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Heaven on a Plate Arugula Salad
Serves 1
Ingredients
2 eggs

1 TBS Butter

Plate full of arugula (or other salad greens)

Olive oil

Sprinkling of lemon juice (fresh or bottled)

2 medium red potatoes

Salt

Instructions

1. Cut up the red potatoes in a small dice.

2. Heat olive oil in a large, nonstick pan. When hot, add the diced potatoes in a single layer and fry on medium heat, salting as you go, until browned and crisp. Stir occasionally. This takes about 12-15 minutes.

3. Toss the arugula with a sprinkling of olive oil, lemon juice and salt, to taste. If you're feeling virtuous, it's great without the oil too.

4. In a small, non stick pan, melt the butter. When bubbly, crack in the eggs and turn the heat to medium-low. The whites should immediately create an opaque bottom layer. Using a spatula, gently move the runny whites that are floating on top, making little holes in the bottom layer so that the runny parts come into contact with the hot surface of the pan and cook quickly. After about a minute, salt the eggs and gently turn them over. Give them another minute, and they're done!

5. Top the arugula with a layer of potatoes, and gently slide the two eggs on top of it all. Consume with great joy.






