
Traditional Corned Beef Hash originated not from Ireland, but here in America, from the Irish
immigrants who came here in the 19 th century. The Irish immigrants bought their corned beef
from the neighboring Jewish population, from kosher butchers, who made the tender, corned 
beef from brisket. Soon enough, a practical meal combining, chopping, and frying household 
leftovers like, corned beef, cabbage, potatoes, and onions became the birth of Corned Beef 
Hash. Honor the traditional Corned Beef Hash by updating it into a delicious medley of flavors, 
a true breakfast of champions dish with this Corned Beef Hash Breakfast Burrito.

Corned Beef Hash Breakfast Burritos

OVERVIEW

Prep Time: 15 minutes
Cook Time: 20 minutes
Servings: 2-3

• 1 lb. corned beef, medium diced
• 1 lb. potatoes, diced
• 2 large eggs
• 1 Tbsp olive oil
• ½ cup cheddar cheese, shredded
• 1 onion, chopped
• 1 green pepper, chopped
• Burrito-sized tortillas

INGREDIENTS



• Heat up your Wildfire Ranch Pro Griddle to 375 degrees.

• Add the olive oil to the pan, then add the onions, peppers, and potatoes.

• Once the potatoes are crispy, add in the chopped corned beef, and cook until the corned
beef is slightly brown.

• Beat eggs and add to the corned beef and vegetables, scramble until cooked through.

• Place tortillas on a flat surface, spoon ¼ of the mixture onto it, top with shredded cheddar
cheese and wrap tightly.

• Serve with sour cream, salsa, or any dip you want.

Pair your Corned Beef Hash Breakfast Burrito with Irish Coffee. Simply combine hot coffee, two shots of your
favorite Irish whiskey, and top with whipped cream.

INSTRUCTIONS


