Prepare eggs and potatoes according to
manufacturer's directions. Defrost eggs
the day before service if instructed.

Add a #10 can drained (but unrinsed)
black beans, salsa, chili powder,
cumin, and apple cider vinegar to a
2" steamtable pan sprayed with pan
release. Cover and heat at 425°F

for ~18-20 minutes.

Place 1/2 cup potatoes in a paper boat.
Sprinkle with a #30 disher of black
beans and then top with a #16 disher
of scrambled eggs.

Offer .5 oz shredded cheddar cheese,
2 Tbsp salsa, and 2 Tbsp Tajin
yogurt sauce.




