
Tomato and basil
omelette

Eggs (large) 3
Tomato 40g
Basil 6-7 leaves
Butter (unsalted) 10g
Vegetable oil  for frying
Sea salt / pepper to taste

Ingredients - 1 portion

Mise en place

· You don’t need to peel and de-seed the tomatoes, but if you take a few moments it will be worth
it so that just the fleshy part of the tomato is used

· Finely chop the tomato concassé
· Using your hands, tear the basil leaves into smaller pieces and mix with the tomatoes in a bowl.

Season with salt and pepper
· Break the eggs into a tea cup, remove any unwanted shell and transfer into a larger bowl
· Season with salt and pepper and beat the eggs together using a fork or whisk

Method

· Over quite a high heat, heat the omelette pan and add the butter and oil (the oil should stop the
butter from burning)

· When the butter begins to bubble well, pour in the beaten egg mixture
· Cook the egg mixture quickly, keeping the pan moving with one hand and stirring with a fork or

spatula with the other, not allowing the mixture to settle
· Do not over cook the omelette.  It is done when it is still a little runny on top (‘baveuse’)
· Remove from the heat.  Using the fork or spatula, fold the omelette and carefully turn out onto a

warm plate
· Make in incision almost the length of the omelette and fill it with the tomato and basil mixture

Try to find a small frying pan, preferably non-stick, about 7” in diameter, with sloping sides:
a proper little omelette pan - a large pan may leave you with a very large, thin, flat omelette

Tomato and basil is just one example - you can fill omelettes with the filling of your choice,
e.g. shrimps, prawns, tuna and sweetcorn, bacon, onion or cooked chicken


