Breakfast-For-Dinner Pasta
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Ingredients

4009 orecchiette pasta

2 tbsp olive oil

30 mins

4 people
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Quick & Easy, Dinner Recipes

3 fresh chorizo sausages, skin peeled, broken into 2cm pieces

1 large red onion (300g), cut into thin wedges

1509 cavolo nero, stems discarded, leaves shredded finely (see swaps)

4 eggs

4 slices prosciutto (60g)

2509 cherry truss tomatoes, cut into clusters (see swaps)
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https://www.australianeggs.org.au/recipes-and-cooking/category/dinner-recipes

1 cup (2409) fresh ricotta
%5 cup (509) finely grated parmesan

Y2 cup small flat-leaf parsley leaves

1. Cook pasta in a large saucepan of boiling salted water following packet directions until just tender. Drain, reserving % cup (80ml) cooking
liquid.

2. Meanwhile, heat oil in a large heavy-based frying pan over medium heat. Add chorizo and onion; cook, stirring, for 5 minutes or until
golden. Add cavolo nero; cook for 4 minutes or until softened. Add reserved pasta water; season.

3. Fill a large deep frying pan with water; bring to the boil. Break 1 egg into a small bowl or cup, then slide the egg into the pan. Repeat with
remaining eggs. When all the eggs are in the pan, allow the water to return just to the boil. Cover the pan, then turn off the heat; stand for
3 minutes or until whites are set and yolks are runny. Remove eggs with a slotted spoon; drain on paper towel.

4. Preheat grill to high. Place the prosciutto and tomatoes on a large oven tray; grill for 2 minutes or until prosciutto is crisp and tomatoes
soften.

5. Combine pasta, chorizo mixture and crumbled ricotta; divide among plates. Serve topped with eggs, prosciutto, tomatoes, parmesan and
parsley; season with pepper.

Serving size Energy Protein Total fat Saturated fat Carbs (total) Carbs (sugar) Sodium Fibre

All nutrition values are per serve.



