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Spamsh Omelet & ‘l)

2 Cupfuls ot Strained To

}3 %up{ul of Flnle} Caut C
ablespooniuls of Br

or Oil -3th lg(E ‘Lﬁﬂ-‘l

3 Tagleapooniuk Green

1 Tablespoonfut of Cut Parsley
1 Teaspoonful of Salt

1. Tablespoonful of Flour &
EPARBRATEsthe eggs; beat the
whites until dry, then the
volks, adding four tablespoonfuls

of milk or water; add the well-
beaten volks to the whites, and
mix lightly. Have a large pan
hot, put in the oil, pour in the egg
mixture, and pl:u.e over a slow
fire; cook until set. If the oven
is hot put the omelet in; other-
wise leave the pan on a slow fire,
and cover for a few minutes; it

2. Mvsh?aoh‘i“’]l m:ﬁ up and cook through..

the omelet with sauce,
e over, put on platter, and
the rest of the sauce around.
ce: I’ut one tablespoonful
ings, into a pan;

salt and green pep

five minutes; ﬂour,
which has been with a
Ii&le cold water. a cupful

ped mushroos may be
_added if desired. or a little snice.



