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The Perfect Scrambled Eggs  
(serves 1) 

 
 
 

EQUIPMENT 
 

Small mixing bowl, whisk, spatula, medium size fry pan 
 
 
 

INGREDIENTS 
 

3 Medium Size Free Range Eggs, 60ml Cream, Salt and White Pepper, 
20gm Butter, Small splash of Olive Oil 

 
 
 

METHOD 
 

Crack eggs into mixing bowl, add cream, salt and pepper and whisk to combine 
 

Heat the saucepan over a medium/high heat and wait until it is hot then turn the sauce pan down to the lowest setting you 
can get 

 
Add olive oil and butter and warm the butter until it's almost all melted 

 
Pour in your egg mix and work the mix with the spatula scraping the sides and bottom towards the middle of the pan. 

 
Cook until just set but still slightly wet. 

 
Place into bowl, sprinkle some flake salt and enjoy!!! 

 
 
 

HINTS & TIPS 
 

Try to have your eggs at room temperature when making your mix and cooking, this will prevent the mix "seeping" once 
cooked. 

 
- Cook eggs gently, lower heat will always give a better result. 

 
- Undercook your scrambles, by the time you get your toast and other accompaniments the pan will have stayed hot enough 

to keep cooking them and they will be perfect. 


