
No Clean-up Breakfast Burritos 
  
Ingredients 
  

3 packages of powdered eggs (each package equals 10 eggs) or 3 quarts of liquid eggs substitute 
(found in dairy case) or 32 fresh eggs if car camping (2 eggs per burrito, 2 burritos per person) 
Note:  Notify leaders when supply of powdered eggs in storage locker gets low.  We order these 
online and need to allow enough time for shipping. 
 
1 package of 20 flour tortillas 
 
1 NON-glass container of real bacon bits (3oz each) 
 
1 container of dried chopped onion 
 
1 plastic container of ground red pepper, and/or dried red pepper flakes, and/or 16 single packets 
of taco salsa and/or small bottle hot sauce 
 
1 container of parmesan cheese or 1lb shredded cheese (if car camping) 
 
1 large zip lock bag (1 or 2 gallon size) – can use 20 snack-size (half of sandwich-size) bags for 
individual customization, but it takes longer to prep. 

  
 
Directions 
 

Place the vegetable steamer basket in a large pot, and bring 1 gallon of water to a rolling boil. 
Powdered eggs:  In extra 1 gallon zipper lock bag, mix powdered eggs with water and smooth out all 
lumps using a whisk.   
Egg mix:  Pour egg mix from cartons into extra 1 gallon zipper lock bag. 
Fresh eggs:  Crack fresh eggs into extra 1 gallon zipper lock bag and mix, using a whisk. 
Season egg mix with the bacon bits and dried onion, and cheese.  Squeeze air out, seal the bag, and 
put on top of the vegetable steamer basket in the large pot of boiling water. Cover and boil for approx. 
15 - 20 min or until eggs are cooked through. 
  
Remove bag with tongs and allow eggs to cool enough to use your hands.  Pinch cooked egg into 
chunks and roll out of bag into tortillas. Top with red pepper or taco salsa. Salt and pepper to taste. 
  
There is no dishwashing clean up!  Throw away, or pack out your zipper lock bags for disposal.  The 
pot you boiled water in only had the boiling water in it; toss it out and the pot is already clean. 
 

Equipment Needed 
  

1 extra zipper lock bag, 1 gallon size 
 
1 eight quart pot with lid 
 
1 vegetable steamer ( to keep the bag from melting on the bottom of the pot) 
 
1 pair of tongs 

  
Serves:  8 


