Scrambled Eggs

Ingredients

6 large eggs

6 teaspoons of skim milk

3 dashes of salt

1 Tablespoon of butter

Directions

Heat a large non-stick frying pan to a setting just above medium

In a large mixing bowl, whisk the eggs, milk, and salt together

Beat vigorously for about 2 minutes

Melt the butter in the frying pan. As the very last of the butter is liquefying, add the egg mixture.

Do not stir immediately. Wait until the first hint of setting begins.

Using a spatula or a flat wooden spoon, push eggs toward center while tilting skillet to distribute runny parts.

Continue this motion as the eggs continue to set.

Flip over all the eggs. Allow the eggs to cook 15 to 25 seconds longer. 

Transfer to a plate for serving.  Add other ingredients (salt, pepper, cheese, etc.) for taste.
Eggs Sunny Side Up

Ingredients

4 large eggs

1 Tablespoon of butter
Directions

Heat a large non-stick frying pan to a setting just above medium

Break open eggs into pan and immediately reduce heat to low.
Cook slowly until the whites are completely set and the yolks begins to thicken, but are not hard.

***Do not salt eggs before or during cooking. Salt can cause the eggs to become tough during cooking, so for best results salt eggs (if desired) only after cooking.
Eggs Sunny Side Down

Ingredients

4 large eggs

1 Tablespoon of butter
Directions

Heat a large non-stick frying pan to a setting just above medium

Break open eggs into pan and immediately reduce heat to low.
Cook slowly until the whites are completely set (white) and the yolks begins to thicken, but are not hard.

Flip the egg over, and cook for about 1 minute 
Flip the egg over again, and cook for about 20 seconds

Remove from pan

***Do not salt eggs before or during cooking. Salt can cause the eggs to become tough during cooking, so for best results salt eggs (if desired) only after cooking.
Omelet

Ingredients

2 eggs

1 Tbsp. skim milk

1 Tbsp. butter

1 tsp. salt

1 tsp. pepper

¾ cup cheese

1 slice ham

Directions
Slice ham into bite size pieces

Heat a large non-stick frying pan to a setting just above medium

In a large mixing bowl, combine the eggs, milk, ham, salt and pepper.

Whisk together.

Melt the butter in the frying pan. As the very last of the butter is liquefying, add the egg mixture.

Pour egg mixture into skillet.
As the omelet begins to set, lift up edges with a spatula so uncooked portion of egg can flow under the cooked portion.
When eggs are set but the top is still moist, sprinkle ¾ of the cheese over it.

Fold one edge of the omelet over the cheese.

Remove omelet from pan and serve on a plate.
