
 
 
 
#115: Sunday Brunch  
Italian Fried Egg with Gorgonzola Sauce 
Haley Bittermann, Ralph Brennan Restaurant Group 
 
1 slice  Ciabatta bread 
1/4 ounce unsalted butter 
1/4 ounce white truffle oil 
1/4 ounce black truffles, sliced 
2 eggs 
1/4 cup flour, seasoned with salt and pepper 
1 ounce breadcrumbs (recipe follows) 
Vegetable oil for deep frying  
1 ounce Gorgonzola sauce (recipe follows) 
1/2 teaspoon fresh thyme, roughly chopped (or a sprig of fresh thyme) 
1/3 cup arugula chiffonade 
Salt and black pepper to taste   
   Toast the slice of bread and set it aside. Melt the butter in a small saucepan, 
then remove the pan from the heat. Stir in the white truffle oil and black truffle 
slices. Reserve in a warm spot until ready to serve.           
   Cook 1 of the eggs in a pot of boiling salted water for 4 minutes and 45 seconds. 
Drop the boiled egg into an ice bath for 5 minutes. Peel the egg and season with 
salt and pepper.   
   Whisk the other egg with a little water to form an egg wash. Season the egg 
wash with salt and pepper.  
   Roll the boiled egg gently in the seasoned flour. Place the egg in the egg wash, 
coating it thoroughly, then roll it in the breadcrumbs. 
   Heat oil in a deep fryer or deep pot to 350 degrees. Fry the egg for 2 to 3 
minutes just until the coating is golden brown. Remove and drain on paper 
towels. 
 
MORE… 



   Spoon gorgonzola sauce in the center of a warmed dinner plate and place the 
toasted bread atop the sauce. Place the egg on the toast and gently cut the top of 
the egg off to expose the yolk.  Spoon the black truffle slices over the egg and 
drizzle the remaining melted butter and white truffle oil around the plate. Garnish 
with fresh thyme and the chiffonade of arugula. 
Serves 1. 
 
Breadcrumbs 
4 ounces fresh breadcrumbs 
1 tablespoon chopped parsley 
1 1/2 teaspoon salt 
3/4 teaspoon black pepper   
 
Place all the ingredients in a mixing bowl and combine thoroughly.  
Makes enough for four Italian Fried Eggs.  
 
Gorgonzola Sauce  
8 ounces heavy cream 
4 ounces good quality Gorgonzola cheese  
1/2 teaspoon minced fresh rosemary  
Black pepper 
In a saucepot, bring the cream up to boil and reduce until thick enough to coat 
the back of a spoon. Turn the heat down to a simmer and whisk in the 
Gorgonzola, rosemary and a pinch of black pepper. Once the cheese is melted and 
the ingredients are incorporated, taste and adjust the seasoning. Place in a warm 
spot until ready to serve.   
Makes four 1-ounce servings.  
 
 
 


