
1 small garlic clove, crushed

and chopped finely

300g of plain thick yoghurt,

brought to room temperature

3-4 large free-range eggs

2 tbsp of olive oil

2 tbsp of white wine vinegar

2 tsp of Turkish pul biber, red

pepper flakes or chili flakes

2 tsp of vegetable spread 

A pinch of salt 

A sprinkling of Niki's

Korean Blend 

Salt and freshly ground

black pepper, to taste

Crusty brown bread,

to serve 

A small handful of fresh dill

A small handful of fresh

curly/flat leaf parsley

Recipe created by Nikibakes

1.  In a small bowl, beat the

yoghurt with garlic and seasoning.

Spoon this into two serving plates,

creating a round thick layer to provide a

nest for the poached egg. Let the yoghurt

mixture reach room temperature.

Ingredients:

Method:

3. While the eggs are poaching, quickly add in your vegetable spread in a small pan and

stir in the Turkish pul biber, red pepper flakes or chili flakes, over a medium to high heat. Stir

and let the red pepper flakes infuse to olive oil for a few mins, turn the heat off.

(Cilbir) Poached Eggs 
with Garlic Yoghurt

2.  Fill a small pan with hot water, add the vinegar (this

will help with sealing the egg whites) and bring to a boil. Stir the water to create a whirlpool

effect and crack in the first egg. As the egg spins and the white sets around the yolk, stir the

water ready for the next one. Poach each egg for 2-3 mins so that the yolk remains soft.

4. Lift the eggs out of the water with a slotted spoon and place them over the garlic yoghurt

spread. Drizzle the red pepper flakes infused olive oil over the poached eggs. Serve

immediately with crusty bread and a great garnish of the fresh herbs and spices.


