
1 / 1

Ingredients 4 Portions
 = Kot�nyi Produkte

4 Tortill� wr�ps, sm�ll

4 Eggs

2 Avoc�dos

1 pkg. Fet�

3 Tom�toes, l�rge

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Ground

A little fresh p�rsley,

chopped

Bre�kf�st T�cos with Scr�mbled

Eggs �nd Avoc�do (new)

20—35 Min

Prep�r�tion

1 Whisk the eggs in � bowl.

2 He�t the oil in � p�n �nd fry the eggs. Use � sp�tul� to divide �nd stir the

eggs.

3 Se�son with s�lt �nd pepper �nd � twist of Rustic Herbs.

4 He�t the tortill� wr�ps in � convection oven for 3 minutes �t 100°C (212°F).

5 Finely dice the tom�toes. Peel the �voc�dos, remove the stone �nd cut into

slices.

6 Cover the wr�ps with the egg mixture, tom�toes �nd �voc�dos. Crumble

fet� over the dish.

7 Se�son with chopped p�rsley �nd � twist of Rustic Herbs �nd enjoy.


