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BASIL AND HAM OMELLETTE
DN000051
ABOUT THIS RECIPE
Basil has a warm, resinous, flavour and aroma that resembles that of cloves.  The leaves are best used fresh and added only during the last few minutes of cooking.  Basil works well in combination with tomatoes.  Use as a garnish for vegetables, chicken and egg dishes.

In Elizabethan times basil was an ingredient in snuff, used to help 'clear' the brain and soothe the headache.  Basil tea is said to help with dysentery, nausea and stomach distress due to gas.  Taken as a tea it can be used to help relieve morning sickness and headaches.  To relieve sore gums, swish out the mouth with a tea made from eight basil leaves in a cup of boiling water.  A basil leaf tucked into the mouth over an ulcer and kept there for as long as possible will help to ease the pain. 
Basil essential oil is used in aromatherapy to alleviate depression, fatigue and anxiety.  It makes an excellent skin tonic and assists hair growth.
Pounded with garlic and olive oil into a paste, basil is the prime ingredient in pistou soup, a Mediterranean speciality.  In Italy, pine nuts and sometimes grated hard cheese are added to the paste to make pesto.  Both pistou and pesto come from verb roots meaning to pulverise, as with a pestle and mortar.  Younger leaves are preferable for pesto.  Pesto is most often served with pasta; however, enzyme reactions between basil and flour can cause the pasta to turn brown in colour.  When serving pesto with pasta, add a squeeze of lemon juice to the pasta cooking water to help keep the pasta from turning dark.  Basil is a perfect candidate as a flavour for infused oil, but doesn't work as well with vinegar that you plan to store for a long time.  It is one of the flavouring ingredients for the liqueur, Chartreuse.

COOKING TEMPERATURES AND TIMES
SERVES

Serves 2
INGREDIENTS
1 Tsp Olive Oil 

4 Large Free Range Eggs 

6 Button Mushrooms (Sliced) 

6 Baby Tomatoes (Sliced in half) 

4 Slices Honey Roast Ham (Cut into thin strips about 1") 

2 Tbsp Milk or Cream 

Salt & Pepper 

Shredded Basil Leaves
PRE-PREPARATION
None
METHOD
Add the olive oil to a nonstick frying pan and fry the mushrooms until translucent, add the sliced ham and continue to fry until the ham is heated through. 
Meanwhile in a bowl add your eggs and the milk or cream and season with salt and pepper and then beat them together. 
Add the tomatoes to the pan and pour on the egg mixture add the shredded basil and cook until the base is set. 
Once the base is set put the pan under the grill and continue to cook until the top is set and golden brown.
TIPS
You will never get the full flavour when using dried basil, so keep this in mind when substituting dried for fresh.  However, if you find yourself in dire need and without fresh basil, use one-third the amount of dried basil substituted for fresh.  One tablespoon of fresh chopped basil equals one teaspoon dried.  When substituting fresh for dried, triple the amount.

SERVING
Serve for Breakfast or as a light lunch
VARIATIONS
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