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Oven omelette

[image: Oven omelette]

For this omelette with a difference, we'll fry sliced potatoes, bacon (lardons) and onions, then pour the beaten eggs over and finish cooking everything together in the oven.

The French sometimes call this an "Omelette of Moyenmoutier" after a village in the Vosges.


 51K 24 4.8
Grade this recipe:  5 4 3 2 1

Last modified on:  May 21th 2017
Keywords for this recipe:OmelettePotatoesBacon

For this recipe: 
 I want to make it (160×) I made it (147×) Send to Ask Follow Comment E-book Print DiaporamaFor 6 people, you will need:
	1 [image: egg] 6 eggs
	2 [image: cooked potatoes] 300 g cooked potatoes
	3 [image: onion] 1 onion
	4 [image: oil] 4 tablespoons oil
	5 [image: small pieces of bacon] 150 g small pieces of bacon
	6 [image: salt] salt
	7 [image: pepper] pepper
	Total weight: 935 grams


Change to the quantities for: 2 people 3 people 6 people 12 people 18 people 
Change measures: Metric [image: US] [image: UK] Metric weight Metric volumes 



How long does it take?
Time required for this recipe:	Preparation	Cooking	Start to finish
	15 min.	37 min.	52 min.

At what time:	When will I finish if I start the recipe at ... ?
When should I start for the recipe to be ready at ... ?
	Work this out...






	
	
	
Step by step recipe


	
	Stage 1 -  5 min.
[image: Oven omelette]

	Break 6  eggs into a bowl, add salt and pepper then beat with a whisk.

	


	
	Stage 2 -  7 min.
[image: Oven omelette]

	Peel 300 g  cooked potatoeses and slice.

Prepare 1  onion and chop finely.

	


	
	Stage 3 -  7 min.
[image: Oven omelette]

	Pour 4 tablespoons  oil into a large frying pan on high heat.

When really hot, add the sliced potatoes and brown on both sides.

Salt after frying and set aside.

	


	
	Stage 4 -  3 min.
[image: Oven omelette]

	Use the same pan to fry 150 g  small pieces of bacon until lightly browned.

	


	
	Stage 5 -  2 min.
[image: Oven omelette]

	Then add the chopped onion and cook for a further 2 or 3 minutes without browning the onion.

Check the seasoning.

	


	
	Stage 6 -  2 min.
[image: Oven omelette]

	Preheat the oven to 360°F (180°C).

Butter a gratin dish, then add the potatoes and spread the bacon and onions over the top.

	


	
	Stage 7 -  1 min.
[image: Oven omelette]

	Pour the beaten eggs over.

	


	
	Stage 8 -  25 min.
[image: Oven omelette]

	Bake for about 25 minutes. Check towards the end to ensure that the omelette is not overcooked.

	


	
	Stage 9
[image: Oven omelette]

	Serve without delay.

	

Remarks
This works well using diced ham instead of the bacon bits (lardons).


Keeping
1 or 2 days in the fridge, covered with plastic film.


Source
Based on a recipe by Jean-Marc Toussaint.


Nutritional information
 	Whole recipe
	Energetic value	Proteins 	Carbohydrates	Fats 
	2,148 Kcal or 8,993 Kj	59 gr	69 gr	182 gr
	107 %	23 %	7 %	28 %


 	Per 100 g
	Energetic value	Proteins 	Carbohydrates	Fats 
	230 Kcal or 963 Kj	6 gr	7 gr	19 gr
	11 %	2 %	1 %	3 %


 	Per person
	Energetic value	Proteins 	Carbohydrates	Fats 
	358 Kcal or 1,499 Kj	10 gr	12 gr	30 gr
	18 %	4 %	1 %	5 %




% are calculated relative to a Recommended Dietary Intake or RDI of 2000 k-calories or 8400 k-joules by day for a woman (change to a man).Possible allergens in this recipe: Egg



How much will it cost?
	For 6 people : 2.48 €
	Per person : 0.41 €

Change currency:    
Note: Be careful, these prices are only an estimate, you can consult the table of prices by ingredients used for this estimate.



This recipe uses (among others)
	[image: Cooked potatoes]	Cooked potatoes:  You can check-out other recipes which use it, like for example: Seb's Italian-style aperitif slices, Lemony cabbage and potato salad, Creamy artichokes, Deep leek and potato quiche, Croque-monsieur gourmand, ...  All
	[image: Small pieces of bacon]	Small pieces of bacon:  You can get more informations, or check-out other recipes which use it, for example: Fougasse with bacon and Comté, Bistro-style cabbage salad, Röstis, bread-crust quiche, French-style peas, ...  All
	[image: Egg]	Egg:  You can get more informations, or check-out other recipes which use it, for example: Mascarpone fondant with two lemons, Eggs with tomatoes and courgettes, How to prepare egg glaze, Apple custard tart, Cantucci di Prato, ...  All
	[image: Oil]	Oil:  You can get more informations, or check-out other recipes which use it, for example: Salad lyonnaise, Winegrowers' sausage casserole, Mayonnaise, Montagnon rice, Crab Cakes, ...  All




Other recipes you may also like
[image: Avocado and smoked salmon terrine ]
Avocado and smoked salmon terrine 
 In this colourful terrine, layers of avocado alternate with smoked salmon and diced tomato in balsamic vinegar.
169K5  4 hours 7 min.  April 10th 2011

[image: Crispy cheese parcels]
Crispy cheese parcels
 Small crisp parcels filled with cheese and linseeds, hot and crunchy on the outside, melting in the middle. They can be served with a light green salad.
130K4.1  37 min.  December 18th 2011

[image: Lemon Meringue Pie Verrines]
Lemon Meringue Pie Verrines
 This is a new twist on the classic lemon meringue pie. All the elements are there: sweet crunchy bits, meringue and lemon custard, but presented in layers in a glass.
54K5  21 min.  July 12th 2015

[image: Dipping bread with cheese]
Dipping bread with cheese
 In France, "pain trempette" (dipping bread) is a loaf made to be broken easily into bite-sized morsels, perfect for serving with any dip. The dough is fairly soft and I have added shallots and fried bacon bits. The dip shown here is a hot box Mont d'Or, but there are plenty of other possibilities.
44K4.1  2 hours 50 min.  October 24th 2017

[image: Rice pudding (riz au lait)]
Rice pudding (riz au lait)
 My personal version of this classic family recipe.
383K5  38 min.  December 18th 2018




News list of cooking-ez.com
Sign up to receive the latest recipes (next batch due to be sent on 2024-04-14)
  Your first name or nickname 
 Your e-mail 
  
  
Sign me upPlease check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.



Post your comment or question
 Posted by:  
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing

Submit this comment




	
	
	
Follow this recipe
If you are interested in this recipe, you can "follow" it, by entering your email address here. You will then receive a notification immediately each time the recipe is modified or a new comment is added. Please note that you will need to confirm this following. Follow this recipe
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.
Alternatively: you can subscribe to the mailing list of cooling-ez.com , you will receive a e-mail for each new recipe published on the site.
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