This Aslan-inspired spicy egg

ish &5 great as an appetizer or

on top of a simply dressed salad

if you prefer a softer yolk and
choose 10 nix the greens, be sure
t0 make some toast for sopping.
It's adapted from a combination |
of Jeremy Fox's “Deep Fried €38™
recipe In January 2010's Bon "
Appetit, and David Chang's ‘
SOy-sauce egg. served at Momo- |
fuku Noodle Bar in New York, 1

3 large oggs Crag Loe / Specel to The Chvonicle. sthyling by Soptse Birickman
' 'h"":m"m ter). Pat dry with paper towels, and While the eggs dran, fry the garkc
About Vi cup fordreds: | utonaplate ChiDs: Lower Sarlic sitvers into the
Ing Pour about Jinchesof ol intoa | sarme ol for about 10 seconds, or untd
3 tablespoons woy sauce small pot. Heat over medium heat | crisp. Beware: This happens quickly,
About Vi cup panko, for dredging untit oll reaches 375° on a Ceep-fry and you don't want the garlic to bum
Koshor salt to taste thermometer, which is approximiately | Deain chips ona paper towed.

when bubbies form around the handie To serve, Cut egls In half, topwith a

! large gariic clove, sticed as of a wocden spoon placed vertcally Bollop of sriracha and half of the garlic

Abomlt:mm ek chips. Serve Immediatety
o Mearwhile. 50t LD 8 COAUNG SA%I0N,
SiREr hot suece WIth rice flour in one bowd, the remain- | 7 Serving: 225 calories, 9 g protein,

16 g carbotyydeate, 12 g fat (2 g saturat-
ed), 213 mg cholestercl, 429 mg
sodium, 1 g fiber

NG CRR and S0y Sauce whished 1o
Instructions: Fil aboni with ice;set | gether n another, and panko In a thied.

asce | Roll the egas first in the flour, then the

Soft-boil 2 of the eggs: Place the CRE-50y mixture, and finally in the - — -
RS In & small saucepan, and aod Packs, 50 that cach is well coated |
enough cold water tocover themby | Using a stotted spoon or spider., m'%eg:m“"'"
aboutlinch Bringthe watertoabol, | lower the breaded eggs Nto the hot ftbotied,
then reduce tO o low simmer. Cook for | o, Fry Unilil the panko & dark brown chaliengs — the runny yolk can
3 minutes for asoftyolk S-6min- | and crisp, about 2 minutes. |f the ol mw‘““‘moaa"
utes for & harder yols. Immediatety doesnt cover the entire egg, rotate the mm“’ m'“’"':'f'.::”f
remove eREs andcool ntheicebath. | egs to beown all sides. Transfer the . e il
Gently peel the eggs (It's easiest to deep-fried eggs to a paper towel-lined | :
peel while submenging them in wa- plate to ceain: sprirkde with salt. XNIP code: HAHE7
Chronicle colleague Lynne plate, It had a little color on it, | perfect omelet.
Char Bennett that infuses the which is a big no-no. Beginners' luck.
egws with a subtle garlic flavor. After a long explanation and

I shook the pan and words of warning, I relin- Sophic Brickman is a Chronicle

whipped violently, to ensure quished the pan to Dave. He staff writer. E-mail ber at
the smallest possible curds, mimicked what I'd done, with | sbrickman@sfohronicle.com.
and after a flourishing smack, | far less banging, calmly asked
rolled the omelet onto the for a plate and rolled out a

XNIP code: AFCAY



