
Huevos Rancheros


3 eggs


4oz Cheddar Cheese


4oz Bacon


1/4 onion


1/4 green pepper


2 small  potatoes





Directions


1. Crack the eggs into a bowl and whisk them with a wisk fork. Put them to the side.


2. Chop the potatoes into chunks.


3. Cook the potatoes in the microwave until they are just soft, this should take about 5 minutes. 


4. While potatoes are cooking, chop the bacon into 1 inch pieces and fry it in a pan on medium heat. Take the bacon ot when it is crispy.


5. Take the potatoes out of the microwave and brown them in the same pan you used to cook the bacon.


6. While the potatoes are frying, cut the onions and green peppers into a medium dice. 


7.  Add onions and green peppers to the pan and cook for 2 minutes.


8. Add the bacon and mix together.


9. Pour the eggs over the mixture and sprinkle with cheese.


10. Cover the pan and cook on low heat until the eggs are firm and the cheese has melted. 


11. If you want to bake this in the oven, place in a casserole dish and bake in an oven at 350 for 25 minutes or until the eggs are cooked and the top of the huevos are golden brown. Server the dish with a little sour cream, salsa, and some fresh green herbs. Ole, huevos rancheros!











