
Southwestern Scramble with Avocado

Active Time: 5 minutes | Total Time: 5 minutes | Serves: 1

Nutrition Information Per Serving

323.8 calories, 15.34 g carbohydrate, 6.73 g fiber, 8.61 g NET carbs, 14.59 g protein, 24.67 g fat

Ingredients Preparation

2 Tbsp(s) Muir Glen Medium Salsa

2 large(s) pastured eggs

1/2 medium(s) avocado, diced

1. Heat a safe nonstick pan over medium-high heat.
Spray or coat lightly with oil.

2. Whisk eggs in a small bowl.
3. Pour into heated pan.
4. Allow to cook 2 minutes until eggs become

opaque.
5. Add salsa.
6. Using a wooden or nonstick spatula fold eggs to

cook through (about 2 minutes).
7. Top with avocado and serve.

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.


