Planning With Kids – Thoughts and ideas on making family life simple and fun.

Scrambled Eggs
Ingredients:
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Chives Fresh
Butter

Bread Sliced

Tomato

Amount Measurement
12 Large =l
3 Tablespoon  ~|
[a Tablespoon  ~|
8 Slices ki
[4 Large ki





Instructions:

I begin cooking the tomatoes before the eggs as I like mine well done.

Eggs

1. Lightly beat eggs in a large bowl.

2. Add milk and whisk mixture.

3. Melt 2 tablespoons of butter in a large saucepan over a medium heat.

4. Add mixture.  Allow to cook slightly and when it begins to set, use a wooden spoon to fold the mixture over.

5. Using the spoon, keep moving the egg, so all the mixture cooks.

6. Be gentle when stirring around, so that the eggs do not become to crumbly.

7.  Begin cooking toast.

8.  Eggs will be ready to serve when they are slightly firm but still creamy.

9.  Serve on toast sprinkled with chives and accompanied with tomatoes

Tomatoes

1.  Cut tomatoes into quarters.   

2.  Melt 2 tablespoons butter in a small frying pan on a medium heat.

3.  Add tomatoes and cook on a medium heat.

4.  Turn tomatoes as the soften on each side.  I like mine quite soft, so I cook them until they slightly blacken.
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