SHIRRED EGGS
¼ 
teaspoon softened butter

2 
teaspoons heavy cream

2 
large eggs


salt and pepper to taste

1 
teaspoon minced fresh chives

1 
teaspoon grated Parmesan cheese

Preheat the oven to 325 degrees F (165 degrees C).

Rub the inside of a 6-ounce ramekin with butter. Pour cream into the ramekin, then crack eggs on top of cream without breaking yolks. Use a spoon to position yolks towards the center of the ramekin, then sprinkle with salt, pepper, chives, and Parmesan cheese.

Bake in the preheated oven until whites of eggs have set and yolks are still soft, 12 to 15 minutes. Remove from oven, and allow to set for 2 to 3 minutes before serving.
SERVES: 1

I like this recipe, but I have had some problems with this recipe in that the eggs aren't done enough or they are too tough. To solve this problem and make them perfect I first set the ramekin with the butter and cream only in simmering water. When the cream is hot, I break the eggs into it and put just a little cream on top of the eggs with the cheese. Then I place in the oven. This process helps to cook the eggs evenly and gets them just right. Hope this helps anyone who has had the same problem I've had.

Read More
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Caterina Hamilton

08/2½020

We loved it. My husband doesn't care for eggs usually, but we are fasting with our church and chose to eliminate all meats, but eggs and fish. He loved it so much that I had to remake the next week. This is a keeper for sure and it is super easy. I added some smoked salmon before putting the eggs in. That totally kicked it up a notch. We don't have ramekins, but I used small glass bowls. I did have to increase the temp and cooking time, probably due to the larger sized bowls.
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Amanda Gadden

01/06/2024

I've tried several different recipes. This is closer to how I want my eggs texture.I added 3 more minutes and let stand. That's important! Let it stand. I also agree with others saying the temperature of the cream and I'll add temperature of eggs. I recommend room temp. Eggs and cream. If you cook in water bath, it's now leaning to a Coddled egg. I did use more cream, 1 tbsp. The center was "just set" and whites were still soft. It's purely trial and error. Finding the little techniques that work for you. Definitely a recipe I could never live without!
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Lori T

01/10/2020

Perfect! I did bake in muffin tin (1 egg in each muffin cup). Cream on the bottom, warm up in oven for a minute and then add eggs, etc. Baked for 15 minutes and let sit for a couple. Just perfect!! Thank you.
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SHERIBARKER

02/14/2013

Love this!!! So delish. I added bacon; put each egg in a separate ramekin with 1.5 tsp of cream. Then I placed the ramekins in a pyrex dish with hot water on the bottom and put it in the oven. It took longer to cook - more like 20 minutes or 2But the eggs came out perfect.
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pomplemousse

04/27/2008

Yum! Perfect for breakfast. I am not a huge breakfast eater so I cut the recipe down even more from the one serving. I used 1 egg and 1 tablespoon of cream (well, sour cream as I don't have cream) then just sprinkled on salt, pepper, chives, and the parmesan. Didn't even measure those. Mine took longer than 12-15 min to bake--more like 20, and I had the oven on higher bc I was preheating for a bread I'm making. Otherwise, delicious and easy. A good way to make sunny side up eggs without frying. Served with pita bread and it was great. Could easily be made for a number of people using muffin tins.

Read More
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Emily Tisdale

05/24/2009

Seldom have cream on hand so used ricotta cheese instead. Had to bake for 18 minutes (my stove is very accurate)then finish in microwave for 15 seconds. Whites were set and yokes a little runnny, like we like them. Absolutely delicious!!! Used free range eggs I bought from the Mennonites so they were extra good. Had always heard of Shirred Eggs but didn't know how they were made...am glad I found out!!!
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McRae Family

06/2½011

I've made these several times now. I use another reviewer's recommendation of using a muffin tin (just make sure to spray it with Pam first). The versatility is endless - you can experiment with combinations of cheese, herbs, and a touch of meat (e.g. chopped bacon) - and the presentation is very nice.

Read More
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Christy Cooks

01/3½016

This was ok... I personally like cooked whites and runny yolks, but I had a hard time getting the whites to solidify enough, and by the time they seemed ready the yolks were totally dry. Perhaps I cooked them too long- several extra minutes because the whites seemed too runny. I really did enjoy the flavors together (chives are wonderful with eggs-definitely use them!), but I think I will try less baking time if I make them again, or heat the ramekins a bit to help the whites along......ok, tried it again using the first reviewers advice and it was so much better that I had to add another star. Heating the ramekins in a hot water bath, then adding the eggs and letting them sit a minute before removing them from the water and cooking them per instructions the rest of the way helped the whites solidify and the eggs were definitely ready at 12 minutes-I wouldn't go a minute longer than that, because the yolks were cooked slightly more than I would like. this method made all the difference, thanks Joan B.! Oh-I used two small ramekins for this recipe-making two servings, one for my boyfriend and one for myself. We both enjoyed them very much, and the presentation is so nice in the ramekins.
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James Wendt

06/04/2011

Great! I switched it up a few times and it was amazing every time. Added some garlic during the cream step, used bleu cheese one time, feta another... rave reviews!
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Karon Adams

04/27/2013

I LOVE Shirred Eggs. they are truly delicious. I discovered them many years ago after reading James Bond order them in Casino Royale and HAD to try them. I have been in love with them since. they can be baked to the consistency you prefer for fried eggs and enhanced in ways fried eggs cannot. for those who prefer a firmer set it is easily achieved by the simple office of a wider, more shallow baking dish. while those who like a softer set can simply use a deeper dish. makes ALL the difference in the world. Shirred Eggs are a wonderful classic and easy dish.
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TackyPie2117

09/24/2024

Easy to make, super flavours, I mixed in garlic and onion flakes, mushrooms and turkey ham. Absolutely amazing with a nice multi grain bread.
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Mclifford973

10/06/2023

oooo Very good! I am bummed I cracked one yolk but it still came out nice. My toaster oven (Breville) is rather warm so I didn't need the whole 12-15 minutes.
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Elsancho668

05/20/2023

Easy & yummy
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Jay

01/1½023

Great flavor, but extremely rich.
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Jim

06/0½020

Sunday was my birthday and I have heard of shi

