Huevos Rotos Recipe: Spanish Broken Eggs with
Ham, Chorizo, & Peppers

This delicious and easy Spanish huevos rotos recipe makes the perfect last minute dinner!

Ingredients

[ | 4 Potatoes About 1 per person
4 Eggs

1 large onion

Y2 Cup of sliced green pepper
Thin slices of Iberian or Serrano ham
1 link of cured Spanish chorizo
5 cloves of garlic minced

1 Tablespoon parsley

Extra virgin olive oil

Salt and Pepper
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Instructions
1. Coat the bottom of the pan with olive oil and add the onions over medium heat.

. Cut the potatoes into thin slices and add to the pan.
. Cover with the garlic, parsley, and peppers and turn the heat down to low.
. Cover and gently stir every 10 minutes.

. Cook for about 30 minutes (until all potatoes are tender and starting to brown)
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. Crack the four eggs over the potatoes and turn the heat down very low. Cover and cook
the eggs just until the whites have set. Then, break the yolks and remove from the heat!

7. In the meantime, dice the chorizo in rounds (or remove the casing and crumble), then
brown over medium heat in a separate pan.

8. Season with salt and pepper.

9. Cover the potatoes and eggs with thin slices of ham (you don't need to cook the ham if
you are using the good stuff) and the cooked chorizo.



