SPINACH AND EGG SURPRISE

INGREDIENTS

* 300 g spinach
* 3eggs

* Black pepper
Olive oll

1 teaspoon of sesame seeds

METHOD

*  Wilt the spinach in a heated saucepan.

* Squeeze excess water out.

* Place spinach into an oven proof dish.

* Make into three birds nest shapes and crack an egg into each one.
* Sprinkle black pepper and sesame seeds onto top of egg.

* Bake in oven (180°C) for 15 minutes or until eggs are set.




