Spanish Baked Eggs with Chorizo
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Ingredients
· 2 Tbsp olive oil
· 2 ½ chorizo, halved, sliced
· 1 ½ small red onion, finely diced
· 2 x 425g can baked beans in tomato sauce
· 2 x 410g can tomatoes
· 4 tsp sweet smoked paprika
· 2 tsp brown sugar
· 30 eggs
· Flat-leaf parsley sprigs, to serve
· Flat bread, to serve

Method:

1. Preheat oven to 170°C and preheat two ovenproof dishes (line with baking paper)
2. Cut chorizo in half from one end to the other.  Cut each half into thin slices.
3. Peel and finely dice red onion.
4. Put a large frying pan over a medium heat. Add oil and chorizo. Cook, stirring, for 3 minutes. Add onion and cook for 2 minutes or until onion is just soft and chorizo is lightly browned. Stir in baked beans, tomatoes, paprika and sugar. Cook, stirring, for 5 minutes or until hot.
5. Spoon mixture into hot dishes and make a small holes evenly across the surface to place the eggs in
6. . Break an egg into a small bowl, then pour into a well. Repeat with remaining eggs.
7. Bake for 10 minutes or until eggwhite is cooked and yolks are still slightly runny. Sprinkle over parsley. Serve with flat bread on the side.
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