My Broken Eggs

Omelette (Hong Kong diner style)

Ingredients:

49 30¢ Chinese eggs

1 $2 Japanese egg

2L Milk

An appropriate amount of salt

An appropriate amount of pepper powder

An appropriate amount of MSG

1 handful of Chinese ham, roughly cut into strips

Directions:

Crack 49 eggs into a large hotel pan. Be sure to use the cheap Chinese ones. This ordeal
should take well under a minute. Try cracking two at once, one in each hand. Don’t worry

about shells.

Crack 1 fancy Japanese egg into the mixture. Do not skip this step. If you do, you might get

sued. The menu says, in bold capital letters, ‘Japanese egg’.

Pour in two cartons of milk.



Add an appropriate amount of seasoning. Do not ask how many grams because the scale in
the kitchen has been operating without batteries for the past decade. Trust your experience.

Use Chinese pepper powder, which is actually mostly rice flour.

Beat the mixture with a handheld mixer, pass through a sieve and be appalled at the amount

of shell you find.

One full ladle of the mixture onto the electric griddle. Move it around with a metal spatula.

When big curds are formed, shape it roughly roundly. Wait for the bottom to brown slightly.

Add a big handful of Chinese ham. Be generous, it doesn’t matter if some pieces stick out.

Fold in half with spatula.

Scoop the thing violently onto a plate and serve.

Offer suggestions to improve the recipe. Suggest lowering the griddle temperature because
proper omelettes should not be browned. Suggest adding the ham earlier so that it is not

fridge-cold when served. Suggest adding less ham so the egg can envelop it entirely.

Be ignored. Be told you are doing it wrong, when you make an omelette you are pleased

with, with no crust and no holes. Be told sternly that that is not what customers come to eat.

Quit.



Omelette (baveuse)

Ingredients:

3 Euves de Loué

1 stick Brittany butter

1 pinch of fleur-de-sel

1 pinch of WHITE pepper

1 bunch of micro chives

Directions:

Crack eggs. Use ceuves de Loué. French omelettes are a product of refinement and a
demonstration of impeccable technique, so one must use the finest ingredients. Crack them
one at a time, first into a small bowl, then transfer into larger mixing bowl once you are
satisfied it is fresh and free of shells. If you are stupide enough to allow shells into the

mixture, remove with fine tweezers.

Add fleur de sel salt and white pepper. If you use black pepper, the omelette will be in the
bin. Black pepper is for bourgignons and steak au poivres. White pepper for white foods like
omelettes and bechamel. If you cannot remember that, you may want to consider going back

to cook your sloppy dim sum or ramen or curry.

Whisk with a fork until homogenous. Do not use a whisk for it will incorporate too much air

to the mixture.



Heat a stainless steel pan over a medium flame. Non-stick pans are easier but they will

become a crutch. The task is manageable on stainless steel. Barely.

Add a knob of butter into the pan. Melt it but do not let it burn; you are not making beurre

noir for a sauce amiral.
Pour in your mixture. Agitate the pan in a circular motion for even cooking.

When curds are just about visible, take the pan off the stove and let the residual heat

delicately set the bottom of the omelette. Do not overcook. Baveuse means runny. 4 point.

Fold the omelette with a maryse. It is imperative that one uses a maryse and equally
important that one calls it a maryse instead of a ‘rubber spatula’. Make a crescent shape then

tuck in the two sides into the middle.

Hold the pan in an underhand grip and knock on your wrist with your free hand. The omelette

should ride down the pan, folding over itself.

Tip the omelette onto a warm plate. Glaze the top with butter to give it sheen. Top with finely

brunoised chives.

Serve to your chef. Try not to flinch when he throws omelettes and expletives because you
used black pepper. You will get used to it. The next time it is too cooked. Too runny. A speck
of egg white. Underseasoned. Overseasoned. Chives are not diced finely enough. The

omelette is brown. Proper omelettes are never brown.

Light a cigarette with shaky hands. Roar in the alley, scaring sparrows. Compose yourself and

try again.

Succeed, after you have learnt to hate the taste of refinement.



umlette for mummy

Ingredients:

3 eggs?

some milk because she always adds milk

salt?

golden girl ham

a lot of love!

Directions:

1 am home from piano class and instead of buying an umlette from the diner with the smelly
men like always today i am going to make it myself i love ham umlettes how they’re runny
nose and the ham tastes like egg and the egg tastes like ham i see why mummy loves it i will
surprise her today she’s still asleep shes always asleep at noon she’s like a pig but a kind
gentle pig you cannot help but like and i am making a mess i crack an egg it’s easier than i
thought she always says to use your hidden force that is something in chinese i cannot explain
it but 1 break the eggs softly like i have cushions for hands but i forgot to hide my force for
the last one and the shell is everywhere 1 put my finger in and try to catch the jigsaw pieces
but they always run away like jerry finally i drag them all out what’s next i use chopsticks
because that’s what she uses and my wrist is tired and i only just began but now it is nice and
yellow i put oil in the pan and then i put the egg in the oil in the pan and then i remember to

turn on the stove and then i remember to add the salt and i mix with a spoon making horrible



blackboard noises i mix until i think it is ready they are always runny nose in the diner i will
put the ham that i scissored in now i will put more because we love ham and i love her and it
will be nice to have more ham and i will flip the pan like they do in movies but it is stuck so i
use the spoon making horrible blackboard noises and make a half moon i don’t know why it i
call it half moon 1 guess it can be a half-round anything but a moon sounds yummier and i
look over and she’s awake already she gives me a hug i give her a hug and she eats it and she
says it is perfect and i eat it and i think it is too brown and missing something but i don’t

know what...

Recreate the dish 14 years later, after a bad day at work. Realise that mummy was right. It is

perfect, even if it is brown.



