
1. Preheat a medium frying pan over medium heat.

2. Crack the eggs into a medium bowl. Add the 
milk and whisk until blended. Pour mixture into 
the preheated frying pan. Stir and scrape the pan 
constantly until eggs are fully scrambled. Once 
fully scrambled, turn off the heat and cover to  
keep warm.

3. In a medium frying pan, sauté the black olives and 
orange bell peppers until just tender, then transfer 
to a plate. Place the sausage crumbles in the same 
frying pan and cook until browned and cooked 
through. Remove from heat.

4. Place 1 tortilla on a microwavable plate. Spoon 
a portion of the scrambled eggs onto the tortilla, 
then layer with 2 slices of Cooper® cheese. 
Place a portion of sausage crumbles on top and 
sprinkle with sautéed olives and orange peppers. 
Microwave on high 30 seconds or until cheese  
is melted.

5. Sprinkle with garlic hot sauce, banana or jalapeño 
peppers, and layer with spinach leaves.

6. Fold the bottom of the tortilla up and roll the 
filled tortilla into a burrito shape. If desired, use 
a toothpick to hold in place until ready to eat. 
Assemble the remaining burritos in the same way.

*  Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness.

• 9 eggs*
• 1/4 cup milk
• 2 tablespoons black olives
• 1/2 orange bell pepper, sliced
• 1/4 cup turkey sausage crumbles*
• 6 large flour tortillas
• 12 slices Cooper® Sharp White, 

Yellow or Black Pepper cheese
• Garlic hot sauce to taste
• 2-3 tablespoons banana or jalapeño 

peppers
• Fresh spinach leaves

Cooper® Turkey Sausage 
Breakfast Burrito: Your Perk 
for Getting Up

Breakfast & Brunch

Ingredients Directions

Serves: 6 Prep Time: 10 min Cook Time: 15 min Total Time:25 min

SLICE


