
Egg & Bean Pots 

Here’s a quick breakfast idea that you can put together to kick start your day. 

Chances are you have this stuff in your cupboard already. 

 

What you’ll need: 

4 Large Free Range/Organic Eggs 

400g baked beans 

Salt & Pepper 

5g kerrygold butter (melted) 

 

 

 

What to do: 

1) Brush the insides of four small white dishes with the melted butter & season 

with salt & pepper 

2) Heat the beans in a small pan & drain some of the sauce from the beans. 

Sppon some of the beans into the bottom of each dish. 

3) Crack each egg on top of the beans, repeat for each dish. 

4) Place the dishes on a piece of kitchen paper in the bottom of a deep roasting 

tray, then gently pour boiling water around the dishes until half way up the 

mould, and place in the oven at 180c (160c fan), 375f, gas mark 6. 

5) Check after 7 minutes – the white should be just set and yolk still runny, bake 

for longer if you prefer them firmer. 

Enjoy  


