Scrambled eggs							Serves 2
Quick and tasty this recipe can easily be doubled up to make more.  If you like you can serve with grated or sliced cheese on top. 

Ingredients
3 Large eggs  
1 Tablespoon of butter or spread
6 Tablespoons of milk
Pinch of salt
2 slices of toast to serve

Method
1. Crack the eggs into a bowl making sure there are no pieces of shell.  Add the milk and a pinch of salt.  Mix using a fork or whisk if you have one.

2. In a small non-stick saucepan melt the butter or spread over a medium heat.  Once it has melted add the egg mixture.

3. Allow the eggs to set in the pan for 20-30 seconds then stir with a wooden spoon. You should start to see pieces of egg forming in the mixture. Repeat until eggs the eggs are almost fully cooked then remove the pan from the heat.  Allow it to stand for 10-20 seconds to finish cooking. 

4. Stir then serve on toast. 





 
