
 

Mexican Divorced Eggs-Fried Eggs with Two Sauces 

 "Huevos Divorciados" 
 

 

As in many Mexican recipe names, there is a playful dramatization in many dishes i.e.: Frijoles con 
Veneno or "Poisonous Beans", Ropa Vieja   or “Old Clothes-Shredded Beef" and many others.  

In this recipe, the eggs are "separated" by their salsas—one is topped with jealous green the other with 
fiery red. Sometimes fried eggs can't agree if they want to be with a citrusy green tomatillo salsa or a 

smoky, beautiful, spicy and sultry Salsa Diabla "The She-Devil Sauce". 

Sadly as in many Mexican Telenovelas (  tv soap operas), the disagreements often end in 
broken hearts,   revenge, and in most cases, divorce. 

 Ingredients:

2 eggs  

2 corn tortillas 

1 Arcadia’s Kitchen Salsa Verde 

1 Arcadia’s Kitchen Salsa Diabla 

2 tablespoons of olive oil 
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Instructions 
Lightly toast the tortillas (no oil needed) on a well-heated skillet over medium heat for 30 seconds per 
side and put them on a plate covered to keep warm. 

Heat the oil over medium heat. Crack 2 eggs into the pan, sprinkle with salt to taste, and cook to your 
preferred doneness. 

To serve, place the warmed tortillas on a plate and top with 2 eggs. Ladle a generous amount of green 
sauce over one of the eggs and red sauce over the other. 

A chef’s trick: If you like your eggs with the whites cooked and the yolks still runny:  crack the eggs 
into the hot skillet and then cover with a lid or a plate to let the steam help cook the whites from 
above. 
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