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The Good Medicine Scramble 
prep time 5 minutes / total time 10-15 minutes 

When you’re craving a more savory start to your day, go for a scramble. This combination of 
ingredients & spices is super satisfying and energizing. 
 

ingredients 
1 tbsp olive or avocado oil 
½ large onion, sliced 
1 garlic clove, minced (optional) 
2 big handfuls greens if your choice 
1 tbsp nutritional yeast (optional) 
½ cup your favorite veggies (optional) 
 
2 eggs 
¼ tsp garlic granules 
¼ tsp smoked paprika 
¼ tsp turmeric 
salt + pepper 
 
serve with 
½ avocado 
2 tbsp sauerkraut 
ketchup (optional) 
1 slice your favorite toast (optional) 
 

directions 
1. Heat oil in a pan. When oil is hot, add the onion and garlic, stirring occasionally. 
2. While the onion and garlic are cooking, crack the eggs into a small bowl and add the 

spices. Use a fork to whisk the eggs until the spices are well incorporated. 
3. Once the onion and garlic are soft and just starting to brown, add the greens and any 

extra veggies you desire (previously cooked sweet potato or broccoli, for example). 
Allow the greens to wilt and stir them in with the onions and garlic. This should only 
take a minute. Add the nutritional yeast if you’re using it. 

4. Pour egg mixture into pan. Allow to sit for about a minute, then begin to push the eggs 
around in the pan, until the eggs are scrambled to your liking. 

5. Transfer the scramble to a bowl. Top with avocado, sauerkraut, ketchup and an extra 
sprinkle of salt and pepper. Serve with toast if you’d like. 

6. Enjoy! I hope you feel full, happy & ready to take on your day! 
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