Egg Recipes
Scrambled Eggs

6 eggs

1/3 c. milk

¼ t. salt

Dash of pepper

1 T. margarine 

1. In a mixing bowl beat together eggs, milk, salt and pepper.

2. In a large skillet melt margarine over medium heat.

3. Pour in egg mixture. Cook over medium heat without stirring, until mixture begins to set on the bottom and around the edge.

4. Using a turner or a large spoon lift and fold the partially cooked eggs so the uncooked eggs flow underneath. Continue cooking over medium heat for 2 to 3 minutes or until eggs are cooked through, but are still glossy and moist. 

5. Remove from heat and serve immediately.

French Omelet w/Cheese

4 eggs

2 T. water

¼ c. shredded cheese

1. In a bowl combine eggs and water. Using a fork, beat until combined but not frothy. Spray a cold 8 or 10 inch skillet with flared sides.

2. Add egg mixture to skillet. Cook over medium heat. As eggs set run a turner around the edge of the skillet, lifting eggs so uncooked portion flows underneath. When eggs are set but still shiny, add cheese to the center, remove from the heat. Fold the sides of the omelet in.

French Toast

2 Beaten Eggs

½ C. Milk

¼ t. Vanilla

1/8 t. Ground Cinnamon

6 slices white bread

1 T. Margarine

Maple syrup

1. In a shallow bowl beat together eggs, milk, vanilla and cinnamon. 

2. Dip bread into egg mixture, coating both sides.

3. In a skillet or on a griddle cook bread in hot margarine over medium heat for 2 to 3 minutes on each side or till golden brown.

4. Serve warm with maple syrup.

