SHEET-PAN EGGS WITH CROISSANT BREAD CRUMBS
4 to 5
medium day-old plain croissants

2 to 3
garlic cloves, grated or pressed

2
tablespoons olive oil, plus more for drizzling


Salt and pepper, to taste

12
large eggs


Smoked paprika, for sprinkling

1/3
cup crumbled feta

1
loosely packed cup baby spinach

2
tablespoons chopped flat-leaf parsley

2
teaspoons lemon zest

Heat oven to 350 degrees and position two racks in the center. Line the bottom of two large sheet pans with parchment and set aside.

To a food processor, add the croissants, breaking them apart to fit, along with the garlic, 2 tablespoons olive oil and salt and pepper to taste. Blend on high until you have a mix of crumbs and small, flaky shreds. Divide across the sheet pans.

On each pan, arrange the crumb mixture into 6 loosely packed nests (about ¼ cup each), with a hole large enough to fit the eggs. (The more space around the crumbs, the crisper they’ll get.) Crack an egg into each hole. Sprinkle the smoked paprika over the eggs and season everything generously with salt and pepper, to taste.

Sprinkle over the feta, then the spinach, being careful not to cover the yolks. Drizzle everything with more olive oil, and bake for 10 to 11 minutes, until the egg whites are set, the yolks are soft cooked, and the croissant crumbs are golden brown and crispy.

Remove the pans from the oven, and sprinkle over the parsley and lemon zest. Serve immediately.
For an effortless way to prepare a full breakfast for a crowd, turn croissants into golden, crispy crumbs to serve as a bed for oven-baked eggs, fresh spinach and tangy feta. The crumbs toast as the eggs cook and the spinach wilts. If you prefer your eggs over easy, bake them for only 9 minutes, just until the whites have set. Scale the recipe up or down depending on the number of guests, or vary the toppings to suit your preferences.

Yield:6 to 12 servings

SERVES: 12







Jerrelle Guy Dec. 24, 2024

While preparing this recipe for a family brunch, I received two very helpful suggestions from my niece. -When the egg yolks were cooking faster than the white, I placed a pan of water on the bottom rack to increase the humidity in the oven. -Placing the egg nests on small, individual pieces of parchment rather than one large sheet, made removing each egg very easy. The croissant crumbs is a great idea that I will certainly use again in other recipes.

Is this helpful? 60

rorider9 months ago

I can also picture small portions of smoked salmon on that plate. It would be a wonderful breakfast.

Is this helpful? 48

Elisa9 months ago

This is a great inspiration recipe. I also put breakfast sausages on my sheet pan and added garlic and Spanish paprika when I made the bread crumbs. I will definitely try other combinations with whatever bread I have at home. It took a little longer than 11 minutes for me and I first baked the nests for 5 minutes before adding the eggs so the bread crumbs would be extra crispy, hence the 4 stars.

