Plain omelette Recipe
	Ingredients

·  3 eggs

· Salt and pepper

· Teaspoon oil 
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Method
	     Break the eggs into a bowl
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	Whisk the egg
Add a pinch of salt and pepper 
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	Heat the oil in a frying pan
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	Pour the egg into the hot pan
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	As soon as the eggs start to set pull the edges of the omelette into the centre of the pan 
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	Tip the pan so any liquid egg spills into the gaps 


	[image: image7.jpg]





	Turn the omelette and cook on other side for 30 seconds 
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	Fold omelette  in half
	[image: image9.jpg]





	Tip omelette onto plate for serving 
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