
 
 
 

Ingredients: 

Marinade: 

1/4 cup Greek yogurt 

1/8 tsp each ground cumin, chili powder, paprika 

1 Tbs. olive oil  

2 Tbs. fresh lemon juice 

1 tsp. fresh oregano 

        1/2 tsp. fresh dill 
        1 Tbs. chopped garlic 

1/8 tsp. black pepper 

1/8 tsp salt 

 

 

 

               

 

 

  

 

 

 

 

 

 

 

 

 

 
        
 

 
 

For more information, please contact: 

Benteh Nuutah  

Valley Native Primary Care Center 

Wellness Center 

(907) 631-7630 
southcentralfoundation.com 

 
 

Ingredients: 
6 (1-ounce) slices of whole grain bre3ad 

1 tablespoon extra-virgin olive oil 

1 medium onion, chopped 

6 green onions, chopped 

2 cups sliced mushrooms 

6 cups baby spinach leaves 

6 large eggs 

1/2 cup skim milk 

1/2 cup mozzarella cheese 

1 tablespoon chopped parsley 

Pepper to taste, optional 

 

 

Directions: 
1. Preheat oven to 350°F.  
2. In a toaster, lightly toast bread. Coat 9x13 baking pan with cooking spray. Arrange toast in flat layer 

without overlapping.  
3. In a large skillet, heat oil over medium-high heat. Add onion and sauté 5 minutes. Add green onion and 

sauté 3 minutes. Add mushrooms and cook until they begin to brown, stir in spinach and let wilt.  
4. Evenly spread mushroom and spinach mixture over toast.  
5. Crack an egg over each piece of toast. Pour milk over eggs and sprinkle with cheese.  
6. Bake until egg whites are set, about 28-30 minutes.  
7. Cut into six sections and serve hot. Garnish with parsley.  

 

Baked Eggs With Mushrooms and Spinach 
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