Awesome choice—Spanish-style Tuna & Potato Hash is a rustic, flavor-packed dish that’s quick to make and super satisfying. Here’s a deeper dive into how to pull it off:

🥘 Spanish-Style Tuna & Potato Hash
⏱️ Time: 20 minutes
🍽️ Serves: 2–3

🧂 Ingredients (based on what you have)
· 1½ cups diced potatoes
· 1 bell pepper, chopped
· 2 green onions, sliced
· 1 cup spinach, roughly chopped
· 1 can tuna, drained
· 2 eggs (or more, depending on servings)
· Olive oil or any cooking oil
· Salt, pepper, paprika (optional), garlic powder (optional)

🔥 Instructions
1. Crisp the Potatoes
· Heat 2 tbsp oil in a skillet over medium-high.
· Add diced potatoes in a single layer.
· Season with salt, pepper, and paprika if you have it.
· Cook for 8–10 minutes, stirring occasionally, until golden and tender.
2. Add Veggies
· Toss in chopped bell peppers and green onions.
· Sauté for 2–3 minutes until softened.
· Add spinach and cook until wilted (about 1 minute).
3. Mix in Tuna
· Stir in the drained tuna.
· Cook for 1–2 minutes to warm through and let flavors meld.
4. Top with Eggs
· Option A: Crack eggs directly into the skillet, cover with a lid, and steam until whites are set and yolks are runny (~3–4 minutes).
· Option B: Fry eggs separately and serve on top for a crisp edge.

🌶️ Optional Add-ons
· A dash of hot sauce or chili flakes for heat
· A sprinkle of shredded cheese
· A squeeze of lemon or vinegar for brightness

🍴 Serving Tip
Serve straight from the skillet for a rustic feel, or plate it with a side of toast or rice if you want to stretch it further.
Want me to turn this into a printable recipe card or add a variation like a Tex-Mex twist or Mediterranean flavor?

