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Chilli egg 

Ingredients

100g butter

One small onion finely diced OR 3-4 spring onions

3 green chillies finely chopped

½ teaspoon red chilli powder

1-2 tomatoes finely chopped

½ teaspoon salt

6 eggs

Handful chopped coriander

Method 

Melt the butter in a frying pan / wok and add chopped onions. Fry on a low heat until the onions have softened then add green chillies and continue to fry until onions are a light golden brown.  Add red chilli powder and fry for a couple of minutes then add the tomatoes and salt. Continue to fry until most of the water has come off the tomatoes. Add eggs and stir every 10 seconds or so until eggs are just set (be careful not to overcook them – take them off the heat as they will continue to cook).  Stir in the fresh coriander and serve !  Lovely with pitta bread and dare I say it…. Tomato ketchup! 

