
Eggie muffins
When our younger son, 
Andrew, was aged 4-
ish, a Saturday morning 
TV show included a 
segment on showing 
kids how to make 
simple nutritious food. 
From memory, Andy 
later described how to 
make “bread pizzas”, 
basically using a slice 
of bread instead of a 
pizza base. Another 
time he did the same 
for something he 
dubbed “eggie muffins” 
using a slice of bread 
as the “muffin cup”.  
Both have become 
family favourites for us 
and our visitors. In 
more recent years we 
have had great success 
with using filo pastry 
‘eggie muffins’, rather 
than bread, when we 
want a lighter meal.

The basic steps are 
shown in the photos 
on the next page - 
skip to step 4 if using 
bread instead of filo. 

1 - Prepare filo 
squares.  I used 
bought chilled filo, a 
sheet of which cut in 
half is close enough to 
square.  Melt a couple 
of tablespoons of 
butter or margarine. 

2 - Use a pastry brush 
or similar to lightly 
brush half of the sheet 
with melted butter, 
fold in half and brush 
half of that face. 

3 - fold in half again, 
so the butter is all on 
the inside! The filo 
pastry won’t stick to a 
non-stick pan. 

4 - Lay your folded filo 
over the muffin hole of 
a muffin tray and press 
in the centre just 
gently - get it to fold 
into the hole to make a 
‘cup’.  

If you are using 
bread, lightly butter 
one side, lay it butter 
side down over a hole 
of the muffin tray, and 
press gently to form a 
cup - the butter is 
definitely on the 
outside to stop the 
bread sticking and it 
will make a toasty 
brown crust. 

5 - either way you 
should end up with 12 
muffin “cups” made 
with bread or filo, 
ready to fill up with 
eggie goodness!

6 - crack one egg into 
each muffin ‘cup’.  
(Can you spot the 
twins in this step - top 
row, second from the 
right!). 

7 - Top with grated 
cheese and herbs - for 
a change I use dukkah 
instead of herbs. 

8 - Bake at 180°C for 
about 20 minutes - fan 
forced is fine, no need 
for a top grill. Leave sit 
for a couple of minutes 
and then they should 
be easy to tip out of 
the tray. 

9 - serve hot or cold, 
with sides or solo! 

Extras: dice up onion 
and/or bacon, and put 
a little under and/or 
on top of the egg; a 
spoon of corn kernels 
for each also works 
well.
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Eggie muffins
-a dozen eggs
-enough filo 

pastry to 
make 12 
‘cups’

-about 60g 
butter, melted

-about 250g 
cheese, grated

- extras to 
taste - herbs, 
or dukkah as 
a topping is a 
great lunch 
time style
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