
Traybake harissa shakshuka

This is a great brunch, lunch or dinner and won’t leave you hungry, 
thanks to the beans and eggs. You could use any white beans you have, 
or even a tin of mixed beans would work. You can scale this up or down 
easily, but be sure to use a roasting tray that fits everything snugly.
Prep 5 min
Cook 1 hr 
Serves 6
2 x 400g tins cannellini beans
100ml olive oil
2 tins chopped tomatoes
2 heads garlic, sliced in half
3 tbsp rose harissa
Salt and black pepper
6 medium eggs 
150g feta cheese (optional)
A few handfuls soft herbs, such as parsley and mint (optional)
Heat the oven to 220C/425F/gas 7. Drain and rinse the beans. Drizzle 
the olive oil into a large baking tray and add the beans, mixing them 
well. Add the tomatoes, garlic, harissa and 400ml water, and season with 
salt and pepper. Roast for an hour, until the sauce has thickened and is 
sticky around the edges.
Remove from the oven and turn on the grill as high as it will go. Make 
six little holes in the tomato and bean mixture with the back of a spoon, 
then break an egg into each hole. Season and place under the grill for 
two minutes, until the eggs are just set.
Remove, scatter over the herbs and crumble a little feta, if using. Eat 
straight away with some bread for mopping up.


