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Ingredients 2 Portions
 = Kot�nyi Produkte

180 g Greek yogurt

1 tsp  Org�nic G�rlic

Gr�nules

1 tsp  Chili Pepperoncini,

Crushed

0.5 tsp  Cumin, Ground

4 Eggs

2 tbsp Vineg�r

S�lt �nd pepper, to t�ste

1 tsp  Org�nic P�rsley,

Chopped

Cilbir

20—25 Min

Prep�r�tion

1 Mix Greek yogurt, g�rlic �nd � pinch of s�lt in � bowl. Divide into two

sh�llow bowls �nd spre�d with � spoon.

2 Melt the butter in � sm�ll p�n, �dd chili �nd cumin �nd stir until fr�gr�nt,

�bout 30 seconds. Remove from he�t �nd le�ve while you cook the eggs.

3 Boil � pot of w�ter �nd �dd vineg�r. (The w�ter should come to � gentle boil,

with sm�ll bubbles rising to the top; reduce the w�ter temper�ture to

medium-low if necess�ry). Cr�ck �n egg into � bowl.

4 Stir the w�ter with � slotted spoon, then c�refully �dd one egg. Boil the egg

for 3–4 minutes. T�ke the egg out on � pl�te, �nd repe�t cooking with the

rest of the egg.

5 Tr�nsfer 2 eggs to e�ch bowl of yogurt, se�son with s�lt �nd pepper, cover

with chili butter �nd sprinkle with p�rsley, �nd serve with bre�d.


