& wonderful breakfastbrunch dish that can really be eaten at any meal. The [sraeli’s lay claim
o Shakshuka, but you will find it in micst Midde East and Morth African countries. It is weny
wersatile in that you can change or add whatever takes your fancy.

» 1 tablespoon ofve oi » Salt and freshly ground black pepper
= 1 medum cnicn, chopped = pinch of sugar
v 2 gariic coves, minced « 1 handful of baby spinach, roughhy
= 1 small green pepper, chopped in small chopped

cubes = 1 can of chickpeas, drained, | also Ee
+ 1 teaspoon ground curin black eyed beans
« 1 teaspoon sweet paprika = 50g cheese of your choice, crumibled
« 1 teaspoon chilli flakes, or to taste = deggs
» 400g tin chopped fomatoes = fresh coriander to gamish
« 1 tablespoon tomato paste =+ crusty bread

Preheat owen o 200° C. Fesds 2

Firy the onicn and garic in ofive il over a medium heat in a lange skibet (or frying pan) undil the
onion softens and goes fransparent. Add cubed pepper and sauté for 3 few minutes more,
then add the cumin, paprika and chilli and str.

Lowier the heat to medium-low. Mix in the tomatoes, tomato paste, sall, pepper and
sugar. Add the spinach and chickpeas and let bublble genily for a few minutes. If you don't
have a skilet, now transfer the misthure o an oven proof dish or pan.

Sprinkle with cheese crumbs. Make holes in the fomato midure and carefully crack the eggs in
the holes. Place the skilletidish in the owen and bake until the eggs have setiled.

Top with coriander and serve with frashly baked crusty bread
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