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Foolproof Shakshuka - A classic Middle Eastern dish where poached eggs are nestled in a 
hearty, spiced tomato sauce. This simple one-pan meal can be made for breakfast, brunch, 
lunch, or dinner!  
 
Ingredients:  
4 eggs 
1 medium zucchini (cubed) 
1 lb brussels sprouts (shaved) 
½ cup cherry tomatoes (halved) 
½ red onion (diced) 
2 cloves garlic (minced) 
1 package (12 oz) breakfast turkey sausage  
1 can 28 oz fire roasted crushed tomatoes 
½ cup crumbled feta or vegan feta 
½ tsp smoked paprika 
½ tsp cumin 
Dashes of red pepper flakes (omit if sensitive to spice) 
Salt and pepper to season 
 
Directions:  

1) Preheat the oven to 375 degrees.  
2) In a large oven-safe skillet, cook breakfast sausage over medium heat. When the 

sausage is finished cooking, drain the oil from the sausage and set to the side.  
3) If the skillet has about a tablespoon of oil leftover from the sausage, leave in the skillet; 

otherwise, add about a tablespoon of oil to the skillet. Once the pan is warm again 
(continue cooking on medium heat), add onion and garlic and saute until onions are 
translucent, about 4 minutes.  

4) Add zucchini, brussels sprouts, and cherry tomatoes. Continue cooking, stirring often 
until the vegetables are cooked, about 4-6 minutes. Add smoked paprika, cumin, S&P, 
and red pepper flakes.  

5) Pour in the crushed tomatoes with their juices and the cooked sausage. Stir, and let the 
mixture come to a simmer. Reduce the heat as necessary to maintain a gentle simmer, 
and cook for 5 minutes to give the flavors time to meld. 

6) Turn off the heat. Taste (careful - hot!), and add salt, pepper, or additional spices as 
necessary. Use the back of a spoon to make a well near the perimeter and crack the egg 
directly into it. Gently spoon a bit of the tomato mixture over the whites to help contain 
the egg. Repeat with the remaining 4-5 eggs, depending on how many you can fit in the 
skillet. Sprinkle salt and pepper over the eggs.  

7) Carefully transfer the skillet to the oven and bake for 8-12 minutes, checking often once 
you reach 8 minutes. You know when the eggs are done when the egg whites are an 
opaque white and the yolks have risen a bit but are still soft. They should still jiggle in the 
centers when you “shimmy” the pan. (Keep in mind, the eggs will continue to cook after 
you pull the dish out of the oven.) 
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8) Transfer the hot skillet to a heat-safe surface like the stove. Top with crumbled feta, 
fresh cilantro/basil leaves, and more red pepper flakes, if desired. Serve in bowls with 
crusty bread on the side or on its own.  

 
Notes:  
I like using these turkey sausage brands. Applegate and The Great American Turkey Co. 
 

https://grocery.walmart.com/ip/Applegate-Natural-No-Sugar-Chicken-Herb-Breakfast-Sausage-7oz-Frozen/775802257?wmlspartner=wlpa&selectedSellerId=0&wl13=5452&adid=2222222242031926486&wmlspartner=wmtlabs&wl0=&wl1=g&wl2=c&wl3=334322877257&wl4=aud-359046954207:pla-546274454136&wl5=9016676&wl6=&wl7=&wl8=&wl9=pla&wl10=120643079&wl11=local&wl12=775802257&wl13=5452&veh=sem_LIA&gclid=CjwKCAiA__HvBRACEiwAbViuU2YlM2KQEWi-U9pvoTWTm_6Z-OcDOSGH_AJVmokiMIKYK9Gu36N83xoCGfIQAvD_BwE&gclsrc=aw.ds
https://greatamericanturkeyco.com/collections/turkey-sausages/products/inspiring-recipes-here-smoky-sweet-chili-turkey-sausage

