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FIi:allan Asparagus Omelet xx *
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i Jd medium-thick asparagus spears
LR
2 tablespuons grated onion
,salt and pepper o laste
"3 Leaspoon Tabasco sauce {upt.iunull
1 cup shredded Gruyere L]ll:em:
+ lablespoons butter e
1 _tablespoon minced parsley .
1. Pecl and trim aspuragus, cook until just crisp
lendnr Dirain well, zmrl Lut the spears into ]J.—i.i-l.l'.l{,ﬁ
) pmmu
© 2 In u bowl ucm:hlm eggs, onion, salt, pepper,
Tabaseo and & tablespoons grated th:ﬂsl:.' Whisk -
Antil smooth. - "y
< 3. Heat butter in a0 10-inch siu'llet, pour jn the
ege mixture and cook over gentle heat until the
ey just start to sel, about 3 or 4 minates. | ‘
. 4. Remove from h-.mt sprinkle with remaining
cheese and asparagus and place the ekillet under a |
heated mediam hot broiler — about 6 mdws
rom the heat. Broil for a minute or so until egms”
are sof und the top is lightly browned. Loosen
sdlzess of omelet with a spatula, slide on a serving
plute and sprinkle with parsley. Makes 4 servings.
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