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Selected Recipes 
 
Italiano Spinach & Feta Omelette 
 
Ingredients: 

• 2 handfuls of spinach, washed 
• Olive oil 
• 1 tsp lime juice 
• 4 eggs 
• 50gms feta cheese 
• 1 tsp Italiano rub 

 
Fry the spinach in olive oil & lime juice until soft, careful not to burn it, remove 
from pan. Put a little more oil in. Whisk eggs with a fork to break up yolks. Pour 
into pan, allow to cook for 2 minutes, add cheese and rub. Lift edge to see if 
bottom of omelette is gold. Put in oven or under grill for three or four minutes. 
 
 
 
 
Learn to Barbeque better with Raymond's BBQ Gourmet cooking classes. Lessons to 
enhance your technique, expand your knowledge and spice up your social life! Go from Zero 
to Barbecue Hero in the Basics Course. Expand on your abilities in the Extensive BBQ 
Course.  
 
Not just recipes, but master the tools, techniques and tastes and you'll be grilling a three-
course gourmet meal on your BBQ in just five 3 hour lessons or in an intense weekend 
course. 
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