
Disney Kitchen Magic™, The Disney Nation™, The Magical World of Disney.com and its designers, authors and writers are not affiliated with, authorized or endorsed by, or in any way officially connected 
with The Walt Disney Company, Disney Enterprises, Inc., or any of their affiliates. © Disney, All trademarks, registered trademarks, service marks, and trade names are proprietary to The Walt Disney 
Company, Disney Enterprises, Inc., its subsidiaries and related companies.  Information obtained from web postings are used as reference only and is not intended to infringe on other rights or services.  
Design, layout and format of this document is Copyright under USA and foreign laws for Disney Kitchen Magic™, The Disney Nation™, TheMagicalWorldofDisney.com. 

Chorizo and 4-Cheese Scramble 
Disney’s Beach Club Resort 
Cape May Café  
 
Ingredients 

 8 eggs 
 1 tbsp. butter 
 1 oz chopped chorizo sausage (cooked variety) 
 ¼ cup 4 cheese blend (swiss, white cheddar, gruyere, provolone) 
 2 tbsp. diced white onion 
 2 tbsp. chopped scallions 
 1 tsp salt and pepper mix 

 
Directions  

1. Saute onion and chorizo in butter until onions are truslucent.  
2. Add eggs and seasoning then scramble.  
3. When eggs are 80% cooked fold in cheese and scallions.  
4. Serve immediately while still creamy. 

 
 


