BREAKFAST SKILLET

2 
Tbsp.  Select extra virgin olive oil

1½ lb. 
red potatoes, coarsely chopped

1 
red bell pepper, seeded and chopped 
½ 
cup chopped yellow onion

2 
cloves garlic, minced

½ 
tsp.  kosher sea salt

¼ 
tsp.  black pepper

4 
oz. fully cooked Spanish chorizo, sliced

1 
4-oz can  mild diced green chiles

1 
cup  shredded Cheddar cheese (4 oz.) 
4 
large pasteurized eggs  
Fresh cilantro, for garnish

PREHEAT oven to 400°F.

HEAT olive oil over medium heat in a 10-in, cast-iron skillet, Add potatoes, bell pepper, onion, garlic, salt and black pepper. Cook for 12 to 15 minutes or until potatoes are tender and golden brown, stirring occasionally. Add chorizo and chiles; stir until combined. Sprinkle cheese evenly over potato mixture.

CREATE four 2-in, indentations in the potato-chorizo mixture, using the back of a Spoon. Crack one egg into each indentation, ensuring the egg is in contact with the bottom of the skillet, Bake for 12 to 15 minutes or until

egg whites are set and yolks begin to thicken. If desired, garnish with cilantro

Per serving: 430 calories 30 g fat, 119 saturated fat, 0 g trans fat, 245 Mg cholesterol 940 mg sodium 19 g carbohydrates 2 g fiber, 2 9 sugar, 21 g protein
Total Time 40 minutes
Serves:  4
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