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Baked eggs with spinach & ham 

 

Surprise the one you love with this delicious breakfast that you should have on a tray in less 

than half an hour. Use smoked paprika if you can for a more authentic flavour but the regular 

one will also pack a punch. 

 

 

 

Serves 2 

 

1 tbsp olive oil 

1 small red onion, finely chopped 

1 garlic clove, crushed 

1 tsp paprika 

400g can chopped tomatoes 

100g (4oz) ready-roasted peppers from a jar or can, drained and thinly sliced 

150g (5oz) shredded leftover ham hock or use good quality hard carved ham 

50g (2oz) baby spinach leaves 

2 medium eggs 

sea salt and freshly ground black pepper 

sliced crusty bread to serve 

 

Preheat the oven to 180C (350F), Gas 4. Heat the oil in a small sauté pan. Add the onion and 

cook for about 5 minutes until softened. Stir in the garlic and paprika and cook for another 

couple of minutes. Add the tomatoes and 100ml of water. Season to taste and stir in the 

peppers and ham. Bring to a simmer and then cook for 10 minutes until the sauce has reduced 

and started to thicken. Fold in the spinach and allow to wilt down. 

 

Make two hollows in the tomato and pepper mixture and crack the eggs into them. Season to 

taste and place in the oven for 10 minutes until the whites of the eggs have set. Serve straight 

away with crusty bread. 
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COWBOY RIB EYE WITH BASIL HOLLANDAISE 

 

Some of the supermarkets are now selling cowboy steaks from their butcher counters or your 

butcher will be happy to cut one for you. They are the perfect size for a nice generous meal 

for two. The basil hollandaise makes a nice change and serve with some delicious chunky 

oven chips you’ve got the prefect Valentine’s Day meal for that special someone in your life. 

 

Serves 2 

 

1 cowboy steak, about 600g (1lb 5oz – 1 bone thickness) 

4 tbsp extra-virgin olive oil 

4 garlic cloves, skin on 

handful fresh thyme sprigs 

1 bay leaf 

BASIL HOLLANDAISE 

100ml white wine vinegar 

small bunch basil, stalks roughly chopped and leaves reserved 

1 bay leaf 

few peppercorns 

2 egg yolks 

250g (9oz) unsalted butter, melted and skimmed of impurities  

squeeze lemon juice 

sea salt and freshly ground white pepper 

chunky oven chips, to serve 

 

Preheat the oven to 200C (400F), Gas mark 6. Put the steak on a plate and rub with half of the 

extra-virgin olive oil and plenty of salt and pepper. Leave to marinate at room temperature for 

about 30 minutes. 

 

Heat a heavy-based ovenproof frying pan until searingly hot. Add the steak to the pan, with 

the oil from the plate, the garlic cloves, thyme and bay leaf. Sear for 3 minutes on one side 

until well browned, basting with the oil and herbs. Carefully tip off the oil, add the remaining 

two tablespoons to the pan and sear the second side of the steak in the same way. Using a 

tongs, quickly brown around the edges, then transfer to the oven and roast for 15 minutes, 

turning over halfway through. This timing is for a medium steak so if you prefer yours more 

well done then give it an extra 5 minutes on each side. 

 

Remove the steak from the pan and sit it on a rack set over a roasting tin. Tip the oil, herbs 

and garlic from the pan over the steak. Leave to rest in a warm place for 15-20 minutes. 

 



Meanwhile make the basil hollandaise. Place a medium pan of water on to boil. Put the 

vinegar, basil stalks, bay leaf and spices into a small pan. Boil until reduced down to about 

three tablespoons, then strain into a jug. Place the egg yolks in a large bowl with one 

tablespoon of cold water and one tablespoon of the vinegar reduction (the remaining two 

tablespoons can be kept in the fridge and used for another day), then whisk briefly until light 

and frothy. 

Set the bowl over the pan of simmering water, ensuring it is not touching the water. Then 

whisk to a light and airy foam. Now gradually add the butter, little by little, whisking all the 

time to make a silky yellow sauce. To prevent the sauce overheating lift the bowl on and off 

the pan, adding a splash more water if it starts to get too thick. The sauce can be kept warm 

for 30 minutes by sitting the bowl in a batch of just-warm water. If it gets too hot, the sauce 

will split. Just before serving, finely chop the basil and stir into the sauce with the lemon 

juice and season to taste.  

 

Carve the cowboy steak at the table and arrange on plates, spooning over some of the basil 

hollandaise. Have a separate dish of the chunky oven chips to hand around. 

 
 
 


