Garden Vegetable Omelet
4 ounces cream cheese, softened

¼ cup milk

1 Tbsp all-purpose flour

8 eggs, divided

1 Tsp Pantry All Purpose Dill Mix
¼ Tsp salt

¼ pound fresh asparagus spears, cut into 1 inch pieces (3/4 cup)

½ cup diced red bell pepper

1/3 cup chopped onion

1 Tbsp butter or margarine

½ cup (2 oz) shredded cheddar cheese

1. Preheat oven to 375 degrees. In Classic Batter Bowl, whisk cream cheese & milk; add flour & whisk until smooth. Separate 1 egg; reserve egg white. Add the egg yolk, remaining 7 eggs, dill mix, salt & black pepper to cream cheese mixture; whisk until smooth. Add asparagus, bell pepper & onion to batter bowl; mix well.

2. Melt butter in Family (12-in.) Skillet over medium heat. Add egg mixture; cook, stirring occasionally, 4-6 minutes until eggs are set but still moist. Remove from heat. Scoop filling evenly over desired shape; sprinkle with cheese. Finish shape as directed. Brush with remaining lightly beaten egg white. Bake 25-30 minutes until golden brown

Yields: 8 servings
Nutrients per serving: Calories 320, Total Fat 21 g, Saturated Fat 9 g, Cholesterol 25 mg, Carbohydrate 26 g, Protein 7 g, Sodium 620 mg, Fiber 0 g

Diabetic exchanges per serving: 1 meat, 2 fruit, 3 fat (2 carb)
