
Kimchi + Scrambled Eggs

Active Time: 5 minutes | Total Time: 10 minutes | Serves: 2

Nutrition Information Per Serving

181.4 calories, 3.33 g carbohydrate, 2.35 g fiber, 0.98 g NET carbs, 14.76 g protein, 12.2 g fat

Ingredients Preparation

4 oz(s) Kings Kimchi

4 large(s) organic, free-range eggs, beaten

1 tsp avocado oil

2 tbsp(s) green onions

1. Bring a wide pan to medium-high heat and swirl
avocado oil to coat.

2. Add whisked eggs and allow to cook for about 15
seconds. Turn heat down to medium.

3. Using a spatula, move eggs gently around to allow
liquids to cook for about 1 minute.

4. Serve with kimchi and top with green onions.
5. 

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.


