Root Vegetable Hash with Eggs | Makes 2-4 Servings
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Ingredients

1/2 cup onion, diced

1 cup potato, diced

1 cup turnip, diced

1 cup carrot, diced

1 tablespoon olive oil

1/4 cup water

1 teaspoon garlic powder

1 tablespoon ltalian seasoning
Pepper, to taste

4 eggs
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Recipe from: Feeding Pennsylvania

Heat a pan over medium heat. Add olive oil and onion. Cook for about 3
minutes.

Add in diced potato, turnip and carrots. Season with garlic powder and
ltalian seasoning.Cook for 5 more minutes, stirring occasionally.

Add water and cover pan with a lid.

Turn heat to low and cook 8-10 minutes. Take the lid off and cook 5 more
minutes.

Crack eggs on top of vegetable mixture and cook for about 5-8 more
minutes until eggs are cooked.

Funding is provided by the Pennsylvania Department of Health
through the Preventive Health and Health Services Block Grant
from the Centers for Disease Control and Prevention.
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Ingredientes

O 1/2 taza de cebolla picada

1 taza de papa, cortada en cubos

1 taza de nabo, cortado en cubos

1 taza de zanahoria, cortada en cubos
1 cucharada de aceite de oliva

1/4 taza de agua

1 cucharadita de ajo en polvo

1 cucharada de condimento italiano
Pimienta al gusto

4 huevos
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Instrucciones A

1. Caliente una sartén a fuego medio. Aflada el aceite de oliva y la cebolla. »
Cocine durante unos 3 minutos.

2. Agregue la papa cortada en cubos, el nabo y las zanahorias. Sazone
con ajo en polvo y condimento italiano. Cocine durante 5 minutos mas,
revolviendo ocasionalmente.

3. Agregue agua y cubra la cacerola con una tapa.

4. Baje el fuego y cocine durante 8-10 minutos. Quite la tapa y cocine 5
minutos mas.

5. Rompa los huevos encima de la mezcla de vegetales y cocine durante
unos 5-8 minutos mas hasta que los huevos estén cocidos.

Receta de: Feeding Pennsylvania
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