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1 ½ cups (375 mL) chopped  
semi-dry cured chorizo sausage
1 small red pepper, diced
½ onion, diced
1 clove garlic, minced
½ tsp (2 mL) caraway seeds
¼ tsp (1 mL) each smoked paprika, 
cayenne pepper and cumin
¼ tsp (1 mL) each salt and pepper
1 (796 mL) canned diced tomatoes
4 eggs
½ avocado, diced
¼ cup (60 mL) each cilantro  
and parsley leaves
Crusty bread to serve, toasted
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All eggs in Ontario are 
produced according to 
the same Canada Grade 
A standard for quality, 
freshness and cleanliness. 
When you buy eggs in 
your grocery store, you are 
purchasing eggs that have 
gone from the farm, to the 
grading station, to your store 
in only 4 to 7 days – talk 
about fresh!

Not only are eggs versatile 
enough to suit any meal,  
any time of day, they are 
good for you too! Eggs 
contain 14 essential nutrients 
and are an excellent source 
of high-quality protein,  
so you know you  
are getting the  
nourishment  
your body  
needs.

Over 500 egg farmers across Ontario are proud to provide 
your family with fresh, high-quality eggs! In order to feed 
the more than 13 million people in our province, our  
farmers care for about 8 million hens every day!

Preheat oven to 400°F (200°C). 
Butter a 13x18-inch baking sheet. 
Sprinkle baking sheet evenly with  
spinach leaves; top with sausage,  
mushrooms, red pepper, red onion,  
tomato, goat cheese and basil.
In a large bowl, whisk eggs with hot sauce and salt.
Pour egg mixture gently over baking sheet.  
Bake for 12-15 minutes or until egg has lightly puffed. 
Sprinkle with pepper to taste and garnish with basil.

Preheat oven to 400°F (200°C).
Heat a large, oven-proof skillet over high heat. Sauté chorizo,  
red pepper, onion, garlic, caraway, paprika, cayenne, cumin,  
salt and pepper for 2 to 3 minutes, until onions are  
translucent and spices are fragrant.
Stir in tomatoes and bring to a simmer; let cook uncovered for  
5 minutes to reduce some of the liquid. Remove from heat.
Make 4 shallow wells in sauce and add an egg to each well.  
Bake in oven for 8-10 minutes or until whites are just set  
and yolks are runny.
Garnish with avocado, cilantro and parsley.  
Serve with toasted bread.

In a small bowl, combine parsley, oil,  
vinegar, chili, garlic and salt. Set aside.
Heat a large non-stick skillet over medium-high heat. Season steak all over with  
½ tsp each of salt and pepper. Cook steak, uncovered, turning periodically until  
golden brown; about 4-5 minutes for medium rare. Remove to a board to let rest.
In the same skillet, add oil, mushrooms, peppers and onion blend, potatoes and 
remaining ½ tsp each of salt and pepper. Sauté for 2-3 minutes or until potatoes  
are warmed through. 
Make 4 shallow wells and add an egg into each well. Reduce heat to medium-low  
and let cook uncovered until egg whites have set, about 4 minutes. 
Slice steak and arrange on skillet.  
Spoon chimichurri over steak and eggs to serve.
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2 tbsp (30 mL) butter
2 cups (500 mL) packed baby spinach
3 cooked Italian sausages, chopped
2 cups (500 mL) sliced mixed 
mushrooms
½ cup (125 mL) julienned roasted 
red pepper
½ cup (125 mL) thinly sliced red onion
1 plum tomato, diced
½ cup (125 mL) crumbled herbed  
goat cheese
¼ cup (60 mL) finely chopped fresh 
basil
16 eggs
1 tbsp (15 ml) hot sauce
1 tsp (5 mL) Kosher salt
Pepper to taste
Basil for garnish
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A simple and quick one-pan crowd pleaser or 
make-ahead for an easy, on-the-go breakfast.

Hearty tomatoes with aromatic 
chorizo and rich egg yolks make for a 
nourishing meal, any time of day!

A quick and easy twist on the classic steak and 
eggs, livened up with zesty chimichurri!

MEDITERRANEAN
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Tip:  

The tomato sauce 
mixture can be made 

ahead and refrigerated 
in an airtight container 

for up to two days. 

Tip:  
Great for meal 

planning, feeding 
large crowds and  

it's freezable.
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Chimichurri 
¾ cup (180 mL) finely chopped  
fresh parsley
    cup (75 mL) olive oil
¼ cup (60 mL) red wine vinegar
1 red Thai chili, thinly sliced
2 cloves garlic, minced
½ tsp (2 mL) kosher salt

Steak 
8 oz (250 g) top sirloin steak
1 tsp (5 mL) each kosher salt and 
pepper, divided
1 tbsp (15 mL) olive oil
10 cremini mushrooms, sliced
2 cups (500 mL) frozen mixed sliced 
peppers and onion blend
2 cups (500 mL) frozen diced hash 
brown potatoes
4 eggs

Steak & Egg Skillet
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Tip:  
In place of the frozen 

peppers and onions, you 
can use one bell pepper 
cut into thin strips and 

half a small onion, 
sliced.  

Follow 
along with 
our recipe 

video

Follow 
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