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Directions:
1.	 Heat olive oil or butter in a skillet over medium 

heat.

2.	 Add the spinach and cook for 2 minutes until 
warmed through.

3.	 Beat the eggs in a bowl and pour them into the 
skillet with the spinach.

4.	 Scramble until the eggs are fully cooked, about 
3-4 minutes.

5.	 Season with salt and pepper and serve with a 
slice of whole grain toast if desired.
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Ingredients:
•	 1 tablespoon olive oil or butter
•	 1/2 cup frozen spinach (thawed and drained)
•	 3 eggs
•	 Salt and pepper to taste
•	 1 slice of whole grain bread (optional)


