
Bacon & Egg Salad

Active Time: 5 minutes | Total Time: 15 minutes | Serves: 2

Nutrition Information Per Serving

187.8 calories, 5.36 g carbohydrate, 2.28 g fiber, 3.08 g NET carbs, 9.96 g protein, 14.28 g fat

Ingredients Preparation

2 cup(s) shredded organic romaine lettuce

2 slice(s) thick cut nitrate free bacon

1 large(s) organic, free range eggs

2 slice(s) red onion

1/8 tsp(s) sea salt

1/2 Tbsp apple cider vinegar

1. First, cook the eggs. You may boil, pan-fry or
poach, as desired.&nbsp;&nbsp;

2. Meanwhile, prepare bacon. Add slices evenly in a
wide pan and turn heat to medium. Allow bacon to
cook thoroughly on one side, about 5 minutes, and
flip. Once bacon is crispy, place on a plate with
paper towels to drain. Set aside.

3. Prepare the salad by plating lettuce, onions and
bacon. Top with egg.

4. Serve with dressing.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.


