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	Ingredients One: Whole grain toast1-2 Eggs1/4 Avocado2 Tbl Salsa
	CookTimeOne: 1-2 minutes
	ServingOne: 1
	DirectionsOne: 1. Put bread in toaster.2. Crack egg(s) and beat them in a small bowl.3. Put eggs in microwave for 60-120 seconds (depending on preference).4. Spread avocado over warm toast.5. Add egg on top of avocado toast.6. Top with salsa and 2nd piece of toast if desired.
	RecipeTitleOne: Spanish Avocado Toast
	IngredientsTwo: 1/2 Cup Oats2 Tbl Almond Butter2 Tbl Raisins1/2 Cut Apple1 Tbl Chia Seeds1 Tbl Pecans1 Cup MilkCinnamon to taste
	CookTimeTwo: 5 minute prep time
	ServingTwo: 1
	RecipeTitleTwo:  Overnight Apple Oats
	DirectionsTwo: 1. Combine all ingredients in mason jar.2. Shake well3. Leave in refrigerator overnight.4. Enjoy heart healthy oats in the morning! 5. Oats are delicious warm or cold.


