
BREAKFAST

Breakfast Sausage and Cheddar Taquitos
with fresh pico de gallo and scrambled eggs

IN YOUR BOX
6 fl. oz. Liquid Egg
6 Breakfast Sausage Links
2 Roma Tomatoes
1 Shallot
1 Lime
5 Cilantro Sprigs
1 Jalapeño Pepper
4 Small Flour Tortillas
2 ¼ oz. Cheddar Cheese Slices

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Cooking Spray
Baking Sheet
Mixing Bowl
Large Non-Stick Pan

www.homechef.com/3796

30-40 min. Easy5 days Mild715
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 34g carbohydrates 48g fat 37g protein 1941mg sodium | CONTAINS gluten, dairy  



FROM THE CHEF
For an alternative preparation, 
coarsely chop sausage before 
adding it to the taquito. This 
makes it a bit more challenging to 
roll, but may improve the texture 
while eating.

Did you know... 
Pico de gallo translates to “rooster’s 
beak.” People originally ate it by 
pinching it with their thumb and 
forefinger.

Bake the Sausage
Place sausages on prepared baking sheet. Bake 
until golden brown and sausage reaches a minimum 
internal temperature of 145 degrees, 12-15 minutes. 
Set aside until cool enough to handle safely. While 
sausage cooks, prepare ingredients.

Cook the Taquitos
Place three tortillas on counter (there’s an extra 
tortilla included in case a tortilla rips). Place a cheese 
piece on each tortilla. Place a sausage on each 
tortilla and roll up tightly from pointy end to pointy 
end. Place a large non-stick pan over medium heat. 
Add 1 tsp. olive oil and taquitos to hot pan, seam 
side down. Cook until browned on two sides and 
cheese is melted, 2-4 minutes per side. Remove from 
pan. Wipe pan clean and reserve.

Prepare the Ingredients
Core Roma tomatoes and cut into ½” dice. Peel and 
mince shallot. Halve lime. Juice one half and cut 
other half into quarters. Mince cilantro leaves and 
stems. Stem jalapeño, halve, seed, and mince. Halve 
tortillas. Halve cheddar slices.

Cook the Eggs
Return pan used for cooking taquitos to medium 
heat. Add 1 tsp. olive oil and liquid egg to hot pan. 
Cook, stirring often, until scrambled, 2-4 minutes.

Make the Pico de Gallo
In a small mixing bowl, combine tomato, jalapeño 
(to taste), shallot (to taste), lime juice, and cilantro 
(save a pinch for garnish). Season with ¼ tsp. salt 
and a pinch of pepper. Stir together and set aside for 
flavors to marry.

Plate the Dish
Place taquitos and eggs on plate. Garnish with 
remaining cilantro. Serve pico de gallo and lime 
quarters on the side. 
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WHILE YOU COOK
 Ƀ Spice Alert! Removing seeds 
from jalapeño greatly reduces 
its spiciness. Control the spice 
level of this dish by using less 
jalapeño or omitting entirely for a 
mild-but-still-delicious meal. Be 
sure to wash hands, utensils, and 
cutting board after working with 
jalapeño.
 Ƀ Shallots bring a slightly assertive 
onion-garlic flavor when used 
raw. Use to taste when adding to 
pico de gallo.
 Ƀ If you can’t stand cilantro, you’re 
not alone. Natural chemicals 
present in cilantro can taste 
“soapy” to some eaters. Feel free 
to omit.
 Ƀ Heads Up! Cilantro is used 
twice. Most is added to pico de 
gallo, and a pinch garnishes dish.

BEFORE YOU COOK
 Ƀ Take a minute to read through 
the recipe before you start–we 
promise it will be time  
well spent!
 Ƀ Preheat oven to 425 degrees
 Ƀ Thoroughly rinse produce and 
pat dry
 Ƀ Prepare a baking sheet with foil 
and cooking spray
 Ƀ Separation is natural when 
shipping liquid eggs. Shake well 
before using.




