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No time to cook? No problem! This one-pan veggie and egg scramble is a fast, nutritious meal perfect for college students. It’s packed with protein, fiber, and vitamins to keep you energized throughout the day. Also, it only takes about 10 minutes to make!
[bookmark: _heading=h.7vwab12xakom]What You’ll Need:
· 2 eggs
· ½ cup spinach (or any leafy greens)
· ¼ cup cherry tomatoes (halved)
· ¼ cup bell peppers (diced)
· 1 tsp olive oil or butter
· Salt & pepper to taste
· Optional: shredded cheese, avocado, or hot sauce

[bookmark: _heading=h.b3ai6vldkn6e]How to Make It:
1. Heat olive oil or butter in a pan over medium heat.

2. Add the bell peppers and cherry tomatoes, cooking for 2-3 minutes until slightly softened.

3. Toss in the spinach and let it wilt.

4. Crack the eggs into the pan and scramble everything together.

5. Season with salt and pepper.

6. Once the eggs are cooked to your liking, top them with cheese, avocado, or hot sauce.

Serve it as is, or wrap it in a tortilla for an easy breakfast burrito! It’s simple, healthy, and requires minimal clean-up. Enjoy!

