
1 2 3

4 5 6

Beat two eggs in a bowl 
with a tablespoon of 
milk and a pinch of salt. 
If you want to add some 
ingredients please follow 
the instructions of the 
recipe.

Without opening, turnover 
the Omelette by pulling 
the lower tongue. Cook 30 
seconds more.

Cook in the microwave for 
one minute and a half. Note 
that the cooking times and 
power may vary depending 
on the microwave.

Enjoy a freshly made omelet 
within a few minutes!

Pour the egg mixture inside 
the Omelette.

Remove from the 
microwave by holding 
the base with a trivet. Be 
careful with the steam when 
opening it.

RECOMMENDATIONS:
Wash the product before its first use. Microwave, oven and dishwasher safe. 
Do not use the product directly over an open flame or heat source. To un-mold 
easily, lightly grease the mold on first uses. Allow to cool for a few seconds after 
cooking. Do not use the grill position in the microwave. When using a traditional 
oven, place the molds in the lower part. Do not use scouring pads or abrasive 
soap for washing. Do not use sharp objects.

INSTRUCTIONS:

Omelette
Cook plain omelets in the microwave or add your 
favorite ingredients to have a light and tasteful omelet in 
just a wink of an eye.
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 Ready in
2 minutes!
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