
Chorizo Breakfast Burrito
with tostones

IN YOUR BOX
1 Ripe Plantain with Black Spots
1 Poblano Pepper
1 Red Onion
2 Garlic Cloves
2 Cilantro Sprigs
8 oz. Ground Pork
1 Tbsp. Home Chef Chorizo 

Spice Mix
⅔ oz. Butter
5 oz. Liquid Egg
2 Large Flour Tortillas
2 oz. Cheddar-Jack Cheese, 

Shredded

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Baking Sheet
2 Medium Pans

www.homechef.com/3186

30-40 min. Intermediate5 days Medium907
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 82g carbohydrates 44g fat 50g protein 1264mg sodium | soy-free, nut-free



FROM THE CHEF
Be sure to brown rolled burritos 
seam side-down first to help seal 
them.

Did you know... 
Our chorizo spice blend consists 
of 4 parts chile powder, 2 parts 
each smoked paprika and cumin, 
1 part coriander, and ¼ part each 
cinnamon and oregano.

Prepare the Ingredients
Peel plantain and cut into ½” slices. Stem poblano 
pepper, core, and cut into ½” dice (remove seeds 
for less spice). Peel and halve onion. Cut halves into 
small ¼” dice. Mince garlic. Stem and coarsely chop 
cilantro.

Cook Veggies and Eggs
Heat 1 tsp. olive oil over medium-high heat in pan 
used for pork. Add poblano pepper (to taste) and 
red onion to hot pan and cook 2 minutes, while stir-
ring, until vegetables are tender and slightly charred. 
Add butter, melt, and add liquid eggs. Use a rubber 
spatula to constantly scrape along the bottom of the 
pan until eggs are set and a little wet, 2-3 minutes. 
Remove from burner, season with ¼ tsp. salt and 
a pinch of pepper, and transfer to a plate or bowl. 
Wipe pan clean.

Make the Tostones
Line a plate with a paper towel. Heat 2 Tbsp. olive oil 
in a medium pan over medium heat. Add sliced plan-
tains to hot pan and cook 2 minutes per side, or until 
lightly browned. Remove to plate and let cool slightly. 
Once cooled, lay slices on a clean surface and, using 
the bottom of a clean pan, smash plantains to ¼” 
thickness. Return to pan, replenishing oil if necessary, 
and cook an additional 4 minutes per side, or until 
deep golden brown. Transfer to prepared baking 
sheet and place in oven until ready to plate.

Assemble the Burrito
Wrap tortillas in foil and place in oven 5 minutes, or 
until warm and pliable. Alternatively, place tortillas in 
microwave for 20 seconds, or until warm. Lay tortillas 
on a clean surface. Place veggie scramble, cheese, 
and cooked pork in center of tortillas. Fold sides of 
burrito in and gently roll burrito away from you while 
keeping filling tucked in.

Cook the Pork
While tostones cook, heat 1 tsp. olive oil in a 
medium pan over medium heat. Add garlic, ground 
pork, and seasoning blend to hot pan and cook 10 
minutes, stirring occasionally, until no pink remains 
and pork reaches a minimum internal temperature of 
160 degrees. Stir in cilantro and season with ½ tsp. 
salt and ¼ tsp. pepper. Transfer to a plate or bowl, 
and wipe pan clean.

Plate the Dish
Place pan used for eggs over medium heat and add 
burritos, seam side down. Cook 2 minutes, or until 
lightly browned and sealed. Carefully flip and repeat 
process on other side. Slice burrito in half and serve 
with tostones. 
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WHILE YOU COOK
• Salt refers to kosher salt in this 

recipe–it has bigger grains and 
is easier to pinch than table 
salt, allowing more control over 
flavor. If using regular table salt, 
reduce measured amounts 
by half.

• Spice Alert! Our chorizo 
seasoning blend contains 
chile powder. Feel free to use 
less than provided amount to 
control spice.

• Poblano peppers have a 
smoky flavor and can vary in 
spiciness from mild to slightly 
eye-watering. Removing seeds 
reduces its heat considerably, 
but feel free to use less than 
whole pepper to suit your 
taste.

BEFORE YOU COOK
• Take a minute to read through 

the recipe before you start–we 
promise it will be time  
well spent!

• Preheat oven to 250 degrees
• Thoroughly rinse produce and 

pat dry
• Prepare a baking sheet with foil


