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Omelette Muffins

Ingredients:

« 3eggs

« Salt and pepper
. Ham

« Cheese

« Onion
« Peppers
« Butter for greasing

Preheat the oven to
220°C.

4,

Finely chop the onion and

peppers and shred the
ham.

7.

Using oven gloves, put
into oven for
16-20 minutes.

Grease the bottoms and
sides of the muffin tins.

Grate the

cheese and add it, ham
and the veg to the bot-
tom of the muffin tins.

8.

7

Wash and tidy away all
equipment used.

3.

Crack 3 eggs into a cup
and beat well with a fork.

6.

Fill the muffin tins with
the beaten egg, leaving a
space at the top so it
doesn't overspill.

Using oven gloves, take
omelettes out of oven
and leave to cool before
eating!





