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Recipe Number One: Ham and Apple Skillet

	Ingredients

	• 3  cups frozen loosely packed hashbrown potatoes with onion and peppers

	• 1   small onion, chopped (1/4 cup)

	• 1   large red apple (such as Jonathan), cored and chopped (about 1 cup)

	• 1  teaspoon dried sage, crushed

	• 2  tablespoons water

	• 1  cup diced fully cooked ham

	• 1-1/2  cups fat-free milk

	• 1  cup frozen egg product, thawed, or 4 beaten eggs

	• 1/2  cup shredded low-fat cheddar cheese (2 ounces)

	• 1/4  teaspoon salt

	•    Fresh sage (optional)

	Directions

	1. Thaw potatoes for 30 minutes. Press between paper towels to remove moisture. Set aside. 

	2. In a 10-inch ovenproof skillet cook onion, apple, sage, and water over medium heat until onion is tender. Remove from heat. Stir in potatoes and ham. 

	3. Combine milk, egg product or eggs, cheese, and salt. Pour egg mixture into skillet. Do not stir. Bake, uncovered, and in a 350 degree F oven for 30 to 35 minutes or until center appears just set. Garnish with fresh sage, if desired. Makes 6 servings. 


	Nutritional Information

	Nutritional facts per serving
calories: 254, total fat: 12g, saturated fat: 4g, cholesterol: 21mg, sodium: 561mg, carbohydrate: 21g, fiber: 2g, protein: 16g, vitamin A: 10%, vitamin C: 16%, calcium: 15%, iron: 12%


Recipe Number Two: McDonalds Breakfast Burrito.

* Exported from MasterCook *
                       McDonald's Breakfast Burritos

 Recipe By     :

 Serving Size  : 6    Preparation Time :0:00

 Categories    : Brunch                           Cheese/Eggs

                 Meats

   Amount  Measure       Ingredient -- Preparation Method

 --------  ------------  --------------------------------

                         -----WALDINE VAN GEFFEN VGHC42A-----

      1/2  pound         Jimmy Dear spicy Sausage -- Patties --  brown, crumbled

    2                    Eggs; scramble -- break up pieces

    1      medium        Tomato -- sm. dice

    6                    Soft flour tortillas -- steam

    6      tablespoons   Cheese Whiz -- melt in micro

 Combine sausage, eggs and tomatoes. Place about 1/6 mixture into center of each tortilla. Top each mound of the mixture with 1 TB of the melted cheese. Fold bottom third of tortilla up over the filling and then bring right side of the tortilla toward the left, folding over filling. Fold left side of tortilla to the right, leaving the top end open. Wrap in waxed paper and refrigerate up to 4 hours. Micro each 1 briefly just to warm and serve promptly with picante sauce on the side. Do not freeze.

 Source: Gloria Pitzer.


Okay, now for the paragraphs…


One thing I’ve noticed here, is that the home cooked recipe (Recipe number one, for the stupid people.) seems to contain far more healthy ingredients and a wider variety across about 4 food groups, maybe even more but I didn’t pay that much attention to the recipe. But the main thing I see is that it’s a good focus on the important requirements of a day’s breakfast rather than focus the taste of some American dude that weighs about 329834983014961389601983170560 pounds and sits around all day watching pornographic television, like some do. It’s just a good show of civility.


The McDonalds breakfast burrito is appalling, just barely making it into getting classified in 3 bloody food groups while succeeding in little more than making a hollow foodstuff to appeal the common American fat ass. While it may get into those three food groups, the sheer lack of actual ‘food’ probably makes it so it barely passes off as a single serving divided amongst the groups. Just look at that recipe! It’s mostly steamed flour tortillas and cheese whiz! Big bubba is just fartin’ for a taste o’ that!


My conclusion to this is that McDonalds is part of a conspiracy to make American civilians as fat, stupid, gelatinous, and flatulent as possible. That way it’ll make people far easier for the government to control rather than it having a bunch of guys eating healthy, living longer, and thinking clearer. Think of it… Would it be easier to boss around a bunch of shmoes that have to roll around on their own mass as a mode of transportation? Or would it be easier for you to order big, touch, hot strong Scruff-McTuff’s that know karate or something?

Personally, I’m sticking with the Skillet. It’s healthier, less taxing on the body for the sake of tongue, and will significantly decrease the risk of my mind being taken over by the United States government. The McDonalds burrito is going to ruin people’s lives, and I shall take no part in that!

