
Spanish Omelette With Ras-El-Hanout

DIETARY:
Vegetarian, Gluten Free

MAKING THIS RECIPE

Ingredients

1 medium onion, chopped
3 cloves of garlic, chopped
1.5 tablespoons olive oil
250 grams of mixed, diced, cooked vegetables - such as potato,
carrot, broccoli, sweet corn, peas, cabbage, peppers or
mushrooms
1 heaped teaspoon Ras-el-Hanout
6 large eggs, whisked
Cracked black peppercorns, to taste
Salt, to taste - Fleur de Sel works particularly well in this recipe

Made something
with our products?

SUBMIT A RECIPE

Method

Thank you very much to Jane Webster for this tasty and interesting recipe. It is based on a traditional
Spanish omelette but is seasoned with Moroccan Ras-el-Hanout spice blend, giving it exotic flavours
that complement whichever selection of vegetables you decide to incorporate into the omelette.

Fry the onion and garlic in the oil until soft.
Add the vegetables and ras-el-hanout, stir and cook for a further 2-3 minutes.
Season the egg mixture with the salt and pepper and pour over the vegetables.
Cook until the base of the omelette is browned.
Place the pan under a hot grill until set and lightly browned.
Cut into wedges and serve with crusty bread and a green salad.

Other recipes

Lemongrass Chicken With Courgette

THAI

TAKE A LOOK

Banana, Date And Cardamom Ice Cream

WORLDWIDE

TAKE A LOOK

Vietnamese Summer Rolls

VIETNAMESE

TAKE A LOOK

Buy the ingredients for this recipe

Cora-ann Holloway

This was a free gift with my order great flavour and easy to make a meal in 30 minutes! I will be working my way
through the entire catalogue eventually there are so many products I want to try, I know I will not be disappointed
so bye bye to bland meals! Thank you for bringing my taste buds back to life.
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"

e another reviewer, I bought this mix to re-create a Hello Fresh recipe for Mushroom Pasanda. It did the job
. I'm sceptical of ready-made spice mixes, but this has a really nice depth of flavour, and a gentle heat. I

't wait to try more of their mixes. Also, bonus points from me for Seasoned Pioneers - for their tree-planting
rees for Life, who plant "the right (native) trees, in the right places" in the
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This was a free gift with my order great flavour and easy to make a meal in 30 minutes! I will be working my way
through the entire catalogue eventually there are so many products I want to try, I know I will not be disappointed
so bye bye to bland meals! Thank you for bringing my taste buds back to life.

PRINT THIS RECIPE "
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