NUTRITION FACTS

FRESH SAGE AND KALE OMELET
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METHOD

[ Over medium heat, heat olive oil in a pan. Once pan is
heated, add in your kale, spinach, scalion and garlic SCAPES,

2. While above mixture is coo ing, whisk Jrogeﬂaer eqps In a
5 (s)mall bowl wiﬂ/mh bagil, ﬁrrzgani, salﬁl and |/\e eg. o
. Once ogreens have witted and scallions have beaun 1o brown,
% H\‘GPED}ENTS removge from heat and cover. J

2 eans 4, In another pan, add a smal amount of oil to cook your
l +s|9 olive ol + a little more to cook eqns €405 over edium heat. Pour in your eqy) mixture and
112 "cu loosely acked kale, chopped cover 1o steam. When eggs are almost™ completelN cooked,
I/Z ch loosely packed spinach, chopped add in your greens mixtire o one side of The ey Fold
Z gprlic scapes, diced over e other side <o that the greens are encldged within
| sCallion, sliced small the egps. Let cook on one side for 30 seconds, then fip
Z tep fresh sage, cI/‘OPP(%* and cook on the other side for another 30 seconds.
I/8 top basi 5. Serve, and TOP with fresh S0ge. Erljoyl
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