Breakfast Burritos
Serves 2
	Ingredients:

½ potato 
5 mL oil

0.5 mL salt & pepper

2 green onions, chopped
2 large eggs


	10 mL water
30 g cheese, grated
15 mL chopped frozen spinach

2 whole wheat tortillas


Method:

1. Wash & chop potato. Heat oil on medium heat in a fry pan, add potato, salt & pepper, and cook until browned and soft. Spread equally on each tortilla.
2. Whisk egg & milk, add a pinch of salt & pepper, then scramble for 2-3 minutes on med-low heat stirring frequently, add spinach and chopped green onion. 
3. Open up tortilla & divide scrambled eggs over cooked hash browns. Top with grated cheese.

4. Tuck in one end of tortilla, roll & serve immediately, or wrap up and store in fridge for up to two days
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