
chefsa.org

@CHEFSanAntonio

© Culinary Health Education for Families

Eggs in Salsa Verde
4 Servings •  1 Serving = 1  E g g  a n d  ½  C u p  S a u c e

INGREDIENTS

• 6 tomatillos, husks removed, washed, and quartered
• 1/8 white onion
• Jalapeño, to taste
• 2 large handfuls of cilantro plus ¼  cup, chopped and 

divided
• ¼  teaspoon salt
• 2 teaspoons canola oil
• 4 large eggs
• ¼  cup low-fat sour cream, divided 
• ½  large avocado, sliced

DIRECTIONS

1. In a food processor, combine the tomatillo, onion, and 
jalapeño. Puree until smooth. Add 2 large handfuls of 
cilantro and pulse to combine. Add salt and pulse to 
combine.

2. Heat a large nonstick skillet over medium heat. Add oil and 
then the salsa. Warm through for about 4 minutes.

3. Meanwhile, crack eggs into a small bowl. Gently drop eggs 
into the sauce, season with salt, and cover with a lid for 7 
minutes. Make sure the sauce is not bubbling too much.

4. After 7 minutes, check the eggs to make sure they are fully 
cooked. 

5. Serve with sour cream, avocado, and remaining cilantro. 
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