Cottage Cheese Herbed Omelet

Serves 1

2 eggs

2 T. milk

1/4 t. salt

1/8 t. Worcestershire sauce 1/8 t. crushed leaf basil and dash of white
pepper

1 T. butter

1/2 cup cottage cheese, well drained

1. Beat eggs in small bowl until light.

2. Add milk, salt, Worcestershire sauce, basil and pepper: beat until well
blended.

3. Melt butter in pan: when hot, pour in egg mixture and cook slowly.
(Run spatula around edge, lifting to allow uncooked portion to flow
underneath.)

4. When egg is set but still shiny and bottom of omelet is very lightly
browned, remove pan from heat.

5. Spoon cottage cheese down center of omelet: flip sides of omelet over,
envelope-style, or roll to hold in filling.

6. Turn omelet onto warmed plate and serve.
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