
               Huevos Rancheros  Arcadia La A 
 Baked in Corn Tortilla Cups and Topped with Arcadia’s Kitchen Salsas 

 
 

  

  
Preparation Time: 15-20 minutes-Cooking Time: 10-15 minutes 

Ingredients: 

 

1 Arcadia’s Kitchen Salsa Verde  

1 Arcadia’s Kitchen Salsa Diabla “The She-Devil Sauce” 

 

Tortilla Cups: 

6 corn tortillas 

1 tablespoons olive oil 

Sea salt for sprinkling 

Chile powder (Ground Chipotle is a good addition)for sprinkling 

6 eggs 

1 Large muffin tray (6) 
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Eggs

 avocado cubed and cream sour .cilantro, with
 garnishedthen  Sauce She-Devil" "The DiablaSalsa  or Verde Salsa with topped then cheese)

 and milk cow's than lactose less contains cheese bottom(Goat the at cheese goat with
 tortillas corn in baked Salsas, Kitchen Arcadia's using recipe delicious a is la'Arcadia a 



Toppings: 

6 tablespoons plain goat cheese 

1 Avocado, peeled and cubed 

Chopped cilantro (optional) 

 

Preheat the oven to 350   degrees F. 
 

 
Heat the corn tortillas on a non-stick pan just until pliable then brush both sides of the 
tortillas with olive oil and sprinkle both sides with sea salt and chile powder. 

 

 

Grease the wells of the muffin tin with a non-stick spray. Take the warm and oiled tortillas 
and place them into the muffin tins creating a cup.  

You will have to fold the tortillas at certain points to make them fit. 

Place 1 tablespoon of goat cheese at the bottom of each cup and place a raw egg on top, no 
seasoning is required, the goat cheese is salted and the salsas will deliver a punch of flavor. 
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Place the muffin tin into the oven. Bake until just set, about 15 minutes, depending on how 
      you like your eggs (15 m you will have a runny yolk, 7-181  m is fully cooked) 

 

 

Remove the tortilla cups from the tin and scoop your choice of salsa over each egg and 
garnish with the cubed avocado, sour cream and cilantro and serve! 

 

To purchase any of our products please visit: www.Arcadiaskitchen.com and for any 
questions regarding this recipe please write to email: Contact@Arcadiaskitchen.com  

No part of this work may be reproduced in whole or in part in any manner without the permission of the copyright owner.                             
© Arcadia’s Kitchen  7201 
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