Pomil

Breakfast Skillet with Potatoes and Mushrooms

Time: 40 min.
Difficulty: Medium

Ingredients (4-6 people)

e Ingredients
o Chopped Tomatoes 750g 1 cup
o Chopped red onions %2 cup
o Dried oregano 1 ' tsp, divided
o Eggs 8
o Extra virgin olive oil to taste
o Garlic clove 1 minced
o Green bell pepper 1 cup, diced
o Kosher salt to taste
o Paprika 1 %z tsp, divided
o Russet potato 1 diced small
o Salt and pepper to taste
o Sliced mushrooms 8 oz

For this recipe we used:

CHOPPED
TOMATOES

FRO& 1005 FRESH | TALIAN TOMATOES -

F)  NET WT. 26.46 02 (750 9)
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Preparation

Summary hearty, healthy meatless breakfast skillet with scrambled eggs, potatoes, and mushrooms. And don’t miss the flavor-
packed sauce made with Pomi all-natural Italian tomatoes!

1. To make the tomato sauce, in a small saucepan, heat 1 tbsp extra virgin olive oil over medium heat until shimmering but not
smoking. Add garlic and cook 30 seconds, stirring regularly. Add Pomi Chopped Tomatoes. Season with salt, pepper, and 2
tsp each paprika and oregano. Bring to a boil, then reduce heat to low and let simmer for 10 minutes, covered.

2. Meanwhile, heat a large cooking skillet over medium heat. Add mushrooms and cook until fully browned. Season with salt.
Remove mushrooms to a side plate for now.

3. In the same skillet, now add 2 tbsp extra virgin olive oil and heat over medium heat until shimmering but not smoking. Add
potatoes, onions, and green peppers. Season with salt, pepper, and 1 tsp each paprika and oregano. Cook over medium-high
heat, stirring regularly (and adjusting heat as needed) until fully cooked through (about 8 minutes). Remove potato mixture from
skillet to the same side plate with the mushrooms.

4. Break eggs into a bowl and scramble. Add 1 tsp extra virgin olive oil to cooking skillet and heat over medium heat. Add the
eggs and cook, stirring regularly, until no longer runny. Season lightly with salt and pepper. Add the cooked mushrooms and
potato mixture to the skillet with the scrambled eggs, then stir in the tomato sauce.

5. Serve hot with your favorite crusty bread. Enjoy!

Recipe by Suzy Karadsheh of TheMediterraneanDish.com

- The Mediterranean Dish
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https://www.themediterraneandish.com/
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