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Breakfast Skillet 

MAKES:  4 servings

 

YOU’LL NEED: 
• 4 large potatoes – cut in half 

• Mix-ins for the base – small dice 
o Peppers, cherry tomatoes, onions, mushrooms, 

broccoli, garlic, zucchini 

• protein – pre-cooked 
o black beans, bacon, sausage, chicken or ground beef 

• cheese – shredded 
o Cheddar, mozzarella, or gruyere  

• olive oil  

• 4 eggs 

• greens – for garnish 
o green onions, arugula, spinach, or sprouts 

• salt & pepper to taste 

• avocado slices, sour cream or salsa also go well as sides! 
 
*These are all just suggestions. You can customize your breakfast 
skillet however you would like! 
 

HERE’S HOW:  
a. In a large non-stick skillet (I used cast iron just for the picture, non-stick works better), on medium 

heat, add your potatoes skin-side down. Add 1 cup of water. Put a tight-fitting lid on and steam 
them for 20 minutes.  

b. When the potatoes are finished, remove them from the pan and let them cool to touch (about 10-
15 minutes, you can put them in the fridge to speed it up). Add a tbsp or two of oil to the pan and 
fry up your veggies. For about 10 minutes -until everything is soft and caramelized. Season with salt 
and pepper. You can prep the potatoes while you do this or if they are too hot you might have to 
turn the heat off when the veggies are done.  

c. Prep your potatoes -you can either shred them on a box grater or do a small dice. Completely up to 
you. Make sure you add the potato skins back into to the pan too though because they add texture.  

d. Add another splash of oil or butter, turn your heat up and fry the potatoes a bit with the veggies. 
Season with salt and pepper. Try not to stir too much -just fold them over a couple times.  

e. Make some wells in the skillet for your eggs. Break them into each one. Season with salt and 
pepper. Reduce the heat to medium-low, cover with a tight-fitting lid and time 5 minutes. Then 
remove the lid and sprinkle cheese and any other garnishes that you would like overtop.  
 

CHEF’S NOTES:  
• This is a good one to make on Sunday’s and se up whatever veggies, cheese or leftovers you have in your 

fridge. I love making it because I never make it the exact same -it’s different every time.  

• I said 5 minutes on your eggs because the runny yolk adds a sauce to the dish but you can leave them 
longer if you would like.  


