
 
 
  

 

Eggs In Purgatory  
Chef Vince of D’Avolio  

Recipes makes: 4 Servings            

   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                                                            

                        

 

PREPARATION: 
 
1. In a 12-inch (30 cm) cast iron skillet, heat D’Avolio Basil Extra Virgin Olive Oil over medium-high 

heat. Add basil and paprika and stir until combined. Add tomato sauce, spinach, and lentils and 

stir until well combined. 

2. Season with a pinch of salt and pepper, then create four indentations in the mixture. Crack eggs 

into the indentations, cover and cook on medium heat until the egg whites are set, about 10 

minutes. 

3. Serve immediately. 

 

Ingredients- 

 1 Tbsp D’Avolio Basil Extra Virgin Olive Oil 

 1 tsp D’Avolio 18 year aged Balsamic  

 1 ½ tsp Basil  

 1 ½ tsp paprika  

 23 oz D’Avolio Marinara Sauce  

 6 C baby spinach  

 1 ½ C D’Avolio lentils, cooked  

 4 small eggs  

 1 tsp salt to taste (max)  

 1 tsp pepper to taste  

 


