Scott’s Back Yard Bistro

Spanish Tortilla

7 oz. canned diced potatoes

¼ cup or more finely diced onions

¼ cup or more chopped slices of corned beef

2 eggs scrambled with sprinkle of kosher salt and 2 tbls. of H2O

small handful of shredded cheddar and half that much of Parmesan

¼ tsp. Emeril essence

1 pat butter

½ tbls. Evoo

Pre-Heated 400(
8” fry pan that can go into a 400( oven

Start by putting butter and evoo into the fry pan at med. hi heat, when butter and evoo are melted toss in the potatoes and sprinkle with essence. After 2 to 3 minutes add the beef and onions cook for several minutes till onions are translucent. Add eggs and cheese shake pan to distribute the egg through the beef, onions, and potatoes, cook till almost done then place entire pan into a 400( pre-heated oven for 5 to 8 minutes or just until top starts to turn slightly brown (tan)

Makes two servings, add a little pepper sauce to kick it up a little, you’ll have to ask Lyndsay how it is without the pepper sauce.

Emeril’s Essence

2 1/2 tablespoons paprika 
2 tablespoons salt 
2 tablespoons garlic powder 
1-tablespoon black pepper 
1-tablespoon onion powder 
1 tablespoon cayenne pepper 
1 tablespoon dried leaf oregano 
1 tablespoon dried thyme 

