
Farm Kids 
Breakfast Burritos 
 
Ingredients

• 6 flour tortillas 
• 2 cups frozen potato cubes 
• 2 tablespoons butter 
• 1 cup cooked and crumbled  

breakfast sausage 
• 6 slices of cooked and crumbled 

bacon 
• 12 eggs scrambled 
• 1/2 cup milk 
• 1/2 teaspoon salt

Suggested Toppings:
• Salsa 
• Sour cream 
• Diced fresh yellow onion 
• Jalapenos (fresh or canned) 
• Finely shredded yellow cheddar cheese 
• Hot sauce

Instructions

1. Stack tortillas and wrap in foil and place in 350 degree oven for 10 
minutes until heated through. 

2. In a nonstick skillet, melt the butter over medium heat. Place 
potatoes in pan and shake pan until potato cubes are covered in 
butter. Cook until golden brown on all sides, flipping potatoes as 
needed. (The less potatoes are stirred, the better. Extra crispy, 
unmashed potato cubes are achieved by flipping in the pan versus 
stirring. If you have stopped to watch us cook on RAGBRAI, you will 
see us flipping our potatoes!) Remove from heat and keep warm.

3. Whisk eggs, milk and salt in bowl. 
4. In a large skillet, cook eggs until fully scrambled, folding and 

stirring constantly on medium heat to avoid sticking and browning. 
5.	Once	eggs	are	no	longer	in	liquid	state,	chop	with	spatula	to	finely	

scrambled and eggs are a drier consistency. Remove from heat.
6. Divide eggs evenly among tortillas, placing eggs in center of 

tortillas. 
7. Top with the potatoes, sausage, bacon crumbles and desired 

amounts of toppings. 
8.  Fold burrito up from bottom, then wrap sides into middle of burrito, 

leaving top of burrito open. Wrap in foil or wax paper wraps.

VIRTUALLY THE BEST RECIPES!

For 17 years we have traveled along with RAGBRAI serving 
breakfast. Although the circumstances of 2020 will keep us from 
seeing our hungry biker friends, we encourage you to create a home 
version of our popular breakfast burritos. Be assured that will we 
will be back in 2021 serving up fresh eats! Bike on!


