         BREAKFAST BURRITOS
1 lb. pork breakfast sausage, cook, drain and crumble.  Remove sausage and add:

½ cup chopped onion,  1/3 cup chopped bell pepper

While onion and pepper cooks, thinly slice (1/8") 1 medium size potato.  When onion and bell pepper is cooked, remove and add slices of potato (or 1 ½ cups frozen hash browns), turning to keep from browning—they are to be cooked but not brown.  Add a little salt and pepper and when almost done, turn off the heat and cover with a lid.  

Beat 4 eggs with 2 tsp. water.  Scramble in another skillet (or use microwave).  Sprinkle with salt and pepper after cooking.  Spoon sausage, onion and peppers over potatoes, then eggs.  Sprinkle with piqante’ sauce to taste.  Top with 1 cup grated cheddar or monterrey Jack cheese.  Cover to melt cheese.  Serve with 8 medium size warmed flour tortillas and extra salsa or piqante sauce.  Everyone can make their own or they can be assembled ahead, covered, and warmed up prior to serving.  Sliced jalepenos may be served along side.  To freeze: Wrap individually and re-warm in microwave.

