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Ingredients

2 thsp olive oil

1 onion, finely chopped
1 red bell pepper, diced

3 cloves garlic, minced

1 tsp ground cumin
1 tsp smoked paprika
Y tsp chili flakes (optional)

4 ripe tomatoes, chopped (or 1 can of

crushed tomatoes)
Salt and black pepper, to taste

4 large eggs

Fresh pars

or coriander, for garnish
Crumbled feta or goat cheese (optional)

Crusty bread, for serving
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CHEF WILL'S TIPS:

Chef Wil Tip
When making Shakshuka, take your time with the tomato base
— char's where all the flavor lves Let it simmer until e thick
and rich before adding your eggs. For perfict po m

an just until the whites

small wells in the sauce and cover

are set bu the yolks are stillsilky. A dash of Bermudian hot
e at the end gives it that island edge 1 love,
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killet over medium heat. Add onion and bell pepper, and

flakes,
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and serve direcely from the pan wich




