
 
 
Shakshuka 
 
Shakshuka is a classic North African and Middle Eastern dish. A simple, 
quick meal to make on a busy evening. 
 
1onion, diced 
1 celery stalk, cut fine 
1 bell pepper, diced 
2 cloves of garlic, finely chopped 
2 teaspoons paprika 
1 teaspoon cumin 
1 teaspoon thyme 
1 bay leaf 
Can chopped tomatoes 
Salt and pepper to taste 
 
Heat the onion, celery and pepper in a large frying pan with a little olive 
oil on medium heat. Cook for about 5 minutes, until the onions become 
translucent. 
 
Add garlic and spices and cook for another minutes. 
 
Pour in the can of tomatoes and bring the sauce to a simmer, letting the 
flavours marry. 
 
Make four wells in the sauce. If necessary add a bit of water, the sauce 
needs to be runny. 
 
Crack an egg in each well and gently simmer for 10 minutes or until the 
eggs are cooked to your liking. 
 
Serve with pita bread, rice or couscous. 
 

 


