HUMONGOUS BREAKFAST BURRITOS

From the kitchen of:

CraftyCreativeKathy

" 

 http://wp.me/p2vA29-Qw

Ingredients:

· 6 Soft tortilla shells (10-12 inch)

· half a small onion, diced

· 4 large potatoes

· 1 pound bacon

· 8 eggs

· 2 tablespoons milk

· 1 cup shredded Monterey Jack cheese

· Your choice of seasonings (I used seasoned salt, garlic powder, salt & pepper)

Directions:
1. Peel potatoes, rinse off. Chop potatoes into thin, long chunks (refer to photo on website).

2. In a large skillet over medium heat, heat up butter-flavored oil or vegetable oil (approximately a tablespoon). 

3. Add diced onions to skillet and sauté onions for 1-2 minutes.

4. Add potato chunks.

5. Season potatoes with your choice of seasonings. I used seasoned salt, garlic powder and pepper). Stir. 

6. Cover potatoes and cook for approximately 20 minutes, stirring occasionally. Potatoes are done when your spatula can split a large piece in half with little effort. 

7. Once potatoes are cooked through, remove lid and cook for an additional 1-2 minutes to brown up the potatoes adding a little crunch to them.

8. Remove potatoes from skillet and place in a bowl to cool down. Add bacon slices and cook till crisp. Remove cooked bacon and place on a plate covered in a double layer of paper towels.

9. While bacon is cooking, add eggs and milk to a medium-sized bowl. Whisk together ensuring all yolks are busted. Add salt and pepper to taste. Whisk again. Set aside until bacon is done.

10. Pour off excess bacon grease. Do not wash or wipe out skillet.

11. Whisk together egg mix again and pour into skillet. Scramble eggs till fully cooked, light and fluffy. Remove from skillet onto a large plate to cool.

12. Take two papertowels (do not separate) and soak under water. Gently wring out. Insert 6 tortillas between the layers of papertowels. 

13. Heat sandwiched tortilla shells for approximately 30 seconds in microwave. Tortillas will be more pliable when warmed. 

14. Place a tortilla on a clean surface. Add a heaping spoonful of scrambled eggs. Sprinkle a heavy portion of shredded Monterey Jack cheese on top. Scoop potatoes on top of cheese. Using 2-3 bacon slices, break and crumble bacon over potatoes.

15. Fold in sides of burritos. Wrapping and rolling away from you, wrap your burrito tightly.

16. Wrap the Humongous Breakfast Burrito in plastic wrap. Wrap the burrito again in a 2nd piece of plastic wrap.

17. Repeat with remainder of tortilla shells using up all burrito ingredients.

18. Place double-wrapped burritos in a gallon Ziploc container and place the Ziploc in the freezer. Burritos are now triple protected against freezer burn. 

19. To reheat burritos: place double-wrapped burrito in the microwave and defrost using the “meat” setting for “one pound”. Repeat as necessary until burrito is warmed throughout (stopping the microwave every 30 seconds after the first round of defrost to check if the burrito is warmed enough). 
20. Burritos can be unwrapped (be careful, contents are hot) and eaten with a soft, steamed tortilla shell or fry the burrito for 1-2 minutes in 1.5 teaspoons butter-flavored oil or vegetable oil on each side till golden brown.

