
Shakshuka
Preparation	time:	20	min
Difficulty:	Easy

Ingredients

Chili	powder:	1/4	tsp
Cumin:	1	tsp
Fresh	cilantro,	chopped:	1	small	bunch
Garlic	cloves,	finely	chopped:	4
Large	eggs:	6
Medium	onion,	diced:	1
Olive	oil:	2	tbsp
Paprika:	2	tsp
Parsley,	chopped:	1	small	bunch
Red	bell	pepper,	seeded	and	diced:	1
Salt	and	pepper:	to	taste

Preparation

Warm	 up	 during	 the	 holidays,	 deliciously–with	 a	 Shakshuka	 recipe	 that
invites	all	those	to	gather	around	and	dip	in!	Grab	your	bread	and	dive	in
to	 that	 rich	 yolk,	 aromatic	 onions	 and	peppers,	 and	 sweet	 and	hot	 Pomi
Crushed	 Tomatoes	 with	 Chili	 Peppers	 for	 ultimate	 holiday	 memories
around	the	table!

Instructions:

1.	 Heat	olive	oil	in	a	large	sauté	pan	on	medium	heat.	Add	the	chopped	bell
pepper	and	onion	and	cook	for	5	minutes	or	until	the	onion	becomes
translucent.

2.	 Add	garlic	and	spices	and	cook	an	additional	minute.
3.	 Pour	in	Pomi	Crushed	Tomato	with	Chili	Peppers	into	the	pan.	Season	with	salt

and	pepper	and	bring	the	sauce	to	a	simmer.
4.	 Use	your	large	spoon	to	make	small	wells	in	the	sauce	and	crack	the	eggs	into

each	well.	Cover	the	pan	and	cook	for	5-8	minutes,	or	until	the	eggs	are	done
to	your	liking.

5.	 Garnish	with	chopped	cilantro	and	parsley.

For	this	recipe	we
used:

Crushed	 tomatoes
with	 chili	 pepper	 1
box


