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3 	 Tbsp. rendered pork fat (lard) or olive oil 

2 	 Tbsp. annatto seeds

6 	� assorted sweet peppers, such as red, green, or gypsy peppers,  
seeded and cut into thin slivers (4 1/2 cups)

2 	 large Vidalia or other sweet onions, cut into thin slivers (2 cups)

2 	 slices cooked ham, finely chopped (2 oz.) (optional)

6 	 cloves garlic, thinly sliced
1/4 	 cup chopped fresh oregano or Italian parsley

	C hicken stock or broth

12 	 eggs

	S alt and freshly ground black pepper

Heat a 12-inch heavy skillet over medium-high heat. Add rendered pork 
fat or olive oil and annatto seeds. Cook and stir 2 to 3 minutes or until fat 
is bright yellow. Remove from heat. Using a large spoon, remove seeds, 
leaving fat in skillet; discard seeds.

Return skillet to heat. Add peppers, onions, ham (if desired), garlic, 
and oregano. Reduce heat to medium. Cook and stir for 15 minutes or 
until onion and peppers are tender. Add some of the chicken stock if 
mixture becomes too dry.

Transfer warm sauce to a large oven-safe platter or divide into two 
2-quart rectangular baking dishes. Make an indentation in sauce for 
each egg with the back of a spoon. Carefully break an egg into each 
indentation. Sprinkle with salt and pepper. Bake in a 350° oven 20 to 25 
minutes or until yolks are firm and whites are opaque. Makes 6 servings.
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