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a. 1 pound bacon

b. 1 medium onion (diced)

c. Bell pepper (any colour -- seeded and diced)
d. Jalapeno (seeded, finely diced) -- optional

e. 1 tbs butter

f. 8 large eggs

g. % cup half and half

h. 6 large whole wheat tortillas

1. 1% cups grated cheddar cheese

J. 2 avocados

k.  Pico de gallo **(diced onion, tomato, cilantro, lime

juice and salt)
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. Fry bacon (then drain on paper towel)

. Use the same pan, throw in the onions and pepper (plate)
. Cook scrambled eggs

. Tortilla on butter/extra virgin olive oil

. Add cheese, bacon, then eggs

. Add sliced avocado

. Another layer of cheese , then all the veggies on top

. Add second tortilla, and flip

. Cut and serve with Pico de gallo



