Cordon Bleu

A fundamental omelette needs butter,
smoking not burnt, kept at a steady heat

while you select the fine dish to receive Q‘\
your eggs. Allow the pan to smoulder \A
before yielding them, beat thorou

till a light froth f(i ora crearB'Qexture dribble

a little liqui nd stir. Don'kdress

with herbs but induce infe}est with a barb
of coarse salt. Rotat tly

so that ever Q)art is scorched by heat
then sto ft experience will bring variations
but 1 d now be firm and fold back with ease.

S oothly change your grip. Grasp the full length
of the handle and slide into your bowl.
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