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Smoked salmon & Avocado bagel

2 servings, prep 10mins,

· 2 wholegrain bagels

· 1 ripe avocado sliced

· 120g smoked salmon

· 1tbs capers

· Dill to garnish

1. Split and toast the bagels until golden brown

2. Spread the sliced avocado on each half of bagel

3. Top each half with smoked salmon and sprinkle with capers

4. Garnish with dill

Nutritional Information per Serving: 
Cal: 320| Fat: 15g | Sodium: 500mg | Carbs:35g | Fibre: 9g | Sugars: 2g | Protein: 20g

