
This divine, u�erly delicious, melt-in-your-mouth dish has its challen-

ges but is well worth the e�ort. Once you master the basics, you can 

adjust the recipe to your taste or the season.

Envivo Lungo harmonises beautifully with the toasted wholemeal 

bread, eggs and hazelnuts. This co�ee's roasted flavour reminds of 

oak spice and gingerbread, which forms the perfect accompaniment 

to roasted hazelnut. The pata negra gives this dish extra body and 

enhances the full flavour of the co�ee. 

Place four ramekins (small ceramic bowls) in a baking dish.

Place slices of pata negra in the ramekins. Grind and roast the 
hazelnuts and sprinkle over the pata negra.

Heat cream in a saucepan. Season with salt, pepper, nutmeg 
and garlic.

Keep it at medium temperature for another 30 seconds and 
then strain through a sieve.

Pour into the ramekins as soon as the cream thickens, and 
break an egg on top of each.

Add boiling water to the baking dish to come about three 
quarters of the way up the sides of the ramekins.

Add a knob of bu�er, salt and pepper.

Bake for 8 minutes at 190 °C.

The egg white should be cooked and creamy, and the yolk 
and cream still runny.

Add some fleur de sel and garnish with herbs.

Serve with toasted wholemeal bread and a sprinkling of 
roasted chopped hazelnuts for crunch.

Place a thin slice of Swiss Tête de Moine cheese on the toast. 
Bon appétit!

4 eggs
150 ml cream
½ clove of garlic
20 g salted bu�er
40 g pata negra 
(Spanish cured ham)
80 g hazelnuts
salt
pepper
nutmeg
seasonal herbs

Egg, cream and pata negra
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