TOMATO
SCRAMBLED EGGS

RECIPE FROM GOOD AND CHEAP BY LEANNE BROWN

SERVES 2

« 1 tablespoon butter

* 4 cups tomatoes, chopped

* 4 eggs

« salt and pepper

« basil or other herbs, chopped (optional)

Put a small pan on medium heat and melt the butter, then
swirl it around to coat the pan. Add the tomatoes. Cook
until the tomatoes release their juice and most of the juice
evaporates, about 5 to 7 minutes. Meanwhile, crack the eggs
into a bowl and add a generous pinch of salt and pepper.
Beat the eggs lightly with a fork. Once most of the juice has
cooked out of the tomatoes, turn the heat down to low and
add the eggs to the pan. Using a spatula, gently mix the eggs
and tomatoes. Carefully stir the eggs to keep them from
forming chunks. Turn down the heat as low as possible; the
slower your eggs cook, the creamier they’ll be. Once the eggs
are done, turn off the heat and add any chopped herbs you
have around. Basil is the best with tomatoes. If you have
some around, serve over toast or a tortilla.
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