One Egg Omelet
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Ingredients
One egg

Oil for frying

Fillings of your choice:

Tomato

Ham

Cheese 

Directions:

1. Dice fillings (except cheese) MISE EN PLACE

2. Beat egg in cup or small bowl – see those bubbles that formed? That helps your egg come out fluffy. 

3. Add 2 tsp oil to your pan (8” pan is best) and make sure it coats the bottom of your pan.

4. Add your fillings, no more than about 1T (loose) each. Cook until tender. Make sure its evenly distributed around your pan.

5. Add your beaten egg.
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Using your spatula, draw in cooked edges of egg and let liquid egg flow into empty space.

7. Flip entire egg over.

8. Place cheese on one half of omelet.
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Slide omelet, cheese side first onto plate and use the pan to fold the omelet over the cheese

