Italian Market Omelet
Serves

1
Points


3
Ingredients
½ cup egg substitute
1 slice fat-free mozzarella cheese

½ teaspoon Italian seasoning

8 slices turkey pepperoni, chopped

Cooking spray
Directions
· Spray non-stick medium skillet with cooking spray and heat over medium heat.  
· Pour egg substitute into skillet and cook on medium for a couple minutes to allow egg to set.

· Tear slice of mozzarella into a few pieces and place on top of egg in half of the skillet.

· Add Italian seasoning on top of cheese.

· Place chopped pepperoni over the cheese and seasoning.

· Allow to cook for a couple minutes more, then flip side of omelet without filling over top of the side with the filling.

· Wait a few seconds and then flip omelet to ensure even cooking.

· Enjoy!  (Makes one serving.)
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