KOREAN-STYLE SHAKSHUKA 
1 
tablespoon sesame oil

1-2 
tablespoons gochujang, to taste

3 
tablespoons red miso paste, divided

1 
tablespoon soy sauce

1 
(28-ounce) can crushed tomatoes

4 
large eggs


Sesame seeds, for garnish


Sliced scallions, for garnish


Kimchi, for garnish


Toast, crusty bread, or biscuits (for serving)

Heat the sesame oil in a skillet over medium-high heat.
Once hot, add the gochujang, 2 tablespoons red miso paste, and soy sauce to the pan, cooking and stirring for about 1 minute.
Stir in the crushed tomatoes and simmer for 5-10 minutes.
Taste and adjust sauce for seasoning.
Crack 4 whole eggs into the pan, spacing them apart evenly.
Cover the pan and cook the mixture for 5-10 minutes until the egg whites are set but the yolks are still runny. (Or, cook longer for a jammy yolk.)
Remove the pan from heat and taste once more for salt. If desired, add the 1 tablespoon of reserved miso for extra saltiness.
Garnish the shakshuka with sesame seeds, scallions, and dollops of kimchi. Serve hot with toast, crusty bread, or biscuits for dipping.
SERVINGS: 4 









SARA KLIMEK  
Eggs are a nutritious breakfast option filled with Vitamin D, protein, and fat. For centuries, societies have flocked to eating eggs because of the abundance, low cost, and versatility of predominantly chicken eggs, but also other types of eggs from ducks and quails.

Although most Americans just know eggs from being asked "scrambled or over easy?" at a diner, it is important to note that there is a whole world of possibilities when it comes to preparing eggs. Cultures around the world have different preparation methods as well as ways of immersing other ingredients and flavors with the humble egg. This makes the egg something far more than just a boring scramble on a plate — it transforms into a truly spectacular culinary asset. 

Here are some of the ways eggs are prepared in cultures around the world. And who knows, you may never go back to eating the same boring scrambled eggs ever again.

Shakshuka (Israel)
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Shakshuka is an Israeli egg dish typically made and served in a cast iron pan. Although shakshuka has roots in Northern Africa, it has been since claimed as a staple breakfast food in Israel. This egg dish combines the flavors of cumin, bell peppers, onion, paprika, sumac, cinnamon, and coriander with eggs poached in roasted tomato sauce. The egg yolks remain runny while the whites are immersed in the sauce's acidity and spiciness. Shakshuka can be served with breakfast meats like sausage and bacon (although the dish itself is vegetarian), as well as pieces of crusty bread for wiping up the sauce.

Deviled eggs (Italy)
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Believe it or not, you can credit these tailgate-approved eggs to the Italians. Deviled eggs are made with the yolks of hard-boiled eggs. After the yolks have been pulverized, mayonnaise and mustard are added as binders. You can also add hot sauce, flavored mustard, or vinegar to the yolk to adjust the flavor. Then, the yolk is spiced with ingredients like dill, coriander, or cracked pepper before being spooned or piped back into the egg white shell. Deviled eggs are popular at sporting events, dinner parties, or as appetizers for special occasions.

Egg salad (United States)

Stephanie Frey/Shutterstock

Egg salad bears some similarities to deviled eggs. But instead of just the yolk being pulverized with other ingredients, the entire egg is mixed with ingredients like mayonnaise, mustard, and spices. Common other ingredients that appear in egg salad recipes include apple cider vinegar, Dijon mustard, celery pieces, or dill. The egg salad can be served cold on top of a salad or inside of a sandwich (we recommend pairing a creamy egg salad with crunchy iceberg lettuce, tomatoes, or a vegetable garnish for an added textural element). 

Scotch eggs (United Kingdom)
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Scotch eggs are an anomaly. These hard-boiled eggs are typically served in pubs in the United Kingdom, though scotch eggs have mysterious origins that can be traced to different parts of the world. Generally, they're wrapped in a pork sausage and breadcrumb coating and can be either deep-fried or baked. These eggs are usually served with a side of marinara sauce or ranch dressing, making them akin to American mozzarella sticks. You may also see Scotch eggs with a flare on the original recipe; some chefs top the Scotch eggs with bacon and cheese to make a filling breakfast dish. 

