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Veggie Omelette with a Mexican Touch –  

Omelet de verduras con un toque mexicano 
Ingredients (for 2 generous portions) 
 

6  Eggs 

¼ cup  milk 

2 tbsp  oil 

4-6   green onions; bottoms and green tops separated; sliced 

1 cup  chopped parsnip or other vegetable (such as mushrooms, zucchini, etc.) 

1 bunch  asparagus; trimmed, sliced in diagonal 

2-3   serrano peppers (or jalapeños); stems removed, sliced 

½ cup  fresh cheese (panela, cotija, light feta); crumbled 

1 sprig  cilantro, to garnish 

Salt and pepper, to taste 
 

In a bowl, beat eggs and milk; reserve.  In a frying pan, pour one tablespoon of oil and warm up 

over medium heat.  Add sliced onion bottoms, and sauté until translucent.  Add the rest of the 

veggies, stirring, and cook until asparagus have turned bright green.  Add peppers, and season 

with salt and pepper, to taste.  Remove from heat and reserve.  In another frying pan (choose 

the size of the pan so the egg mixture will cover the entire bottom, and still have a nice 

thickness; the omelette will be fluffier), pour the rest of the oil and warm up over medium heat. 

Pour egg mixture (it should sizzle in the hot oil.  Lower the heat at this point (very important, so 

the egg will not burn); cook eggs, scrapping the edge of the pan with a wooden spatula, lifting 

the cooked portions and tilting the pan to allow the raw egg mixture to cover the bottom.  

Continue this process until no more egg is running, but the top is still moist.  Place the reserved 

veggies on half of the egg surface, then top with the crumbled cheese; using two spatulas, fold 

over the other half of the eggs, pressing and re-arranging the filling.  Tilting the pan and using a 

wooden spatula, slowly slide omelette onto a serving plate, and decorate with sliced green 

onion tops and cilantro leaves: 

Serve immediately with 

toast or - for another 

Mexican touch - with 

tortillas, and salsa on the 

side.  Place salt and pepper 

shakers at the table, since 

eggs are not salted during 

cooking, so they are a pure 

canvas to receive all the 

flavours in the filling. 


