Recipe: Breakfast Scramble plus tomato sauce
For Scramble:

1 Tbls Butter
2 cup chopped onion
2 cup chopped bell pepper
½ lb sliced mushrooms
1 cup shredded cabbage
16 eggs, beaten

Seasoning: 
Salt
Black pepper
Paprika
garlic

Cook in wide large skillet or dutch oven. Heat oil and add mushrooms, add salt, cook mushrooms until they are fully wilted and released liquid. Add onion and cook until soft, add shredded cabbage and cook until it starts to soften. Add paprika and garlic, cook until fragrant. Add bell pepper, cook until soft. Lower temperature and stir in egg mixture stirring constantly and evenly. 

For Tomato Sauce: 

1 Tbls Butter
1 Tbls Olive oil
2 cups chopped onion
7 cups stewed tomato 

Seasoning: 
Salt
Paprika
Garlic
Bay leaf
thyme

In pressure cooker, add and heat oil, add onion, salt and a pinch of baking soda and cook until onions soften. Add paprika and garlic and cook until garlic is fragrant. Add stewed tomato, thyme and bay leaf. Seal and bring up to pressure, let cook under pressure for >30 mins. Let cool, remove bay leaf and use stick blender to fully blend. 

Makes 6 servings, combine tomato sauce with scramble for 1 meal, 6 meals total, satisfies meal 1 or 2
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