SPICY TIFFIN EGGS
Makes 11 – great for a party platter!
Ingredients:

- 2 cloves of garlic

- A thumb-sized piece of fresh root ginger, peeled and chopped

- 1 shallot, roughly chopped
- 1 tablespoon tomato puree

- 1 fresh green chilli, deseeded

- ½ teaspoon cayenne pepper

- ½ teaspoon cumin

- 2 tablespoons ground/flaked almonds

- 12 organic eggs

- Organic olive oil

- 2 locally grown British onions
- 350g locally grown British carrots, grated

- 300g granary breadcrumbs

- 85g roasted cashew nuts, crushed

Put the garlic, ginger, shallot, tomato puree, green chilli, cayenne pepper, cumin, and almonds in a mortar and grind with a pestle until you have a smooth paste. If you have a food processor, you can use this to blend the ingredients instead. Set aside.

Put 11 of the eggs in a pan of cold water (you will probably need 2 pans to do all 11 eggs), bring to the boil, boil for 5 minutes then cool quickly in cold water. Carefully shell the eggs.

Heat 2 tablespoons of olive oil, fry the onions for 5 minutes, then add the grated carrot and cook for a further 10 minutes until soft. Stir in the paste you prepared, and fry for a few minutes more before stirring in the breadcrumbs. Allow to cool, then beat the remaining egg and stir this into the mixture.

Divide this mixture into 11 and flatten with your hands, then use to wrap around each egg – the mixture will seal as you press it together. Roll in the cashew nuts and allow to chill.

Heat the oven to 190C/Gas 5, then bake the eggs for 15 – 20 minutes. Allow to cool for 5 minutes before serving.
