
scrambled
eggs

Equipment:

stove
small bowl
whisk or fork
rubber spatula
small nonstick pan

break the eggs into the bowl and add the water or
milk and season with salt and pepper. whisk the 
eggs in the bowl until there are no more solids.  

heat the pan over medium high heat until hot.
with rubber spatula in hand, pour the eggs into
pan. using the spatula, constantly stir the eggs
in the pan in a circular motion. start on the rim
of the pan and work your way around. then scrape
the bottom of the pan until desired consistency. i 

the reason we want to constantly move the eggs
in the pan is so that no color is reached on the 
eggs. also, by redistributing the eggs that are not
yet cooked, it keeps them moist and creamy. the 
moto for scrambled eggs is this:

       small + soft + creamy curds! 

1 tbl. oil or butter
2 eggs
1 fl. oz. water or milk
salt and pepper

hhf basil pesto
optional for tacos:
corn or flour tortillas
veggies-pre cooked
meat-bacon is best

Ingredients:
Method: First

second

third
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