Egg and Butternut Squash Scramble

e 2 cups butternut squash, diced

e 2eggs

e 1green onion, thinly sliced

« 2teaspoons chili powder

« 2 teaspoons dried oregano

e 1/4 cup fresh salsa

o 1-2 teaspoons butter

« Himalayan sea salt and freshly ground black pepper

1.Bring a pot of water to light boil.
2. Add the squash and cook for 8 to 10 minutes or until they start to soften.
3. Drain the water, season to taste, and set aside or refrigerate & save for later.

4. In a bowl, whisk together the eggs, chili powder, oregano, and season with salt and pepper
to taste.

5. Melt the butter in a skillet over medium-high heat.
6. Pour the egg mixture into the skillet and cook, stirring gently, until the eggs are set.

7. Serve the scrambled eggs topped with squash, fresh salsa, and green onions.

Makes 1 serving.
Serving size: 2 eggs, 1 cup cooked vegetables. L ? &
Enjoy with 1 cup of on plan fruit to complete your meal. -




