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Huevos Rancheros with Kale
Makes 2 servings.

Ingredients
2 tbl. extra virgin olive oil

1 bunch green onions, thinly sliced (white and light green parts only)

2 cloves garlic, minced

1 jalapeño pepper, finely chopped (optional)

14.5-oz. can diced tomatoes (I like to use Red Gold’s petite diced tomatoes)
1 cup chopped fresh kale leaves

1/4 cup fresh cilantro, chopped

2 tbl. extra virgin olive oil

Two 6-inch corn or flour tortillas

4 large eggs
Optional Garnishes
Additional chopped cilantro
Salsa (I saved some of the cooked salsa and garnished with that.)
Sour Cream

Mexican Cheese

Slices of avocado or, better yet, guacamole
Directions

Heat 2 tablespoons of olive oil in a skillet over medium heat.  Add the onions, garlic and jalapeño (if using) and cook, stirring, until softened and fragrant, about 3 minutes.  Add the tomatoes, kale and cilantro and bring the mixture to a boil.  Reduce to medium-low heat and simmer for 10 minutes, stirring occasionally.
Meanwhile, in a separate skillet, heat 2 tablespoons of olive oil over medium heat.   Turn the

Skillet until the bottom is thoroughly coated with oil.  Add the tortillas, one at a time, cooking each side for 1 to 2 minutes, or until bubbles begin to form on the surface.  Remove from 

Skillet and cover to keep warm.  Crack eggs into the same skillet and cook to desired 

doneness. 

Place each tortilla on a serving plate, topping each with half the sauce and 2 prepared eggs. 

Garnish with salsa and cilantro, if desired.  Serve warm.
Fran’s Notes
Don’t be afraid to add the jalapeño even if you’re a heat wuss as I am.  I didn’t think it was too spicy at all.
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