 SUNRISE OMELETTE yields 1 omelette





  recipe developed by The Clever Cleaver Brothers®
1 whole egg and the whites from 3 eggs


1 tablespoon diced onion

1 tablespoon nonfat milk




1 tablespoon diced sun dried tomatoes

   pinch of white pepper




1 tablespoon diced green pepper

1 tablespoon butter





1 slice of ham, diced

1.
In a bowl, whip eggs with milk and white pepper.

2.
In an omelette pan, heat 1/2 tablespoon of butter over medium heat. Add diced green pepper, onion and sun dried tomatoes.

3.
When the onion begins to become translucent, add diced ham and heat for approximately 30 seconds.

4.
Add the remaining 1/2 tablespoon butter to the pan. Move pan so the butter coats bottom.

5.
Add egg mixture. Using a rubber spatula or a wooden spatula, pull cooked egg to the center of the pan to 
allow the uncooked egg to touch the pan.

6.
Turn the omelette over in the pan to cook the other side. When the underside is firm, fold the 


omelette onto a warm plate. Enjoy with accompanying breakfast items.

