
Up to 15
min.

Simple Vegetarian

Eggs in a jar with Bambini
Mozzarella Mini and chives

  

Zubereitung

Boil the eggs in water for approx. 5 mins. and rinse with cold
water.

1. 

Peel the eggs and place in the jars. Quarter and deseed the
cherry tomatoes.

2. 

Chop the chives.3. 
Season and prepare theBambini Mozzarella Mini from
GOLDSTEIG with hot pepper and mix with the cherry
tomatoes and chives.

4. 

Pour the mixture over the egg and enjoy.5. 

Tip: Eggs in a glass also harmonise with the other cheese
specialties from GOLDSTEIG.

Zutaten

For 4 people:

4 half tall glasses•
8 eggs•
1 pack of GOLDSTEIG Bambini Mozzarella Mini•
8 cherry tomatoes•
½ bunch of chives•
rock salt•
coarse hot pepper•
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