Breakfast Wrap

scrambled eggs, potatoes, aged cheddar,

bacon and green chilies
(makes 1 wrap)

Note: Click on any italic word
for web reference, description or picture.

Ingredients

6 oz scrambled eggs

1 roasted poblano chili(diced)
2 strips cooked bacon(diced)
2 slices cheddar cheese
hashbrowns

chipotle tortilla

your favorite salsa

Garnish : seasonal fruit

Mise en Place

Griddle

broiler safe pan
egg whisk

extra virgin olive oil

hashbrown mixture

diced poblano chili & bacon
sliced cheddar cheese

eggs whisked to a pale
yellow color

Preparation and Assembly

1) Heat hashbrowns on griddle until golden brown.

2) Combine, eggs. diced chilies and bacon in broiler safe pan

and cook until eggs are firm.

3) Add golden-brown hash browns to broiler safe pan.

4) Top with sliced cheddar.

5) Place broiler safe pan under broiler until cheddar cheese is melted.

6) Mix ingredients and roll in warm chipofle tortilla.

7)Serve with your favorite salsa !


http://culinaryarts.about.com/od/eggsdairy/r/scrambled.htm
http://phoenix.about.com/od/foodanddrink/ss/chilepepper_2.htm
http://simplyrecipes.com/recipes/crispy_hash_browns/
http://delectable-victuals.blogspot.mx/2011/12/chipotle-and-sun-dried-tomatoes-new.html
http://en.wikipedia.org/wiki/Griddle
http://en.wikipedia.org/wiki/Whisk
http://www.ehow.com/how_13877_dice-vegetables.html
http://www.ehow.com/how_5002612_use-tortilla-warmer.html
http://en.wikipedia.org/wiki/Mise_en_place

