Calabacitas Recipe: A Flavorful New Mexican Zucchini Dish
Ingredients:
· 2 tablespoons avocado oil 
· 1 zucchini, chopped 
· 1 yellow squash, chopped 
· 3 roasted red peppers, chopped 
· 1 cup chickpeas 
· ½ cup roasted corn 
· 1 shallot, minced 
· ½ cup cilantro, minced 
· ¼ cup dill, finely chopped 
· 1 teaspoon cumin 
· ¼ teaspoon chipotle 
· 1 teaspoon sea salt 
· 1 teaspoon pepper 
· 1 lime, sliced 
· 1 avocado, sliced 
· 2 cups cauliflower, riced 
· 1 cup spinach 
· 2 small radishes, sliced 
· 4 eggs, poached
Directions:
1. In a large pan on medium, combine avocado oil, zucchinis, peppers, corn, shallots, cilantro, dill, cumin, chipotle, salt, pepper. 
2. Saute for 10 minutes or until veggies are soft. 
3. Layer all ingredients evenly between 4 bowls for serving. 
4. Serve warm.

