Herbs & ham baked eggs
Butter or margarine (to grease ramekins)
1 tbsp butter or margarine
1 shallot, finely chopped

¼ cup ham, diced

Dried parsley

Salt & pepper

4 large eggs

4 tbsp cream

1. Preheat the oven to 350 F. Lightly butter 4 ramekin dishes.

2. Melt 1 tbsp butter in a pan and cook the shallot until soft.

3. Add the ham and cook for 3-4 minutes. 

4. Divide the mixture amongst the ramekins, making a dip in the center of each. Break an egg into each and top with a tablespoon of cream. Sprinkle parsley, salt and pepper on each. 

5. Stand the dishes in a roasting pan half-filled with hot water and bake for 10-15 minutes until the whites are just set and the yolks are runny. Serve with crusty bread. 

