Breakfast Burritos, Southwestern Style

Breakfast Burritos, Southwestern Style

(4 Servings)
1
lb. ground pork sausage
2
cloves garlic, minced

1
Tbs. balsamic vinegar

2-3
tsp. chile  powder

4
eggs

1
tsp. ground cumin

1
green onion, chopped

1
Roma tomato, diced

1
cup diced cooked potatoes

Salt and pepper to taste

8
oz. grated cheddar cheese

8
flour tortillas

Salsa

Fry sausage with garlic, vinegar, and chile powder until brown. 

Push to one side of the skillet. Beat eggs with cumin, onion, and tomato. Cook egg mixture in the skillet with the sausage, stirring until softly set. Add potatoes and mix all together. Add salt and pepper to taste.

Warm tortillas. Fill with sausage /egg/ potato mixture. Sprinkle with cheese and roll tightly. Serve with salsa.
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