
BREAKFAST QUESADILLAS yields 4 portions
                                 recipe developed by The Clever Cleaver Brothers®
   1 tablespoon butter




      mixture of 4 eggs beaten with 1 tablespoon milk


1/4 cup thinly sliced red pepper


1/2 cup cooked and cooled chorizo              

1/4 cup thinly sliced green pepper


   4 regular size tortillas - approximately 8"



1/4 cup thinly sliced Spanish onion


   2 cups shredded Jack or Cheddar cheese

   

   1 tablespoon chopped fresh cilantro

   

1/8 teaspoon black pepper



   2 tablespoons butter


   

1/8 teaspoon salt






1.
In a sauté pan, melt one tablespoon butter. When hot, add red pepper, green pepper, onion, cilantro, salt 

and pepper. Sauté for approximately two minutes and mix in cooked chorizo.

2. 
Add egg mixture and combine. Mix it around and cook just until eggs are cooked.

3. 
Lay the tortillas flat and sprinkle 1/4 cup of shredded cheese on half of each tortilla. Spread 1/2 cup of the cooked egg mixture over the cheese. Top egg with another 1/4 cup of shredded cheese. Fold the other half of the tortilla over cheese and press down slightly.

4. 
Melt one tablespoon of butter in a large sauté pan. When hot, carefully place two quesadillas in pan and heat on both sides until golden brown and the cheese melts. Do this again for the other two quesadillas. Enjoy with your favorite salsa.

