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Breakfast Burritos
5 (6”) flour tortillas
¾ c. frozen hash browns, thawed

2 tbsp. vegetable oil

½ green bell pepper, chopped

½ red bell pepper, chopped

4 eggs, lightly beaten

¼ tsp. salt

¼ tsp. pepper

Toppings: salsa, sour cream

1. Sauté hash browns in hot oil, in a large skillet 6 minutes.

2. Add red and green peppers and sauté 5 minutes.

3. Add eggs and cook, stirring occasionally, 3 minutes or until eggs are done.

4. Stir in salt and pepper.
5. Spread tortillas on a large plate and cover with paper towel.  Heat on high in the microwave for 1 minute.

6. Divide mixture evenly among the tortillas.  Add desired toppings.

7. Roll up and serve!!

(This is a very good and fast breakfast.  They can be made ahead of time and placed in a plastic bag to be frozen.  Each morning remove one from the bag and heat in the microwave.)

