Cottage Cheese Avocado Bowl

GRAVE HIGH PROTEIN | LOW CARB

Prep: Cook: Serves:
COOK SERVES STYLE
INGREDIENTS

« filling and ready in minutes.

* WHY YOU WILL LOVE IT

* No cooking required

« Naturally high in protein and healthy fats

« Fresh, colourful and satisfying

« Easy breakfast, lunch or post-workout snack

» Made with simple organic ingredients when possible Stop Sugar Crave™
Cookbook | SSC-004 SSC-004 | COTTAGE CHEESE AVOCADO BOWL
* INGREDIENTS

« 1 cup organic full-fat cottage cheese

« 1/2 ripe avocado, diced or sliced

* 1/2 cup cherry tomatoes, halved

Ingredient note

Use organic ingredients whenever possible. Choose whole-food ingredients
without added sugar, fillers, preservatives or artificial ingredients.
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INSTRUCTIONS VICTORIA'S TIP

1. Spoon the cottage cheese into a shallow bowl.

2. Add the avocado and cherry tomatoes on top.
Use a good-quality full-fat cottage cheese for the best taste

3. Drizzle with olive oil and lemon juice. . L ;
4. Sprinkle with fresh herb It and black and texture. | prefer simple, organic ingredients whenever
- Sprinkle with fresh herbs, sea salt and black pepper. possible and avoid products with preservatives or artificial

5. Add optional seasoning or hemp hearts if desired. ingredients.
6. Serve immediately while the avocado is fresh.

APPROXIMATE NUTRITION

Serving size 1 bowl Calories 420 Protein 31 g Total
carbohydrates 18 g

RECIPE PAGE - LIGHT BITES

stopsugarcrave.com/recipes-light

Scan the QR code to return to the recipe collection.
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