Chicken Sausage Breakfast Burrito
Ingredients:
One tortilla per 2 people

1 TBSP olive oil

1 chicken sausage link per 2 people
¼ C diced pepper

¼ C diced onions

1egg per person, beaten

¼ C Monterey Jack cheese

¼ C salsa

(Kitchens with 5 people: make 3 burritos as if there

are 6 people and decide how to share the extra ½ burrito!)

Directions:
1. Get the sausage and peppers and dice them so that they are roughly the same size.
2. Get the onion and dice to a similar size as the sausage and peppers.
3. Preheat skillet on medium. Heat olive oil in skillet, then cook sausage, peppers and onions until browned. Add the onions last as they cook faster than the sausage. Use the stove light and the vent under the microwave.
4. Pour in beaten eggs and continue to cook, stirring with red rubber scraper (creating scrambled eggs.) The eggs are finished cooking when they are solid – no longer liquid or appearing very wet. When finished, turn off the burner and move the skillet to a cool burner.
5. Place the tortillas on a plate and when the eggs are finished cooking, microwave the tortillas for 30 seconds to warm and soften them. Spoon the egg, sausage and onion mixture onto the tortillas and immediately place the cheese on top. Drizzle the salsa onto the cheese.

2. You are the roller – this is definitely a hard job – so watch the demonstration carefully and     don’t worry if you have to unroll and try again!
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