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Huevos Rancheros aka “Huevos Rogeros”
Makes two servings.
Ingredients
Olive oil

1/4 cup chopped onion

1 large garlic clove, finely minced
1/2 jalapeno

1/2 tsp. cumin

1/4 tsp. salt

3 twists ground black pepper

2 large plum tomatoes, finely chopped

2 small tortillas (we used one large tortilla because that’s all we had, placed two eggs on it, and then divided it between us)
2/3 cup refried beans (we used black refried beans)
2 eggs

1/4 cup shredded Mexican blend cheese

1/4 cup chopped cilantro

Lime wedges for garnish

Avocado slices for accompaniment
Directions

Heat a medium-sized skillet to medium heat.  When hot, add olive oil and then onion, garlic, and jalapeno.  Sauté, stirring constantly for 4 to 5 minutes.  Add cumin, salt and pepper and stir.  Add tomatoes.  Sauté 5 minutes and set salsa aside.
Heat tortillas one at a time in a non-stick skillet until they bubble up; then put on plate.  Spread 1/3 cup of refried beans over each tortilla.
Cook two eggs to your liking.  We cooked them over-medium.  Place eggs on top of refried beans on tortilla.  Spoon salsa over eggs and then sprinkle with cheese and cilantro.  Serve with avocado slices and a lime wedge for squeezing over huevos.
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