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Here are the ingredients. The butter, eggs, and 
cream are essential. Everything else is to your 
own taste. I used shallots, basil, and parmesan 
cheese.

Butter the ramekin, then add the slightly 
scrambled egg, the other ingredients you have 
chosen (if any), and top with the cream. Do not 

mix the ingredients once in the ramekin.

The Photographic Process of the Shirred Eggs 
(An accompaniment to the Shirred Eggs recipe available at 
http://www.mirkwooddesigns.com/recipes/shirred-eggs.pdf)

Ready for assembly!

Ready to eat!
Watch out! It’s HOT!
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