
 

 

Shakshuka 

I don't have Yael's recipe but this is the version I made after tasting hers.  I think I can 
safely say the scotch bonnet peppers are not traditional but I love spicy tomato sauce and 
couldn't resist adding a few.  Yael says the shakshuka restaurants in Israel serve this in 
little individual skillets with lots of brown bread for mopping up the eggy tomato sauce.  
Yael and I both use one large skillet to serve a crowd and pass a big basket of baguette, 
rye or pita bread.  Audrey's friend JoJo stayed for dinner and said our house smelled like 
Yael's kitchen, so I must have done something right. 

2 teaspoons whole cumin seeds 
1/4 cup olive oil 
1 medium onion, peeled and chopped 
1 small green bell pepper, cored and sliced 
1 small red bell pepper, cored and sliced 
1-2 scotch bonnet peppers, minced (optional) 
2 large cloves garlic, peeled and minced 
1 28-ounce can whole peeled tomatoes 
1 14-ounce can whole peeled tomatoes 
1 tablespoon tomato paste 
1 teaspoon hot Hungarian paprika 
1 teaspoon sweet paprika 
2 teaspoons Kosher salt 
8 large eggs 

Heat a small heavy skillet or saucepan over medium heat.  Add the cumin seeds to the 
pan and cook the seeds, stirring with a wooden spoon, until they darken slightly and 
become fragrant.  Don't overcook the seeds or they'll become bitter.  The best way to 
determine if they're roasted to your liking is to taste one.  Remove the seeds from the pan 
as soon as they're ready and set aside to use later. 

Heat the olive oil over medium heat in a large skillet with a lid (you'll want a lid when 
you're cooking the eggs later).  Add the onion, bell peppers and optional hot pepper and 
cook over medium heat until they soften and the onions are translucent.  Add the garlic 
and reserved cumin seeds and cook for 1 minute.  Add the tomatoes, breaking them up as 
you add them.  You can use a spoon to mash them up but I just squeeze them into the pan 



with my hands.  Messy, but effective, and I do like playing with my food.  Stir in the 
tomato paste, hot and sweet paprika, and the salt.  Bring the sauce to a simmer, turn the 
heat down to low, and cook (uncovered) until thickened, about an hour. 

Add the eggs to the pan.  You can break them straight into the pan but I usually crack 
each egg into a small bowl first and then tip it into the pan.  Make sure the tomato sauce 
stays at a brisk simmer, adjust the heat if necessary.  Cover the pan and cook until the 
eggs are set to your preference.  I like my eggs when the whites are set and the yolks 
are still runny. 

http://www.abigailblake.com/sugarapple 
from the article Sugar Apple Unplugged posted on April 20, 2010  

 


