Foodie Book Club
Spambled Egg

What You Need
Serves 4
2 eggs per person
1 small tin spam – chopped into small
pieces
1 medium onion – chopped into small
pieces
1 red pepper – chopped into small
pieces – Optional – see Tips
3 tbps oil – for frying
Salt and pepper – to taste

I couldn’t resist sharing another recipe using Spam,
told you I was a fan!
This is a dish that I usually make if I’m short on time, especially if some of
the kids are staying for the weekend.

You probably know enough about me by now to figure out that I don’t
waste anything, so if I make this on a Sunday morning, its usually filled
with Saturday nights left over bits and pieces.
Sound strange?
A big treat night where the lovely Mr G and I have had a Chinese?

I think a long winter walk in the morning, all wrapped up with scarf and
wellies, needs to end with something tasty and hearty to eat, this is
certainly that.

In goes leftover rice, scraps of crispy duck and I’ve even been known to
add some cold noodles to the eggs.
Go on, give it a go!
Lee x

Recipe

1) Crack all of the eggs into a bowl and
give them a good whisk with a fork to
break them up. Add salt and pepper
to your taste, and give them another
good whisk with a fork.

2) Add the oil into a frying pan and let
it heat up.
When the oil is hot, add the chopped
Spam and onion along with the
pepper if using it.
Turn the heat down to medium and let
it all cook until the onion and pepper
are soft and the Spam has started to
go a nice golden brown.

4) When the eggs are cooked the way
you like them, serve them with some
toast

3) Once the Spam is brown, turn down
the heat to low, add the beaten eggs,
and begin to stir it with a wooden
spoon or spatula.
Keep mixing and scraping the egg mix
off the sides and bottom of the pan as
it cooks. – see Tips.

Tips
Eggs
1) If you’re cooking this for a crowd, use two eggs per person..
2) When cooking the eggs, don’t walk away, or they will burn. Continue to
mix it up, scraping the cooked egg off the pan.
Red Pepper
If you don’t have a pepper, not a problem, Spambled egg tastes great
without it.
Toast
This is a great brunch or breakfast dish served with toast and maybe a bit
of ketchup

Add other stuff
Another dish to use up all of those leftovers or stray mushrooms etc. If
they are raw ingredients, chop them very small and add to the pan to
cook with the Spam. If they’ve already been cooked, chop them up small
and add them to the eggs at the end.

Did you make this
recipe?
Share your creations with us on Facebook and Twitter
@KarbonHomes #FoodieBookClub
Follow Foodie Book Club on Twitter @book_foodie
Find more Foodie Book Club recipes at
karbonhomes.co.uk/foodiebookclub

