Satisfying
Korean
Egg Bread
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RECIPE SPECS

FOR THE BATTER

About %: cup (85 g)
all-purpose flour

1tablespoon (8 g)
tapioca flour

Ya cup (50 @)
granulated sugar

1 teaspoon baking
powder

Y4 teaspoon nutmeg
(optional)

5 cup (75 @)
butter, melted

1 egg (about 2 ounces,
or 50 @)

5 cup (80 g) milk

1 tablespoon (13 g)
chia seeds, soaked

1teaspoon vanilla
extract (optional)

FOR THE TOPPINGS

6 small eggs (about
9 ounces, or 228 g),
uncracked

Dashes of salt, pepper,
and paprika, or to taste

1 tablespoon (5 g)

grated Parmesan cheese

(optional)

1 teaspoon black sesame

seeds (optional)

2 scallions, minced
(optional)

1 Preheat the oven to 365°F (185°C, or gas mark 5) and place
a rack in the center.

2 Generously grease a 8-cup muffin pan.

3 Mix the batter. In a large bowl, mix all the batter ingredi-
ents until smooth and combined.

4 Fill one-fourth of each muffin pan cup with the batter. Set
the remaining batter aside. Crack one egg into each cup.
Season the eggs with salt, pepper, and paprika. Top each

egg with 1 to 2 teaspoons of the remaining batter. Optionally,
top each bread with a dash of Parmesan cheese, a few sesame
seeds, and some minced scallions. Be sure the cups are

not overflowing.

5 Bake for about 15 minutes, until the tops are golden brown.

6 Remove from the oven. I like to enjoy these hot. Take the
egg breads out of the muffin cups. Slice each in half to see the
egg’s lovely sun-like cross section.

Refrigerate leftover batter and use it within a few days. Bake
to make plain chia muffins.

PREP TIME 15 MINUTES

COOK TIME ABOUT 15 MINUTES

YIELD 6 PIECES




