HARISSA CHICKPEAS WITH FRIED EGGS
2 
tablespoons extra-virgin olive oil, divided

1 
shallot, thinly sliced

1 
tablespoon harissa

½ 
cup homemade chicken or vegetable stock or store-bought low-sodium chicken or vegetable 
broth

2 
15-ounce cans chickpeas, drained and rinsed


Kosher salt and freshly ground black pepper

1 
tablespoon fresh lemon juice from 1 lemon

4 
large eggs

1 
cup baby arugula, plus more for garnish

4 
whole wheat pitas, toasted

½ 
cup cilantro leaves and tender sprigs, for garnish

Heat 1 tablespoon oil over medium heat in an enameled cast iron Dutch oven or large non-stick saucepan until shimmering. Add shallots and cook until softened, about 2 minutes. Add harissa and stir to combine. Add stock and chickpeas, scraping up any browned bits with a wooden spoon, and bring to a simmer. Cook until the liquid reduces slightly, about 4 minutes. Season with salt and pepper. Scrape chickpeas into a serving dish and stir in lemon juice.

Wipe out the saucepan, add another tablespoon oil and heat over medium heat until shimmering. Add eggs, cover, and cook until the whites are set and the yolks are still runny, about 1 minute.

Stir arugula into the chickpeas. Arrange pitas on plates, top with chickpeas and fried eggs, garnish with cilantro and extra arugula leaves, and serve immediately.
Serves;  4
