Bruce’s Iditarod Burrito
These pre made breakfast burritos are energy packed and easy to heat in the oven, microwave, even a camp fire.

Ingredients: 2 dozen eggs, 1lb hot Italian sausage, 1 cup cheddar cheese, ½ cup parmesan cheese, ½ cup mushrooms, onions & green pepper and burrito wraps. Plus add whatever you like. I don’t recommend adding milk to the eggs, too much liquid makes the burrito wraps soggy.
Prep: Cook sausage, set aside, don’t drain the oil. Cook GP, onions and any other veggie’s in a little olive oil, set aside. Cook mushrooms in a generous amount of butter with a tsp of garlic, set aside. Beat eggs, add the cheese, salt & pepper as desired.

Build: In a frying pan large enough to hold everything add the cooked sausage with oil. Get it back up to temperature add the eggs and start scrambling, as the eggs start to set up add veggie and mushrooms and scramble till done.
Lay a burrito wrap on a large piece of foil for wrapping and fill the wrap starting at one end, roll and fold the ends to completely wrap the scramble. Wrap in the foil and freeze.
I think these burritos are best when made with lots of cheese, sausage and butter. All these great ingredients wake up your taste buds, even when you’re not hungry but need to eat. After spending years outdoors in Alaska, especially in winter, it’s important to eat high fat meals. This is what fuels your furnace. Carbohydrates supply short term energy needs but a high fat meal really fuels you furnace, supplying long term energy. When you’re cold eat.
Heating: Wrapped in foil thawed or frozen.

Oven, 400”f for 20-30 min.

Microwave, remove foil and heat.

Campfire, on a log or ledge, heat carefully, they burn easily.

Boil, in FoodSaver vacuum bags.

Enjoy…
