
 

Dr. Korman's Taco Omelette 

A delicious, spiced, twist on the standard omelette!  This is a satisfying, filling, anytime brunch idea directly 
from Dr. Korman's kitchen!                    


Ingredients:                                                           Directions:


  Guacamole                                                                    Taco Seasoning
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1/2 lb. grass-fed ground beef

1/4 cup water

1/2 packet of taco spice or 2 Tbs of "Dr. Korman's 
Homemade Taco Spice"   (*see below)


3 Tbs coconut oil

1/2 medium onion, chopped

1 Tbs garlic, crushed

1 tsp pink Himalayan salt


3 oz grass-fed cheese, sliced or grated

6 whole organic (pastured) eggs, slightly mixed

2 cups organic spinach (whole leaf)

1/2 cup organic heavy cream

1. Brown ground beef, add water, and taco seasoning. 
Simmer.


2. Sauté coconut oil, chopped onion, crushed garlic, and 
Himalayan salt.


3. Mix together, in an oven safe pan, beef mixture and 
sautéed veggies.


4. Add eggs, cheese, spinach and cream. Stir well.  

5. Pour mixture in an oven safe pan and bake at 400* for 

30-40 minutes or until top is set and lightly browned.

6. Remove from oven and let set for a few minutes.  Cut into 

pie shaped slices and top with sour cream, guacamole, 
and salsa


7. Top with guacamole 1/4 cup (see recipe below!)

2 Tbsp full fat sour cream (Publix)

1/4 cup organic salsa (Publix)


Serving Size - 1/4 cup


2 Haas avocados, mashed

1/2 tsp pink Himalayan sea salt

1 tsp fresh organic lemon or lime juice

1/4 tsp cayenne pepper

1/4 tsp hot sauce 

2 large romaine lettuce leafs, chopped or sliced thin

1/4 cup chili powder

1/4 cup cumin powder

1 Tbs garlic powder

1 Tbs oregano leaf, crushed, or powder

1 tsp paprika

2 tsp pink Himalayan sea salt

1/2 tsp black pepper


Mix ingredients well and keep in tightly sealed jar. 
They can be stored for 6 months.


1 packet of purchased Taco Spice = 3 Tbs of Dr. 
Korman's seasoning.


