e Egg Omelet )
Allow one egg for each person when making an
omelet. P i “
3 eggs, 3 tablespoons hot water or milk, pepper,
salt, 1 tablespoom butter.” -~ * _
. Melt the butter in-an omelet pan. Separate the
' yolks from the Wwhites of the emgs; beat the yolks
until thick and 4dd seasonings and water. - Then
fold in the whites of the eggs which have been beaten

stiff as for frosting. Pour the egg mixture ifito the.
hot frying pan and allow it to cook slowly uncovered.
. It is difficu t to cook a thick omelet through with-

oul burning on.the bottom. An exce leni way is to

leave it ovet the fire unt.! it begins to cook and has

raised wells then put it on the top grate of a moderate

| oven (not hot, or it will fall): o g fo 2

If the omelet clings to the fingers when itfs touched,

it is not done. . As soon as it does not stick remolE:
it Serve at once. Pull apartwith fofk n:
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