
Recipe: __Breakfast Burrito____

     

Name: ___________________

Servings:_______people  


INGREDIENTS:

3 (4)
___________
25mL
Water

Pinch 
Pepper

1/4  

____________
 1 

_____________
30(45) mL   
______________
1 1/ 2

____________
 2 (3)

Flour Tortillas

30(45) mL
_____________

INSTRUCTIONS:


1. Place _____________ on a side plate ________ to stove top for bacon.

2. Fry bacon in a frying pan on ____________ until crispy, then crumble.

3. Combine ________, _________and water. Beat with a _________.

4. Using the same non-stick frying pan that was used for the bacon pour egg mixture into pan on ____________________________. 

5. ______________ eggs by continually moving egg mixture around in pan with a silicon spatula.

6. When there is no longer _____________ take the eggs and evenly divide them into the flour tortillas

7. Top eggs with _____________, ___________, cheese, salsa and green onions.

8. Wrap and enjoy! 

Tray Equipment: 





Baking Time: 

Dishwasher: _______________________









Housekeeper: _____________________









Dish dryer: _______________________









Special Duties: ____________________

Person A: ________________________

Person B: ______________________

________________________________


_______________________________

Questions:

1. A good breakfast should have a minimum of _______ food groups and a complete breakfast has them all. This meal has the following food groups:
______________________________________________________________
______________________________________________________________
2. Canada’s Food Guide states that _____ egg(s) = 1 serving from the ___________________________________ food group.
3. Why do we cook the eggs on medium heat? 

Other: 

Let the frying pan __________ on the ___________ burner before you wash it so it doesn’t _________________ the metal.

No ___________ forks, knives etc in the frying pan!!
Bacon grease can be soaked up with ____________ then placed in ____________ bucket.
