
​RECIPE​

​Scramble eggs​
​with Avocado​
​& Tomato​

​1 Serving​

​Calories: 320cal​

​Protein: 17g​

​Fat: 24g​

​Fiber: 7g​

​Ingredients​
​●​ ​2 eggs​

​●​ ​½ Avocado​

​●​ ​4 baby tomatoes cut in half​

​●​ ​Season with your favorite seasonings.​

​●​ ​Butter, or oil​

​●​ ​Pinch of Salt, pepper, garlic powder​

​Instructions​
​1)​ ​Slice up tomato and avocado and set​

​aside​
​2)​ ​Heat up butter or oil in pan​
​3)​ ​Scramble up your eggs​
​4)​ ​Layer your avocado and tomato how​

​you desire​
​5)​ ​Garnish with your favorite spices​

​Tip​
​To make it higher in protein, just use​
​eggs whites​

​1.​ ​Crack eggs into a bowl and whisk gently​
​with coconut milk, flaky sea salt, and​
​black pepper.​

​2.​ ​Place a non-stick skillet over medium-low​
​heat (around 300°F) and add 1​
​tablespoon of butter.​

​3.​ ​Cook egg mixture slowly, stirring with a​
​spatula until curds form loosely (do not​
​over-stir or overheat).​

​4.​ ​slice up avocado and tomatoes​



​5.​ ​Top scrambled eggs with the avocado and​
​tomatoes​

​6.​ ​Sprinkle seasoning on top​


