





























Bacon, Eggs, Avocado & Sauerkraut + Tarragon

1 SERVING 15 MINUTES

INGREDIENTS

2 slices Organic Bacon

2 Egg

1/2 Avocado

1/4 cup Sauerkraut

Sea Salt & Black Pepper (to taste)
11/2 tsps Tarragon

spOrtfuel

PERSONALIZED PERFORMANCE NUTRITION

DIRECTIONS
01 In a pan, slowly cook the bacon over medium-low heat until done. Transfer to
a plate and reserve fat for cooking eggs.

02 Crack eggs into the pan and cook to desired doneness. While eggs are
cooking, slice avocado and arrange on plate with bacon.

03 Transfer cooked eggs to plate and add sauerkraut. Enjoy!
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Veggie Breakfast Burritos

1 SERVING 30 MINUTES

INGREDIENTS

11/2 tsps Extra Virgin Olive Oil
1/2 Garlic (clove, minced)
2 tbsps Red Onion (diced)

1/2 Sweet Potato (medium, peeled and
diced into 1/2 inch cubes)

1/4 Red Bell Pepper (diced)
1/4 Green Bell Pepper (diced)
1/2 tsp Cumin

1/8 tsp Chili Powder (a pinch)
1/8 tsp Sea Salt (to taste)

2 Egg (large, whisked)

1 Brown Rice Tortillas (or try Siete brand
burrito wraps)

spOrtfuel

PERSONALIZED PERFORMANCE NUTRITION

DIRECTIONS

01 In a large skillet, heat olive oil over medium, then add in red onion, sweet
potato, bell peppers, cumin, chilli powder and salt. Mix till sweet potatoes are
soft and onions become translucent. Then, add garlic and stir.

02 Next, pour the whisked eggs into the skillet, and continuously stir to
scramble the eggs, till they are cooked through. Remove from heat.

03 In a separate pan, heat your tortilla over low-medium heat on both sides till
warm, but not crispy. Add the egg and veggie mixture to the center, and
wrap the into a burrito.

04 If you make extra for leftovers, wrap your burrito in unbleached parchment
paper, and then wrap it again in foil, then freeze in a freezer-safe bag. See
notes for how to reheat.

NOTES

REHEATING IN THE OVEN

Take out of the plastic, but keep the parchment paper/foil wrapper on. Heat in
the oven at 350°F (177°C) for 30 minutes from frozen, or less if already
defrosted, then unwrap and return to the oven for another 10-15 minutes for a
crispy wrap (optional).

MAKE IT SPICIER

Add more chilli powder, cayenne, hot sauce and/or your favorite spicy peppers
(jalapenho, serrano).

SERVE IT WITH

Avocado, tomatoes/salsa, dairy-free Greek yogurt, sour cream, and/or feta
cheese.
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