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Air fryer egg cups 

Serves 4

· Non-stick cooking spray

· 4 large British Lion eggs

· 1 cup diced veggies of choice

· 1 cup grated cheese

· 4 Tbs double cream

· 1 Tbs chopped coriander

· Salt and pepper
1. Grease 4 ramekins

2. In a medium bowl, whisk eggs, vegetables, half the cheese, double cream, coriander, and salt and pepper together

3. Divide between the ramekins

4. Place ramekins in the air fryer basket

5. Set temperature to 150 C for 12 minutes

6. Top the cups with remaining cheese

7. Set air fryer to 200 C , cook for 2 minutes until cheese is melted and lightly browned.
https://www.egginfo.co.uk/recipes/air-fryer-egg-cups
 

