{’f the cupcake theory

Omelefts

eggs
green pepper, chopped fine
ham, chopped

bacon, crumbled

sweet onions, chopped
olives, chopped

tomatoes, chopped

salt and pepper to taste
cheddar cheese, grated fine

Preheat small skillet over medium/low heat. Lightly butter pan. Crack one egg in
small bowl. Whisk. Add your choice of ingredients (green pepper, ham, bacon,
onions, olives, and/or tomatoes) to the beaten egg. Salt and pepper to taste.
Pour into hot skillet and cook for 5 minutes. Flip. Top omelet with cheese. Cook
another 2-3 minutes. Fold in half and serve.
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