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INSTRUCTIONS

1. Preheat oven to 425 degrees.

2. Chop the onion, garlic, and pepper. Be careful when removing the seeds from the pepper as any eye 
contact -- such as rubbing your eyes or having the pepper juice accidentally shoot up into your eye while 
overzealously seeding -- will be painful.

3. Heat a few glugs of olive oil in a sturdy, oven-safe pot or skillet (enough to cover the bottom). Add the 
chopped onion, garlic, and pepper and sauté until soft, about 5-8 minutes, over medium-high heat.

4. Add the chickpeas, 1 tsp cumin, and 2 tsp paprika. Stir and cook for another two minutes.

5. Add the tomatoes with their juice. You can either crush the tomatoes by hand in the sink (saving the juic-
es and seeds) or do it directly in the pot, which I found easier. Crush the tomatoes into bite-sized pieces.

6. Bring to a boil, and then reduce heat to a simmer, stirring occasionally until the sauce thickens, about 
15 minutes. Add salt and pepper to taste, keeping in mind that you’ll be adding salty feta too.

7. Turn off the heat and sprinkle with feta. Using a wooden spoon, make a small depression or “well” in the 
sauce that will hold the egg.

8. Gently crack the egg into the well, being careful not to pierce the yolk. Repeat with the other eggs, evenly 
spacing them around the pot (you can do as many eggs as will fit).

9. Put the pot in the oven and bake for about 15 minutes, until whites have turned white and firm but yolks 
are still soft. 

10. To check for doneness, jiggle the pot a bit. If the eggs still look totally liquidly, bake for another few min-
utes. If they look like they are firm and holding their shape, they are done. Better to err on the side of done. 
In my opinion you’re aiming for a medium-boiled egg, but you can do less or more depending on what you 
like.

11. Gently scoop into bowls, topping each with an egg. Serve with warm pita if desired.

ShakShUka: POaChed eggS IN TOmaTO SaUCe wITh ChICkPeaS aNd FeTa 

rookery 

olive oil• 
1 small to medium onion, finely chopped (about • 
11/2 cups). 
4 garlic cloves, peeled and coarsely chopped• 
one small jalapeño or serrano pepper, seeded, • 
finely chopped
15 ounce can of chickpeas, drained and rinsed• 
2 teaspoons paprika• 

1 teaspoon cumin• 
28 ounce can whole peeled tomatoes, crushed • 
by hand, juices reserved
kosher salt and pepper• 
1 cup crumbled or chopped feta• 
4 eggs• 
optional: pita bread to serve• 


