BOURSIN OMELET
2 
tablespoons plus 1 teaspoon unsalted butter, divided

1 
cup finely chopped yellow onion

2 
tablespoons water

¼
teaspoon kosher salt, divided, plus more to taste

2 
large eggs

1 
teaspoon heavy cream

1 
tablespoon garlic-and-herb spreadable cheese (such as Boursin), at room temperature

½
teaspoon thinly sliced fresh chives

    

Heat 1 tablespoon butter in an 8½ inch nonstick skillet over medium-high. Add onion, and spread in an even layer. Cook, undisturbed, until onions begin to brown, about 4 minutes. Add 2 tablespoons water and 1/8 teaspoon salt; cook, stirring constantly, until onions are golden brown and softened, 8 to 10 minutes. Transfer onions to a bowl. Wipe skillet clean.

    

Using a fork, stir together eggs, cream, and remaining 1/8 teaspoon salt in a medium bowl until well combined, being careful not to incorporate too much air.

    

Heat same skillet over medium-high. Add 1 tablespoon butter (it should melt almost immediately); swirl to evenly coat bottom of skillet. Just as butter stops foaming but before it begins to brown, add egg mixture all at once. Cook, stirring constantly with a heatproof rubber spatula, until mixture thickens slightly into very soft scrambled eggs with thin ribbons of set curd running throughout, 10 to 20 seconds. Gently shake skillet to form an even sheet of eggs on bottom of skillet.

   

Reduce heat to low. Crumble cheese over eggs. Sprinkle 1 tablespoon caramelized onions in a straight line separating the upper third from the bottom two-thirds of omelet. (Reserve remaining onion for another use.) Cook omelet, undisturbed, until filling heats and cheese melts, about 1 minute. Using spatula and starting with upper third side, gently fold omelet over, just covering filling. Starting at top of folded side, roll up entire omelet. Turn off heat, and let stand 10 seconds. Transfer to a warm plate, and rub hot omelet with remaining 1 teaspoon butter. Sprinkle with chives, and add salt to taste. Serve immediately.

Make Ahead: Leftover onion may be covered and refrigerated up to 5 days.
This beautifully basic omelet is the sleeper hit of chef Michael Tusk’s French-inflected bar à vin menu at Verjus in San Francisco. An homage to his love of dairy, spreadable garlic-herb cheese melts richly into the creamy center of the tender eggs. While it makes for a delicious and satisfying breakfast, this omelet is best with some crusty baguette, a crisp salad, and a glass of Chardonnay.

Total Time 20 MIN

Serves : 1 
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