emigrated from Persia to India in the 8th century AD. I do not know if the dish dates back this far (most likely it doesn't). However, it is one of the fundamental dishes in the Parsi culinary repertoire.

This recipe is delicious, simple, and quite true-to-form. My grandmother(s) would be so gratified to read it in the Times!

Is this helpful? 242

Phil7 years ago

If cooking on the stove top use a cast iron skillet and cover the dish once the eggs are in. They'll steam nicely without overcooking the yolks.

Is this helpful? 176

Gayle7 years ago

Spices added to oil and cooked briefly before adding any liquid "bloom" and have better, fuller flavors.

Is this helpful? 143

Len7 years ago

Great flavor. I poached the eggs and placed them on top of each serving. I've found in other recipes that when baking eggs on top, its difficult to get the egg white cooked without overcooking the yolks.

Is this helpful? 137

Lynne7 years ago

Canned tomatoes are far more preferable to fresh in the dead of winter. Winter tomatoes are tasteless, while good canned tomatoes are packed at the peak of freshness and taste delicious. Fresh isn't always best.

Is this helpful? 106

Leann7 years ago

Skip the potatoes, double the spices and serve with warm naan. This was very tasty.

Is this helpful? 75

Laurie7 years ago

This was perfect! Made it ahead, added eggs and popped in the oven. The aroma wafted throughout the house, awakening everyone. Still in PJ's and bathrobes, the dinning room was filled with family and guest. They quickly devoured every morsel. It made for a nice 1st 2016 morning.

Is this helpful? 69

Kate5 years ago

I suggest roasting the potatoes separately. Slice in half, coat in olive oil, salt, pepper, and garlic. Toss, spread out evenly on a baking pan, roast at 400F until the edges are crispy and the potatoes are cooked through. Meanwhile, follow the rest of the recipe are suggested. Serve the tomato/egg casserole (shakshuka) over the roasted potatoes. Throw some goat cheese and fresh cilantro on top if you so desire. Pair with a blood orange mimosa and some naan.

Is this helpful? 65

Christa7 years ago

You probably find her dishes oversalted because she uses kosher salt, so if you're not using kosher salt as well, you need to halve the salt.

Is this helpful? 51

Chris6 years ago

Subbed three shredded zucchini (salted, drained & rinsed) for the potatoes. Stirred into the tomato sauce after it thickened; then cooked for an additional 15 minutes. Added eggs. Delicious. One pan and done on the top of the stove.

Is this helpful? 48

lamb-anyone?7 years ago

Try this dish with half to one pound of cooked ground lamb (appropriately salted and spiced) and the fat drained.

Is this helpful? 45

Lucky7 years ago

I've made this twice - this, like other casseroles, is better reheated the next day. So I bake it without the eggs having made little "wells" for the eggs - reheat the next day and add the eggs when the casserole is hot again and bake the 8-13 minutes. Was a "hit" at the Indian potluck I had with other foodie friends. If you skip the eggs- it's Vegan !

Is this helpful? 42

Courtney7 years ago

Absolutely Delicious! I made two adjustments which were doubling the spices and salting the potatoes. Dont be afraid to cook the eggs in the dish as they came out perfect. My only tip is to cook the eggs for 8 minutes and then increase the temp to 400 and cook for 3 more minutes for runny yolks. It doesnt look done but once you remove and let sit a few minutes it will continue to cook to perfection!

Is this helpful? 39

Gina7 years ago

I nearly doubled the amount of cumin, coriander and garam masala, quite good.

Is this helpful? 31

Shreya6 years ago

Indeed, this recipe (ta-mo-ta pur eendo) is a favorite amongst the Parsis. As Melissa wrote in the intro, the Parsis are the group of Zoroastrians that emigrated from Persia to India in the 8th century AD. I do not know if the dish dates back this far (most likely it doesn't). However, it is one of the fundamental dishes in the Parsi culinary repertoire. This recipe is delicious, simple, and quite true-to-form. My grandmother(s) would be so gratified to read it in the Times!

