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You may not think of mushrooms as a breakfast food but they go great with eggs. This dish can also be
served as a lunch or brunch recipe, especially when paired with a small salad. Makes 1 omelet.

Ingredients:

2 eggs, whipped with a fork
1/2 tablespoon butter
2 large mushrooms, sliced, or more if desired
salt and pepper, to taste
chopped parsley, to garnish

Directions:

1. In a small non-stick pan melt the butter over medium heat and add the mushrooms. Cook until soft, about 5
minutes. Season with salt and pepper. 

2. Pour the eggs over and keep stirring* with a rubber spatula until the bottom begins to set, about 1 minute.
Season with salt and pepper.
 
3. Let the bottom cook another 30 seconds so that it will release form the pan. 

4. From one side roll the omelet up by thirds, then place a plate on top of the pan. 

5. Flip the pan over with the plate so that the omelet falls cleanly onto the plate. 

6. Garnish with chopped parsley or more cooked mushrooms.
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