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The Perfect Poached Egg
Let’s get back to the basics

Ingredients
Saucepan of boiling water

50ml white wine vinegar

1 Greenfield egg at room temperature

Method
Bring the saucepan of water and vinegar to boil and then turn down to a very low simmer.

Break the egg into a cup.

Swirl the water to create a whirlpool, when the swirling has almost stopped, gently add the egg to the

centre of the saucepan and poach for three minutes. 

Remove with a slotted spoon and drain on some kitchen paper.

The 'perfect' poached egg has a runny yolk and no raw white remaining.
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Quiche Lorraine
Lighten it up for lunch

Method
To make the pastry, sift the flour together with a pinch of salt in a large bowl. Rub in the

butter until you have a soft breadcrumb texture. Add enough cold water to make the crumb

mixture come together to form a firm dough, and then rest it in the fridge for 30 minutes.

Roll out the pastry on a light floured surface and line a 22cm/8½inch well-buttered flan dish.

Don't cut off the edges of the pastry yet. Chill again.

Preheat the oven to 190C/Gas 5.

Remove the pastry case from the fridge and line the base of the pastry with baking

parchment and then fill it with baking beans. Place on a baking tray and bake blind for 20

minutes. Remove the beans and parchment and return to the oven for another five minutes

to cook the base

Reduce the temperature of the oven to 160C/Gas 3.

Sprinkle the cheese into the pastry base and add the sliced tomatoes if you are using them.

Fry the bacon pieces until crisp and sprinkle over them over the top.

Combine the eggs with the milk and cream in a bowl and season well. Pour over the bacon

and cheese. Sprinkle the thyme over the top and trim the edges of the pastry. 

Bake for 30-40 minutes or until set. Remove from the oven and allow to cool before serving.

Ingredients
For the pastry 

175g plain flour, plus extra for dusting

Salt

75g butter, plus extra for greasing

(alternatively use ready made pastry)

For the filling 

250g cheddar, grated 

4 tomatoes, sliced (optional)

200g bacon, chopped

5 Greenfield eggs, beaten

100ml milk

200ml double cream

Salt

Freshly ground black pepper

2 sprigs of fresh thyme
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Ingredients
2 large Greenfield eggs 

6 tbsp single cream or full cream milk 

A knob of butter

A pinch of salt

Method
Lightly whisk the eggs, cream and a pinch of salt together. 

Add the butter to a non-stick frying pan. Allow it to melt but not

turn brown.

Pour in the egg mixture and let it sit on the pan without stirring

for 30 seconds. 

Using a wooden spoon stir the mixture gently, lifting and folding

it over from the bottom of the pan. 

Allow it to sit for another 10 seconds and repeat the stirring /

folding until the eggs are softly set and slightly runny in places.

Remove the pan from the heat and leave for a few seconds to

finish cooking. 

Give a final stir and serve immediately.

The Perfect
Scrambled Egg

Will always  go down a treat
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Eggs Benedict with
Smoked Salmon
Any time of day
First make the Hollandaise sauce. 

Put the vinegar in a small pan with the peppercorns and bay leaf. Reduce

the vinegar over a high heat until there is only 1 tbsp left. Remove the

peppercorns and the bay leaf. Put the egg yolks in a food processor with

the vinegar reduction. Gently melt the butter so that the butter solids fall

to the bottom of the saucepan. Turn the food processor on and slowly pour

the butter on to the egg yolks with the motor still running. The sauce will

start to thicken. When only the butter solids are left, stop. If the sauce is

too thick, add a little hot water. Season to taste with salt and pepper and

a little lemon juice. Lightly toast the muffin halves on both sides. Top each

toasted muffin half with around 25g of salmon and set aside. Fill a deep

frying pan with water and add the vinegar. Bring the water to the boil,

reduce the heat to very low so that the water is simmering very gently. 

Meanwhile, preheat the grill. Crack each egg in turn into a ramekin,

carefully slide the egg from the ramekin into the simmering water and

poach each egg for 3 minutes only. While the eggs are poaching heat the

salmon-topped muffins for 1 minute under the hot grill. Gently remove the

poached eggs from the water using a slotted spoon and dry on kitchen

roll. Top each muffin with a poached egg and then spoon a portion of

Hollandaise sauce evenly over each egg. 

Return the muffins to the grill and grill until the Hollandaise sauce is golden

brown. Season with freshly ground pepper and serve at once.

Ingredients
4 muffins, sliced into halves 

225 g good quality smoked salmon 

2 tbsp vinegar 

Black pepper 

8 large Greenfield eggs 

Hollandaise Sauce

3 tbsp white wine vinegar

6 peppercorns

1 dried bay leaf

2 Greenfield eggs (yolks only)

125g butter

Lemon juice, salt and pepper to

taste
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Pancakes & Strawberries
Sweeten it up with a delicious dessert

Ingredients
125g plain flour 

2 tablespoons brown sugar 

2 teaspoons baking powder            

1 teaspoon salt 

240ml milk                                       

2 tablespoons vegetable oil 

1 Greenfield egg, beaten                

2 tablespoons vanilla extract 

160g fresh strawberries, chopped

Method
In a medium bowl, stir together the flour, brown sugar,

baking powder and salt. Pour in the milk, oil, egg and

vanilla; mix until well blended. Stir in the chopped

strawberries.

Heat a large pan or griddle over medium heat; coat with

butter. Pour 2 or 3 tablespoons of pancake batter into pan

depending on desired size of pancakes. Flip the

pancakes over when bubbles appear in the centre. Cook

until golden brown on the other side.
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Quality Assurance
It’s our priority

The Packing Centre employs stringent quality control. Using the Bord Bia EQAS as the basis for the

quality system, it has been developed over the years in conjunction with BRC and other customer

standards to become a highly efficient management system. This management system incorporates all

aspects of the business including food safety, health, welfare and safety, environment and ethical trading.

The grading process is fully automated and includes automatic dirt & defect detection, crack detection

and UV disinfection of the shells of the eggs.

Each egg is printed with the Flock registration code of the farm, the Bord Bia Logo and the Best Before

date. Strict quality checks are carried out throughout the process to monitor everything from print on the

eggs and labels to the quality of the egg itself.  The shell quality, albumen(white) quality and yolk colour

is monitored as an indication of the quality of the egg

All our Organic production supply base is approved by the Organic Trust and the grading and packing of

organic eggs in the packing centre is approved by IOFGA (Irish Farmers and Growers Association). The

stocking rate is lower than for free range and the feed must be certified organic. All organic farms and

the packing centre are inspected on an annual basis.

• Bord Bia SEAS

• Origin Green 

• BRC Global Standard – Grade A

• Organic Certification IE-ORG-02
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