








EGGS BAKED IN COCOTTE WITH GRUYERE CHEESE

BY CHRISTOPHER LEE

A cocotte is a tall-sided cooking vessel that ranges in capacity from a few ounces
to several quarts. Used with or without a lid, it can be made of clay, ceramic, cast
iron, or stainless steel. I sometimes use a four-to-five-inch Spanish cazuela, which
1s quate similar to a cocotte. Success with baked eggs is ensured by heating the
cocotte before cracking in the eggs. When timed correctly, an egg will be runny and
soft in the center, and, if topped with cheese, the cheese will be melted and gooey.
For a meaty dish, line the cocotte with a slice of prosciutto or smoked ham. If you
are lucky this holiday season, you might have a truffle on hand—either black
Perigord or white Alba—to shave generously over the eggs. 1o me, the deliciously
rich but clean Edelzwicker Réserve from Boxler is a perfect wine for this dish.

3 tablespoons Gruyere cheese, grated Pinch black peppercorns, preferably

3 teaspoons Parmigiano cheese, grated Tellicherry, freshly ground

2 shallots, peeled, halved, diced I teaspoon all-purpose flour

4 tablespoons unsalted butter 4 tablespoons + 4 teaspoons heavy cream
Y teaspoon kosher salt 4 large eggs (farm-fresh, if possible)
Pinch nutmeg I tablespoon chives, slivered

Preheat oven to 425° F.

Combine grated cheeses in a small bowl. Sauté shallots in a fry pan in 2 tablespoons
butter over medium heat until soft, about 2 minutes. Season shallots with a pinch
each of kosher salt, nutmeg, and black pepper. Sprinkle shallots with flour and stir
for 20 seconds to cook flour. Remove shallots from heat. Melt remaining butter.
With a pastry brush, coat inside of cocottes with melted butter in two applications,
letting applied butter cool in between. Divide shallots evenly between cocottes. Add
I tablespoon cream and 1 teaspoon cheese mixture to each cocotte. Place cocottes
on a baking sheet and heat in oven for 3 minutes. Remove baking sheet from oven.
Working quickly, crack an egg into each hot cocotte—be careful not to break the yolk.
Drizzle each egg with 1 teaspoon cream and season with a pinch of salt and pepper.
Add chives to remaining grated cheese and sprinkle cheese mixture over eggs. Drizzle
cheese with a few drops of melted butter. Return cocottes to oven for 5—6 minutes
until egg whites are set and cheese is melted. Serve eggs with toast “soldiers”—
toasted fingers of crusty bread—on the side. Makes 4 cocottes

Christopher Lee is a former head chef of Chez Panisse and Eccolo restaurants in Berkeley
and co-founder of Pop-Up General Store in Oakland. Visit his website: oldfashionedbutcher.com.



