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An Eggstra Special Day
World Egg Day is held annually on the second Friday of October and this year it falls on Oct 14

INTERESTING EGG FACTS

Eggs In Bellpeppers

1. Yellow and orange pigmented grain feeds determine the color of the egg yolk.

2. Eggshell color does not determine the flavor or nutritional value of eggs.

3. The eggs from younger chickens have thicker shells while older chickens 

     lay eggs with thinner shells.

4. The white stringy thing that you see attached to the egg shell is called chalazae.  

     They are membranes that attach the yolk to the end of the shell. Chalazae are 

     edible and their prominence is good indicator that the eggs are fresh.

5. The best freshness test for eggs is buoyancy. The freshest eggs will sink to the 

     bottom of a glass of water while stale eggs float.

Today we celebrate a food 
item that is no stranger 
to people around the 
world. The humble egg 

is one of the most versatile ingre-
dients for thousands of years. It 
is said that geniuses like Albert 
Einstein had eggs regularly for 
breakfast. It is unsurprising con-
sidering the fact that eggs are 
known to promote good health. 
Eggs contain the highest quality 
food protein known. It is second 
only to mother’s milk for human 
nutrition. They contain lutein 
which prevents age related cat-
aracts and muscle degeneration. 
If this is not enough reason to 
get eggcited about eggs, then 
did you know that a single egg 
contains over 80% of the rec-
ommended dietary vitamin D 
that is required by the body? 

A common misconception 
which causes people to stay 
away from eggs is that eggs 
contain cholesterol which 
is bad for heart health, 
however, the American 
Heart Foundation rec-
ommends up to one egg 
a day for most people, 
fewer for people with 
high blood cholester-
ol, especially those 
with diabetes or 
who are at risk for 
heart failure and 
up to two eggs 
a day for older 
people with nor-
mal cholesterol 
levels who eat a 
healthy diet.

The Guinness 
World Record for omelet 
making is held by Howard Helm-
er, who made 427 omelets in 30 
minutes. But you don’t have to 
break a record with the number 
of eggs that you eat. One egg a day 
is safe and in fact beneficial. And 
better still, try out this delicious 
Scotch Egg recipe and enjoy them 
as a well-rounded meal (no pun 
intended).

Scotch 
eggs are 
b o i l e d 
e g g s 

t h a t  a r e 
w r a p p e d 
in minced 
meat, coat-

ed in bread-
c r u m b s and baked or 
deep-fried.  This two- hundred-
year-old dish was originally pre-
pared using fish paste. They did 
not roll them in breadcrumbs. It is 
believed that the dish originated 
from the Mughlai dish Nargisi 
Kofta which is an exotic combina-
tion of boiled eggs wrapped with 

mutton mince and braised in rich 
and spicy yoghurt gravy. Scotch 
eggs can be served with salad, 

fries, mustard, mashed 
potato and/or barbeque 
sauce. Do try out this easy 
to follow recipe at home.

Ingredients:
Plain flour to dust

7 whole eggs
1 onion, chopped
1 garlic clove, crushed
1 small red chilli, deseeded

2 tbsp chopped herbs
500gms beef mince (or lamb or 

veal mince)
Breadcrumbs to coat
Oil to fry

Method:
Place the plain flour on a plate. 

Place 6 eggs in a saucepan of cold 
water. Slowly bring to the boil. 
Boil eggs for 12 minutes. Drain 
and set aside to cool completely. 
Peel and dust the eggs in a little 
flour so the surface is dry.

Process the onion, garlic, chilli 
and herbs in a food processor. 
Add the mince and process until 
it is chopped even finer and the 
ingredients are well combined. 
Add the remaining egg and pro-
cess until the mixture comes to-
gether.

Divide the mixture into 6 even 
portions. Mould a portion in the 
cup of your hand. Place a hard-
boiled egg into the “cup” and 
shape the meat around to enclose. 
Roll it to smooth the surface. Roll 
in breadcrumbs and set aside. 
Repeat with the other eggs. 

