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Omelettes

IngredientsMedium complexity

25g Cheddar cheese
[image: C:\Users\fmeek\Downloads\shutterstock_24864886.jpg]1 small onion
2 slices ham
2 large eggs
1 x 5ml spoon butter, spread or spray oil
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Equipment
Grater, knife, chopping board, measuring jug, fork, small frying pan, spatula, plate.

Method
1. Prepare ingredients:
· grate the cheese;
· peel and finely dice the onion;
· chop the ham.
2. Crack the eggs into a jug and whisk with a fork until the white and the yolk are combined.
3. Put the fat in a small non-stick frying pan and heat until melted.
4. Add the onion to the pan and cook gently until soft (2 –3 minutes).
5. Add the egg to the pan and gently move the pan around so that the egg evenly covers the bottom.
6. Cook on a medium heat until the top begins to become more solid.
7. Add cheese and then the ham.
8. Using a spatula ease the omelette around the sides of the pan and then fold in half.
9. When the bottom becomes golden, slide the omelette onto a plate.





= number of ingredients 5

= number of actions 17

= complexity of ingredient processing 1

= complexity of steps 1
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