
TASTE WITHOUT WASTE 

Feta Scrambled Eggs 
Serves 1. Double/triple/quadruple as necessary. 

Ingredients 
2 large free-range eggs 
20g feta, crumbled into small pieces 
Plenty of sea salt and freshly ground pepper 
½ tsp butter 

To serve: 
Balsamic roasted mushrooms/roasted tomato/wilted spinach/avocado/toast 
Extra salt and pepper 

Method 
Place a small (I use a 14cm diameter frying pan) over a medium heat and melt the butter, swirling so that it covers all 
surfaces. 

Meanwhile, whisk the eggs in a small bowl until very frothy. Season well with salt and pepper and whisk in the feta. 

Once the butter is frothing away, pour in the egg mixture all at once. Leave to ‘set’ for approximately one minute then 
use a heatproof spatula to gently push the edges into the middle, allowing the runny bits to flow out. Monitor the heat 
closely – at about this point I turn it down to as low as possible to prevent the eggs cooking too quickly and drying out. 
After about thirty seconds, gently move the cooked parts to one side of the pan, giving it a little jiggle to coax any still 
raw bits out. Continue in this fashion for another minute or so, flipping the egg over if you wish to cook the top bits. I 
try to avoid stirring too much and breaking up the egg in the pan, as it tends to hold it’s fluffy shape better if left in two 
or three big pieces. 

After 3-4 minutes your eggs should be just cooked (if you’re anything like me you want them to still ‘glisten’ in a few 
places. As soon as they are ready to your liking slide onto a plate, carefully break into a few fluffy pieces (that’s if you’ve 
managed to keep the egg ‘together) Serve immediately. 

Source: A Taste Without Waste original.  
Printed from: www.tastewithoutwaste.com 

	  


