
Ingredients

Instructions

DRAGON'S FIRE TACOS

2.Cook the Magic Eggs:
In a large bowl, whisk the magic eggs with a pinch of salt sparkles and pepper dash. Heat a non-stick
skillet over medium heat, add a bit of butter or oil, and scramble the eggs until they are just set.
Remove from heat.

1.Prepare the Magic Tortillas:
Warm the tortillas in a dry skillet or microwave until they are soft and pliable. Set them aside.

8 small flour or corn tortillas
6 large eggs
1/2 cup of shredded cheddar or your
favorite cheese
1 cup of cooked and crumbled breakfast
sausage
1 cup of cooked and crumbled bacon

1 Cup of Diced Dragon Veggies (1 cup of diced
bell peppers, onions, and tomatoes)
1/4 Cup of Fresh Herb Dust (chopped cilantro or
chives for extra flavor)
Butter or Oil for Cooking
Salt Sparkles and Pepper Dash (to taste)
Optional Toppings: Sliced avocado, salsa, sour
cream, or hot sauce

Hello, little dragon riders and adventurers! Are you ready to make a breakfast that's magical, fun, and super
tasty? Today, we're creating Dragon's Fire Breakfast Tacos—delicious, hearty tacos filled with all your favorite
breakfast goodies. Grab your magic wands (spatulas) and let's get ready to whip up some breakfast magic!



Instructions
3. Prepare the Dragon Veggies:
In the same skillet, add a bit more oil if needed and sauté the diced dragon veggies
until they are tender.
4. Assemble the Dragon's Fire Tacos:
Place a spoonful of scrambled eggs onto each tortilla. Top with a sprinkle of
shredded cheese gold, cooked breakfast sausage gems, crispy bacon bits, and
sautéed dragon veggies.
5. Add the Herb Dust:
Sprinkle fresh cilantro or chives over the tacos for an extra burst of flavor.
6. Optional Toppings:
Add your favorite toppings like sliced avocado, salsa, sour cream, or a drizzle of hot
sauce for extra magic.
7. Serve and Enjoy: 
Your Dragon's Fire Breakfast Tacos are ready! Serve them warm and enjoy this
hearty and delicious breakfast treat.

Notes

Fun Tips
Veggie Magic:
Add your favorite veggies like spinach, mushrooms, or zucchini for
extra nutrition and color.
Cheesy Delight:
Try different types of cheese like Monterey Jack, feta, or pepper
jack for a flavorful twist.
Make It Extra Magical:
Use fun-shaped cookie cutters to cut the tortillas into stars,
hearts, or other magical shapes before assembling the tacos.

Hooray, little dragon riders and adventurers! You've just made a

batch of delicious and magical Dragon's Fire Breakfast Tacos.

These fun and tasty treats are perfect for any time you want an

enchanted, hearty breakfast. Share them with your family and

friends, and enjoy the smiles they bring. Keep cooking and having

fun in the kitchen. Who knows what delicious spell you'll cast

next? Happy cooking!
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