Decipe €ard
Salmon avocado & romato egg wrap

Ingredients

- Tegg

- Ttsp coconutoil

- Yaavocado

- Y2lemon squeezed

- Ttspchopped coriander.
- 50g smoked salmon

- 2tomatoes,chopped

- black peppertoseason

Method

Whisk the egg and heat the coconut oil in a pan on low heat until melted.

Add the egg, spread out thinly and cook for 5 mins before flipping over. And that’s a wrap.
Mash the avocado and add % squeezed lemon and the chopped coriander.

Spread on the wrap, add the salmon and finish with more lemon and a sprinkle of pepper.

Then, you're ready to (rock and) roll.

NOTE: Low in saturated fat, high in protein - this salmon, avocado and tomato egg wrap has all the

hallmarks of a new breakfast favourite.
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