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Sargent Choice
Breakfast Hash with Brussels Sprouts and Sweet Potatoes
Recipe modified from The Minimalist Baker
Yield: 2 Servings
Ingredients
Sweet Potatoes and Brussels:

1 medium sweet potato, chopped with skin on
1 cup brussels sprouts

1 tbsp olive oil

1 pinch sea salt or black salt

Other Hash Ingredients:

2 tsp olive oil

¼ medium onion (yellow, white, or red)

1 garlic clove

1 small apple, sliced thin

2 cups spinach

2 eggs

Directions:
1. Preheat oven to 400F and grease a baking sheet.

2. Add chopped sweet potato, Brussels, olive oil, salt, and pepper. Toss to coat, and bake for 25-30 minutes, tossing halfway through, until tender.
3. Heat a large skillet over medium heat. Add oil and onion, sauté for 1 minute, then add garlic and apple. Cook for 3 minutes, until apples are slightly golden-brown, stirring occasionally.
4. Add spinach, cover, and cook until wilted. Stir in cooked Brussels and sweet potato. Split onto two plates and return hot pan to stove.
5. Cook 2 eggs. Crack eggs in pan and cook for 3 minutes uncovered. Then, cover with a lid to help the whites cook, and the yolk to stay soft. 
6. Place eggs on top of hash and enjoy!
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