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This is a traditional Mexican breakfast. It is almost like breakfast nachos. The crisp sauteed tortillas are
complimented by creamy melted colby cheese and tender chunks of avocado and tomato. Serves 2.

Ingredients:

6 corn tortillas, cut into quarters
2 tablespoons oil
1/2 onion, diced
1 clove garlic, minced fine
4 eggs, beaten
salt and pepper, to taste
1/4 cup pickled jalapeno slices
1 tomato, diced
1 avocado, peeled, pitted, diced
2 cups shredded colby cheese

Directions:

1. Preheat an oven to broil.

2. In a large non stick pan heat oil until very hot. Add the tortillas and onion. 

3. Cook until the tortillas are crisp. Add the garlic, saute until fragrant. 

4. Pour the eggs over and mix until fully cooked. Season with salt and pepper, to taste. 

5. Top with jalapenos, tomato, and avocado. Cover with cheese and place under a broiler until the cheese is
browned and crispy.
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