
Ingredients:  
1 cup egg substitute (egg beaters) 

⅛  tsp. ground black pepper 

⅓ cup fresh tomato, diced 

7 ¼  tsp. white onion, diced 

½  cup fresh spinach 

⅛  tsp. garlic powder 

¼  tsp. paprika 

1 ½  tsp. extra virgin olive oil 

Egg Substitute Scramble 

Directions:  
1. Heat oil in a skillet over medium heat.  

2. Sauté the onion and garlic.  

3. When onion is soft, stir in the tomato and spin-

ach and cook about 30 seconds. 

4. Reduce heat to medium and pour in the eggs 

substitute.  

5. Cook until the bottom has set, about 2 minutes.  

6. Sprinkle on the pepper, paprika and garlic pow-

der.  

7. Cook, stirring occasionally, until eggs have set. 

For more information contact The Living Whole  
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu.  


