Everything-Bagel Omelet

Serves 2

A traditional french rolled omelet is quite different from the American, IHOP-esque variety we know so
well. Rolling an omelet that is soft and creamy in the center and colorless on the outside signifies high
classical culinary aptitude — but if the omelet turns out a little brown, and is more half-moon shaped
than rolled, so be it. It'll still taste delicious. Serve with a side salad for brunch or a light dinner, or if you're
a double-Everything-bagel kind of person, add a toasted Everything bagel on the side.

6 large eggs

2 tablespoons whipping cream
Kosher salt and pepper to taste
2 tablespoons butter

1 large garlic clove, cut in half

2 slices smoked salmon, cut into
1-inch pleces

4 tablespoons cream cheese, cut
into small pieces

1 tablespoon poppy seeds
1 tablespoon sesame seeds

Instructions: Preheat oven to 200°
1. In a medium bowl, vigorously beat
together the eggs, cream, a couple

pinches of salt and a few grinds of
black pepper. Don'tslop it around like
amop — be sure you're whipping air
intoit

2. Heat | tablespoon of butter ina
non-stick 8-inch pan over medium
heat, until it foams. Add eggs

3. Using a cut garlic clove speared on

the end of a fork, rapidly move the the
eggs back and forth, pulling the
cooked egg at the pan's edge inward
and forming the smallest possible
curds, Shake the pan simultaneously
Stop once the curds are creamy, and
cooked to desired doneness

4. Gently jiggle the pan to loosen the
omelet and inch it over the lip. Tap the
pan handle with a utensil — a small
offset spatula works well — if necessary.
S. Place half the smoked salmon,
cream cheese, poppy seeds and sesa
me seeds into the center of the omelet
6. Gently flip /s of the omelet onto
Itself

7. Tiit the pan at a 90-degree angle to
meet the plate

8. Flip the omelet out onto the plate,
seam-side down. Keep warmin the
oven, If desired, while you make the
second omelet

Repeat with remaining eggs and
filling ingredients.

Per serving: 44) calories, 26 g protein
S gcarbohydrate, 358 fat (15g sat
urated), 693 mg cholesterol, 565mg
sodium, 1 g fiber

Wine paliring: A rosé sparkling
wine is great with brunch and
pairs well with eggs and smoked
salmon
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