BREAKFAST ENCHILADAS
1 
pound hot ground pork sausage

2 
tablespoons butter or margarine

4 
thinly sliced green onions

2 
tablespoons chopped fresh cilantro

14 
eggs, beaten

¾
teaspoon salt

½
teaspoon pepper


Cheese Sauce

8 
flour tortillas

1 
cup shredded Monterey Jack cheese with jalapeños


Topping Options: halved grape tomatoes, sliced green onions, chopped fresh cilantro

Cook sausage in a large nonstick skillet over medium-high heat, stirring until sausage crumbles and is no longer pink. Remove from pan; drain well, pressing between paper towels.

Melt butter in a large nonstick skillet over medium heat. Add green onions and cilantro, and sauté 1 minute. Add eggs, salt, and pepper, and cook, without stirring, until eggs begin to set on bottom. Draw a spatula across bottom of pan to form large curds. Continue to cook until eggs are thickened but still moist; do not stir constantly. Remove from heat, and gently fold in 1½ cups Cheese Sauce and sausage.

Spoon about 1/3 cup egg mixture down the center of each flour tortilla; roll up. Place, seam side down, in a lightly greased 13- x- 9-inch baking dish. Pour remaining Cheese Sauce evenly over tortillas; sprinkle evenly with Monterey Jack cheese.

Bake at 350° for 30 minutes or until sauce is bubbly. Serve with desired toppings.

Chef's Notes: Prepare half the cheese sauce recipe if you prefer a lighter breakfast.
Better than an everyday omelet or a bland breakfast granola, this easy breakfast casserole is a guaranteed crowd pleaser. Better yet, you can prepare it ahead of the crowd so that you’re not stuck in the kitchen with a frying pan while the family is having fun. Just roll the ingredients into tortillas, place in your baking dish, and refrigerate the night before. Then, all that’s required the next morning is a quick bake, and breakfast will be served in no time.

Treat your family and friends to restaurant brunch flavor you can make at home with this Mexican breakfast casserole your whole crew will enjoy.

Prep Time 20 Mins 


Cook Time 10 Mins 


Bake Time 30 Mins

Serves: 6-8
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