
Austin Breakfast Tacos Recipes To Try At
Home
Ingredients:

12 flour tortillas

12 eggs

12 slices of cheese (cheddar, Monterey Jack, or your favorite cheese)

1 pound breakfast sausage

Salt and pepper to taste

Instructions:

1. Heat a large skillet over medium heat. Add the breakfast sausage and
cook until browned.

2. Crack the eggs into the skillet and cook to your desired doneness.

3. Place a tortilla in a skillet and top with eggs, sausage, and cheese.

4. Fold the tortilla in half or wrap it around the filling.

5. Serve immediately with your favorite toppings.

Ingredients:
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12 corn tortillas

12 eggs

1/2 cup chopped onion

1/2 cup chopped bell pepper

1/2 cup chopped jalapeño pepper (optional)

1/2 cup shredded cheese (cheddar, Monterey Jack, or your favorite
cheese)

Salt and pepper to taste

Instructions:

1. Heat a large skillet over medium heat. Add the onion, bell pepper, and
jalapeño pepper (if using) and cook until softened.

2. Add the eggs to the skillet and cook until scrambled.

3. Stir in the cheese and season with salt and pepper to taste.

4. Place a tortilla in a skillet and top with the egg mixture.
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5. Fold the tortilla in half or wrap it around the filling.

6. Serve immediately with your favorite toppings.

Ingredients:

1 pound breakfast sausage

12 eggs

1/2 cup chopped onion

1/2 cup chopped bell pepper

1/2 cup chopped jalapeño pepper (optional)

1/2 cup shredded cheese (cheddar, Monterey Jack, or your favorite
cheese)

Salt and pepper to taste

Instructions:

1. Heat a large skillet over medium heat. Add the breakfast sausage and
cook until browned.

2. Crack the eggs into the skillet and cook to your desired doneness.

3. Stir in the onion, bell pepper, jalapeño pepper (if using),and cheese.

4. Season with salt and pepper to taste.

5. Serve the egg mixture in bowls with your favorite toppings.

Use high-quality ingredients. The better the ingredients, the better the
tacos will be.



Cook the eggs to your desired doneness. Some people like their eggs
runny, while others like them well-done.

Don't be afraid to experiment with different fillings. Breakfast tacos can
be filled with anything you like, from eggs and cheese to meat,
vegetables, and salsa.

Top your tacos with your favorite toppings. Salsa, sour cream,
guacamole, and pico de gallo are all popular toppings for breakfast
tacos.

Enjoy! Breakfast tacos are a delicious and easy way to start your day.
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