Breakfast Tacos
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IN THE KITCHEN

Recipe by: Laura Vitale 1) In a small saucepan, add the oil, onion
and jalapeno, cook for a few minutes on
Serves 6 medium heat or until translucent, add the
beans, spices, tomato sauce and water,
Prep Time: 15 minutes bring to a boil, lower the heat to medium
Cook Time: 20 minutes low and simmer for about 10 minutes or
until thickened.
Ingredients
2) Once the beans are nice and thick, stir
For the beans: in some cilantro and season with salt, ;
__1/2 Small Yellow Onion, minced meanwhile toast your tortillas and scramble
__1 Jalapeno, seeded and minced your eggs.
___2 Thsp of Olive Qil
2 cups of Cooked Black Beans (or a 14 oz 3) To serve, add a scoop of beans along with some of the eggs,
can, drained and rinsed) followed by the avocado, some lime and hot sauce.
__1 cup of Tomato Sauce
__1/2 cup of Water NOTE: The amount of beans makes enough to make about a dozen
__1/4 tsp of Chili Powder tacos (you need just a spoonful per taco) and | average about 3 eggs for
__1/4 tsp of Cumin 4 tacos.

__1/4 tsp of Oregano

__1/2 tsp of Chicken Bullion Powder, optional
__Fresh Cilantro

__Sallt, to taste

Additional ingredients:
__Eggs

__Avocado

__Lime

__Hot sauce

__Tortillas of choice

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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