
Omelette
FRENCH OMELETTE

Ingredients           Quantity

Eggs             8 pcs

Cheddar Cheese (grated)       2 tbsp

Oil / Butter           3 tsp

Salt & Pepper           as required

To Serve

Bread (toasted)                                4 slices

Butter                                   as required

SPANISH OMELETTE

Ingredients           Quantity

Eggs             6 pcs

Potatoes             500 gms (large)

White Onion           1 pc

Olive Oil            3 tbsp

Flat leaf parsley (chopped)       3 tbsp

To Serve

Bread (toasted)                                as required

Butter                                   as required

Method of Cooking : French Omelette            

1. In a bowl, break the eggs and add salt & pepper.

2. Whisk until mixed well.

3. Pour the mixture in to a saute pan on low heat and cook. 

Ensure that the oil/butter is not too hot; else the omelet will 

get too brown.

4. Once the egg is lightly done, add the grated cheese and 

fold in half using a rubber spatula.

5. Cook for a minute to melt the cheese, making sure not 

to color the omelet too much.

6. Serve hot with buttered, toasted bread.

Method of Cooking : Spanish Omelette

1. Scrape the potatoes or you could even leave the skin on, 

if preferred. Cut them into thick slices and add finely 

chopped onion.

2. Heat oil in a large frying pan, add the potatoes, onions 

and cook gently, keeping partially covered for 30 minutes, 

stirring occasionally until the potatoes are well softened. 

Strain the potatoes and onions through a colander into a 

large bowl (set the strained oil aside).

3. Beat eggs separately, and then stir into the potato-onion 

mixture with plenty of finely chopped parsley and salt & 

pepper to taste. Heat a little of the strained oil in a pan, 

tip the mixture into the pan and cook on a moderate heat 

while using a spatula to shape the omelet into a cushion.

4. When almost set, invert on to a plate and slide back 

into the pan to cook the other side for a few more minutes. 

Invert twice more, cooking the omelet briefly each time 

and pressing the edges to keep the cushion shape. 

Slide on to a plate and cool for 10 minutes before serving.
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Ingredients           Quantity

Olive oil              2 tbsp

Onion(finely chopped)                    ½ cup

Tomato paste                                  1 tbsp

Aleppo pepper                                    1 tbsp

Cumin seeds(toasted)                        1 tsp

Harissa paste                                        1 tbsp

Vegetable stock                                ½ cup

Tomato(canned, chopped)         1 cup

Eggs                  4 large

Cherry tomato                                15 pc

Salt & black pepper                        as required

For Garnish

Greek yogurt (optional)                     4 tsp

Parsley (chopped)                               as required

Cilantro (chopped)          as required

Aleppo pepper            as required

Method of Cooking            

1. Heat the olive oil over medium-high heat in a medium, 

heavy bottomed frying pan. 

2. Add the onion and sauté for 5-6 minutes to soften and 

color a bit. 

3. Add the tomato paste and cook for 1 minute.

4. Season with the Aleppo pepper, cumin, salt and some 

black pepper and then cook for another minute. 

5. Stir in the harissa, tomatoes and vegetable stock, 

then bring to a boil and allow to simmer for 5 minutes.

6. Make 4 small holes in the mix and break an egg into 

each hole. Cover the pan and cook the eggs over low 

heat for 3 minutes. 

7. Carefully spoon the tomato on top, avoiding the yolks, 

cover again, and cook for 5 minutes until the egg whites 

are cooked but the yolks are still runny. 

8. Remove from the heat and dot with dollops of yogurt, 

sprinkle with Aleppo pepper, and finish with the cilantro 

and parsley. Serve at once.

Shakshuka



Eggs Benedict
Ingredients           Quantity

Eggs             4 pieces

Water                                                    3 cups

Vinegar            2 tbsp

Salt                                                       as required

English mu�ns (split & buttered)              4 no.

Bacon                                                      8 slices

For Hollandaise

Fresh egg yolk           1 piece

Butter                                  1 cup

Water            1 tbsp

Cayenne pepper                                              a pinch

Salt            as required

Lemon juice                                                   if required

Vinegar            2 tbsp

Peppercorn, crushed                        2-3 corns

Method of Cooking : Hollandaise          

1. To clarify butter: Melt the butter in a sauce pan on low 
heat, once it starts bubbling; skim the foam using a 
tablespoon and discard into a bowl.
2. Make sure to skim only the whitest bubbles that are 
at the surface; continue until there are no more bubbles 
and all the fat is clear.
3. In a small sauté pan on medium heat, add the pepper 
corns and vinegar, reduce to 1/3. Add 1 tbsp of water and 
simmer for 1 minute on medium heat. Take o� heat and 
strain the mixture using a tea strainer into a small mixing 
bowl, set aside to cool.
4. Whisk the strained reduction along with the egg yolk 
in a clean bowl on a bain-marie until it doubles in volume. 
Take the mixture o� the heat when it reaches a ribbon 
consistency.
5. Emulsify the clarified butter into the whipped yolk 
mixture by adding little at a time and finish with lemon 
juice, cayenne pepper and salt to taste.

Method of Cooking : Poached Eggs

1. In a large, shallow pot, bring a mixture of water, salt 
and vinegar to a boil. Turn down the heat to poaching 
temperature.
2. Break the eggs into a bowl one at a time, being 
careful not to break the yolks.
3. Slide the eggs into the poaching water and poach 
until done, for 5 minutes.
4. Remove the eggs carefully with a skimmer or 
slotted spoon.

To Serve

1. On a hot pan without using oil, pan fry the bacon 
and toast the split and buttered English mu�n. 
If toasting the mu�n in the same pan as the bacon 
was fried, then butter is not required.
2. Top each English mu�n with sliced bacon.
3. Then top with poached eggs.
4. Spoon over warm Hollandaise sauce to cover 
the poached eggs and serve immediately.
   



Ejjeh
Ingredients          Quantity

Eggs       6 pieces

Yellow onion (minced)     ½ cup

Parsley (chopped)                                ½ cup

Garlic (mashed)      2 cloves

Coriander seeds (crushed)     ½ tsp

Aleppo pepper      2 tsp

Dry mint       1 tsp

Salt & black pepper                       as required

Olive oil                                                2 tbsp

Method of Cooking            

1. Beat the eggs until well blended. 

2. In a mixing bowl add the onion, parsley, garlic 

and spices to the egg and beat again until mixed.

3. Season with salt and pepper to taste.

4. Heat the sauté pan/ skillet with about 1/8 inch of oil, 

being careful not to let the oil smoke.

5. Test by adding a few drops of egg mixture to see 

if the oil is ready. 

6. Slowly pour in enough egg mixture to make a thin sheet 

slightly thicker than a crepe and about six inches across. 

7. Turn once, cooking until slightly brown on each side.

8. Remove and place on a paper towel to absorb excess oil.



Scrambled Eggs
Ingredients          Quantity

Milk            8 tbsp

Eggs            8 pieces

Cream            4 tbsp

Butter            3 tbsp

Salt & pepper                                          as required

Smoked Salmon (chopped)                     4 slices

Bagel              4 pieces

Chives (finely, chopped)                            1 tsp

Dill             4 sprig

Method of Cooking            

1. Break eggs into a bowl.

2. Whisk them well with milk and season to taste 

before cooking.

3. Heat the butter in a pan over low heat.

4. Add the beaten eggs.

5. Stir them with a spatula for less than a minute 

and add cream.

6. Stir until light and flu�y.

7. When scrambled take o� heat and mix in the 

salmon pieces and chives.

8. Serve on bagel, garnished with a sprig of dill.


