
Ingredient 
2 corn tortillas, 6” 
5 ounce Egg Beaters 
½  each fresh red bell peppers, diced 
⅓  cup fresh, red tomatoes, chopped and sliced 
1 tsp. garlic cloves, minced 
½  tsp. chipotle in Adobo sauce 
¼  cup cilantro leaf, chopped 
¼  cup white onion, chopped 
¼  tsp. black pepper 
¼  cup low-fat cheddar cheese, shredded 

Breakfast Tacos  

Directions:  
1. Sauté bell peppers, onion, garlic and chipotle 

in adobo saucer for about 1-2 minutes, or until 
the onion is translucent. 

2. Add egg beaters and tomatoes and season 
with pepper. Cook until for about 3 minutes or 
until egg is cooked. 

3. Warm corn tortillas, separate egg mixture be-
tween the two tortillas and top with cheese. 

 
For more information contact The Living Whole  

Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu.  


