
Skillet Meal 
 
2 cups Vibrant Life Vegeburger 
1 green pepper cut into rings 
1 sweet onion cut into rings 
1 tomato sliced thin 
1 cup sliced fresh mushrooms 
1 small can sliced black olives 
1 cup shredded Colby/jack cheese 
6 eggs 
In large skillet, brown burger in olive or coconut oil. 
Tum heat down to medium-low. 
Spread vegeburger evenly on bottom of skillet. 
Layer all other items in order, except eggs. 
Beat eggs well in a separate bowl until light and fluffy. Add salt to taste. 
Pour eggs evenly over all ingredients in the skillet. Cover and tum fire to 
low. 
Simmer for 15 minutes or until eggs are solidified. Cut into 6-8 pie-
shaped pieces. 
 

Serves 6-8 
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