
CHILLI SCRAMBLE SERIES

AUTUMN COMFORT HAS ARRIVED & WE ARE SHARING OUR

CHEF’S TAKE ON THE CLASSIC CHILLI SCRAMBLE  🌶️ 



1 thick cut slice of sourdough toasted
3 eggs
50ml cream
1 tablespoon vegetable oil
Chilli oil, to taste

Method: 
Heat a frypan to medium to heat. Once hot
put the oil in.
Beat the eggs and cream in a small bowl
and put them in the pan. Using a spatula,
pull the eggs from side to side slowly
until cooked.

To serve, place the scrambled eggs on top
of the toast and top with 4 spoons of the
chilli. Garnish with fresh shallot and
toasted sesame seeds.

Jaxson Mills
HEAD CHEF

TWO BEFORE TEN FAIRBAIRN

The inspiration for this dish comes from my time at XO where we would make
various types of oils with many different flavours. This chilli scramble is
perfect for winter as it's sweet, spicy and salty with the creamy and rich eggs
as the perfect vessel.

CHILLI OIL

6 tbsp chilli flakes
2 tbsp Szechuan peppercorn
½ teaspoon cumin
1 tbsp salt
2 tbsp sugar
1 bunch shallot
1 ltr veg oil

In a small pot start heating the oil, 
You'll want it hot enough to 
fry the shallots. Weigh all the 
dry ingredients into a large bowl 
and finely chop the shallots. 
Add the shallot to the dry mix bowl 
and rub them together to combine.
Once oil is hot enough slowly pour it
over the shallot mix and leave it to cool
completely.



1 slice Clementine sourdough, toasted

Baby spinach

2–3 eggs (see tornado-style method)

3 tsp ricotta

3 cherry tomato halves

3 tsp fermented chilli paste

Fried shallots

Salt & pepper

Olive oil

Micro red sorrel (garnish)

Tornado-Style Scramble

Whisk 2–3 eggs with a pinch of salt.

Melt butter in a non-stick pan over low heat.

Pour eggs in, let set slightly, then stir gently from the edges inward in a

circular motion to create folds.

Remove from heat when still slightly soft—carryover heat finishes the cook.

1.Toast sourdough and layer with baby spinach.

2.Top with tornado-style scrambled eggs.

3.Add ricotta, cherry tomato halves, and chilli paste dots.

4.Sprinkle fried shallots, season with salt and pepper.

5.Drizzle with olive oil & garnish with micro red sorrel.

Chef Wezzy
HEAD CHEF

TWO BEFORE TEN HOBART PLACE



CHIPOTLE CHILI SCRAMBLE

4 large eggs

1–2 chipotle peppers in adobo, minced

2 tablespoons cream (optional)

¼ teaspoon smoked paprika

Salt and black pepper, to taste

1 tablespoon olive oil or butter

2 tablespoons pickled chilli (for garnish)

2 tablespoons dried chilli (for garnish)

Feta cheese

Toast, for serving

Whisk the eggs with cream with a pinch of salt, and paprika.

Lower the heat slightly. Put some oil and chipotle. Cook to

release the aroma. 

Pour in the egg mixture. Let it sit for a few seconds, then

gently scramble until just set but still creamy.

Remove from heat. Season with black pepper and adjust salt if

needed.

Twirl a spoon of Lime Aioli on the plate, put the

scrambled eggs, top with fetta, pickled and dried chilli. 

Serve with warm toast.

James Calagos
HEAD CHEF

TWO BEFORE TEN CONSTITUTION AVE



Crispy chilli mixture
800g crispy chilli oil
120g ‘doubanjian’ sauce

100ml egg, whisked
50ml cream

Mix together.
(ratio egg 2: cream 1)

Heat the pan on medium heat
Add 1 table spoon of chilli mixture

Once sizzling, add egg mixture. Scramble together  
Season if to taste. 

Jae D
HEAD CHEF

TWO BEFORE TEN MAJURA



LASKA SCRAMBLE

6 x eggs

3 x slices of sourdough

100g x bean sprouts

100g x julienne Carrot

2 tbsp x fried onions

1 bunch x Vietnamese mint

3 tsp x lao gan ma crispy shallot oil

50ml x coconut cream

Laksa paste

Crack all the eggs and whisk together with the coconut cream until combined.

Set a stainless steel or cast iron pan onto a medium-low heat. Add a generous

amount of neutral oil. Fry the paste for one minute, moving constantly. In the

meantime, toast the sourdough and leave in a warm place.

Add 1/3 of your egg mix to the pan, it should react immediately to the heat. Start

by pulling a bit of the egg across the pan, tilting it so that the remaining liquid

egg runs to the opposite side. Then, continuously wind the eggs with the spatula

against the side of the pan, tilting it as you go so that the runny egg flows

toward the heat of the burner so it can firm up.

When your eggs have firmed up to your liking (I prefer them on the runny side),

take them immediately out of the pan and serve on a plate atop your toasted

sourdough. 

Repeat until you have three nice rosettes of folded eggs. Move quickly or your

bread will become soggy.

Have fun with garnish, my advice is less is more!

Jack
HEAD CHEF

TWO BEFORE TEN ARANDA



Blend all ingredients in a blender or food processor until smooth. Adjust
seasoning as required. Put into a jar or air tight container.
Will last up to a week in the refrigerator, and can be used on anything!

For the whipped ricotta blend all 1 cup ricotta, ½ tsp black pepper & ¼
cup of olive oil in a food processor or blender until smooth. Set aside.

Beat your eggs in a small bowl, cook them to your desired liking, just
add the peas in as you scramble them.

Toast a piece of your favourite bread, put the scrambled eggs on top,
drizzle as much of the Zhough as you like with a pinch of your favourite
herbs. Add a dollop of the ricotta.

Enjoy!

Sofia T
HEAD CHEF

THE FRONT, LYNEHAM

2-3 eggs per person, beaten
1⁄4 cup garden peas
  (fresh or defrosted)
Whipped ricotta

Zhough

5 fresh jalapeños, sliced
5 fresh green chilies, sliced
1 cup fresh coriander, chopped
1 cup fresh parsley, chopped
1⁄2 cup fresh lemon juice
3⁄4 olive oil
1 tsp ground cumin
1 tsp ground cardamom
2 tsp ground coriander
Salt and pepper to taste


