
Bacon Burgers Over Kale Salad

Active Time: 5 minutes | Total Time: 15 minutes | Serves: 2

Nutrition Information Per Serving

371.5 calories, 10.34 g carbohydrate, 2.02 g fiber, 8.32 g NET carbs, 27.93 g protein, 25.42 g fat

Ingredients Preparation

1/2 tsp(s) Real Salt

1 Tbsp lemon juice

2 slice(s) nitrate free bacon, cooked and crumbled

8 ounce(s) grass-fed beef

1 Tbsp extra virgin olive oil

3 cup(s) chopped organic kale

1. Cut the kale into bite-sized pieces and remove the
stems.

2. Massage the pieces to soften the fibers and add
them to a bowl.

3. Whisk the olive oil and lemon juice together and
toss with the massaged kale.

4. Combine the beef with the bacon and form into
burgers.

5. Grill until cooked to your liking and serve over the
kale.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.


