Slow Cooker Breakfast
Quesadillas

Ingredients

10 pieces of cooked bacon, chopped

3 ¢c. Potatoes 0’'Brien, frozen

4 oz. Monterey Jack Cheese, shredded +
6 Eggs

1 c. Milk

salt & pepper, to taste

dash or two of your favorite hot sauce
Refrigerated, uncooked tortillas

Directions

Grease a 5-Quart programmable slow cooker with non-stick
cooking spray

Place Potatoes 0’'Brien in the slow cooker

Sprinkled chopped bacon over top potatoes

Next, add 4 oz. of the shredded cheese over bacon & potatoes
Sprinkle with salt & pepper to your liking.

In a separate bowl, combine eggs, milk and your favorite hot
sauce, if desired. Whisk.

Pour egg mixture over ingredients in the slow cooker. Stir to
combine.

Cover and Cook on LOW for 5 Hours and allow to stay on Warm
for up to 3 hours more.

Stir eggs and replace lid to keep warm while heating
tortillas.

To make quesadillas, heat a tortilla for 15 seconds over a dry
skillet. (I like the uncooked tortillas in the refrigerated
section at the grocery store)

Flip tortilla and add about % egg mixture to one half of the
tortilla.

Sprinkle with additional shredded Monterey jack cheese (or add
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http://www.crockpot-cooking.com/breakfast/slow-cooker-breakfast-quesadillas/
http://www.crockpot-cooking.com/breakfast/slow-cooker-breakfast-quesadillas/
http://www.amazon.com/Morton-Salt-Regular-26/dp/B0005ZV1CQ/ref=as_li_bk_tl/?tag=bbqgrilling-20&linkId=744a6ac3ca5ca862f5447cb4064be8b2&linkCode=ktl
http://www.amazon.com/McCormick-Black-Pepper-Can-Ounce/dp/B00T0NDFS2/ref=as_li_bk_tl/?tag=bbqgrilling-20&linkId=8121a6cec4a93a014c84c2162ebb7436&linkCode=ktl
http://www.amazon.com/Gringo-Bandito-Sauce-Variety-Ounce/dp/B00CXZKCTY/ref=as_li_bk_tl/?tag=silverghosten-20&linkId=8c336d0e5b149704874154410871ac87&linkCode=ktl
http://www.amazon.com/Uncooked-Corn-Tortillas-By-Tortillaland/dp/B00AFYP3Q2/ref=as_li_bk_tl/?tag=silverghosten-20&linkId=c15a4b1765b44cec57e149598715a729&linkCode=ktl
http://www.amazon.com/Programmable-Quart-Slow-Cooker-33453/dp/B00B9DZQTW/ref=as_li_bk_tl/?tag=bbqgrilling-20&linkId=ae83bc0854dbe7246e20f72328ab6593&linkCode=ktl
http://www.amazon.com/PAM-Pam-Original-Cooking-Spray/dp/B005GDUBBY/ref=as_li_bk_tl/?tag=bbqgrilling-20&linkId=20dcaf3e55c5b4701ac92ea257990b5a&linkCode=ktl
http://www.amazon.com/PAM-Pam-Original-Cooking-Spray/dp/B005GDUBBY/ref=as_li_bk_tl/?tag=bbqgrilling-20&linkId=20dcaf3e55c5b4701ac92ea257990b5a&linkCode=ktl

pepper jack, if you’d prefer) and fold tortilla in half to
secure ingredients.

Cook for 15-20 seconds longer or just until tortilla starts to
crisp on one side.

Flip and heat other side, pressing down with a spatula to
flatten the quesadilla.

Remove from heat.

Slice into wedges with a pizza cutter. Serve with sour cream
and/or salsa.



http://www.amazon.com/Hoosier-Hill-Farm-Cream-Powder/dp/B00VO3NP3Q/ref=as_li_bk_tl/?tag=bbqgrilling-20&linkId=b9e5bcc51bb1be97b182e91faea2fd18&linkCode=ktl
http://www.amazon.com/Arriba-Roasted-Mexican-Medium-Salsa/dp/B00CIVY3FW/ref=as_li_bk_tl/?tag=bbqgrilling-20&linkId=315b558db35854ad40727c86380590ba&linkCode=ktl

