Spanish omelette
	for 4 servings

· 1 onion, thinly sliced

· 3 potatoes

· 2 tablespoons olive oil 
· 6 eggs

· 1 pinch salt
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Method
	Wash the potatoes and cut into small chunks 
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	Place potatoes in a pot 
Add water and boil for 5 minutes 

Drain and set to one side
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	Peel and Finley chop the onion
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	Crack the eggs into a measuring jug 
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	Whisk the eggs with a fork or whisk
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	Heat the oil in a frying pan
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	Add the onion and cook for 5 minutes  
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	Add the potatoes to the pan with the onions and mix together 
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	Add the whisked egg to the pan and stir

Cook for 1-2 minutes 
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	Place a plate over the top of the pan and tip the omelette onto the plate
Put back in the pan to cook the other side

Reduce the heat and cook for 4-5 minutes until egg is cooked
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	Slide omelette onto a plate and serve with mixed salad
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For basic mixed salad and dressing you will need
Lettuce

Spring onion or red onion

Cucumber

Cherry tomatoes

Olive oil

Balsamic vinegar 

