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Ingredients

•	 8 oz cremini mushrooms, sliced
•	 1 T olive oil
•	 salt and pepper
•	 2 cloves of garlic, pressed
•	 red pepper flakes
•	 1 T balsamic vinegar
•	 1 T fresh rosemary, minced
•	 4 eggs
•	 2 t milk
•	 4 oz. brie, or to taste
•	 2 oz. goat cheese, or to taste

Directions:

1.	 Preheat your oven to 425F. Line a baking sheet with foil. Toss sliced mushrooms with olive oil, 
salt, pepper, garlic, and red pepper flakes. Roast for 10 minutes, toss with a spatula, and roast for 
10-15 more minutes or until dark and crispy. Remove from the oven and toss mushrooms with 
vinegar and rosemary. Wrap up in foil until time to fill the omelets. 

2.	 Make 1 omelet at a time by beating 2 eggs with salt and pepper and a teaspoon of milk until 
foamy. Meanwhile heat a greased skillet over medium heat. Pour beaten eggs in the warm pan 
and sprinkle half of the omelet with half of the mushrooms, brie, and crumbled goat cheese. 
Once the eggs are set, fold over. Repeat to make the second omelet. Sprinkle with red pepper 
flakes to taste.

Roasted Mushroom & Brie Omelets


