Gingcr Fruit Omelet

SCrvings: 2
i can (8.75 oz) sliced Pcaci’xcs OK 8 C crumbled gingcrsnaps (about 5)
i C sliced fresh Peacl':cs s tsp buttcr, divided
1/8 tsp Ginger 4 eggs scparatcd
i TBS brown sugar i tsP cream of tartar
nE rescwccljuicc orwater

e Frc]'wcat ovento 375

o Drain Pcaches, reserving Cjuice (or substitute water).

® ]n small saucepan, toss togcther Pcacl'\cs, brown sugar Fyginger.

e ook overlow heat, stirring occasiona”y) until warmed ti'wrougl'\.

® Covcr & kccp warm.

o |nsmall bowl, stir togcthcrgingcrsnaps &1 Ltsp butter. Set aside.

e |n ]argc mixing bowl at higl’r sPec&, beat egg whites with % C rcscwcdjuice or water &
cream of tartar until stiff but not drg ~just until whites no ]onger slip when bowl is
tilted.

o |nsmall mixing, bowl at l—xiglﬂ sPee&, beat egg Holks until thick & lemon-colored.

o (Gentle, but tl')orougl'xly, fold 30”(5 into whites.

o |ni10”omelet pan over medium-high heat, melt remaining 1 tsp butter untiljust hot
cnouglﬂ to sizzle a drop of water.

e FPourin egg mixture fygcntiy smooth surface.

° Rcducc heat to medium & cook until Pugccl & ligiﬁtlg browned on bottom, about 5
minutes (Lhct omelet at cclge tojuc{gc color.)

° Bakc until knife inserted l’:ahcwag between center & outer edge comes out clean -
about 10-12 minutes. | oosen cdgcs with sPatula.

o \With sl—larP knife, cut upper surface down center of omelct, but DO NOT cut
tl'wrough to bottom.

° Fl” with Peac]ﬂcs & sPrian with gingersnaps‘

° TiP skillet & with Pancake turner, fold omelet in half & invert onto warmed Platc with a

quic!( ‘HIP of the wrist. (utin half or wedgcs & serve immcdiatclg.




