
Sante Fe Breakfast Frittata

**Prices are suggested cost only and are subject to change.  Please see your sales
representative for actual cost.  Products listed are subject to availability.    
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Recipe Source: fafh.com

Featuring Morningstar Farms
Veggie Breakfast Sausage Patties

Yields 24 servings

Preparation:

For each individual frittata:

1.  In a 6" non-stick sauté pan, combine and cook oil, veggie breakfast patties, peppers
     and black beans for 4 minutes.

2.  Whisk together eggs and heavy cream.

3.  Pour egg mixture over sausage mixture.  Sprinkle cheese on top.

4.  Place under broiler.  Cook for 4 minutes.

5.  Remove from pan and garnish with sour cream, avocado, lime wedge, salsa and green onions.

RRS# Ingredients Measure

300699 Veggie Breakfast Sausage Patty, diced         

(1 ½ patty per frittata)

36 patties

111794 Oil  (½ oz per frittata) 12 oz

113795 Black Beans (½ oz per frittata) 24 oz

200277 Shredded Cheese (1 oz per frittata) 24 oz

790328 Red Pepper, julienne cut (½ oz per frittata) 12 oz

790081 Green Pepper, julienne cut (½ oz per frittata 12 oz

205020 Liquid Eggs (½ cup per frittata) 8#

Heavy Cream (1 oz per frittata) 24 oz

790071 Avocados, sliced (2 slices per frittata) 4

790240 Limes, cut into wedges (1 wedge per frittata) 4

200605 Sour Cream (1 Tbsp per frittata) 24 Tbsp

111595 Salsa (1 Tbsp per frittata) 24 Tbsp
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