
BREAKFAST
Skinny Florentine Egg White Omelet
with roasted red potatoes, bacon, and goat cheese

IN YOUR BOX
14 oz. Red Potatoes
2 Green Onions
4 oz. Grape Tomatoes
6 Bacon Strips
3 oz. Spinach
8 oz. Egg Whites
2 oz. Baby Arugula
1 ½ oz. Balsamic Vinaigrette
1 ½ oz. Goat Cheese Crumbles

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
2 Baking Sheets
Medium Non-Stick Pan

www.homechef.com/2382

25-35 min. Easy6 days Not Spicy796
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 96g carbohydrates 29g fat 41g protein 1272mg sodium | gluten-free, nut-free



FROM THE CHEF
Making an omelet is something of 
an art. Use a clean non-stick pan 
that has been pre-heated before 
adding egg whites to give yourself 
the best chance of success. 
Gently stir eggs until they begin 
to set, tilting pan to let runny eggs 
fill in gaps. If all else fails, don’t be 
afraid to serve this as an egg white 
scramble.

Did you know... 
Traditional eggs Florentine are a 
variation of another brunch classic, 
eggs Benedict. Whereas Benedict is 
served with Canadian bacon, this 
version uses wilted spinach. A third 
version, Arnold, is an omelet made 
with smoked whitefish, such as 
haddock.

Prepare the Ingredients
Quarter potatoes. Separate green and white portions 
of green onion. Mince white portions and thinly slice 
green portions on an angle. Halve grape tomatoes.

Sauté the Vegetables
Place a medium non-stick pan over medium-high 
heat and add 2 tsp. olive oil. Place spinach and grape 
tomatoes in hot pan and cook 2-3 minutes, or until 
tomatoes are warmed and spinach begins to wilt. 
Season with a pinch of salt and pepper. Remove 
from pan and keep warm until ready to serve. Wipe 
pan clean.

Roast the Potatoes
Place potatoes on prepared baking sheet. Toss  
with 2 tsp. olive oil, ½ tsp. salt, and ¼ tsp. pepper. 
Spread out into a single layer on baking sheet and 
roast 15-20 minutes, or until golden brown and fork 
tender. Remove from oven and keep warm until 
ready to serve.

Cook the Omelette
Return same pan used to cook vegetables to medi-
um-low heat and add 1 tsp. olive oil. Add half the egg 
whites and half the white parts of green onions to 
hot pan and cook 1 ½ to 2 minutes, or until set, using 
a spatula to lift eggs up occasionally, letting runny egg 
flow underneath. Omelet is done when no runniness 
remains. Gently move omelet to a plate to be filled in 
next step. Repeat for second omelet. Season with a 
pinch of salt and pepper to taste and keep warm.

Cook the Bacon
Prepare a plate with a paper towel. Place bacon 
slices on second prepared baking sheet. Bake 15-18 
minutes, or until desired doneness and crispiness is 
achieved. Place on towel-lined plate.

Plate the Dish
Serve arugula on a plate and drizzle with balsamic 
vinaigrette. Place omelet next to greens, top with 
sautéed vegetables, sprinkle with goat cheese, and 
fold one side of omelet over filling. Add potatoes on 
side and garnish with green parts of green onions. 
Serve bacon slices on side. 
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WHILE YOU COOK
• Salt refers to kosher salt in this 

recipe–it has bigger grains and 
is easier to pinch than table 
salt, allowing more control over 
flavor. If using regular table salt, 
reduce measured amounts 
by half.

• Heads Up! Only use half the 
egg whites and half the white 
parts of green onions for your 
first omelet. The rest will be 
used for your second omelet.

• Heads Up! Reserve green 
parts of green onions for 
garnishing potatoes.

BEFORE YOU COOK
• Take a minute to read through 

the recipe before you start–we 
promise it will be time  
well spent!

• Thoroughly rinse produce and 
pat dry

• Preheat oven to 400 degrees
• Prepare two baking sheets 

with foil


