South of the Border Burrito

If you are a chipotle fan, this chipotle breakfast burrito do-over is sure to please!  Jorge Cruise makes it “belly good” for you.
Burrito:
· 1 Tbsp. butter
· 8 whole eggs
· ¼ cup half-and-half
· ½ pound reduced fat breakfast sausage or turkey sausage
· ½ cup Jack cheese, or packaged shredded Mexican blend
· 4 Tbsp. La Victoria Salsa Suprema Mild, drained well
· 4 Food for Life Ezekiel 4:9 Sprouted Grain Tortillas
· ¼ cup cilantro, chopped
1. For the burrito:  Melt the butter in a large skillet over medium heat.  Crumble the sausage into the skillet and cook until browned.  In a separate bowl, whisk the eggs with the half-and-half, and season to taste. Add the egg mixture to the pan and scramble; when the eggs are almost set, add the cheese.  When the cheese has melted, add the drained salsa, stirring well to combine.
2. Warm the tortillas over a gas flame or in a pan, then fill with ¼ of the egg mixture; tip with cilantro. Fold up the bottom part of tortilla, then roll each side over.
3. Cut each burrito in half; garnish with jalapenos, cheese, and sliced avocado.  You can also add some reduced fat sour cream as a real treat.
Serves 4.  

Belly Good Tip:  Replace your OJ with 1 packet of Ultima Replenisher Orange drink.  Did you know that a glass of orange juice contains more than 20 grams of sugar? The same is true of most fruit juices.  Ultima Replenisher Orange drink is filled with tons of great vitamins and is sweetened with stevia, a natural sweetener.

We highly recommend that you purchase The Belly Fat Cure by Jorge Cruise, available at hayhouse.com and most online bookstores.    It is our favorite go-to cookbook when we need a fresh new idea to brighten up our meals.  



