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CottageCheeseOmelet
Makes 2 servings

Ingredients
3eggs,beaten
1/2tspbakingsoda
1/4cupfinecurd,fullfatcottagecheese
1Tbsoliveoil
Pinchsalt
Pinchblackpepper
1Tbsfreshbasilleaves,veryfinelychopped(or1/4tspdried)

Nutritionalinfoperserving
Calories: 214
Totalfat: 16g
Cholesterol: 370mg
Sodium: 697mg
TotalCarbs: 2g
DietaryFiber: .2g
Protein: 15g

Directions

1. Breakeggsintoamixingbowl,addbakingsodaandbeatwithawhiskuntilfluffyandlightincolor.

2. Heatoliveoilverygentlyinaheavyskilletornon-sticksautépanoverlowheat.

3. Poureggsintopanandcookslowly.Astheeggsets,liftedgeswithaspatula,tiltpanandletliquideggrununderedge.

4. Continueuntilthereisnomoreliquideggontop(topsurfaceofomeletwillstillbequitemoist).Donotalloweggsto
brownonbottom.

5. Sprinklesurfaceofomeletwithsalt,pepperandchoppedbasil.

6. Spreadcottagecheeseover1/2ofomeletsurface,foldomeletinhalfandremovefrompan.Servewarm.


