HUEVOS RANCHEROS

INGREDIENTS (serves 2) HOW TO

1 Can of black beans 1. Preheat the oven to 180 and roast the
1 Tsp of cayenne tortillas until crunchy
1 Tbsp olive oil

Salt & pepper 2. Mix the beans, cayenne and olive oil

and season with salt and pepper.
1 Avocado, chopped

3 Tomatoes, chopped

1 Red onion, chopped

1 Tbsp olive oil

20 gr Coriander, chopped
Salt & pepper

3. Mix avocado, tomatoes, onion, olive oil,
coriander in a separate bowl and season
with pepper and salt.

4. Bake your egg. In the meanwhile you
can start decorating your tortillas.

5. Cover with the beans, followed by the
avocado mix and top with baked eggs.
Some pepper and coriander to garnish
and a dot of creme fraiche on the side....

2 Eggs

1/2 Thsp of ail

2 Tortillas/tacos

2 Tsp creme fraiche

Extra coriander to garnish
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CHICKEN SALAD

INGREDIENTS (serves 2)

200 gr. chicken breast
(preferable organic), cut
into little slices

250 gr. cherry tomatoes

4 oranges

1 tsp mustard1 tbsp honey
2 hands full of salad leaves
2 tbsp olive oil

salt and pepper
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HOW TO

1. Mix the juice of 2 oranges, honey, , olive oil
mustard, pepper and salt with the chicken
and let rest in the fridge for 15 minutes.

2. Cut off skin of the other 2 oranges. You
now section between the skins to obtain all
‘skinless’ parts of the orange. Squeeze out
the rest of the orange as well.

3. Cut the tomatoes in halves and add them
to the orange (juice).

4. Fry the chicken together with its juices in
a pan and bake until caramelized.

5. Add the pieces of chicken + juice to the
oranges and tomatoes. Mix well and add
the salad leaves. Season with salt & pepper.
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