DESI OMELETTE 

½ 
tsp. cumin seeds 
½ 
tsp. ground turmeric
¾ 
tsp. salt. 
½ 
small white onion 
1 
plum tomato  
½ 
bunch cilantro and roughly 
1 
Thai green chile or  ½ jalapeño 
4
eggs 
1 
Tbsp. neutral oil (I like to use grapeseed). 

white buttered toast with a slick of Maggi Chili Garlic Sauce on the side. 
To make a desi omelette that serves two, start by gently smashing ½ tsp. cumin seeds with a 

mortar and pestle (if you don’t have one, don’t worry—you can use a flat object, such as the bottom of a heavy pot, to crush the seeds on a cutting board). 
Transfer seeds to a medium mixing bowl. To the bowl, add ½ tsp. ground turmeric and ¾ tsp. salt. 
Next, finely chop ½ small white onion and 1 plum tomato and add to the bowl. Take ½ bunch cilantro and roughly chop (use the leaves as well as the sweet stems). Throw that into the bowl too, setting aside a few sprigs for adorning your omelette in the end. Take 1 Thai green chile and, using your kitchen shears, finely chop all of it directly into the bowl (if you like less heat, devein and seed the chile first). You can also use ½ jalapeño or serrano if you can’t find Thai chiles. Give all the ingredients in the bowl a good mix. 
Crack in 4 eggs and whisk well.

Place a small skillet or nonstick frying pan, preferably 8", over medium-high heat, and add 1 Tbsp. neutral oil (I like to use grapeseed). Give it a swirl so it coats the entire surface of the pan. When the oil is shimmering, pour in half of the egg mixture, ensuring it is evenly distributed in the pan. Lower the heat to medium. 
After a few minutes you’ll see the edges start to bubble and crisp up—that’s when you know it’s coming along nicely. Lift up the edges of the omelette, allowing any runny egg to spread underneath. Once it is brown around the edges and appears to have set, you have two options: Carefully flip with a spatula and allow it to cook on the other side for 2–3 more minutes; or, if you’re like me, flash it under your broiler, while keeping a vigilant eye on it, for 2–3 minutes.

Repeat the process with the second half of the mixture. Place desi omelette on plates. Roughly chop reserved sprigs of cilantro and sprinkle on top. Enjoy morsels of it, eaten by hand, with a paratha, or white buttered toast with a slick of Maggi Chili Garlic Sauce on the side. When I am home in Lahore, I like to fold it up and enjoy it between two slices of soft white bread, with a slather of Shezan ketchup.

A desi omelette makes a great breakfast, but it’s also perfect for any meal when you need some nourishment. For those of you who don’t like the idea of breakfast for dinner, try this just once. And if you don’t love it, you can talk to my mother.

Shayma Owaise Saadat is a Toronto-based writer whose work focuses on food, culture, and identity. She is also a food stylist, photographer, and recipe developer.

When I am home in Lahore, I like to fold it up and enjoy it between two slices of soft white bread, with a slather of Shezan ketchup.

The only thing better than a good recipe? When something's so easy to make that you don't even need one. Welcome to It's That Simple, a column where we talk you through the process of making the dishes and drinks we can make with our eyes closed.
On nights when my mother was too tired to cook, Ami would make a desi omelette in just a few minutes, and we would eat it with crisped-up Sahara pita bread, which she always kept in the freezer. This one-layer unfolded omelette with crispy, bronzed edges and a soft middle is a typical homestyle dish. A spicy, salty mixture of egg, onion, tomato, cilantro, green chile, and turmeric, it’s made across the Indian subcontinent and also called a masala omelette 
depending on where you are. While the ingredients vary across homes and kitchens, my Lahore-born mother’s recipe is the template I know, love, and have followed no matter where in the world I’ve lived.
Before moving to Toronto in 2009, I lived and worked in Rome for several years, where cilantro was not so easy to source (this was 2003). My coworkers at the UN often invited me to join them on weekend trips to the market at Piazza Vittorio, where I could get the ingredients that a Pakistani-Afghan-Persian like me was looking for: lentils, basmati rice, cumin, cardamom, and more. Over the years I discovered a stall owned by three Bangladeshi-Italian brothers, who kept bunches of cilantro, as well as tiny fiery green chiles, hidden behind the stall for special customers (I became a regular). I initially spent many Sunday evenings alone in my apartment overlooking the bitter orange trees in Aventino. Making my Ami’s desi omelette with my market ingredients was a small way of re-creating home in a new kitchen and country. I scooped up the omelette with my hands, using morsels of pizza bianca in the absence of pita bread.

