
6 Service Guide

Omelet
With choice of ham, cheddar cheese, Swiss cheese, tomatoes, red peppers, 

and onions. Served with roasted breakfast potatoes and a croissant

  WIMS# 20003             Allergens: milk, eggs
  
Note
• Liquid eggs have been pasteurized (heated in 

a water bath) to eliminate the possibility of 
Salmonella. Due to the pasteurization, these 
eggs are not as temperature sensitive and 
have a longer shelf life. Cooking and handling 
procedure is the same as traditional eggs.

• Omelet may be served plain or with guest’s 
choices of fi llings and garnishes.

• Flat top should be pre-heated to 325 degrees.

Service Guidelines
1) Vegetables for fi llings should be washed, diced 

into half inch pieces, and cooked on fl at top or 
steamed in microwave until tender. Season lightly 
with salt and pepper and set.

2) Beat 6 oz of liquid eggs and 1 tbsp of cream until 
evenly mixed and lightly season.

3) Heat 1 tbsp of cooking oil on fl at top, add beaten 
egg mixture and allow them to begin to fi rm up.

Product Specifi cations
Ingredient  Qty  Unit
Liquid eggs  6 oz.

Cream  1  Tbsp

Veggie fi llings (optional) 1.5 oz.

Cheese (optional) 1 slice

Ham (optional) 1 oz.

Breakfast potatoes 4 oz.

Croissant 1 ea.

4)  Place guest’s choices of fi llings in the center of 
the eggs.

5)  Fold the eggs over fi lling into either a four-fold or 

rolled omelet; turn omelet, cook briefl y, and plate 

folded side down.

6) Serve with breakfast potatoes and a croissant. 




