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Eggciting Egg 
Recipes
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Welcome to 

We are so pleased you have chosen your 
Kitzini product, and delighted to have you with us.  
 
At Kitzini we believe every cook, in every kitchen deserves stylish, 
intelligent, innovative products. That’s why we search the globe for the best 
Kit for your Kitchen – to help you create fantastic food. 
  
We hope you love the quality of our products. We are constantly 
developing & improving our products so we would love a couple of 
minutes of your precious time to leave us a review so we can learn from 
your experience, you can do that here.  
 
We would love you to keep in touch so join us for more recipes and ideas 
from The Kitzini Kitchen on our website www.kitzini.com, or facebook. 
   
Happy baking, KITZINI. 
 
 
 
 
 
 

h$p://fresh.co.nz/wp6content/uploads/2014/12/Ironic6Cafe_Pan6fried6Chorizo6Green6Beans6and6
Spinach"
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Bring your kitchen to life with these Egg-citing and delicious recipes! 
  
We've gathered some of the best egg related recipes from the top Home 
Cooking Sites to make sure your eggs are poached to perfection and taste 
as good as they look, we aren’t egg-aggerating… 
 
We hope you’ll have a wonderful time creating these delicious dishes with 
the help of your Kitzini Egg Poacher. 
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Udon Soup with 
Bok Choy and 
Poached Egg 
  Ingredients: 

 

1 litre vegetable or 
chicken broth 
2 whole star anise 
1 stick whole cinnamon 
2 large eggs  
2 (7-ounce) packages 
fresh or frozen udon 
noodles 
4 to 5 large bok choy 
leaves, sliced into 
ribbons 
2 spring onions, thinly 
sliced 
3 to 4 tablespoons soy 
sauce 

Preparation: 

Photo%and%recipe%credit:%h/p://www.myrecipes.com/recipe/eggs7poached7tomato7sauce7garlic7cheese7toasts"

Bring the chicken broth to a simmer in a medium saucepan. (The broth should be 
about 2 inches deep in the pan.) Add the star anise and cinnamon and simmer for 5 
to 10 minutes to infuse the broth with the spices. When finished, use a slotted 
spoon to remove the spices. 
Crack the eggs into the Kitzini Egg Poacher and Cook for 2 minutes in a separate 
pan. Once cooked add them to the simmering broth, then add the noodles and 
bok choy. Stir very gently to submerge the noodles and bok choy, but so as not to 
break the eggs. Cook for another 2 minutes, until the whites of the eggs are 
completely set but the yolks are still loose. (Cook for an additional minute if you 
like your yolks set.) 
Off the heat, gently stir in the soy sauce and the spring onions. Taste and add more 
soy sauce if necessary. Divide the soup between two bowls and eat immediately. 
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Asparagus 
soup with 
poached egg 
on toast 
Ingredients: 
 
800 g asparagus, woody 
ends removed 
2 medium white onions, 
peeled and chopped 
2 sticks celery, trimmed 
and chopped 
2 leeks, trimmed and 
chopped 
2 litres organic chicken or 
vegetable stock 
Sea salt 
Freshly ground black 
pepper 
10 small free-range eggs 
8 slices ciabatta bread  
Olive oil 

                                                   Preparation: 
        Chop the tips off your asparagus and put these to one 
        side for later. Get a large, deep pan on the heat and add the 
        olive oil. Gently fry the onions, celery and leeks for around 10 
        minutes, until soft and sweet. Add chopped asparagus stalks 

and stock and simmer for 20 minutes with a lid on. Remove from the heat and blitz with a 
hand-held blender. Put the soup back on the heat, stir in the asparagus tips, bring back 
to the boil and simmer for a few more minutes until the tips have softened. 
 
Get a wide casserole-type pan on the heat with 3 to 5cm of boiling water. Using your 
Kitzini egg poacher, poach your eggs. Notice how the Kitzini Egg Poacher provides a 
solution to your wondering whites! A couple of minutes and they’ll be done, as you want 
them to be a bit runny. Toast your ciabatta slices. Easily remove all the poached eggs to 
a plate and add a knob of butter to them. To serve, divide the soup between eight 
warmed bowls and place a piece of toast into each. Put a poached egg on top, cut into it 
to make it runny, season and drizzle with extra virgin olive oil. 

 

Photo%and%recipe%credit:%h/p://www.jamieoliver.com/recipes/vegetables7recipes/creamy7asparagus7
soup7with7a7poached7egg7on7toast/#1GwiZq9HSZfdvrcc.97"
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Asian 
Eggs 
Benedict

1/2 package of extra firm 
tofu (or 4 oz.) 
2 tbsp. sriracha 
1 tbsp. grated ginger or 
ginger paste 
1/2 tbsp. sesame oil 
1/2 tbsp. soy sauce 
1/2 an aubergine 
1 package of spinach 
leaves 
1 tbsp. sesame oil 
Rice wine vinegar 
1 1/2 tbsp. lemon juice 
1 tbsp. toasted sesame 
seeds 
4 large eggs 
  
  
 

Preparation: 
 
Slice your tofu in to four even slabs and place between  
multiple layers of paper towel, pressing to absorb the liquid.  
Heat a grill pan and a large frying pan over medium heat and  
bring a medium pot of water filled halfway to a boil. 
 
