HIoPANIC HERITAGE MONTH

Tortillas

Chorizo Eggs

My dad was born in Mexico, and he loved chorizo.One of
his favorite ways to use chorizo was to fry it with some
scrambled eggs. He serve the eggs in a toasted tortilla. Feel
free to add vegetables and cilantro to your eggs!

Spicy Black Beans with Lime and Honey
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Chorizo Eggs
Heat oil in a frying pan, add chorizo, and cook through,
stirring for about 5 minutes. Add chopped onion, sauteeing in
chorizo for about 3 minutes, then add peppers and tomatoes as
desired. Let veggies saute for another 3 minutes. Add beaten
raw eggs to the frying pan until cooked but still soft—about 4
minutes. Remove from pan and garnish with cilantro or
cheese. Serve immediately.




