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Total Time

30 MIN.

Difficulty

EASY

Yields

12

Serving Size

INGREDIENTS WEIGHT MEASURE

Pace® Chunky Salsa (Mild) 4  cups 1000   mL 

Eggs 24  each 24   each 

Tortillas, corn, quarters 4  lb 1 4/5   kg 

Cream cheese, softened 8  oz 227   g 

Corn or vegetable oil 2  tbsp 30   mL 

Salt and pepper    

Red onions, diced 2  large  

Cilantro 1  bunch  

Avocado 1  -2 each  

Pick one or all of these optional Sides    

Fried Potatoes 3  oz 85   g 

Refried beans 3  oz 85   g 

Flour tortillas 1  -2 each  
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INSTRUCTIONS
1. In a large sauté pan, coat pan generously with corn or vegetable oil, (1/8 inch), heat 
on medium high to high. When the oil is quite hot, add the tortillas, fry until golden 
brown. Remove tortillas to a paper towel lined plate to soak up excess oil. Sprinkle a 
little salt on the tortillas. Wipe pan clean of any browned bits of tortillas.
2. Add 2 tbsp. of oil to pan, bring to high heat. Add the Pace and let cook for several 
minutes. Then add the fried tortilla quarters to the salsa. Gently turn over the pieces of 
tortilla until they are all well coated with salsa. Let cook for a few minutes more. Then 
remove from the heat.
3. Combine eggs, cream cheese in a bowl. Scramble egg mixture until just firm.
4. Combine tortilla mixture and egg mixture in a layering method, starting and ending 
with tortillas.
5. Top with red onions, cilantro and avocado. Serve immediately.
* It will help with the frying if your tortillas are a little dry. If they are fresh, cut them 
first, put them in a warm oven for a few minutes first to dry them out slightly, then 
proceed.
2. Diced potatoes sautéed in oil with salt and pepper.
3. Kidney beans cooked and then blended with onion.
4. Warmed and served in a half or triangle.
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