Low Mitehel s S Ly/e Onelot /@&{ﬁe

(gredients Directions

3 /a/y/e éy& 7 / /0/‘&/061/‘6 o’ /}y/mafé/(&f /efam starting, Freheat oven to 350
cgﬁ/a&’é 0f water pey/‘w&
Buttor fap aaaé/}y 2/ Hoat omelot pan nediun heat. Melt a generous amount 0f butter.
A ﬁ’a lved mashrooms Saute mushrooms then e them aside in pan,
% Cap chopped onion 3) Sauté onins then stide then aside in pan,

7 &y eat up steamed f/‘e&é 4/ Saule broccol) then miv al? the wyeta//w tzyazfée/c i pan and Curn
or thawed f/oaze/( broccol) ”ff teat,

7 Z-f/ Ké yme boaves ) / //@ﬂ 998 and &;a/a@é 0f waler with a whisk wti? mistare s f/«ff/
74 &% Ao ha 7 Four gy miklare mlo pan with M//eta//e& and miv, cga/‘/}(Z/e b%%m
p ée 6{ /62 2 é@é&’@ /eaae&’ on 6//} /f(/,k(fa/%,

6 / Flace pan with e//// w//eb‘a/%& mixlare in oven 0‘0/6 6 Miates or wtil
mivlare 1S /(ea/%y baked

7 / [ ake pan out 0f oven gﬁﬁeac/ cheese on egy mivture, Fold omelot i
halff then reluwn o oven for 6 more mirates,

S / KFomove omelot f/‘m oven, Salt and pepper L taste, Lot omelel rest
0‘0/‘ £ mimates.,.,, @"’%/




