
Brunch Omelet Torte

Ingredients
0.3 teaspoon pepper  black 

1 pinch pepper  black 

0.3 cup butter

2 tablespoons butter  divided 

8 ounces finely-chopped ham  cooked thinly sliced 

1  eggs

6  eggs

0.3 cup parsley  fresh chopped 

1  onion  thinly sliced into rings 

17.5 ounce puff pastry  frozen thawed 

READY IN

95 min.

SERVINGS

8

CALORIES

748 kcal

HEALTH SCORE
14%

https://whatsheate.com


6  potatoes - remove skin  red peeled sliced 

0.3 teaspoon salt

1 pinch salt

2 cups cheddar cheese  shredded divided 

1 tablespoon water

2 tablespoons water

Equipment
bowl

frying pan

baking sheet

oven

whisk

spatula

springform pan

Directions
On lightly floured surface, gently roll each sheet of puff pastry into a 12-inch square.

Lay 1 sheet puff pastry into a deep-dish pie plate or springform pan; set aside.

Melt 1/4 cup butter in a large skillet until sizzling.

Add potatoes, onion, 1/4 teaspoon salt, and 1/4 teaspoon pepper. Cover and cook over

medium-high heat, turning occasionally, until potatoes are lightly browned, crisp, and tender,

12 to 15 minutes.

Remove from heat and set aside.

Combine the eggs, parsley, a pinch of salt and pepper, and 2 tablespoons water in a bowl and

whisk well. Melt 1 tablespoon butter in a clean skillet over medium heat until butter sizzles.

Pour half of omelet mixture (3/4 cup) into heated skillet. Cook over medium heat. As omelet

mixture sets, lift edges slightly with spatula to allow uncooked portion to flow underneath.

Continue cooking until set, about 2 to 3 minutes. Slide omelet onto cookie sheet. Repeat with

remaining tablespoon of butter and omelet mixture.



Preheat oven to 375 degrees F (190 degrees C).

Layer ingredients into pie plate on top of puff pastry in the following order: one of the

omelets, 4 ounces ham, half of the fried potatoes, and 1 cup shredded cheese. Top with

remaining potatoes, ham, cheese, and omelet. Cover the torte with the remaining sheet of

puff pastry. Press together edges of both sheets of puff pastry to form a rim; trim off excess.

Crimp or flute edges. The torte can now be refrigerated overnight (see Cook's Note).

In small bowl, whisk together 1 egg and 1 tablespoon water; brush over puff pastry.

Bake in preheated oven until the pastry is a rich golden brown, 30 to 35 minutes.

Let stand at least 5 minutes; cut into wedges. You may serve the torte warm or at room

temperature.

Nutrition Facts

 PROTEIN 13.09%
  FAT 57.27%

  CARBS 29.64%

Properties
Glycemic Index:38.25, Glycemic Load:15.64, Inflammation Score:-7, Nutrition Score:24.595652372941%

Flavonoids
Apigenin: 4.04mg, Apigenin: 4.04mg, Apigenin: 4.04mg, Apigenin: 4.04mg Luteolin: 0.02mg, Luteolin: 0.02mg,

Luteolin: 0.02mg, Luteolin: 0.02mg Isorhamnetin: 0.69mg, Isorhamnetin: 0.69mg, Isorhamnetin: 0.69mg,

Isorhamnetin: 0.69mg Kaempferol: 0.12mg, Kaempferol: 0.12mg, Kaempferol: 0.12mg, Kaempferol: 0.12mg

Myricetin: 0.28mg, Myricetin: 0.28mg, Myricetin: 0.28mg, Myricetin: 0.28mg Quercetin: 3.83mg, Quercetin:

3.83mg, Quercetin: 3.83mg, Quercetin: 3.83mg

Nutrients (% of daily need)
Calories: 748.4kcal (37.42%), Fat: 47.9g (73.69%), Saturated Fat: 18.6g (116.26%), Carbohydrates: 55.79g (18.6%),

Net Carbohydrates: 51.83g (18.85%), Sugar: 3.36g (3.73%), Cholesterol: 214.94mg (71.65%), Sodium: 897.56mg

(39.02%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 24.63g (49.25%), Selenium: 41.41µg (59.16%), Vitamin

K: 47.08µg (44.84%), Phosphorus: 430.79mg (43.08%), Vitamin B1: 0.56mg (37.24%), Vitamin B2: 0.6mg (35.43%),

Manganese: 0.59mg (29.27%), Vitamin C: 23.86mg (28.92%), Vitamin B3: 5.52mg (27.58%), Potassium: 953.25mg

(27.24%), Folate: 107.8µg (26.95%), Calcium: 254.01mg (25.4%), Vitamin B6: 0.46mg (23.04%), Iron: 3.87mg

(21.49%), Zinc: 3.08mg (20.51%), Vitamin A: 926.14IU (18.52%), Copper: 0.36mg (18.21%), Vitamin B12: 1.06µg

(17.66%), Magnesium: 65.98mg (16.49%), Fiber: 3.96g (15.84%), Vitamin B5: 1.44mg (14.37%), Vitamin E: 1.23mg

(8.2%), Vitamin D: 0.94µg (6.26%)


