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Huevosa la Mexicaria
Brunch Tortllla Cones

. Serves2/ 40 mlns :
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INGREDIENTS
'ForThe Cones ;
~ 4CasaMendosa™ Original 10 LargeTortlllas

1/4cupall-purpose flour
1-2 thsp. water

For The Eggs o o
~ 3tbsp.canolaoil i At :_,,.,'72‘tbsp thlnly ”cedqlantro Ieaves
1 small white onion, finelychopped ~ ~ 4eggs, hghtly beaten

1 jalaperio, stemmed, seeded, and ﬁnely chopped Saltand pepper to taste
1 plum tomato, cored, seeded, and ﬁneiy chopped : :

For the potatoes

2 medium Russet potatoes

1 thsp. olive oil

Salt and pepper to taste

e *8breakfast sausage ,

DIRECTIONS ' - e 1cupsa|sa(storebough
Prep Time 10 min |Cooh T|me 30 mm IReady in 40 mm - ]

~ Preheat oven to 400 deg’/reeg;’f’; f
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Huevoso la Mexicaria
Brunch Tort|IIo| Cones

ServesZ/ 40 m|ns

Finish all the tortillas and bahe empty, pomt up for a f’ew mmutes they wil only take a few minutes to crisp up

and become toasted Remove ond Ietfo”ol

' Whlle tortillas are baking heat oﬂ ina 12-|nch shlllet over medlum-h19h heat Add onion, jalaperio, and tomoto,

season with salt and pepper, omd cooh untll soft :
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. - Add cilantro and eggs, ondjcooli',_:_’foldiﬁo eggs ove’rf l'n:l?i:ge;éti'dfi,bccdsiqnally, until cooked to the desired level of

doneness.
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