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Omelettes
Season: any
Difficulty: Easy
Serves: 2/3 tastes
From the garden: bean shoots, spring onions, capsicums
	Equipment:
· Small mixing bowl
· fork
· tablespoon
· frying pan

· egg slide


	Ingredients:
· 2 eggs
· 1 tablespoon water
· 1 tablespoon bean shoots
· 2 teaspoons spring onions
· 2 teaspoons capsicums  
· ½ tsp olive oil


· Finely chop spring onions and capsicums.

· Crack 2 eggs into a small bowl and mix in 1 tablespoon of water. Whisk with a fork.
· Heat frying pan and place ½ teaspoon oil into pan to heat, swirl around to cover base of pan.

· Pour eggs into pan and swirl to cover base of pan.

· Once egg starts to cook, sprinkle over the bean shoots, spring onions and capsicums.

· Now fold the omelette in half so you have a semi-circle.

· Use an egg slide to lift omelette out of the pan and onto a plate. 

· Place in an oven on low heat to keep warm while you make another omelette or 2 for your group.

· Cut each omelette into 2 or 3 pieces so that everyone gets a taste.

· Serve at the table.

