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HUEVOS RANCHEROS

B b Theoicvirv: kdk Tinge: &k

— This classic Mexiean dish of ranch-yle ezps,
PR T served with crispy woreillas, velried beuns and

B SpIcy tonmaie salsa, Zuaranices A 3picy start 1o
the day,

I pcnerally prefer ta eook things from scratch,
bt ro do chis with the vetried beasns vequires
anod arganizarional skills, and Py assuroed
that vours may he in some disarray. 5o, 1
revonunencd vou ger ean of refrisd reans fo
rebeat. Thev add soroetbing great to this dish,
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Af s i v e a bule ol tva hrvis pao
ap e aend pently ey the onien, carbie pod e

shubi foor absonir free roroives, vart the oo 1a

saniened bor not calored,
Acdal thie ennatees s halb the cosander o
rhe pan, aml season vl salvawd pepper e tovre,

Siproer for abovir sy midmres, vandl the o e

has shuckenod shydaly,

NMeanowbile prshean the sven v gon' Foad
venth bieor the vefaed beans 10 4 swcepan over
icdunn hear.

Fightiv boasds the tortlhoeirh ol Pl

directhvon o ruk i the guen o appreximarely
rasvumtes, it coldep and s bele ovisp

Ly seprovate, heavy Bonamed pan v e o
centle i Tirele nlive ol

Tasp Betore aervineg, akd w squeeze of e pice

R I Tl O CI T G ) ERST T IS TR Ve

Copyrighted Material






2 thsp unsalted
butter

1 tsp mustard
seeds

a few small
curry leaves

2 spring onions,

finely chapped

Vo tsp grated
ginger

Vo hot green
chili pepper,
(ft'—J 1‘(’(&’:]’
and very
thindy sficed

pinch of

turmeric

W tsp ground
cumin powder
i Ffamala,
shinned and
diced

4 free-range
eggs, beaten

fried bread or
buttered toast,
Jor serving
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EGGS BHURJHI WITH
FRIED BREAD

Dirricurry: % TimEe: &k

When I was in southern India a wonderful woman
called Ratti made this dish for me at her home in
the wild forests of Karnataka. Ratti is the best and
most hard-working cook I have ever met. Thinking
about her food brings tears to my eyes (and not
just at the thought of all the chili she used). This
recipe is essentially spicy scrambled eggs and is very
easy to make, though I'm sure it will never be quite
as good as the way she cooked it.

Ratti served it with rice roti (rice-flour bread),
but she also made great fried bread and this is what
I recommend you have with your eggs, though
buttered toast also works well.

Milton's method v= Melt the butter in a frying pan
over medium heat. Add the mustard seeds, stir
once, then add the curry leaves and spring onion and
cook for a couple of minutes until the onion is soft.

Stir in the ginger, chili, turmeric, cumin powder
and diced tomato and gently fry for a couple of
minutes, stirring occasionally, before adding the
beaten eggs.

Turn the heat down to low and cook, stirring
occasionally, until the eggs are set. Serve
immediately on fried bread or
buttered toast.
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alive oil,

Sor frying

Ya onion, finely
féappm'

1 garlic clove,
crushed

Ya green chili
pepper, de-seeded
and chopped

4 Polish kabanos
sausages, chopped

inta small pieces

3 medium-sized
tamaloes, chapped

2 soft-flour or
corn fortillas

2 free-range eggs

handful of
prated aged
cheddar cheese

a few jalaperio
peppers (best
[from a jar),

fa taste

salt and black
pc’f) per
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ANNA AND TOMMY'’S
MEXICAN BREAKFAST

Dirrrcurry: & Time: ok

This recipe comes courtesy of two of my favorite
boozing companions, whom I've accompanied to
many pubs and other drinking salons in London,
from Gipsy Hill to Stoke Newington, and further
afield. We've never made it to Mexico for a binge,
but there seems little reason to bother when they
have brought Mexico to me, albeit in a slightly
unorthodox fashion—via Poland—in the form of
this fantastically hearty and spicy recipe.

Milton’s method v= Heat alittle oil in a frying pan
over medium to high heat. Add the onion and
cook until it has slightly colored and softened, then
stir in the garlic and chili and cook for a further
minute.

Add the chopped sausage to the pan and fry for
about five minutes, stirring occasionally. Stir in the
chopped tomatoes, bring to the boil, then turn down
the heat and simmer for another five minutes or so.

Heat the tortillas in the oven or under the
broiler, according to the packet instructions.

While the tortillas are heating, fry the eggs in a
little oil in a separate
frying pan.
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Plave he ot fastilios on ploes, aking care nor
tos Ix-l!.r_u voutt Hoeers. [andie it wausage ardd Tt
ipaniure wi Mhe midddle ot each to e, b m[‘ 17
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Place a §ried gy on rop of each paser]. Season

wilthi st and Llack popper and sovve inunediaely,

It vour wife or other partner is beside
vartl, and (of course) s willing, pertorm the sexoal acras

Vl GOROUSLY as you can.
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