Breakfast burrito
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About this recipe

Serves

1

Serving size

1 burrito

Time to make

5 minutes preparation; 5 minutes cook time
Special criteria


https://reallifegoodfood.umn.edu/breakfast/breakfast-burrito
https://drive.google.com/file/d/18UX8Bfrkn6vC5gpAb8KVW0WCM43tiRYV/view?usp=drive_link

Summer meals in a SNAP

Ingredients

1 eqgg
Chopped onion, salt and pepper to taste

1 teaspoon vegetable oil

1/4 cup shredded cheddar cheese
Salsa to taste

1 whole wheat tortilla

Directions

1. Heat oil in fry pan on medium heat. In a separate bowl, whisk egg (add water or
milk to taste).

2. Cook onion in oil until translucent, add egg, salt and pepper and cook while
stirring until egg is set.

3. Meanwhile, lay tortilla on a large plate. When eqqg is cooked, spoon it onto the
tortilla along the middle. Sprinkle with cheese and add salsa to taste.

4. Roll into a burrito to serve: Fold up the lower edge of the tortilla, fold one side
over the egg then fold the other side on top.

Recipe video

Nutritional info

There is no nutritional information available at this time.

View other recipe categories

e Beverages
e Breads


https://reallifegoodfood.umn.edu/taxonomy/term/221
https://reallifegoodfood.umn.edu/beverages
https://reallifegoodfood.umn.edu/breads

Breakfast

Main dishes

Salads

Seasonings and salsa
Side dishes

Snacks and sweets

Soups



https://reallifegoodfood.umn.edu/breakfast
https://reallifegoodfood.umn.edu/main-dishes
https://reallifegoodfood.umn.edu/salads
https://reallifegoodfood.umn.edu/seasonings-salsas
https://reallifegoodfood.umn.edu/side-dishes
https://reallifegoodfood.umn.edu/snacks-sweets
https://reallifegoodfood.umn.edu/soups

