SAUSAGE AND EGG BREAKFAST ENCHILADAS
    

½
pound ground sausage

1 
tablespoon olive oil

½
cup diced onion

1 
clove garlic, minced

10 
large eggs

¼
cup milk

½
teaspoon salt

¼
teaspoon pepper

1 
(4 oz.) can diced green chili peppers

1 
cup shredded cheddar cheese

1 
(10 oz.) can green enchilada sauce

½
cup cream

¼
teaspoon chili powder

8-10 
(8 inch) flour tortillas

1 
cup Monterrey Jack or pepper jack cheese

Optional toppings

Salsa

Sour cream

Diced avocado

Diced tomato

Chopped cilantro

Chopped green onion

Preheat oven to 350 degrees.

In a medium skillet, cook the sausage until browned. Drain.

Heat olive oil in a large non-stick skillet over medium heat. Add the onions and garlic and cook until soft, 3-5 minutes.

In a large bowl, whisk together the eggs, milk, salt and pepper.

Pour the eggs into the skillet with the onions and cook, stirring frequently, until eggs are thickened but still slightly moist.

Remove from heat and stir in cooked sausage, green chilies and cheddar cheese. Season egg mixture with additional salt and pepper, if needed.

In a medium bowl, whisk together the green enchilada sauce, cream and chili powder.

Lightly grease a 9×13 inch baking pan. Spread about 1/2 cup of the green enchilada/cream sauce on the bottom of the pan.

Spoon about 1/3 cup of the egg mixture into the center of a tortilla and roll. Place in pan, seam side down. Repeat until all of the filling has been used.

Pour the remaining sauce over the enchiladas and sprinkle the Monterrey Jack cheese evenly over the top.

Cover with foil. (If desired, enchiladas can be made to this point and refrigerated overnight before baking).

Bake for 15-20 minutes. Uncover and bake about 10 minutes more, or until sauce is bubbly and cheese is golden.

Top with optional toppings of choice.
Makes: 8 
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