
Ingredients
#1 Tomato Topping Toast (video recipe)

4 slices of French bread

2 garlic cloves, peeled

2 avocadoes, mashed

4 eggs, hard boiled

15 cherry tomatoes, diced

1/2 lemon, juiced

1/2 tsp of salt

1/4 tsp of black pepper

3 tbsp of olive oil

Feta, crumbled

Hard boiled eggs: Place 4 eggs in a sauce

pan and cover them with water 1in above

eggs. Bring to a rolling boil, turn off and

cover, keep on the burner, for 8 min. Then

place in a cold water bath for 3 minutes.

Tomato topping: Dice up tomatoes and

add them to a bowl with lemon juice, salt,

black pepper, and olive oil. Set aside.

 Cut 3/4in slices of bread, toast and rub

garlic on them while they are still hot.

Mash your avocado and slice up your

eggs.

Assembly: Place a generous portion of

avocado on bread, add sliced egg, spoon

on tomato topping, crumble feta, and

enjoy!
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Avocado Toast -
Three Ways
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4 slices of French bread

2 garlic cloves, peeled

2 avocadoes, mashed

1/2 tbsp butter, unsalted

4 eggs, scrambled

1/4 cup spinach, chopped

pinch of salt

pinch of cumin

pinch of smoked paprika

1/4 cup of parmesan, grated

Scrambled eggs: Using a sauce pan, melt

butter over low heat. Add in eggs and

whisk 5 minutes, until semi- liquid. Add

spinach and keep whisking till fully

cooked (it will have a porridge-like

consistency). Salt and set aside. It could

take about 10 minutes in total.

 Cut 3/4in slices of bread, toast and rub

garlic on them while they are still hot.

Mash your avocado and grate your

parmesan cheese. 

Assembly: Place a generous portion of

avocado on bread, add scrambled eggs,

sprinkle on cumin and smoked paprika,

top with parmesan cheese. and enjoy!
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4 slices of French bread

2 garlic cloves, peeled

2 avocadoes, mashed

1/2 cup of ricotta, 2% or whole

1 large tomato sliced (we like heirloom)

1 cup of baby arugula

drizzle of olive oil

drizzle of balsamic vinegar

salt and pepper, for topping

Optional: crushed red pepper flakes

 Cut 3/4in slices of bread, toast and rub

garlic on them while they are still hot.

Mash your avocado and slice up your

tomatoes.

Assembly: Place a generous portion of

avocado on bread, 2 tbsp of ricotta, a few

slices of tomato, and baby arugula. Drizzle

olive oil, balsamic vinegar, and a sprinkle

of salt, black pepper and enjoy!
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#2 Spiced Scrambled Toast w/ Parmesan #3 Ricotta & Tomato Toast

Nathan's DELUXE Version
#3 Ricotta & Tomato Toast

8 strips of bacon

4 scrambled eggs

balsamic vinegar

olive oil

Follow the above directions but add bacon after the

avocado and scrambled eggs after the tomato.. Enjoy!
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