Crawfish Omelets

for the filling:

2 tsp olive oil, divided

8 0z baby bella mushrooms, thinly sliced

1 small yellow onion, halved lengthwise then sliced into half rings
1 small bell pepper, cut into thin strips

1/2 Ib cooked crawfish tails (leftovers are great)

1 Tbsp chopped garlic chives

1 cup shredded Monterrey Jack cheese

salt and black pepper to taste

Heat 1 tsp olive oil in a large skillet over medium high heat. When the oil is hot, add the
mushrooms and sear them, turning over to brown on both sides. Remove mushrooms to a
mixing bowl.

Add the remaining olive oil to the skillet and heat. Add the onions and bell pepper. Cook for
about 4 minutes, stirring often, over medium heat. Season to taste with salt and pepper.

Place the onion mixture, along with the crawfish and garlic chives, in the bowl with the
mushrooms. Mix all the ingredients and taste for seasoning. When the filling cools a bit, fold in
the cheese.

for the eggs:
butter

8 eggs for four 2 egg omelets OR 12 eggs for four 3 egg omelets
about 4 TBSP heavy whipping cream
salt and black pepper to taste

Preheat oven to 350.

Heat an oven safe nonstick skillet on low. Add a small pat of butter. Crack 2 or 3 eggs into a
bowl. Add about 1 TBSP cream, season with salt and pepper, and whisk until foamy. When
butter has melted, pour in the eggs and cook, stirring constantly. Continue stirring until egg
starts to set.

Place pan in the oven for 30 seconds to 2 minutes until top of eggs are set. Remove from oven.
Add 1/4 of the filling on top of the eggs. Shimmy out onto a plate and fold. Repeat with more
omelets and filling.



