     Breakfast Burrito


Breakfast Burrito

(2-Serving)
2
cups dried hash browns

2
tablespoons dehydrated onion (optional)

1
tablespoon dehydrated tomato, finely cut

1
tablespoon dehydrated red or green pepper

1
tablespoon dehydrated mushrooms

9
tablespoons (equal to 6 eggs) powdered eggs

2 
tablespoons powdered cheddar cheese (optional)

4-6
flour tortillas

At home:

Package hash browns and veggies in the same bag. Eggs and cheese go together in a bag. 

On the trail:

Place dried hash browns and veggies in a pot or bowl, cover with boiling water, and let 
stand 5 to 8 minutes. Drain any excess water, using the liquid to reconstitute the eggs. 
Heat the oil in a frying pan and add the potatoes and veggies. Cook undisturbed for 3 to 7 
minutes until brown and crispy (a nonstick pan is a godsend on this duty). Turn with a 
spatula and fry the other side for about a minute. Pour egg mixture right in with the 
potatoes and cook until the eggs set. Warm the tortillas and wrap around about 1/2 cup of 
the hash brown/egg. Serve with salsa, ketchup, or hot sauce. 

Serves 2.
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