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Coddled Eggs, Caramelized Onion and Chilli Jam 
 
 
 

EQUIPMENT 
 

4 cocotte ramekins with lids, medium size fry pan, cheese grater,  
chefs knife, spoons, pastry brush 

 
 

INGREDIENTS 
 

8 whole eggs, 4 finely slice brown onions, 100gm gruyere cheese, 30gm soft butter,  
3 sprigs parsley, chilli jam, extra virgin olive oil, flake salt 

 
 

METHOD 
 

Place a fry pan over high heat and once hot add a splash of extra virgin olive oil. Add the onions and a generous pinch of 
salt. Turn the heat down to medium low and cook stirring only occasionally for 30 minutes until the onion caramelize. 

 
Using the pastry brush butter the bottom and sides of the ramekins and set aside. Grate the gruyere cheese and set aside. 

 
Once the onions are cooked spoon equal amounts into the bottom of each ramekin. Crack 2 eggs into each ramekin without 

breaking the yolks. 
 

Add a small spoon of chilli jam and some grated gruyere to the eggs and season with salt and pepper. Place the lids on the 
ramekins and place the ramekins on a perforated tray and into a pre-heated oven steam setting 75˚C for 18-20 minutes until 

the yolks are still runny and the whites are just set. 
 

Once cooked remove the tray from the oven and add an extra dollop of chilli jam and some chopped parsley and serve along 
side some toast soldiers. 

 
 
 

HINTS & TIPS 
 

- Cooking eggs for large groups can be challenging but this method makes it easy. 
 

- Check the progress of the eggs after 15 minutes, if you like your yolks cooked through add an additional 8-10 minutes to the 
cook time 

 


