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Greek Egg Bite

o Eggs

1 Egg White

Bell Pepper
Onion

Ham

Shredded Cheese
Mushroom
Spinach

2 tbsp Greek Yogurt
Salt

Pepper
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Garlic Powder

Crispy Smashed Potatoes with Yogurt SaucePotatoes:

Small potatoes:

Olive ol
Salt
Pepper

Garlic powder
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Paprika

Sauce:

4 tbsp Greek Yogurt
2 tbsp Mayonnaise

1 tsp Mustard

2 tbsp Lemon juice

1 tsp Minced garlic

Salt and pepper

Y4 Cucumber, diced

1 Onion, diced
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Parsley, chopped

Custard Yogurt Toast

2 Eggs

2 tbsp Greek Yogurt

2 tbsp Honey

1 tsp Vanilla essence

Fruits and chocolate (for topping)

Bread
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Greek Egg Bite

o Preheat the oven to 180°C.

e Beat 5 eggs, seasoning with salt, pepper, and garlic powder.

e Grease a muffin pan and fill each cup halfway with the egg mixture.
o Add vegetables, ham, and shredded cheese.

o Top with the remaining egg mixture.

o Bake for 15-20 minutes. Enjoy!

Crispy Smashed Potatoes with Yogurt Sauce

o Boil potatoes until fork-tender.

e Smash them on a baking tray and drizzle with olive oil.
o Season with salt, pepper, garlic powder, and paprika.
@ Bake at 180°C for about 25 minutes, or until crispy.

0 Prepare the sauce by mixing Greek yogurt, mayonnaise, mustard, lemon juice, minced garlic, salt, pepper, diced cucumber, diced onion, and parsley. Blend until smooth.

@ Serve the crispy potatoes with the yogurt sauce. Enjoy!

Custard Yogurt Toast

@ Mix eggs, yogurt, honey, and vanilla essence in a bowl.

@ Flatten the center of a slice of bread to create a well.

@ Pour the custard mixture into the bread.

@ Add your preferred toppings.

@ Air fry until golden brown. Enjoy!
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