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30 mins total 15 mins prep Full Screen
4  Servings

Ingredients
Butter to coat ramequins
Sea salt and freshly ground black pepper, to taste
1-2 ounces watercress (optional)
1/3 cup cheddar cheese, finely grated
4 jumbo, free-range eggs
3 tablespoons heavy cream

Directions
Preheat the oven to 350˚F.
Generously coat the inside of the ramekins with butter. Sprinkle salt and pepper evenly into the ramekins.
If using, rinse the watercress and place it in a saucepan without water. Cook briefly over a medium heat until the leaves collapse but are
still bright green. Then blend the leaves to a purée and divide between the ramekins.
Sprinkle half of the grated cheese over the purée and break an egg into each ramekin. Now pour cream on top. Sprinkle the rest of the
cheese over the cream.
Stand the ramekins in an oven-proof dish and add enough boiling water to come half-way up their sides. Bake for 12 to 15 minutes for soft
eggs, or 18 minutes if you prefer them set.
Cook’s tip: Watercress seed is freely available and the plant is easily grown in shallow, running water. Plant your own around a water
feature or a small pond in your garden and harvest as required. There’s a health bonus in it too  watercress is packed with vitamin C
and iron.

Filed under:
Cheese,
Egg,
Vegetable,
Dairy,
Baking,
Easy,
30 Minute,
Quick,
Vegetarian,
Nut Free,

Eggs en Cocotte (Baked Eggs in Ramekins) http://www.huffingtonpost.com/2011/10/27/eggs-en-cocott...

2 of 7 11/19/11 10:45 AM



Lunch

More Recipes Like This

Coffin Canapes with Red Pepper, Goat Cheese, and Black-Olive Spread

Grilled Peppers, Eggplant & Zucchini with Lemon-Harissa Dressing

Pearled Barley Salad with Apples, Pomegranate Seeds and Pine Nuts

Recipe Search

What do you want to cook?  

PHOTO GALLERIES

 14 Mouth-Watering Brunch Recipes

 Seasonal Recipes for Butternut Squash

Eggs en Cocotte (Baked Eggs in Ramekins) http://www.huffingtonpost.com/2011/10/27/eggs-en-cocott...

3 of 7 11/19/11 10:45 AM



 Who Makes The Best Chai Tea? Our Taste Test...

 15 Amazing Cranberry Dessert Recipes

FOLLOW US

Connect with your friends
Check out stories you might like,
and see what your friends are sharing!

Most Popular
vKWVEFhSYJazg44El0IZh4heEkZilgpbr%2BGOPZOSKXblh8y2mzmYPhfBeAe9GDStibNnMvLus0w14CSG%2BCdJNrErVWYN1WEd
fU3JdCnmX33ylRvKFnjmgHJsiYwbVoWb
1 of 2

Sweet Potatoes vs. Yams: Is There A Difference?
Like
1K

Christina Pirello A Vegan Thanksgiving: 12 Recipes That Could Change Your Holiday
Like
53

Mario Batali: The Importance Of Family Dinner
Like
417

12 Ways To Reinvent Your Thanksgiving Leftovers
Like
2

Eggs en Cocotte (Baked Eggs in Ramekins) http://www.huffingtonpost.com/2011/10/27/eggs-en-cocott...

4 of 7 11/19/11 10:45 AM



Everything You Need To Know About Brining (And Then Some)
Like
119

13 Light Dinner Fish Recipes
Like
5

No Sweatpants Needed: 10 Lighter Thanksgiving Recipes
Like
8

Why You Should Never Use A Pop-Up Turkey Timer
Like
66

Green Bean Casserole: How To Improve A Sinful Classic
Like
14
MOST DISCUSSED RIGHT NOW

Sweet Potatoes vs. Yams: Is There A Difference?

Learn How To Fry An Egg On A Piece Of Paper
HOT ON FACEBOOK
2RgnQXLokElFimSGDV8i8TKPvBq8xPkmgYINREC4w8w%3D iJKomeBLqmM3QvAVQ0trgPTAYkCdRanfpr%2BnvSQA9QM%3D
jpeKJKgSs0bJPlRX0pV4Fss35VaaM%2Fhsd5ArrOAf1yA%3D rjQ%2BfIQgCVquxlV%2FgQESUw%3D%3D
1 of 3

A Vegan Thanksgiving: 12 Recipes That Could Change Your Holiday
Like
53

Green Bean Casserole: How To Improve A Sinful Classic
Like

Eggs en Cocotte (Baked Eggs in Ramekins) http://www.huffingtonpost.com/2011/10/27/eggs-en-cocott...

5 of 7 11/19/11 10:45 AM



14

HOT ON TWITTER
2RgnQXLokElFimSGDV8i8f8ym0hHXTuf iJKomeBLqmM3QvAVQ0trgDrc%2BaNUFZ3B
1of 2

iavelar
Bem-vindo aos Estados Unidos da América, o país onde pizza virou verdura/ legume http://t.co/Btovhl85
Retweet

huffpostcomedy
Ridiculously cute owl http://t.co/Ri8HcYVg
Retweet
HUFFPOST'S BIG NEWS PAGES

Winnipeg Jets Logo: Defence Department Gets Final Say In Use Of Air-Force Inspired Emblem
Hockey

Minus The Bear HuffPost Playlist: The Band Reflects On A Decade In Music
Video

East Coast Worst For Colds, Survey Shows
Healthy Living Health News

Newt Gingrich's Business Network Getting Second Look
Elections 2012

Whales In The Desert: Fossil Bonanza Poses Mystery
Dinosaurs

Syria: Violence Escalates
Bashar Assad

Occupy Victoria Camp Faces 7 a.m. Eviction Deadline, Occupy Vancouver Camp Has Until Monday

Eggs en Cocotte (Baked Eggs in Ramekins) http://www.huffingtonpost.com/2011/10/27/eggs-en-cocott...

6 of 7 11/19/11 10:45 AM



Calgary

Saif Al-Islam Captured In Southern Town Of Obari Close To Niger
Libya

Heather Locklear, Jack Wagner Split: What Happened?
Celebrities
more big news pages »
 

 

FRONT PAGE
POLITICS
BUSINESS
ENTERTAINMENT
TECH
MEDIA
LIFE & STYLE
CULTURE
COMEDY
HEALTHY LIVING
WOMEN
LOCAL
MORE

KITCHENDAILY

Advertise |
Log In |
Make HuffPost your Home Page |
RSS |
Careers |
FAQ

User Agreement |
Privacy |
Comment Policy |
About Us |
About Our Ads |
Contact Us

Copyright © 2011 TheHuffingtonPost.com, Inc. |
"The Huffington Post" is a registered trademark of TheHuffingtonPost.com, Inc. All rights reserved.

Eggs en Cocotte (Baked Eggs in Ramekins) http://www.huffingtonpost.com/2011/10/27/eggs-en-cocott...

7 of 7 11/19/11 10:45 AM


