
An Egg, Sausage, 3 Cheese Burrito is pan seared and topped with a poached egg and red 
chile hollandaise. Yield: 1 Serving

Directions:
1.	In a medium non-stick pan on medium heat add oil.
2.	Prepare the Egg Sausage 3 Cheese Burrito according to package directions and then sear  
	 until brown on both sides.
3.	In a small mixing bowl combine hollandaise and adobo sauce.
4.	Pour the hollandaise over the seared Egg Sausage 3 Cheese Burrito.
5.	Top with the poached egg and garnish with sliced scallions.

EGG SAUSAGE 3 CHEESE  
BURRITO AND RED CHILE BENEDICT

Ingredients:

2 Each Egg, Sausage, 3 Cheese Burrito [#1071965]
1 Tbsp. Vegetable Oil
⅓ Cup Hollandaise Sauce, Prepared
1 Tbsp. Adobo Sauce
1 Each Egg, Poached
Garnish Scallion, Sliced


