
Eggs Scrambled 6
Ways to Sunday!

RECIPES  BY
Kristen Holmes 

It may not be Easter yet,
but Jesus has already risen...

Rise and shine in His glory! 



For some of us, cooking is a hobby. For
others, it’s a passion. An escape! It’s

enjoyable to create our own food using
God’s provision.

 
Unfortunately, not a lot of us have time to

ourselves to do it. If you're craving a peaceful
morning to yourself, here are some healthy

recipes you can keep on hand that don’t
require a bunch of time, effort, or obscure
ingredients that will never get used again

and collect dust in your pantry. Each recipe
serves one to two people.

 
These recipes are inspired and continually

perfected by our Lord and Savior, Jesus
Christ, as He works to perfect all of His

creation. All provision and glory be thanks to
God.
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Craving French toast but don’t want
to deal with a gluten hangover? Try
this recipe!



Melt the butter in a skillet on medium-
low. Turn off heat and set aside.
Mix together remaining ingredients
(except berries) in a small mixing bowl.
Pour eggs into skillet and turn heat on
to medium-low. Let sit one minute
until cooked on the bottom, then
using a spatula, stir and flip over
occasionally until cooked.
Serve garnished with berries on top.

Ingredients:
1/2 tbsp. grass-fed butter, e.g. Kerrygold
5 free-range brown eggs
1/4 tsp. cinnamon
1/8 tsp. nutmeg
1/8 tsp. powdered Stevia
1/8 tsp. salt
Berries of your choice, for garnish

Instructions:
1.

2.

3.

4.



Breakfast for dinner? How about
dessert for breakfast! This recipe
was originally created by me and
perfected by Jesus, by adding
actual pumpkin to the mix.



Melt the coconut oil in a skillet on
medium-low. Turn off heat and set
aside.
Mix together remaining ingredients in
a small mixing bowl.
Pour eggs into skillet and turn heat on
to medium-low. Let sit one minute
until cooked on the bottom, then
using a spatula, stir and flip over
occasionally until cooked. Enjoy!

Ingredients:
1/2 tbsp. coconut oil
5 free-range brown eggs
1/3 cup canned pumpkin
1/2 tsp. pumpkin pie spice (can substitute
with 1/4 tsp. cinnamon + 1/2 tsp. nutmeg)
1/8 tsp. powdered Stevia
1/8 tsp. salt

Instructions:
1.

2.

3.



Looking for an anti-inflammatory break-
fast that will fill you up? Or maybe you’re
just looking to bring some spice back into
your mornings! Either way, give this
recipe a try.



Melt the oil in a skillet on medium-low.
Turn off heat and set aside.
Mix together remaining ingredients
(except avocado) in a small mixing
bowl.
Pour eggs into skillet and turn heat on
to medium-low. Let sit one minute until
cooked on the bottom, then using a
spatula, stir and flip over occasionally
until cooked.
Turn off heat and stir in avocado. Top
with more curry for some extra spice
and enjoy!

Ingredients:
1/2 tbsp. coconut or extra-virgin olive oil
5 free-range brown eggs
1/2 tsp. curry powder (I prefer Red Curry
from Sprouts)
1/8 tsp. salt
Freshly ground black pepper, to taste
1/4 medium (or 1/2 small) avocado, cubed

Instructions:
1.

2.

3.

4.



A very simple dish, for when you
don’t have a lot of time on your
hands and kinda wanna mentally
escape to Baja California…



Melt the butter in a skillet on medium-
low. Turn off heat and set aside.
Mix together eggs, salsa, and
seasonings in a small mixing bowl.
Pour eggs into skillet and turn heat on
to medium-low. Let sit one minute until
cooked on the bottom, then using a
spatula, stir and flip over occasionally
until cooked.
Serve garnished with avocado on top,
plus cheese and hot sauce if desired.

Ingredients:
1/2 tbsp. grass-fed butter, e.g. Kerrygold
5 free-range brown eggs
1/4 cup salsa (with no added sugar)
1/8 tsp. salt
Freshly ground black pepper, to taste
1/4 medium (or 1/2 small) avocado, sliced
Optional: Cotija cheese or queso fresco, for
garnish; and hot sauce of your choosing

Instructions:
1.

2.

3.

4.



Don’t you love pumpkin? It can be sweet
or savory! This dish is Middle-Eastern
inspired, and if you add sweetener, it’s
Thai-inspired too! Also a great way to
finish off that can of pumpkin sitting in
your fridge…



Melt the coconut in a skillet on medium-
low. Turn off heat and set aside.
Mix together remaining ingredients
(except avocado) in a small mixing bowl.
Pour eggs into skillet and turn heat on
to medium-low. Let sit one minute until
cooked on the bottom, then using a
spatula, stir and flip over occasionally
until cooked.
Turn off heat and stir in avocado. Plate
and serve!

Ingredients:
1/2 tbsp. coconut oil
5 free-range brown eggs
1/3 cup canned pumpkin
1/2 tsp. curry powder (I prefer Red Curry
from Sprouts)
1/8 tsp. salt
Freshly ground black pepper, to taste
1/4 medium (or 1/2 small) avocado, cubed
Optional: dash or two of Stevia

Instructions:
1.

2.

3.

4.



If you’re adventurous, try this one out! At
the very, least the kids will enjoy it. (Note:
not for the caffeine-sensitive!) Serve with
(non-dairy) milk with cocoa powder for a
healthy morning indulgence! 



Melt the coconut in a skillet on medium-
low. Turn off heat and set aside.
Mix together remaining ingredients
(except coconut) in a small mixing bowl.
Pour eggs into skillet and turn heat on
to medium-low. Let sit one minute until
cooked on the bottom, then using a
spatula, stir and flip over occasionally
until cooked.
Plate, garnish with coconut flakes if
desired, and serve!

Ingredients:
1/2 tbsp. coconut oil
5 free-range brown eggs
1 tsp. cocoa powder (I prefer Hershey’s
Special Dark 100% cacao)
1/8 tsp. powdered Stevia
1/8 tsp. salt
Optional: unsweetened coconut flakes on
top, for garnish

Instructions:
1.

2.

3.

4.


