
Egg Roll in a Bowl 
From the kitchen of Ahna @ HammersNHugs.com 

 

 
Ingredients:  
Olive oil  
1 onion, diced  
4 garlic cloves, minced  
½ tsp ginger  
1 lb ground turkey or pork  
14 oz coleslaw mix  
2 carrots, grated  
¼ c soy sauce 
2 eggs  
 
Directions: 
IN a large saucepan saute the onion and carrots for 5 minutes or until soft.  Add the turkey, garlic and ginger. And cook for about 10 
minutes.  Mix in the coleslaw and the soy sauce.  Stir for several minutes and make a well in the center.  Cook the 2 eggs in the center 
and then mix everything together.  Makes 8 1c servings. 
 
To Freeze: 
Allow the pan to cool.  Place leftovers in airtight casserole dish or freezer quarts and freeze.   
 

Macros Per serving:  128 cals  4G net carbs  6G fat  14G protein 