Line a plate with a paper towel. 
When you have assembled all of 
the Scotch eggs, deep fry them a 
few at a time in deep oil over a 
medium heat for around 10 min-
utes, making sure they are evenly 
browned all over. Drain on the 
lined plate. 

Method:
• Preheat the oven to 375 degrees f.
• Cut the bell pepper in half vertically right through the middle of the stem as shown 

and through to the bottom of the pepper.
• Cut out the seeds and place the peppers on the prepared baking tray.
• Lightly spray with cooking spray and season with salt and pepper, then roast for 10 

minutes.
• Once the peppers are done roasting, take them out of the oven and very gently crack 

an egg into each one.
• Add your favorite topping combo to each, such as :

 ¤  Tomato, onions, olives
 ¤  Feta cheese, deli meat, cheddar
 ¤  Chives, bacon, jalapeño and corn.

• Return to the preheated oven and bake for about 12 minutes, or until egg whites are 
completely set.

• Season with sea salt and pepper and enjoy hot!

• 3 Bell peppers, various colors 
if desired

• 6 Eggs
Optional toppings :
• Cherry tomatoes, chopped
• Red onion, diced
• Olives, chopped
• Feta cheese, crumbled

• Deli turkey meat, chopped
• Cheddar cheese, shredded
• Chives, chopped
• Bacon, cooked and crumbles
• Corn, organic, frozen: thawed, or fresh
• Sea salt and fresh ground black pepper, to your 

taste
• Cooking spray

Ingredients
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A Brunch in all its GrandeurAn Eggstra Special Day

The weather is getting 
g re a t  i n  Ba h ra i n ! 
P l e a s a n t ,  s u n n y 
afternoons decorated 

by gentle breeze would certainly 
generate a yearning to head out 
for some delicious creations. 
And a hungry belly would add 
on to it a ‘must factor’ enjoy a 
delectable Friday brunch at the 
Four Seasons Hotel.

The regality begins as you 
stroll down the spiral stairway 
leading to the Bahrain Bay 
Kitchen. This is where the 
glamorous festivities make their 
appearance. Bold trumpet tunes 
and familiar songs played by the 
live entertainers set the vibe for 
a long afternoon. As I was seated, 
a friendly duo made their way to 
my table. I was offered water 
and bubbly. A glance around the 
venue is all it took to draw me to 
the fabulous buffet. The layout 
is uncomplicated and there is 
ample space to move around 
between counters. Although 
the restaurant was fully booked, 
every  counter  was  easi ly 
accessible and there was no rush 
to get what was required. The 
place is cool and comfortable. 
The team’s incredible eye for 
detail has always grabbed my 
attention. Presentation is the 
key and the Four Seasons has 
unlocked and uplifted the whole 
experience with its attention to 
detail.

I began my brunch experience 
with a wild mushroom soup, 
which was prepared with a 
delectable combination of fresh 
mushrooms that provided a 
strong, earthy mushroom flavor. 
Bits of mushroom were added 
for texture and the thickness 
of the soup was just right. I 
headed for the seafood counter 
where a variety of seafood was 
served. This counter is a haven 
for seafood lovers to enjoy 
unlimited portions of oysters, 
mussels, lobsters and shrimp. I 

Presentation is the key and the Four Seasons has unlocked and uplifted the 
whole experience with its attention to detail 

was particularly drawn towards 
the beautifully prepared sushi 
that was meticulously arranged. 
They had a ceviche counter 
too. I plated up some blanched 
shrimps and lobster, tempura 
shrimp, crispy crab roll and 
California maki that were fresh 
and delicious. When you visit the 
Four Seasons, you do not want to 
miss the soft and scrumptious 
bao and steamed dumplings. 
They are so good!

Mesmerizing medleys of 
colors were evident in the 
selection of salads that were on 
display. A vibrant mix mezza 
was available but the hummus 
with a surprising hint of basil 
needs a special mention. The 
rocca salad with citrus looked 
fresh and inviting as did the 
colorful quinoa salad. The 
hearty lentil salad and fattoush 
looked delicious too.

