Chorizo Shakshuka

M

L AU RA Video!

IN THE KITCHEN

m]

% .
T O

Scan Code To Watch

Recipe by: Laura Vitale
Serves 410 6

Prep Time: 15 minutes
Cook Time: 40 minutes

Ingredients

___2 Thsp of Olive Qil

__11Ib of Ground Chorizo

___1 Small Onion, diced

__3 Cloves of Garlic, minced

__ 1 tsp of Smoked Paprika

__1 tsp of Chipotle Chili Powder
__1/2 tsp of Cumin

__ 2 cups of Crushed Tomatoes
__ 1 cup of Water or Chicken Stock
__4to 6 Eggs (depending on how many you
want to make)

__Cilantro, for serving

__Salt and pepper, to taste

1) Add the oil into a shallow pan or large
skillet, bring it to temperature over medium
heat, add the chorizo, cook until halfway
cooked through (break it apart as much as
you can with a wooden spoon) then add
the onions and garlic along with a pinch of
salt and cook until the onions cook down
and everything begins to caramelize
around the edges.

2) Add the spices to the chorizo mixture,
cook for a few seconds while constantly
stirring, then add the tomatoes and water, partially cover with a lid and
simmer for 15 to 20 minutes or until thicken and reduced.

3) Taste the sauce for seasoning, then make little wells in the chorizo,
drop your eggs in, season the eggs with salt and pepper, cover and
cook to desired temperature. 10 minutes will give you a set egg yolk, 7
minutes, the egg yolk is still runny, you chose! Sprinkle cilantro over the
top and serve with some good hot sauce.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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