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Eggy Bread Egg Nests 
With signs of Spring popping out around us daily, making bread 
nests with eggs tucked inside is a perfect family activity for the long 
weekend.  

	  
Yield: 6 egg bread nests  
Preparation Time:  About 4 hours in total (25 minutes for dough preparation, 2 
one hour periods for dough to rise, 30 minutes to shape dough) 
Cooking Time: About 20 minutes  
 
Ingredients: 

• ¾ cup plus 3 Tbsp. milk, at room 
temperature 

• 2 tsp. yeast 
• 2 Tbsp. sugar 
• 2 large eggs, at room 

temperature 
• 2 large egg yolks, at room 

temperature (save egg whites to 
egg wash the bread) 

• 2 Tbsp. vegetable oil 
• 4 cups all purpose flour 
• 1 ½  tsp. salt 

 

Equipment: 
• measuring cups and spoons 
• large-sized bowl 
• 3 small-sized bowls 
• fork 
• soup spoon 
• liquid measuring cup 
• spatula 
• bench scraper 
• cookie sheet with parchment 
• sharp knife 
• parchment paper 
• pastry brush 
 

Method: 
 

1. Measure the milk into a liquid measuring cup. Add the sugar and yeast 
and stir together with a spoon. 

2. Crack 2 eggs into a small bowl. Crack 2 more eggs, adding the yolks 
into the egg bowl and the whites into another small bowl. (The egg whites 
will be used to paint the top of the egg nests before going into the oven.) 

3. Add the vegetable oil to the eggs and whisk together with a fork. 
4. Add the milk mixture to the egg bowl. Mix together. 
5. Measure the flour and salt into a large bowl. Mix together with a fork or 

clean hand shaped like a claw. Make a well in the center of the flour with 
your fist. 

6. Add the wet ingredients to the dry ingredients. Stir together with a 
spatula until all ingredients are moist. 

7. Scrape the dough onto your work surface. Push all of the bits of dough 
together then knead for about 8 minutes, until the dough is soft and 
smooth. Shape into a ball. 

8. Place a few drops of vegetable oil in a clean bowl. Add the dough to the 
bowl, smooth side down, swish it around then flip it over. Cover with 
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plastic wrap or a clean tea towel and place in a warm (not hot) place for 
about an hour, until doubled in size. 

9. Once doubled in size, remove the dough from bowl and place on a cutting 
board. Using a bench scraper (or knife), cut the dough into 6 equal sized 
pieces (a Y shape and then each piece in half). 

10. Cut each of the 6 pieces of dough into half so that you have 12 equal 
sized pieces of dough.  

11. Take each piece of dough and pinch it into logs then roll into logs about 1 
foot (30 cm) long. 

12. Pinch two logs together at the top. Pinch again. 
13. Twist the logs together then pinch the other end together. Pinch again. 
14. Loop the twisted dough and pinch the two ends together. Pinch again to 

ensure the dough will not come apart while baking. Tuck the pinched 
dough ends under the nests. 

15. Place the dough nest on a parchment lined baking tray.  
16. Repeat with the other dough logs to make 6 dough nests and place on 

baking tray. 
17. Loosely cover with a clean tea towel. Let rise again in a warm place until 

doubled in size (about an hour). 
18. Preheat oven to 350 F. 
19. When the dough has doubled in size, brush the top of the dough nests 

with the egg white.  
20. Place an uncooked egg in the center of the nest and give it a gentle push 

to nestle into the nest. 
21. Bake in the oven for about 20 - 25 minutes or until the dough is golden on 

top.  
22. Let cool on a cooling rack. Be careful moving the nests as the eggs may 

pop out. 
23. Serve with butter, honey or jam. Keep the eggs in the fridge and enjoy as 

you would a hard-boiled egg.  


