
Air Sous-Vide Eggs  
Benedict with Herbed 
Waffles & Tomato “Mayo”
Serves 4  •  Prep Time: 45 minutes  •  Cook Time: 1 hour

A summery take on the classic Eggs Benedict, this brunch dish 
embraces the vibrant colours & fresh tastes of summer. Herbed 
waffles are topped with Air Sous-Vide egg cups which are impossibly 
fluffy and have the added sparkle of goat cheese and basil added  
to them. A blend of summer sweet corn and red bell pepper frames 
the eggs and the finishing touch is a tomato mayo – a healthier and 
egg-free option instead of hollandaise.

STEP 1: Make Air Sous-Vide Eggs
3 1/4 oz (100 g) fresh goat cheese

2 Tbsp (30 mL) chopped fresh basil 

1 Tbsp (15 mL) chopped fresh chives 

8   large eggs
1/2 cup (250 mL) 2% milk
1/2 tsp  fine salt
1/4 tsp   ground black pepper

1.  Grease eight 125 mL mason jars with vegetable oil and place onto  
a baking tray. Set the oven to 175°F (79°C) on Air Sous-Vide.

2.  Beat the goat cheese with the basil until combined and spoon  
this into the mason jars, dividing equally.

3.  Whisk the eggs well by hand and then whisk in the milk, salt & 
pepper. Pour the mixture into the prepared jars and secure the lids.

4.  Cook the egg cups for 90 minutes. The eggs can be served immediately  
or uncover the jars to cool and then recover to chill them and reheat  
in the jars for 30 minutes at 175°F (79°C).

While the eggs are cooking…



STEP 2: Prepare the Air Sous-Vide Vegetables
2 Tbsp (30 g) unsalted butter, at room temperature

2 Tbsp (15 mL)  chopped fresh chives

Pinch  salt & pepper

1   red bell pepper, diced

2 cups (500 mL) fresh corn kernels (about 2 medium ears)

1.  Beat the butter with the chives, salt and pepper. 

2.  Place the diced pepper and corn into a sealed bag and spoon  
the butter in. Seal the bag using a vacuum sealer. Place the  
bag into the oven (set at 175°F/79°C) and cook for an hour.  
The vegetables can cook at the same time as the eggs.

The vegetables also can be made ahead of time and be rewarmed  
in the bag for 20 minutes at 175°F (79°C).

While the eggs and vegetables cook…

STEP 3: Make the Tomato Mayo
1 pint    ripe cherry tomatoes
1/2 - 3/4 cup (125-175 mL)  vegetable oil (canola or sunflower)

     Salt & pepper

1.  Wash and cut the tomatoes in half. Place them into a blender (or you 
can use an immersion blender) and purée well. With the blender still 
running, pour in 1/2 cup (125 mL) of the oil in a thin stream – the mixture 
will emulsify and become an eggless tomato “mayonnaise”. You can 
make the mayo thicker by adding the remaining 1/4 cup (60 mL) of oil if 
you wish. Strain the mayo through a sieve, season to taste and serve.  

The sauce can be prepared a day ahead and stored refrigerated. It will keep 
up to 5 days, refrigerated.

STEP 4: Make the Waffles
Makes 4 jumbo waffles (or 6 to 8 regular)

2 cups (300 g) all-purpose flour

2 Tbsp (20 g) cornmeal

1 Tbsp (12 g) granulated sugar

2 tsp (6 g)  baking powder

1 tsp (5 g)  fine salt
1/2 tsp (2 g)  baking soda

2 cups (500 mL) buttermilk

2   large eggs
1/2 cup (115 g)  unsalted butter, 

melted
1/2 cup (125 mL) chopped chives or finely chopped green onions
1/4 cup (60 mL) chopped fresh basil and/or oregano

1.  Whisk the flour, cornmeal, sugar, baking powder, salt and baking soda 
to combine. In a separate bowl, whisk the buttermilk, eggs and melted 
butter together. Add this to the flour and whisk just until combined.  
Stir in the chives (or green onions) and other herbs.

2.  Preheat your waffle iron and lightly grease. Make the waffles according 
to the style of the iron and cook until golden brown (usually about  
4 minutes). Remove the waffles in a single layer to a rack placed over 
a baking tray. If serving immediately, hold the waffles warm at 175°F 
(79°C) on the Air Sous-Vide setting (with the eggs and vegetables).

Alternatively, the waffles can be made ahead of time and then reheated  
in a 400°F (200°C) oven on the Air Fry rack for 6 minutes.

STEP 5: Assemble and Enjoy
To plate, place a waffle on each plate and spoon some  
of the beans and corn on top. Use a small spatula  
to loosen the egg cups and turn them out onto the  
waffles. Spoon the tomato mayo on top, sprinkle  
with a few chopped chives and serve immediately.


