
Baked eggs with peppers 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

4 red peppers halved 

 8 large eggs 

 25 gm parmesan cheese, grated 

  4 tbsps pesto sauce 

 salt 
  
  

Method 

1. Preheat the oven to 180C/Fan 160C/350F/Gas Mark 4. 
Bring a large pan of salted water to the boil. Add the 
peppers and cook for 4 minutes or until just tender.  

2. Drain and rinse in cold water and place in an ovenproof 
dish 

3. Divide the pesto sauce between the peppers. Crack an 
egg into each half of pepper and sprinkle over the grated 
cheese and bake for 20-25minutes or until the eggs are set. 
Serve hot with salad 

 
 
 
 
 
 
Note : inclusion of the small Beckett logo indicates that the ingredient can be purchased in Becketts Farm Shop. 
 
 

 

 

 

 

 


