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Herbed Soufflé Omelet with Ham and Mushrooms 

(Adapted from “Fluffy Omelet” on cooksillustrated.com) 

Ingredients for the Omelet: 

 4 large eggs, separated 

 1 tbsp. unsalted butter, melted, plus 1 tablespoon unsalted butter 

 ¼ tsp. salt 

 ¼ tsp. pepper 

 ¼ cup finely chopped fresh herbs: chives, parsley, oregano, thyme, rosemary (or 

whatever you like), plus extra for garnish if desired 

 ¼ tsp. cream of tartar 

 1 ounce Pecorino Romano cheese, grated (1/2 cup) 

Ingredients for the Filling: 

 1 tbsp. olive oil 

 4 ounces Baby Bella (a.k.a. cremini) mushrooms, wiped clean, trimmed and finely 

chopped 

 ½ a small white onion, finely diced 

 ¼ cup ham, finely diced 

 1 tsp. good-quality balsamic vinegar 

 Kosher Salt and Freshly Ground Black Pepper, to taste 

Directions: 

 Preheat oven to 375 degrees F with rack in the center position.  

 Make the filling: Heat oil in 12-inch nonstick skillet over medium-high heat. Add onion 

and cook until softened, about 2 minutes. Add mushrooms and season with salt and 

pepper to taste (start with about 1/8 tsp. of each). Add ham and cook for another 6-8 

minutes or until liquid has evaporated and the mushrooms and ham begin to brown.  

Transfer mixture to bowl and stir in vinegar. 

 In a medium bowl whisk together egg yolks, melted butter, salt, pepper and fresh herbs 

until the eggs are pale yellow and creamy. 

 Place egg whites in bowl of stand mixer and sprinkle cream of tartar over surface.  

 Fit stand mixer with whisk attachment and whip egg whites on medium-low speed until 

foamy, 2 to 2½ minutes. Increase speed to medium-high and whip until stiff peaks just 

start to form, 2 to 3 minutes.  
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 Fold egg yolk mixture into egg whites until no white streaks remain, taking care not to 

“deflate” the eggs whites. 

 Heat remaining 1 tablespoon butter in 10-inch oven-safe nonstick skillet over medium-

high heat, swirling to coat bottom of pan. When butter foams, quickly add egg mixture, 

spreading into even layer with spatula.  

 Remove pan from heat and gently sprinkle Pecorino Romano cheese evenly over top of 

omelet. Transfer to oven and cook for 2 minutes.  

 Remove from oven and carefully and quickly sprinkle mushroom filling evenly over the 

omelet. Return to oven and cook until center of omelet springs back when lightly pressed, 

3 ½ minutes for slightly wet omelet and 4 minutes for dry omelet. 

 Remove from oven, run spatula around edges of omelet to loosen, and slide omelet onto 

cutting board. Allow to stand for 30 seconds. Using spatula, fold omelet in half. Cut 

omelet in half crosswise and serve immediately, garnishing with additional sprigs of fresh 

herbs if desired. 