A live noodle station was a 
particular favorite among the 
guests as the chef was dishing 
out tasty hand pulled noodles 
that were tossed with a selection 
of sauces and a variety of fresh 
ingredients such as mushrooms, 
prawns, chicken, beef and 
crunchy vegetables. The dish 
was entirely customizable as 

guests could select the sauces, 
protein and type of noodles. I 
opted for udon noodles, oyster 
sauce and a combination of 
vegetables and thinly sliced 
beef. The chewy udon noodles 
absorbed the aromatic oyster 
sauce perfectly.  Crunchy 
vegetables such as carrots, 
cabbage and scallions added 
to the freshness and texture 
of the dish and the tender beef 
tied everything together into a 
perfect bite. 

Several artisan bread were 
displayed along with a large 
variety of cheese and crackers 
but I was saving room for the 
carving station. So, I headed 
right to it. I began with a 
generous slice of rump, a 
sliver of brisket, roast chicken, 
short ribs and BBQ sauce. The 
rump was very tender and 
paired perfectly with the roast 
potatoes. The BBQ sauce was 
probably the best I have had 
thus far and served as the ideal 
accompaniment to the brisket 
and roast chicken. The short 
ribs were unbelievably tender, 
juicy and scrumptious with an 
extraordinary glaze. This dish 
deserved an applause. I tried 
the seabass with lemon butter 

sauce and it was faultless. The 
fish was well seasoned, tender 
and flakey while the sauce was 
well balanced.

They had a selection of 
vegetarian and non-vegetarian 
dishes at the Indian counter. The 
chicken tikka was particularly 
impressive. It was juicy, well 
marinated and delightful. I 
wanted to try out the lamb 
biryani and gobi manchurian but 
this is where I made a conscious 
decision to do justice to the 
extravagant dessert display.

The dessert station was so 
appealing. I was impressed 
by the variety of showstopper 
desserts that were on display. 
Executive Pastry Chef Emad 
Hasan explained about the 
various desserts with a broad 
smile as he cut me a generous 
slice of chocolate cake with 
chocolate ganache. Each dessert 
was meticulously prepared with 
the utmost attention. I gazed 
with anticipation at the single 
portions of crème brulee, peach 
mille-feuille, gorgeous berry 
tarts, saffron rice pudding, 

chocolate mousse, sticky toffee 
pudding, red velvet cake and 
Arabic sweets such as baklava, 
maamoul and mini kunafas. 
I realized at this point that 
I needed to make a choice 
although I would have loved to 
try each one of these delights.

So, in addition to the chocolate 
cake, I plated up a praline 
dessert and a slice of Japanese 
cheesecake. The chocolate cake 
was one of the most delicious and 
indulgent cakes with multiple 
layers of moist, ultra-chocolatey 
cake layers and rich, thick layers 
of chocolate ganache. The 
praline dessert had a light and 
smooth praline hazelnut mousse.  
Japanese cheesecake was light 
and airy with a mildly tangy 
lemon curd. Look out for their 
saffron rice pudding, which is my 
favorite. They also had chocolate 
fountains with mini cakes and 
fruits which was great for kids 
and adults alike. Do not skip 
dessert at this brunch or you will 
regret it because each dessert is 
a masterpiece filled with flavor. I 
finished off my meal with a dulce 

de leche ice cream and a hot cup 
of  green tea.

This  brunch encourages 
families to get together. They 
have a whole section for kids 
with tasty food options such as 
mac and cheese, broccoli, mini 
sliders as well as some spring 
rolls and fries. A popcorn station 
and ice cream counter is also 
available.

Whether you choose to enjoy 
your meal indoors or outdoors, 
this brunch is a sheer delight. 
The team is energetic, friendly 
and attentive and they will ensure 
that your experience is one to 
cherish until your next visit.

Booking a table in advance 
is highly recommended, as 
the Friday brunch at the Four 
Seasons is in huge demand. 
The brunch is priced at BD 35 
including soft drinks and BD 
48 for the extended beverage 
package. Contact 17115500 for 
reservations or send an email 
to diningreservations.bahrain@
fourseasons.com  

The dessert station was so 
appealing. I was impressed 

by the variety of showstopper 
desserts that were on display. 
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