
WHAT’S IN THE BOX?

Free range eggs
Huevos rancheros sauce
Fresh coriander
Sourdough bread
Butter

YOU WILL NEED...

Frying pan or oven proof dish
Oven or hob
Salt and pepper
Toaster or grill

OVEN METHOD

1. First you’ll need to heat up your rancheros sauce. 

Pre-heat your oven to 210C/190C fan/gas mark 6. 

Transfer the sauce into a shallow oven proof dish, and 

cover with foil or a lid. Bake your sauce for 15 minutes, 

or until it’s piping hot. 

2. Carefully remove your sauce from the oven. Make 

two wells in the sauce with the back of a spoon, crack 

your eggs into the wells and      return the dish to the 

oven without the lid.

3. Bake your eggs for 8-11 minutes, or longer depending 

on how you like your eggs. We like our whites set and 

our yolks nice and runny.

4. While this is baking, toast your sourdough and slather 

it in butter!

5. Chop your fresh coriander.

6. Once your eggs are baked, sprinkle over the corian-

der, salt and pepper and serve with your toast. We 

serve ours in the oven dish, Be careful, the dish will be 

hot! 

HOB METHOD

1. If you don’t have a small oven dish, you can cook your 
eggs on your hob. Grab a small shallow frying pan. 
Heat your sauce on a medium heat, until very hot but 
not boiling. 

2. Create two little wells in your sauce with the back of 
a spoon. Crack your eggs into the wells, season with 
salt and pepper and cook on a low heat for 7 minutes. 
Cover the pan with a lid and cook for another 1.5-2 
minutes. We like our yolks very runny, but the white 
should be set.

3. While this is cooking, toast your sourdough and slath-
er it in butter!

4. Chop your fresh coriander. 
5. Once your eggs are cooked, transfer everything to 

a shallow bowl, sprinkle over the coriander, salt and 
pepper and serve with the toast.


