JOE’S SPECIAL

Yield:   2-3 Servings

The true origin of this scramble is unknown: some say that it was concocted for 1920’s musicians.  Others say that it was developed by a cook named Joe.  Whoever created this recipe, the scramble is one of the most popular egg dishes in Canada and the U.S.
	3
	3
	Large eggs

	Dash
	f.d.
	Tabasco

	½ tsp.
	2 mL
	Salt

	¼ tsp.
	1 mL
	Basil or oregano

	¼ tsp.
	1 mL
	Black pepper

	½ Tbsp.
	7 mL
	Vegetable or olive oil

	½ Tbsp.
	7 mL
	Butter or margarine

	½
	0.5
	Medium onion, diced

	¼ lb.
	125 g
	Lean ground beef

	½ lb
	250 g
	Fresh spinach, trimmed and chopped (or frozen chopped spinach, thawed and drained)


1. Crack eggs into a small bowl, and add Tabasco, salt, herbs, and pepper.  Whisk to combine; set aside.

2. Heat fry pan over medium heat; add oil and butter and heat until butter is foamy.  Add onion and sauté until soft, about 3-4 minutes.

3. Add beef and cook until meat is brown.  Cover mixture with spinach, place lid over pot, and cook for about 3 minutes, just until the spinach wilts (if using frozen spinach, cook covered for 1 minute),

4. Stir spinach mixture into meat (raise heat for 30 seconds if there is excess liquid in pot).

5. Pour egg mixture over spinach mixture, stirring with a spatula until eggs begin to set.  Continue to cook, stirring, just until eggs have scrambled.

6. Serve immediately.

SOURCE: Bon Apétit, Feb’02

