
SHAKSHUKA  & WARM SOFT  PITA

All time Middle Eastern favorite for breakfast, lunch and dinner!

#1019

30 MINUTES

LEVEL - EASY

VEGETARIAN

NUT FREE

CALORIES/PERSON (590 CAL)

1 MEDIUM SIZE PAN OR OVEN SAFE POT

1 BAKING SHEET

4-6 SMALL INGREDIENTS BOWLS

QUICK NOTES

KITCHENWARE

INGREDIENTS

eggs        diced tomatoes      peppers     garlic          onions

feta cheese               paprika            pita                  parsley



Ingredients must be consumed within a week time frame in order to maintain food quality and to avoid possible food poisonings. Make sure
raw poultry and meat are not crosscontaminated with ready to eat ingredients! i.e. (if a cutting board and knife are used for cutting meat, both
must be washed and sanitized before being used to prepare a salad). Make sure to wash and dry your produce before cooking or consuming!

SAFE HANDLING:

Remember to share your masterpiece!
www.pantryboy.com

ORGANIC DICED TOMATOES
ONION (CHOPPED)
PEPPERS (CHOPPED)
PARSLEY (CHOPPED)
GARLIC (CHOPPED)
FETA CHEESE
PITA LOAVES
PANTRYBOY SEASONING MIX
OLIVE OIL

INGREDIENTS

16-OZ
1/2 CUP
1/2 CUP
1/4 CUP
1 TABLESPOON
3-OZ
2 LOAVES
1 TABLESPOON
2 TABLESPOONS

2 people

32-OZ
1 CUP
1 CUP
1/3 CUP
2 TABLESPOONS
6-OZ
4 LOAVES
2 TABLESPOONS
4 TABLESPOONS

4 people

Place a large heavy pot or pan over medium-high heat (oven safe recommended).
If not available, utilize deep baking pan to finish the process. Turn on oven to
"bake" at 400 degrees. Slice onions and peppers, and chop garlic and parsley (save
some to garnish). Unpack and display all recipe ingredients.

Place onions and peppers with 2 tablespoons of oil and occasionally stir for 10
minutes or until onions start turning brown. Add garlic and keep stirring  for an
additional 2 minutes and add some parsley, diced can tomatoes and some
seasoning. Let all ingredients cook until the liquid is reduced for about 4-5
minutes.

If you are not using an oven safe pan or pot, transfer shakshuka base to an oven
safe baking pan, spread the feta cheese, crack the eggs over the shakshuka and
lightly season the eggs. Do not stir or mix at this point and put
your shakshuka to oven for about 5-6 minutes or until the eggs are done the way
you like.

Spread some oil, seasoning and parsley over pita loaves and put them on a
baking sheet. Let them bake for about 2 minutes or until they are soft and warm.

Divide your shakshuka among your serving plates and garnish with some
parsley and season it more as needed. Yum! Good for breakfast, lunch or dinner
time.
Enjoy.

1-Prep the ingredients

2-Caramelization

3-Shakshuka in the oven

4-Pita

5-Finish and serve

http://pinterest.com/pantryboy
http://twitter.com/pantryboyeats
http://facebok.com/pantryboy
http://instagram.com/pantryboyeats

