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Delicious Healthy Breakfast
Ideas to Energize Mornings

Introduction

Breakfast is often considered the most important meal of the day, and
incorporating healthy options can set a positive tone for the hours
ahead. One delightful way to embrace a nutritious morning is with
Healthy Breakfast Tacos. Packed with vegetables, protein, and vibrant
flavors, these tacos offer a delicious start to your day.

Ingredients

For the Salsa:

- 1 large yellow tomato, diced

- 3 tablespoons diced red onion
- 3 tablespoons chopped cilantro
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- Y% to 1 serrano pepper, thinly sliced
- 1 garlic clove, minced

- Juice from Y2 lime

- Y4 teaspoon sea salt

For the Tacos:

- 1 green bell pepper, stemmed, seeded, and diced
- 3 scallions, chopped

- 6 large eqgs, beaten

- 2 cups arugula or spinach, chopped

- Extra-virgin olive oil, for drizzling

- Sea salt and freshly ground black pepper

- 8 tortillas

- ¥ cup chopped fresh cilantro, plus more for garnish
- 1 avocado, sliced

- Lime wedges, for serving

Prep Time

The preparation of the Healthy Breakfast Tacos takes approximately 15
minutes.

Cook Time

Cooking the ingredients will take about 10 minutes.

Total Time

The total time for making these tacos is around 25 minutes, making it a
quick and nutritious option for busy mornings.
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Yield

This recipe serves 4 people, perfect for a family breakfast or meal prep
for the week.

Enjoy your delicious Healthy Breakfast Tacos, and feel free to explore
more recipes to further enhance your breakfast repertoire!

Detailed Directions and Instructions

Prepare the Salsa:

In a small bowl, combine the diced yellow tomato, red onion, chopped
cilantro, serrano pepper slices, minced garlic, lime juice, and sea salt.
Mix well and refrigerate until ready to use.

See also Pumpkin Churro Bites

Cook the Vegetables:

In a small nonstick skillet, heat a drizzle of olive oil over medium heat.
Add the diced green bell pepper, chopped scallions, and a pinch of salt
and pepper. Sauté until lightly browned, about 5 minutes. Stir in a large
spoonful of the prepared salsa. Remove from heat and set aside.

Prepare the Egg Mixture:

Lightly brush a large nonstick skillet with olive oil and heat over
medium. Pour in the beaten eggs and let them cook for a few seconds
before stirring. Add the sautéed green pepper mixture to the eggs.
Continue to stir and scramble until the eggs are just set. Remove the
skillet from heat while the eggs are slightly runny and stir in the
chopped arugula and half of the extra cilantro.
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Assemble the Tacos:

Warm the tortillas as desired. Divide the egg mixture among the
tortillas. Top each with a scoop of the remaining salsa, a few slices of
avocado, and a sprinkle of the remaining chopped cilantro. Finish with a
squeeze of lime and a pinch of salt and pepper, if desired. Garnish with
additional cilantro and serve with lime wedges on the side.

Notes

Ingredient Substitutions:

Feel free to use different vegetables or types of salsa according to your
preference.

Serving Suggestions:

These tacos are great served with a side of fresh fruit or a healthy
smoothie.

Storage Recommendations:

Leftover egg mixture can be stored in the refrigerator for up to 2 days.
Reheat gently before serving.

Gluten-Free Option:

Use gluten-free tortillas to make this recipe suitable for a gluten-free
diet.

Customize Your Toppings:

Add cheese, hot sauce, or other toppings to suit your taste preference.
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See also Spicy Buffalo Ground Chicken Sloppy Joes
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Cook Techniques

Prepare the Salsa

In a small bowl, combine fresh ingredients such as tomatoes, onions,
and herbs, and let them marinate for enhanced flavor.

Cook the Vegetables

Sauté diced vegetables in a small amount of oil until they are tender
and lightly browned to bring out their natural sweetness.
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Prepare the Egg Mixture

Cook beaten eggs gently in a nonstick skillet, stirring to achieve a soft
scramble. Incorporate sautéed vegetables to add flavor and texture.

Assemble the Tacos

Warm tortillas and carefully layer the egg mixture, salsa, avocado, and
cilantro to create a vibrant and nutritious breakfast taco.

FAQ

Can | customize the ingredients in the tacos?

Yes, you can swap out vegetables and proteins based on your
preferences or dietary restrictions.

What can | use instead of eggs for a vegan option?

Consider using tofu or chickpea flour to create a scramble that mimics
eggs.

How can | store leftovers?

Store any leftover ingredients separately in airtight containers in the
refrigerator for up to three days.

Can these be made ahead of time?

You can prepare the salsa and sauté the vegetables in advance; just
assemble the tacos when you’re ready to eat.

www.savorydisovery.com



Wii
Qfﬁvg? Delicious Healthy Breakfast Ideas to Energize

Mornings | 7

What toppings can | add to enhance the flavor?

Additional toppings such as cheese, hot sauce, or sour cream can be
added for extra flavor.

Conclusion

Healthy Breakfast Tacos are a delicious and nutritious way to start your
day, packed with fresh ingredients and flavors. This recipe combines
protein-rich eggs with colorful vegetables and a zesty salsa, making it
both satisfying and rejuvenating. Enjoy these tacos with a side of lime
wedges for an extra burst of flavor.

See also Spiced Apple Cider Donut Loaf with a Cinnamon Sugar
Crust

More recipes suggestions and combination

Overnight Oats

A convenient option that can be prepared the night before, featuring
rolled oats soaked in your choice of milk and topped with fruits, nuts, or
seeds.

Baked Oatmeal

A hearty breakfast that allows for various flavor combinations, using
oats mixed with milk, eggs, and your choice of fruits and spices, baked
to perfection.

Smoothies

Quick and versatile, smoothies can incorporate a variety of fruits,
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greens, and protein sources such as yogurt or protein powder, blended
to a creamy consistency.

Veggie Omelette

A classic choice, an omelette filled with seasonal vegetables, herbs, and
cheese, provides a protein-packed meal with customizable fillings.

Chia Pudding

This nutritious treat is made by soaking chia seeds in milk or a dairy-
free alternative, and can be flavored with vanilla, cocoa, or fruits.

Quinoa Breakfast Bowl

Packed with protein and fiber, quinoa serves as a base for a warm
breakfast bowl topped with fruits, nuts, and a drizzle of honey or maple

syrup.
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