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Ingredients 

 4 new potatoes  cooked, cooled 
or canned 

 *3 rashers bacon  grilled or fried 
and cooled 

 *2 tablespoons sweetcorn or diced 
peppers or cooked peas or cooked 
asparagus spears 

 small bunch chives or other fresh 
herbs 

 4 large free-range eggs 

 4 tablespoons milk 

 a few splashes of Worcestershire 
sauce 

 4 tablespoons mature Cheddar 
cheese  ready grated or for 
grating in session 

 salt and pepper 

 2 tablespoons vegetable oil 
*Leave out the bacon for vegetarians or 

pork. Be creative and 
use what is available from the garden and 
kitchen fridge. 

 

Equipment list 

 Chopping board 

 Small sharp knife  

 Table knife 

 Cooking scissors 

 Measuring jug 

 Measuring spoons 

 Grater - different types for varying 
needs  a mouli grater might be 
helpful 

 Whisk  different types for varying 
needs  

 Fork 

 Small bowl or cup or saucer to 
crack eggs onto 

 Mixing bowl (glass so everyone can 
see) 

 Non-stick frying pan  medium size 

 Induction hob 

 Dinner plate 

 Spatula or fish slice 

 Serving plates or saucers 

 

This is a great recipe to use eggs from your hens or the local farm together with seasonal herbs 
and vegetables you can grow in your garden. It offers a range of hands-on, sensory and 
reminiscence opportuni equipment to do this activity in a small 
group. 

 

Preparation 

1. Shop for, prepare and portion ingredients to make the 
activity suitable for all. Keep perishable ingredients in 
the fridge until required. 
 

2. Prepare the cooking area 
  

a. 
at the table, in chairs or wheelchairs, and the surface 
is at the right height to prepare ingredients 

 
b. clean surfaces with hot soapy water and sanitise 

with anti-bacterial spray (use plastic-coated table 
coverings if necessary) 

 
c. keep a dishcloth and anti-bac spray close to hand to 

mop up spills 
 
d. prepare washing up area and bin 
 
e. create a safe area for plugging in and using the 

induction hob and for demonstrating what to do 
 
f. set out equipment and ingredients according to 

group size and who can do what 
 
g. prepare for hand washing/cleansing with a 

wipe/using gloves as suited to the participants 
 
h. provide aprons or cloths to protect laps from spills 
 
i. gather other resources, such as cooking utensils 

from the past, recipe books and pictures of food or 
packaging, to encourage reminiscence and wider 
conversation 
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Session plan 
 

1. Make everyone comfortable at the table, clean hands and use aprons / lap cloths. 
 

2. Introduce the activity  show a picture of what is being made, talk about the ingredients, link to 
 

 
3. Chop the cooked potatoes, chives, bacon and other filling ingredients. Use chopping boards, 

small sharp knives, table knives, scissors in a jug or hands as tools  whichever method works 
best for individuals and for the ingredients. Set these prepared ingredients to one side. 
 

4. Grate the cheese and set aside. 
 

5. Crack the eggs one at a time into a 
small bowl/cup/saucer then tip into 
the mixing bowl. 
 

6. Measure the milk and add to the eggs. 
 

7. Season the egg mixture with 
Worcestershire sauce and a little salt 
and pepper. 
 

8. Whisk the egg mixture then stir in the 
grated cheese. 
 

9. ng eggs and remove equipment that is finished with. 
 
10. Heat oil in the frying pan over a medium heat. Add the filling ingredients and stir gently to heat 

them through without browning  about 5 minutes. 
 

11. Pour the egg mixture into the pan and arrange it evenly around filling ingredients. Cook over a 
low to medium heat, occasionally poking holes in the set omelette base to allow raw egg to 
seep under and get cooked. 
 

12. If the omelette is quite thin, it will cook through from the heat underneath. If it is a thick 
omelette, tip it onto a plate then 
return to the pan with the uncooked 
side down for a few more minutes. 
Aim for an omelette that is cooked all 
the way through but not rubbery! 
 

13. Serve the omelette cut into small 
pieces that can be picked up with a 
fork, spoon or fingers. Let everyone 
have a taste when the omelette has 
cooled a little but is still warm. 
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Opportunities for all 
 

 

For residents who can 
participate well 

Lots of hands-on 
opportunities for those who 
can get involved - select 

the task and capabilities. 
Remind what to do as you go 
along. Some may be able to 
crack the eggs and measure 
the milk. With support, 
engage in heating/stirring 
the filling ingredients on the 
hob. 

 

For residents with some 
limits to participation 

Offer more step-by-step 
support. Suitable activities 
might be preparing the 
potatoes with a table knife, 
using a rotary whisk or 
mouli-grater, snipping herbs 
with scissors. 

 

 

For residents with severe 
limits to participation 

Involve in sensory activity, 
e.g. rub herbs in fingers and 
smell, feel and squash new 
potatoes. Hold pieces of 

handle eggs/eggshells if they 
are likely to lick fingers 

 

Triggering memories 

 Collect a range of cooking tools from the across the years to handle and talk about, for 
example, enamel ladle, rotary whisk, balloon whisk, spiral whisk, traditional mixing bowl, 
mouli-grater, herb cutter 
 

 Look at egg recipes in books with good pictures 
 

 Use the information found on an egg box to start a conversation  what is the Lion Mark 
for? Did you know you can trace the farmer from this code? 
 

 Do an egg freshness test by putting the egg into a jug of water  does it sink (fresh), bob up 
a little (a bit older), or float (stale/bad) 
 

 Use a range of growing herbs for sensory stimulation and to encourage conversation 
 

 Ask questions / tell jokes - 
Did anyone keep hens at home? What are your favourite herbs? Prefer your eggs fried, 
poached or boiled? What came first the chicken or egg? Why did the chicken cross the 
road? 
 

 Show pictures from when you visited farms and saw the hens 
 

 Go out into the garden to gather ingredients or collect eggs before cooking 
 

 What does everyone think to the omelette? Like it? Prefer a different filling? 
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Other ideas for extending opportunities 

 This recipe could go on the regular menu for residents with seasonally varied fillings.  
 

 It could be served for refreshments at an open day / family brunch and the recipe card made 
available to take home.  

 


