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				Welcome to 20 Ways to Cook Eggs with a Carnivore Twist, a cookbook dedicated to eggs as a nutritional cornerstone of the carnivore diet. Eggs are far more than a breakfast staple; they are a powerhouse of nourishment, revered in the carnivore community as “life capsules” for their unparalleled nutrient density. Packed with bioavailable vitamins A, D, E, and K2, egg yolks deliver essential nutrients that support vision, bone health, immunity, and cellular function. They’re also rich in choline, a vital compound for brain health, liver function, and metabolism, as well as selenium, an antioxidant, and healthy fats that serve as precursors for hormone production, such as testosterone, which is great for athletes. For those embracing the zero-carb, animal-based lifestyle, eggs are the perfect food – versatile, affordable (finally), and deeply satisfying. Whether you’re a seasoned carnivore, a curious beginner, or simply looking to diversify your protein-packed meals, this book is your guide to unlocking the full potential of eggs in the kitchen. 

				In this recipe book, I’ve detailed 20 recipes that showcase the remarkable versatility of eggs, while following the carnivore diet’s principles. Every dish is built on animal-derived ingredients – think grass-fed butter, beef tallow, bone broth, pork belly. From the timeless simplicity of Fried Eggs in Butter to innovative creations like Poached Eggs in Bone Broth or a Carnivore-Style Shakshuka, these recipes blend tradition with ingenuity. Drawing inspiration from global cuisines, such as the ancient Chinese Egg Drop Soup from the Tang 
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				Dynasty or the North African Shakshuka popularized in Israel, I’ve reimagined these classics to align with the carnivore ethos, using bone broth and tallow to enhance flavor and nutrition. This book also includes illustrations of the dishes, but they are merely serving suggestions. 

				This book is for everyone, from teenagers mastering their first skillet to seasoned home cooks seeking new ways to elevate their carnivore meals. The recipes require minimal equipment – a skillet, saucepan, or ramekin will do – and include clear, step-by-step instructions to ensure success. Whether you’re whipping up Scrambled Eggs with Ground Beef for a protein-packed breakfast, savoring the nutrient-dense Raw Egg Yolks favored by athletes, or indulging in the elegant simplicity of Egg Custard, these dishes cater to a range of tastes and skill levels. I’ve also included practical tips, like using pasture-raised eggs for richer yolks or ensuring fresh eggs for raw preparations, to maximize both flavor and health benefits. 












