TOMATO, GOAT CHEESE & FINES HERB OMELETTE

The recipe below is for one omelet which serves one person. It is best not to double recipe, so the egg will cook quickly and prevent the underneath from overcooking.  Have everything ready as it only takes a couple of minutes once you begin cooking the egg.

2 organic, free-range eggs

½ tablespoons water

Salt (course sea salt) and freshly ground pepper, fresh thyme, oregano & parsley (any or all of these herbs)-minced

1 tablespoon butter

½ Roma tomato, cubed

2 scallions, minced

Small amount of feta cheese, crumbled

Mince scallions and cube tomato. Melt butter in non-stick omelet pan over medium heat.  Add scallions and cook for a minute or so. Add tomato just to warm, still holding its shape. Scrape into bowl and put aside.

Whisk 2 eggs with ½ tablespoon water, salt and pepper to taste and ½ tablespoon minced herbs. Pour egg mixture into omelet pan and cook for a minute. Tip pan for uncooked egg to run to edge. When the egg is almost cooked through, add scallion and tomato mixture in a line down the center of egg and sprinkle with a little Feta (This has a strong flavor, so easy does it.).  Adjust heat to low.

With spatula, fold the two ends of omelet over the scallion and tomato mixture and finish cooking over very low heat until there is no wet egg remaining. Be sure the bottom of the omelet doesn’t get browned and dry. You can also turn off heat, leaving omelet in pan to finish for 30 seconds or so.

Delicious!

