
Starbucks Sous Vide Egg Bites Cooking
Instructions

Starbucks sous vide egg bites have become a popular breakfast choice for many
due to their creamy texture and rich flavor. Originally introduced by
Starbucks to provide a protein-packed option for on-the-go customers, these
egg bites have gained a following for their convenience and taste. In this
article, we’ll delve into what sous vide egg bites are, their ingredients,
the cooking process, and tips to make your own version at home.

What Are Sous Vide Egg Bites?

Sous vide egg bites are a type of egg dish that is cooked using the sous vide
method, which involves sealing food in a vacuum-sealed bag and cooking it in
a water bath at a precise temperature. This method results in a custard-like
texture that is difficult to achieve with traditional cooking methods.
Starbucks offers various flavors, including:

- Bacon and Gruyère
- Egg White and Roasted Red Pepper
- Spinach and Feta

Each variety is nutritious, packed with protein, and perfect for a quick
breakfast or snack.

Ingredients for Starbucks Sous Vide Egg Bites

To replicate Starbucks’ sous vide egg bites, you’ll need the following



ingredients, which can be adjusted based on your flavor preferences:

Basic Ingredients

1. Eggs: The primary ingredient. You can use whole eggs or a combination of
whole eggs and egg whites to create a lighter version.
2. Cheese: Cheese adds creaminess and flavor. Options include:
- Gruyère
- Cheddar
- Feta cheese (for a Mediterranean twist)
3. Cream or Milk: This enhances the rich texture. You can use heavy cream,
half-and-half, or whole milk.
4. Salt and Pepper: For seasoning.
5. Flavor Additions: Additional ingredients can be added for flavor:
- Cooked bacon or sausage
- Spinach
- Roasted red peppers
- Herbs (like chives or parsley)

Equipment Needed

To make sous vide egg bites, you will need the following equipment:

- Sous vide immersion circulator: This is the heart of the sous vide cooking
method.
- Mason jars or silicone molds: These are used to hold the egg mixture while
cooking.
- Blender or whisk: For mixing the ingredients.
- Vacuum sealer (optional): While not necessary, it can be useful for sealing
bags if you choose to use them instead of jars.

Step-by-Step Cooking Instructions

Now that you have all your ingredients and equipment ready, let’s discuss the
step-by-step cooking instructions for making Starbucks-style sous vide egg
bites.

Step 1: Prepare the Sous Vide Water Bath

1. Fill a large pot or container with water: Ensure there is enough water to
submerge the jars or molds you’ll be using.
2. Attach the sous vide immersion circulator: Set the temperature to 172°F
(78°C) for creamy and custardy egg bites. This temperature will ensure that



the eggs cook evenly without becoming rubbery.

Step 2: Prepare the Egg Mixture

1. Crack the eggs into a blender: Use 4-6 large eggs depending on how many
servings you want to make.
2. Add cream or milk: For a richer texture, add about 1/4 cup of cream or
milk per egg.
3. Incorporate seasonings: Add salt and pepper to taste.
4. Blend until smooth: This will ensure that the mixture is well combined and
fluffy.

Step 3: Add Flavor Ingredients

1. Choose your additional ingredients: If you’re making a specific flavor,
chop any vegetables, meats, or herbs you’d like to include.
2. Stir these ingredients into the egg mixture: If using cheese, you can
either blend it in or sprinkle it on top after pouring into jars.

Step 4: Fill the Jars or Molds

1. Grease the mason jars or silicone molds lightly: This will help with easy
removal after cooking.
2. Pour the egg mixture into the jars: Fill them about three-quarters full to
allow for expansion during cooking.
3. Seal the jars: If using mason jars, screw on the lids until they are
fingertip-tight. For silicone molds, ensure they are secured.

Step 5: Cook the Egg Bites

1. Place the jars or molds in the water bath: Make sure they are fully
submerged.
2. Cook for 1 hour: The sous vide method requires precise timing, so set a
timer to avoid overcooking.

Step 6: Remove and Cool the Egg Bites

1. Carefully remove the jars or molds from the water bath: Use tongs or a
slotted spoon to avoid burns.
2. Let them cool for a few minutes: This makes them easier to handle.
3. If using jars, allow them to cool entirely: If you used silicone molds,
gently pop the egg bites out.



Step 7: Serve and Enjoy

1. Serve warm: You can reheat them in the microwave if needed.
2. Garnish if desired: Add fresh herbs, avocado slices, or a sprinkle of
cheese on top.

Storage and Reheating Tips

Once you've made your sous vide egg bites, you might wonder how to store them
for later enjoyment.

Storage

- Refrigerate: Store in airtight containers in the fridge for up to 5 days.
- Freeze: For longer storage, freeze the egg bites. They can last for up to 3
months in the freezer. Just make sure to wrap them tightly to prevent freezer
burn.

Reheating

- Microwave: To reheat, place the egg bite on a microwave-safe plate and heat
for 30 seconds to 1 minute, depending on your microwave’s power.
- Oven: Preheat the oven to 350°F (175°C) and heat for about 10-15 minutes
until warmed through.

Conclusion

Making Starbucks sous vide egg bites at home is not only satisfying but also
allows for customization to suit your taste preferences. With the right
ingredients and equipment, you can replicate this popular breakfast item and
enjoy it whenever you like. Remember, the beauty of sous vide cooking lies in
its precision and convenience, making it an excellent choice for busy
mornings. So, gather your ingredients, set up your sous vide, and enjoy a
delightful homemade breakfast!

Frequently Asked Questions



What are Starbucks Sous Vide Egg Bites?
Starbucks Sous Vide Egg Bites are a popular breakfast item made with eggs and
a variety of ingredients, cooked using the sous vide method to achieve a
creamy texture.

How do I cook Starbucks Sous Vide Egg Bites at home?
You can cook them in a sous vide water bath at 172°F (78°C) for about 1 hour.
Alternatively, you can microwave them for about 1-2 minutes in a microwave-
safe container.

What ingredients are in Starbucks Sous Vide Egg
Bites?
Starbucks offers several varieties, typically including eggs, cheese, and
various mix-ins such as bacon, spinach, or red pepper.

Can I customize the ingredients in my Sous Vide Egg
Bites?
Yes! You can customize the recipe by adding your favorite vegetables, meats,
or cheeses to create a personalized version.

How long do Starbucks Sous Vide Egg Bites last in
the fridge?
When stored properly in an airtight container, they can last in the fridge
for about 5-7 days.

Are Starbucks Sous Vide Egg Bites gluten-free?
Yes, the basic recipe for Starbucks Sous Vide Egg Bites is gluten-free, but
always check the specific ingredients if you have dietary restrictions.

What kitchen equipment do I need to make Sous Vide
Egg Bites?
You will need a sous vide immersion circulator and a mason jar or silicone
mold to cook the egg bites.

Can I freeze Starbucks Sous Vide Egg Bites?
Yes, you can freeze them. Just make sure to store them in a freezer-safe
container. They can be reheated in the microwave after thawing.

What is the nutritional value of Starbucks Sous Vide



Egg Bites?
Nutritional values vary by flavor, but they are generally high in protein and
low in carbohydrates, making them a healthy breakfast option.
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