Eggs in Purgatory (Uova in Purgatorio)
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“Eggs in Purgatory” is an endearing name for a simple, spicy dish of eggs with herbed tomato sauce. Serves 2

Ingredients:

4 jumbo eggs (2 per serving)

4 large plum tomatoes, peeled, seeded and chopped (I use 2, 14½-ounce cans San Marzano tomatoes)

2 tablespoons olive oil

2 cloves garlic, minced

1 shallot, minced

Fresh parsley to taste, chopped

Salt and ground, black pepper, to taste

Italian herbs and seasonings, to taste, like dried oregano, basil, red pepper flakes

Lightly toasted crusty bread, 2 slices per serving (4 total)
Preparation:

Preheat your oven to 360°F.

Heat the olive oil in an oven-proof skillet or saucepan, sauté the shallot and garlic until soft. Add the tomatoes and simmer for about 20 minutes over a gentle flame with the parsley, herbs/spices, salt, and pepper.

Using the back of a spoon, make as many shallow depressions in the tomatoes as you have eggs, and carefully crack the eggs into them.

Transfer the pot to the oven, and cook just until the egg whites have set, about 5 – 7 minutes. The yolks should still be runny. Serve immediately, one egg with some of the tomatoes over a toast slice.

