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Recipe modified from SAKGP Huevos Rancheros
Fresh from the garden  Eggs, coriander, lime, tomatoes, spring onion, chilli, garlic
	Equipment
2 frypans
Medium bowl
Small bowls
Measuring spoons and cups
Chopping boards 
Vegetable knives
Lemon zester
Citrus juicer


	Ingredients
16 eggs
16 soft tacos 
4 tablespoons extra virgin olive oil,  
or vegetable oil
1 tablespoon butter
2 cups pumpamole (see recipe)
2 cups tomato and corn salsa 
Garnish
1 cup coriander sprigs
240g crumbled fetta and/or grated cheese 
4 limes


What to do  
Wash and chop 1 cup coriander leaves.
Chop or crumble fetta and add to a serving dish.
Grate tasty cheese and add to a serving dish.
Cut limes/lemons into quarters.
Add baking paper to 2 trays ready for the cooked eggs.
Measure out 4 tablespoons of olive oil.
Measure out 1 tablespoon butter.
Heat 2 frypans to low heat.
Add 2 tablespoons of olive oil to each frypan.
Add ½ tablespoon of the butter to each frypan, and mix the melted butter and oil together with a wooden spoon.
Break each egg into a cup and then carefully add to the frypan.  (Do this to avoid broken egg shells in the eggs or burning yourself.)
Add 6 eggs to each frypan.  
Fry the eggs over medium heat. 
Cook until the whites puff a little and crisp at the edges.
Cook extra eggs in one frypan.
Place the eggs carefully onto the 2 trays with baking paper. 
Then place 8 cooked eggs on each serving platter.
Serve the warm soft tacos on platters.
Serve the Pumpamole in small bowls.
Serve the Tomato and Corn Salsa in small bowls.
To serve the Huevos Rancheros: 
Put a soft taco on each plate and spoon on some warm Pumpamole. Top each 
tortilla with an egg, and add some Tomato and Corn salsa. 
Sprinkle with the fetta or grated cheese and coriander (if using) Serve as part of the Mexican Feast.
ENJOY!
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