
egg-in-a-hole breakfast burger	
 
Makes 6 
Hands-on time: 15 minutes 
Hands-off time: 15 minutes 
 
INGREDIENTS 
1 pack (6 buns) SASKO Low-GI All-In-One White Buns  
¼ cup butter 
6 store-bought burger patties, thawed 
6 large eggs 
½ tsp each salt and pepper, to season (optional) 
1½ cups grated cheddar cheese 
 
Serving suggestion: 
Chopped parsley 
 
METHOD 
1. Preheat the oven to 180°C and line a 20X30cm baking tray with baking paper.  
2. Remove the pre-sliced 6 SASKO Low-GI All-In-One White Buns from the pack. Butter the 

buns and line the baking tray with the bottom halves of the buns, placing them side-by-
side with the inside facing upwards. 

3. Using a 5cm round cookie cutter, cut out the center of each burger patty to create a 
doughnut-like shape. *Chef’s Tip: Fry the cut out centers and store in the fridge for the 
next day’s breakfast!   

4. In a large pan over a medium-high heat, add in the remaining butter and allow it to melt. 
Add the burger patties and cook for 5 minutes before flipping over.  

5. Carefully crack an egg into the center of each burger patty, cover the pan with a lid and 
cook for 5 more minutes or until the egg whites are just set. Season to taste with salt 
and pepper (optional). 

6. Using a spatula, transfer each individual egg-filled burger patty and place them onto the 
bottom halves of the buns.  

7. Generously, sprinkle the cheese over the burger patties, cover with the remaining 
burger buns and bake in the oven for 5-7 minutes, or until the cheese has melted and 
the buns are toasted to a golden brown finish. Allow to cool slightly. 

8. Garnish with fresh parsley, serve and ENJOY! 
 

 


