
Shakshuka

Recipe by Mark Ellman, chef/owner of Honu and Frida’s

MMark, one of the 12 chefs that started the Hawaii Regional Cuisine movement, developed this 
recipe for shakshuka after a trip to Israel about 10 years ago. “I went to this beautiful little cafe 
for brunch in the ‘artsy’ part of Tel Aviv. I ordered the shakshuka and was blown away,” he said. 
“My mother used to always make eggs diablo which is a very similar dish and that’s the main 
reason I love shakshuka.”

Recipe for Shakshuka

Yields 4 servings

IIngredients:

4 Tbsp olive oil

1/2-1 jalapeños, stemmed, seeded and nely chopped

1/4 c onion, chopped

1 clove garlic, sliced

1 tsp ground cumin

1 tsp ground oregano

1 tsp 1 tsp toasted fennel seeds

1/4 tsp ground cinnamon



1 Tbsp paprika

1 bay leaf

1 can (28 oz) tomatoes, preferably San Marzano, whole with pulp

9 Kalamata olives, whole and pitted

8 eggs

Directions:

HeHeat oil in a large skillet over medium-high heat. Add jalapeño and onions and cook, stirring 
occasionally, until soft and golden brown; about 6 minutes. 

Add garlic, all the spices, and lemon zest and cook, stirring frequently, until the garlic is soft; 
about 2 more minutes.

Add tomatoes, reduce heat to low and simmer, stirring occasionally, until thickened slightly; 
about 25 minutes. 

Season sauce with salt and pepper. Add the olives.

CCrack the eggs into the sauce so that the eggs are covered by the sauce; the sauce should be 
hot before you add the eggs. 

Cover the pan and cook over medium heat or bake in the oven at 400 degrees Fahrenheit until 
the yolks are just set; about 5 minutes on the stovetop or 6 minutes in the oven.

Serve with warm pita bread and a hibiscus mimosa (optional, but recommended).1/4 tsp 
lemon zest
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