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Southwestern Eggs with Chorizo
Ingredients

1 to 2 oz. chorizo (the more you use, the spicier it is)
1 egg
3 egg whites
Salt, pepper, and cumin sprinkled to taste
1 cup arugula
1 cup baby spinach
1/2 cup black beans

2 green onions

8 to 10 cherry or grape tomatoes
1/2 avocado
1 cup broccoli, optional
1/4 cup Monterey Jack, Pepperjack, Queso Fresco, or a Mexican blend cheese

cilantro, chopped

Southwestern style salad dressing or your favorite

Directions

Sauté the chorizo in a nonstick pan until browned.  Mix the egg and egg whites in a bowl and add to the chorizo.  Season to taste with salt, pepper, and cumin.  Since the chorizo is very spicy, Roger and I prefer to just sprinkle lightly over the mixture in the pan with each of the spices.
Arrange  the arugula and baby spinach on two dinner-sized plates.  Sprinkle the greens with the black beans, green onions, and tomatoes.  Place the avocado to the side or you can dice it and sprinkle over the greens if you prefer.  Drizzle the salad dressing over the greens.  Add the egg-chorizo mixture and broccoli to the side as well.  Sprinkle everything with cheese and cilantro.  Serves 2.
Fran’s Notes
Other than the chorizo and eggs, you can obviously omit ingredients, substitute ingredients or increase quantities to your preference!
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