
Huevos Berryaki (Mexican Style eggs)

Ingredients:

Eggs
WildeBerryaki
Corn Tortillas
Cooking oil
Salt & pepper to taste

Cooking Instructions:

Heat up a frying pan with 3 tablespoons of cooking oil.
Tear up 8 corn tortillas into tortilla chip-sized pieces and fry until slightly crispy and 
light golden brown. 

Scramble 4 eggs together with the tortillas and stir until the eggs are cooked.  

Remove from heat and drizzle 2 tablespoons of WildeBerryaki on top and serve.  

Thank you for visiting WhidbeyFresh.com.  Enjoy your WildeBerryaki recipe and don't forget to take life by the thorns!


