Mexican Breakfast Eggs
Preparation time:

10 mins
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Full of flavour, these Mexican breakfast eggs will be a hit in your household combining one of the most
popular breakfast options of eggs and avo with a twist! Sat on a corn tortilla with a bean and tomato salsa
mixture, this brekkie option is guaranteed to get you up and running in the morning and only takes 10
minutes to whip up, leaving you plenty of time to beat the clock and be on your way.

Ingredients
4 eggs
1 small can salt-reduced pinto beans, rinsed
1 tbsp fresh lime juice
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1/2 tsp ground cumin
1 tbsp olive oil
4 small corn tortillas
1 cup chopped tomato
1 avocado, sliced
1/4 cup fresh coriander leaves
Oil spray

Method
1. Heat oven to 200°C.
2. Combine the beans, lime juice, cumin, and ½ tablespoon of oil in a medium bowl.
3. Brush the tortillas on both sides with ½ tablespoon of oil and place on a rimmed baking sheet. Bake until
crisp, about 8 minutes.
4. Meanwhile, heat a large non-stick fry pan over medium heat and spray with oil. Crack the eggs into the
pan and cook as desired, 2 to 4 minutes for slightly runny sunny-side-up eggs.
5. Place the eggs onto the tortillas and top with the beans, tomato, avocado and coriander.

Notes
If you like to change it up with your breakfast meals, try this recipe with scrambled eggs to create a delicious
breakfast burrito.

Nutritional Information
Serving size

237g

Energy

1520kJ
363kcal

Protein

Total fat

Saturated fat

Carbs (total)

Carbs (sugar)

13.9g

18.1g

3.3g

31.7g

3.5g

Sodium

Fibre

Vitamin D

487mg

8.1g

3.4µg

All nutrition values are per serve.
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