
I N G R E D I E N T S :

1 lb baby red potatoes
1 tomato, diced
2 garlic cloves, minced
1/4 spanish onion, diced
2 limes, zest and juice
2 avocados, sliced
1/4 cup olive oil
6 eggs

Boil 1 gallon of water in a medium pot.
Add potatoes to water and cook until
tender.
Strain potatoes and smash together into 6
disk shapes.
In a bowl, combine the diced tomatoes,
garlic, jalapenos, cilantro, lime juice and
zest. 
In a frying pan over medium to low heat,
heat olive oil. When oil is hot, add hash
browns and heat on one side. Flip and
cook until both sides are crispy. Remove
from pan and place on plates.
Crack each egg into the skillet and fry on
one side. Flip egg over to cook for 1
minute. Flip egg over again and remove
pan from heat.
Slice avocados.
Assemble in the following order: place
hash brown on plate, add salsa, sliced
avocado, and top with egg.
Serve & enjoy!
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D I R E C T I O N S :

Sunrise Salsa & Avocado Hash Browns
By Chef Stephen Forman

For more recipes visit 
healthyoptionsbuffalo.com



MEAL KIT SHOPPING LIST
Week 2: Sunrise Salsa & Avocado Hash Browns

No fruit this week

Fruit:
1 24 oz bag baby potatoes - $4.29
1 tomato - $1.62
1 head of garlic - $0.90
1 Spanish onion - $1.52
2 limes - $1.58
1 avocado - $2.00

Vegetables:

- 

1 dozen eggs - $2.89

Protein:
No dairy this week

Dairy: 

No grains this week

Grains:
olive oil 

Herbs, Spices & More:

Grocery cost: $14.80
Recipe cost: $10.59
Cost per meal: $1.76
*prices found at your local Wegmans store


