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A classic French omelette (?W %{W 9””6%)

infused with Fines Herbes J
— a delicate blend of fresh % FINES HERBES «
chives, parsley, tarragon, A traditional French blend

and chervil for a light, of delicate fresh herbs.

i

elegant, and flavorful start
to your day. W * %

CHIVES PARSLEY TARRAGON = CHERVIL |

DIRECTIONS:

@ Whisk eggs, chopped herbs,
5 exox salt, and pepper in a bowl
g8 untl] well combmed
1 tbsp butter ' i o
P Heat butter ina non-stlck
2 tbsp chopped || skillet over low to medium

heat. Cook on low heat for a

(chives, parsley, tarragon, tender, creamy omelette.
chervil) tilt the pan to spread evenly. Fresh herbs make all

] i rled s G0 Y the difference!
Salt & pepper | Cook gently, stirring lightly | R e oler o 711

to taste | | at the edges, until the omelette |

Fold in half and sllde onto
a plate. Serve warm. W Crusty French bread @
% Fresh green salad
% Tomatoes or radishes
% A cup of herbal tea

mixed herbs

Pour in the egg mixture and

French cuisine is famous for using fresh herbs
to create elegant, flavorful dishes. ()
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www.everythingherbalbycheryljabz.com

This information is for educational purposes only and is not intended to diagnose, treat, cure, or prevent any disease.
Always consult with a qualified healthcare professional before using herbs, especially if pregnant, nursing, or on medication.




