Breakfast Ideas (I’m sick of plain old eggs!)
½ cup cottage or ricotta cheese with ½ cup berries (blueberry, raspberry, strawberry)

Small wedge of cantaloupe, Crenshaw or casaba melon 

½ cup fruit salad of berries, low carb melon (see above), star fruit (carambola), sprinkled with unsweetened coconut and chopped nuts. Keep cut fruit in the fridge, then add toppings before eating.
Devilled eggs or egg salad. Egg salad can be eaten on a slice of low carb bread/toast with tomato slice, or on veggies like celery sticks or cucumber slices.
Ham, chicken or turkey salad (make a batch and keep in the fridge), can be eaten on low carb toast slice or on veggies

Make some sugar free jello with low carb fruit in it (I like lemon with cut strawberries), serve with or without cottage cheese.

Flax hot cereal (Heat ¼ cup cream and ¼ cup water to boil, pour over ¼ cup flax meal, stir and let set for 2-3 mins. Add sweetener, cream, berries, sugar-free syrups or jams to taste.) Or buy hot flax cereal online at Netrition.com

½ cup Kashi Go Lean High Protein & High Fiber Cereal with watered-down cream (cereal has 10g net carb per ½ cup) or other low carb cereal available online at Netrition.com (I like Hi-Low 100% Natural Cereal for 7 grams per ½ cup)
Cold cut and/or cheese rollups, or cheese snack sticks
Nut butter or cream cheese on celery sticks or cucumber slices

Use a low carb tortilla to make a breakfast burrito or quesadilla with eggs, a little salsa and sour cream, avocado or unsweetened guacamole, chopped tomatoes, onions, jalapenos or green chilis, cheese, etc.

Make a breakfast quesadilla by preparing a skillet with non-stick spray, and over medium heat, place a low carb tortilla in the pan ‘til warm. Flip the tortilla in the pan and add cheese, cold cuts, veggies, whatever you like, and fold in half. Continue to heat until cheese melts and outside gets crispy. Alternately, put ingredients over half a tortilla, fold in half and bake on a cookie sheet at 350 degrees until cheese is melted and tortilla is crisp.
Slice of low carb bread/toast with nut butter or cream cheese and/or sugar free jam/fruit spread.

Slice of low toast with butter or cream cheese, sweetener and cinnamon

Slice of low carb bread toasted with tomato and fresh mozzarella, or tomato and cream cheese.

Sliced smoked salmon rolled with cream cheese and capers or dill, on a tomato slice, or the whole thing on a slice of low carb toast.

Half a grilled cheese sandwich made with low carb bread, add cold cuts, tomato if desired.

Smoothies made of zero/low carb protein powder, berries, unsweetened soy or almond milk or watered down cream, flax seed meal, Greek unsweetened yogurt, etc.

Low carb or unsweetened Greek yogurt with a few nuts, some flax seeds/meal, some berries.
Make a breakfast ‘custard’ by scrambling 1 egg, a dash of cream and 1 tablespoon of ricotta cheese, salt and a packet of sweetener. Microwave or cook until almost set, stir, then rest to allow it to cook thru.

Dress up unsweetened Greek yogurt with sweeteners, sugar-free sweeteners or jams, nuts, berries, etc.

Leftovers! 
Low carb pancakes or waffles made with mixes purchased online at Netrition.com (I like New Hope Mills), or using a recipe at lowcarbfriends.com (there are lots of them using ricotta cheese, protein powder, or almond flour). Make extra waffles and freeze them in zipper bags in individual servings, then reheat them in the toaster. Serve with sugar free syrup (doesn’t have to be maple!), sugar free jams, or try them with berries and whipped cream.
Low carb muffins (recipes at lowcarbfriends.com or a couple of easy ones at About.com’s About Low Carb Diets @ www.lowcarbdiets.about.com). Or from a mix available online at Netrition.com (I like New Hope Mills). Add berries, nuts, different extracts, sugar-free syrups or jams to add variety. Freeze them, then mic for 10 seconds to warm.
Make a frittata: Preheat oven to 350 degrees. Sauté leftovers or other ingredients (meats, veggies) in a small, oven-safe skillet on the stove (raw ingredients should be cooked thru before adding eggs, other ingredients can simply be warmed. In a separate bowl, whisk 2 eggs plus 1/8 cup cream and a dash of garlic and onion powder, salt and pepper per serving (make extra for lunch, works best with at least 6 eggs, or skillet 1/3 full) and then add to skillet with other ingredients, stir lightly to combine. Let eggs set until you can insert a spatula between the edge of the pan and eggs come away cleanly. Add any chopped or shredded cheese you like now, on top. Remove from heat and place on middle rack in preheated oven. Top of frittata will puff. Bake until middle of eggs is just barely wobble (depending on size of frittata, 15 to 30 mins.), remove from oven and let set (eggs will continue to cook and firm, and puff may deflate). Slice and serve, leftovers will keep wrapped tightly in plastic for 3 days or so.
Make crustless mini quiches. I find it easiest to use those silicone muffin pans that aren’t very good for baking muffins, or you can make one big one in a glass pie dish. Preheat oven to 350 degrees. Spray pan well. For six quiches (servings), beat six eggs with ½ cup cream, salt, pepper, a little garlic and onion powder (add other spices as you like…chili powder is nice!) until lightened. Pour egg mixture into muffin cups halfway full, then add ingredients like diced ham, bacon, cheese, etc. Place the muffin tin, or pie plate, into a larger baking pan or rimmed cookie sheet and add water until it reaches halfway up the side of the outside of the tin (cooking it in a water bath like this makes it cook more evenly and not brown on the outside).Bake until tops/middle are just past ‘wobbly’, approx. 18-20 mins. Let cool slightly, then remove from pan (you may need to run a butter knife around edge)
Flax bread (see About.com’s Low Carb Diets at www.lowcarbdiets.about.com ) from Laura Dolson…she makes it as a ‘foccacia’ bread, flat on a cookie sheet, but you can bake it in a loaf pan or muffin pan and flavor it as you like. Try making it adding garlic and onion powder and some Italian seasoning, or add more sweetener and extracts, nuts and berries for tasty high fiber muffins/quickbread. It’s great ‘as is’ too, toasted with butter or cream cheese, and freezes well. (slice it first, wrap in plastic wrap then aluminum foil, or in zip bags with all of the air removed)
