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Greek Keto Breakfast
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Serving size: 04 preparation time: 10 min Cook time: 10 min

Calories: 170 Cal per serving Fat: 25 g

Protein: 8 g

Carbohydrates: 2 g
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	Take a bowl and beat eggs in it and then add salt, black pepper, coriander leaves, chili flakes and mix it very well.

	Now add chopped onions, tomato, cabbage, capsicum, carrot in the egg mixture and mix it very well

	Now take a pan and add butter in the pan and pour beaten eggs mixture in it and cook it, then mix it well until it become scrambled.
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Ingredients

- eggs 2

- butter 2 thep

- salt1 tsp

- biack pepper 1 tsp

- red chili powder 1
tsp

- red chill flakes 1 thsp

- coriander leaves
powder 2 tsp

- capsicum chopped %
cup

- onion chopped ¥ cup

- carrot chopped ¥
cup
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