25 Egg Breakfast Ideas
Here’s a list of breakfast meals with eggs as the star ingredient, divided into novice, expert, and gourmet categories. 
Enjoy the culinary adventure with these egg-centric breakfasts! 


Novice (Simple and Quick)
1. Classic Scrambled Eggs - scrambled eggs with salt, pepper, and a side of toast.
2. Cheesy Omelette - eggs with cheddar, folded and served with a slice of avocado.
3. Egg in a Hole - egg cooked in a bread cutout, seasoned with salt and pepper.
4. Boiled Eggs with Toast Soldiers - soft-boiled eggs served with toasted bread strips for dipping.
5. Egg Breakfast Burrito - scrambled eggs, cheddar, and salsa wrapped in a tortilla.
6. Sunny Side Up with Toast - simple sunny side up eggs with whole-grain toast.
7. Egg and Cheese Sandwich - fried egg, cheddar cheese, and English muffin.
8. Egg Muffin Cups - beaten eggs with diced bell pepper, baked in a muffin tin.
9. Avocado and Egg Toast - poached egg on avocado toast with a sprinkle of chili flakes.
10. Classic French Toast - eggs whisked with milk, used to soak bread, then pan-fried and dusted with cinnamon.

Expert (Intermediate Cooking Techniques)
11. Shakshuka - eggs poached in a spiced tomato and bell pepper sauce.
12. Spanish Tortilla - layered eggs with thinly sliced potatoes and onions, cooked slowly.
13. Eggs Benedict - poached eggs over toasted English muffin, Canadian bacon, and hollandaise sauce.
14. Frittata - eggs baked with spinach, tomatoes, and feta cheese.
15. Croque Madame - toasted ham and cheese sandwich topped with a fried egg and béchamel sauce.
16. Eggs en Cocotte - eggs baked in ramekins with cream and herbs, cooked in a water bath.
17. Huevos Rancheros - fried eggs on tortillas with salsa, beans, and avocado.
18. Cloud Eggs - whipped egg whites baked, then topped with yolks and baked briefly.
19. Mushroom and Herb Omelette - sautéed mushrooms folded into an omelette with fresh herbs.
20. Japanese Tamago (Rolled Omelette) - lightly sweetened rolled omelette, sliced into sections.

Gourmet (Advanced Culinary Techniques)
21. Truffle Scrambled Eggs - slow-cooked creamy scrambled eggs topped with shaved truffles.
22. Soufflé Omelette - whipped egg whites folded into yolks and cooked for a light, fluffy texture.
23. Egg Raviolo - handmade pasta filled with ricotta and a whole egg yolk, served with brown butter and sage.
24. Lobster Eggs Benedict - poached eggs over lobster, topped with hollandaise on a brioche.
25. Caviar and Soft-Scrambled Eggs - soft-scrambled eggs served with a spoonful of caviar on toast.
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