Eggs to go- Bag the Omelette!
As unlikely as it sounds, this works. Change the ingredients depending on the number of people you’re cooking for and your taste:
Ingredients
· 3 eggs per person; 
· Finely diced ham, mushroom, onion, capsicum; shredded * cheese, salt and pepper; 
· 1 large freezer bag with tie; 
· 1 pint of boiling water 
· Optional: Toast 
Step 1.
Place all ingredients (except water) in the freezer bag. Season and hold top of the bag together and shake well.
Step 2.
Twist the tie around top of bag, leaving enough room at the top, so you can drop the bag into boiling water and hold. Cook until mixture have set.
Step 3.
Remove the omelette from the freezer bag.
Step 4.
Slice and serve immediately with toast or on its own.

