
Ingredients [makes 4] 
For the hard boiled eggs 

4 large free range eggs, at 
room temperature 

For the sausage meat mix 
1 tsp fresh thyme leaves, 
chopped 
1 tbsp fresh parsley, chopped 
1 tbsp fresh chives, finely 
chopped 
250g good quality sausage 
meat 
1/2 tsp smoked paprika 
25g dijon mustard 
Salt and freshly ground pep-
per 

For the breadcrumb coating 
Plain flour 
Salt and pepper 
2 eggs, beaten with a dash of 
milk 
125g breadcrumbs (panko if 
you can get them), blitzed to 
a powder 
Vegetable oil for frying 

Scotch eggs 

Method 
1. Preheat the oven to 200C (Fan 180C). 
2. Start by hard boiling the eggs. Put them in a small 

saucepan and add enough cold water to cover by 1cm. 
Bring the water to a simmer and cook for exactly six 
minutes from that point. 

3. Once cooked, run the eggs under cold running water 
for 1 minute and cool in a bowl of cold water for a fur-
ther 5 minutes. 

4. To peel the eggs, crack the wide end with a teaspoon, 
there is an air pocket at this end, and then ease off the 
shell piece by piece. Leave the peeled eggs in the cold 
water until required. 

5. Whilst the eggs are cooling, mix all of the sausage 
meat ingredients. Put in the fridge for twenty minutes 
to make the wet mix easier to handle. 

6. Dust the eggs in a little seasoned flour then cover each 
one in 1/4 of the meat mixture, making sure there are 
no gaps. Refrigerate for 15 minutes. 

7. Dip the meat covered eggs in the seasoned flour, then 
the beaten egg and finally half of the breadcrumbs, 
shaking off any excess each time. Reshape and put 
back in the fridge for 15 minutes to set. 

8. Dip the eggs one more time in the beaten eggs and the 
other half of the breadcrumbs, making sure they are 
fully coated. Refrigerate for a final 15 minutes. 

9. Deep fry each egg separately in 190C oil for 2 and a 
half minutes until golden brown. Drain on kitchen pa-
per. 

10. When all the Scotch eggs have been fried, transfer to 
the preheated oven for 10 minutes to finish cooking. 

11. Serve hot or cold. 
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Fortnum and Mason claim to have invented Scotch eggs as a 
luxury ready-to-eat meal in the days of horse-drawn travel.  If 
true, every picnicker in the country owes them a debt of grati-
tude.  I like to double coat mine to make them extra crunchy, 
but you can save time and miss this step out if you like. Buy 
sausage meat separately or just use your favourite sausages 
and remove the skins. 


