CHEESE OMELETTE LOAVES yields 4 portions
                                     recipe developed by The Clever Cleaver Brothers®
   4 small French bread loaves



   
   8 large eggs or 4 large eggs along with  

1/2 pound of lean ground beef


     
      the whites from 8 large eggs

   1 tablespoon chopped onion



      grated sharp cheddar cheese

   1 clove minced garlic



      
      grated jack cheese

   1 tablespoon capers, drained



1/4 teaspoon white pepper

   1 package (10 oz.) chopped spinach, with 

      
      salt, as needed

      moisture squeezed out

1.
Cut the tops out of the French bread loaves. Set the hollowed loaves aside.

2. 
In a sauté pan, cook crumbled ground beef over medium-high heat. When partially cooked, add onion, garlic and capers. Sauté until onions become translucent. Drain fat.

3.
Add chopped spinach, white pepper and salt. Combine.

4.
Add beaten eggs. Mix and cook just until the eggs are cooked.

5.
Spoon the egg mixture into the hollowed-out  bread loaves and top with grated cheeses.

6.
Place in a warm oven to melt the cheese. Enjoy the Cheese Omelette Loavews with your favorite 
accompanying breakfast items.

