
Egg in an Avocado Topped with Turkey Bacon 
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Ingredients: 
 
1 avocado 
2 large eggs 
2 strips of turkey bacon 
2 cups kale (or two handfuls) 
1  cup grape tomatoes 
4 tablespoons olive oil, separated 
½ cup orange juice 
Salt and pepper, to taste 
 
Yield: 2 servings 
 
 
Directions: 
 
Slice an avocado in half and remove the pit. Using a spoon, carefully scoop the avocado out of its 
shell. If the hollow part of the avocado isn’t deep enough, use the spoon to carve out some of the 
avocado to make the area deeper. Sprinkle salt lightly on all sides of the avocado. 
 
Add two tablespoons of olive oil in a small skillet. Then place the avocado into the skillet with 
the hollow side facing upwards. Crack an egg into each of the hollow of the avocado, trying to fit 
everything inside. However, some of the egg white may spill over onto the skillet. If it does, 
remove the egg white in the skillet promptly after it cooks so that it does not burn at the bottom.  
 
Cover the skillet with a lid, and cook the egg and the avocado over medium to low heat for about 
5 minutes until the egg whites have cooked and the egg yolk is less runny. After the eggs are 
done cooking, turn off the heat and allow them to sit for another minute before plating. Sprinkle 
with salt and pepper to taste. 
 
Cook the turkey bacon until crispy. Crumble the bacon up into small pieces and place on top of 
the eggs. 
 
Slice the grape tomatoes in half, then mix with the kale.  
 
Mix a ½ cup of orange juice with two tablespoons of olive oil, and add a sprinkle of salt and 
pepper to taste. Pour this mixture over the salad and mix. 
 
Serve egg in an avocado topped with turkey bacon warm with a side of the citrusy kale and grape 
tomato salad. Enjoy! 
 