Waiting for your pots and pans to heat, slice four thick pieces of Aubergine and coat lightly 
with sesame oil, salt, and pepper.  Place on grill pan. Mix the sriracha, ginger paste, sesame oil 
and soy sauce for the tofu's chilli paste marinade and rub on the tofu slabs to coat.  Place them 
on the grill pan.  Flip the Aubergine and tofu when both have good grill marks.  Keep warm in 
the microwave when done. 
 
Heat the tablespoon of sesame oil in the frying pan and add the whole bag of spinach.  Add 
the rice wine vinegar, lemon juice, soy sauce, and salt and pepper.  Cook down to wilted and 
add the toasted sesame seeds.  Remove from pan and keep in microwave to stay warm. 
When the water has come to a rolling boil, place the eggs in your Kitzini Egg Poacher and 
cook for about three minutes, remove and place on a paper towel to dry off. 
Assemble your layers, top with some pepper and sriracha, release the liquid gold and enjoy! 

Photo%and%recipe%credit:"h$p://jenessasdinners.blogspot.co.uk/2013/05/asian6eggs6benedict.html#.VgKvoNNVikp"
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Poached 
Eggs on 
Polenta with 
Pesto and 
Crisp 
Prosciutto

Preparation: 
In a pan over high heat, bring 3 cups water to a boil. Gradually stir in 
polenta. Reduce heat and simmer gently, uncovered, stirring frequently 
to prevent sticking 
Spoon polenta into a buttered 8 inch square pan; spread in an even 
layer and let stand at least 20 minutes. Cut polenta into 4 squares and 
gently remove from pan with a wide spatula. 
Melt 2 tbsp of butter in a large frying pan over medium-high heat. Add 
polenta squares and cook, turning once, until crispy and lightly 
browned on both sides, about 10 minutes. Add more butter, if needed, 
to prevent sticking. Lift out to a warm platter; keep warm. Add 
prosciutto to pan and cook until meat is lightly browned (add more 
butter to pan, if needed). Remove and keep warm. 
With the use of your Kitzini Egg Poacher poach your eggs till they are 
cooked but slightly runny inside. Place 2 or 3 slices of prosciutto on 
each polenta square, top each with a poached egg, then spoon pesto 
sauce evenly over top. 

Ingredients: 
 
1 cup polenta 
About 4 tbsp. butter, 
divided, plus more for 
pan 
10 to 12 thin slices 
prosciutto 
1 teaspoon white 
vinegar 
4 eggs 
Pesto Sauce 

 
 
 

Photo%and%recipe%credit:%
%h/p://www.myrecipes.com/recipe/uova7benede/o7poached7eggs7on7polenta7with7pesto7crisp7prosciu/o"
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Poached Eggs With 
Smoked Trout and 
Potato Hash
Ingredients: 
 
3/4 pound Yukon Gold potatoes 
1/2 yellow onion  
About 1/4 tsp. sea salt  
1/2 teaspoon smoked paprika 
Freshly ground black pepper 
2 1/2 ounces smoked trout fillet 
2 tablespoons chopped fresh dill 
2 teaspoons fresh lemon juice 
4 large eggs 

  

Preparation: 
Preheat oven to 200°c. On a rimmed 
baking pan, mix potatoes (cut into 1/2 
inch cubes) with onion, olive oil, salt, 
paprika, and a few grinds of pepper. Bake, 
stirring a couple of times, until potatoes 
are tender, 20 to 25 minutes. 
  
Crumble the fillet into bite-size pieces as 
you add it to the pan. Add dill and lemon 
juice and mix well, scraping up any 
browned bits from bottom of pan. Season 
hash with additional salt and pepper if you 
like and cover with foil to keep warm. 
Bring a large, deep frying pan of lightly 
salted water to a boil.  
  

  Reduce heat to maintain a 
  steady simmer.  Using  
  your Kitzini Egg Poacher 
  poach the eggs for  
  approximately 3 minutes, or until 
  eggs are softly set. 

  
  Divide hash between 2  
  plates. Transfer 2 poached 
  eggs onto each plateful of 
  hash and sprinkle with  
  pepper to taste. 

 

Photo%and%recipe%credit:%h$p://www.myrecipes.com/recipe/poached6eggs6with6smoked6trout6potato6hash"
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Thank you 

We are so grateful you have chosen Kitzini, and we 
hope this selection of “Egg-citing Recipes” 
contributes in some way to your baking journey. 
 
Our mission is to bring beautifully designed, 
intelligent, innovative products to our customers, 
and provide you with inspiration and ideas on how 
to get the most out of them. You can find more of 
our products here. 
 
Our customers are really important to us, and we 
would love you to get involved with Kitzini in any 
way you choose – on Facebook, by joining up for 
our mailing list “Stories from the Kitzini Kitchen”… 
or simply by dropping us a note on our website.  
 
With the very best wishes. 
 
Happy baking! 
 
Kitzini  
 
 
 


