Quality of eggs

Use the eggs you have selected to make a soufflé omelette

Materials

Basin containing yolks

Basin containing whisked whites

1 teaspoon water for each egg yolk

15g margarine

Seasoning

Savoury filling (optional) - grated

Cheese or chopped cooked ham or peeled and chopped
tomatoes

Tablespoon

Whisk

Omelette pan (15-18cm)

Fish slice

Serving plate

Method

Heat grill.

Whisk egg yolks and water together until pale and creamy.

Fold white into yolk mixture with tablespoon.

Melt margarine in omelette pan. Heat gently.

Spread in egg mixture.

Cook without moving until bottom is set and pale golden brown.
Place omelette under hot grill until top is set. Add filling (optional).
Fold omelette in half and slide onto a warm plate.

Examine your results
Look at the volume and texture of the omelette. Describe it.
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