
Start off by cooking the sausages. Slice them 
once they have cooled down and set aside. Heat 
a pan and add three tablespoons of oil plus the 
chopped onion and garlic to start cooking on 
medium low heat. When the onions begin to 
become translucent, wash and grate in the 
tomatoes and mix well. Follow by adding the 
tomato paste, the oregano, salt and pepper. Allow 
to cook for 2-4 minutes for the sauce to thicken. 
Once sauce is thick, make room for the eggs by 
making three small holes in the sauce. Follow by 
cracking an egg in a cup and then adding one to 
each space on the pan (By cracking the eggs 
directly in the pan, there is a higher chance of 
the shell dropping in the sauce and you do not 
want crunchy eggs). After a few minutes, add the 
sausage slices in the spaces left. Leave the eggs 
to cook to your liking at low heat (with lid) 
without turning or mixing. Sprinkle some grated 
cheese on the eggs and leave to melt for about 1 
minute. Serve with toast and garnish with fresh 
coriander. Enjoy!

  INGREDIENTS  INSTRUCTIONS

CHEESY TURKISH EGGS

• 1/4 cup grated CheeseLove 
mozzarella 

• 6 tomatoes

• 1 chopped onion

• 4 minced cloves of garlic

• 4 spicy sausages

• 3 tablespoons tomato paste

• 1 tablespoon dried oregano

• Chopped coriander

• 4 eggs

• 3 tablespoons vegetable oil

• 1 teaspoon salt

• 1 teaspoon black pepper

• Vegetable oil


