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

Low-Carb & Keto California Omelet
Hands-on 10 minutes Overall 20 minutes

Nutritional values (per serving): Total carbs: 12.2 g, Fiber: 7.5 g, Net carbs: 4.7 g,

Protein: 35.4 g, Fat: 48.2 g, Calories: 615 kcal,

Original recipe, Keto Diet App - The ultimate low-carb diet app

Ingredients (makes 2 servings)

6 large eggs, whisked

1/4 tsp lemon juice

1/4 tsp hot sauce (you can make your own Sriracha Sauce)

1/4 tsp sea salt

3 tbsp butter, ghee or duck fat (43 g/ 1.5 oz)

10-12 pieces cooked shrimp, peeled and deveined (115 g/ 4 oz)

2 tbsp minced parsley or cilantro

1/4 cup minced red bell pepper (37 g/ 1.3 oz)

1 medium green onion, sliced (15 g/ 0.5 oz)

1 large avocado, sliced (200 g/ 7.1 oz)

2 slices cooked bacon (32 g/ 1.1 oz)

Instructions

In a small bowl whisk the eggs, lemon juice, hot sauce, and salt

together. You can make one large omelet and eat half per serving,

or make 2 regular omelets.

1.

Heat the butter in a large nonstick pan over medium-low heat. Once

melted pour in the whisked eggs. Cook lifting the edges with a

spatula and tilting the pan to allow uncooked egg to run under the

omelet until set but still moist on top. If you're making 2 smaller

omelets, cook them in batches.

2.

Arrange the shrimp, parsley, bell pepper, green onion, avocado and

bacon across the top of the omelet. Gently fold in half and cook

another 2-3 minutes until cooked through.

3.

Serve immediately.4.
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