ITEM#
27635
68210
22510
97816
61666
98438
44725
26350
97751
31091
21080

\

Tood Sewvice Professionals, he.

Oatmeal Bar

ITEM

McCain's Steel Cut Oatmeal
Brown Sugar

Dried Cherries
Apples, sliced
Maple Flakes
Strawberries, sliced
Dried Cranberries
Golden Raisins
Blueberries
Cinnamon

Powdered Sugar

Breakfast Burrito

ITEM# ITEM AMT
94900 Mexican Chorizo 8 oz
48611  Eggs, beaten 10 each
45361 Black Beans, cooked 6 oz
S$52135 Cheddar Cheese, shredded 3oz
52146 Monterey Jack Cheese, shredded 3 oz
26771 Kosher Salt to taste
42526 Freshly Ground Pepper fo taste
14545  Flour Tortillas 4 each
71455 Fresh Salsa 12 oz
97673 Green Onions, chopped 1 bu
91945  Cilantro, chopped 1 bu
8880 Guacamole 8 oz
56201 Sour Cream 4 oz
18725 Ranchero Sauce 3 tbl

Cook chorizo over medium heat for 3 or 4 minustes
(until broken up and hot).

2. Add eggs, and cook unfil halfway done.

3. Add beans and cheese, season with salt and pepper,
and finish cooking.

4. To assemble each burrito, add some egg mixiure to warm
fortillas, finish with a spoonful of salsa and wrap
info burrifo form.

5. Top the breakfast burrifo with the ranchero sauce,
green onions, and cilantro.

6. On the side, place a scoop of guacamole, sour cream

and more salsa.




