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TOGETHER, MADE BETTER

BRAAI OMELETTE
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As seenonTV

Prep time: 15 minutes

Cook time: 25 minutes
Total time: 40 minutes
Serves 2-4 People

INGREDIENTS

1red pepper

1 packet (about 500g) good quality boerewors
1 red onion, chopped roughly

2 medium sized potatoes, pre cooked to soft
and firm

olive oil

butter

4 — 6 eggs

salt and pepper

1 tot paprika

Brea kfaSt for the 1 cup cheddar cheese, grated
whole family.

An easy Saturday morning breakfast for

INSTRUCTIONS:

1. Place the red pepper directly into the flames and coals

the whole family, looks pretty and won't in order to burn the skin. Once the outside is black,
? place the red pepper into a plastic bag so it can steam
cost an arm and a leg. and cool down.

2. Braaithe boerewors until 60% done over hot coals.

3. Remove the skins from the red pepper and chop it into
blocks, also cut the boerewors and potato into smaller
bite-sized pieces.

A ? 4. Place the oil and butter in your fireproof pan over the
Like what you see: fire and fry the onion and potato blocks on your braai
Join our community for more! fire until soft. Season with salt and pepper.

5. Add the boerewors and peppers.

Send us some pics and tag us

6. Whisk the eggs together and pour over the boerewors
@megamaSter—sa mixture. Let this cook over medium heat so that the
#togethermadebetter egg can start to set.

f E ' ° 7. Add the paprika and cheese and bake on the fire
again, use the lid of your potjie with 2 or 3 coals on
top to cook the eggs from the top also.

8. Serve with fresh roosterkoek or toasted bread from
your fire.

Change it up and add some fried garlic Chop and add your favourite fresh herbs, Remember to add some cheese to finish
mushrooms. rosemary, thyme and chives are our off your omelette.
favourite.



