
Vegan Monday: Potato And Onion “Omelette”

Ingredients:

Diffculty: Medium
(serves 4-6, made in 24cm pan)

To bake the potatoes:
8 medium potatoes (about 950 gr. before peeling), diced (I made the pieces a bit thin to let them 
bake fast)
1 tsp salt
1 tsp olive oil

To make the omelette:
2.5 dl (or 1 cup) chickpea four
2.5 dl (or 1 cup) water in room temperature
1 tsp kala namak* - black salt (you can fnd it in ruohonjuuri and some big supermarkets)
baked potatoes
1 small onion, diced**
2 tbsp olive oil

*This is essential for the egg favour.
**If you don’t want the strong favour of onion, you can skip it. You can also replace it with 
something else you like, I don’t know, like tomatoes for example. 

Instructions:

1. First we’ll bake the potatoes. I baked the potatoes to have them lighter. Preheat the oven to 
200C. Add 1 tsp salt and 1 tsp olive oil to potatoes and mix well. Spread them evenly on a baking 
tray with a baking paper. Put in the heated oven, in medium rack, and bake for about 30-35 
minutes, until the potatoes are tender (but not too tender, because you don’t want them to break
into pieces later). When ready take them out and put aside.

2. In a medium bowl, put chickpea four and add water. Whisk well. 

3. Add kala namak, whisk more.

4. Add baked potatoes and continue gently whisking.

5. (If you are not using onion, skip this step) Add onion and whisk. 

6. Take a 24cm pan and add 2 tbsp olive oil. Make sure the base and side of the pan are covered 
well with oil. Warm the oil on medium high heat for about 1-1.5 minutes, the oil and pan should 
be pretty hot. Then add the mixture and using a spatula, fatten the surface and smoothen the 
sides to make a nice circle. 

7. Cover the pan and decrease the heat to medium to rather slowly cook the omelette. It will take
about 7-8 minutes to be ready to fip but the amount of time changes in different stoves so be 
sure to check the omelette often. How to do that? Check it with spatula, through the sides and 
see if the omelette is holding up together when you try to pick it up from the pan with spatula. 



8. When the omelette is holding together, it’s ready to fip. Gently using a spatula, make sure that 
the omelette releases from the sides and base. Then put the lid on and fip the omelette onto the 
lid. After that, quickly and gently transfer the fipped omelette back to the pan. Continue to cook 
the omelette’s other side for about 3-4 minutes with the lid on (but again, check the base often 
with a spatula because the amount of time for you might be different). When it’s all cooked, 
transfer the omelette to a serving plate and serve warm. Enjoy!  


