
 

            

             MICROWAVE OMELET    MICROWAVE CHOCOLATE CAKE 

Make sure you have a big enough mug. This cup is about 16 ounces but generally 12 ounces is 
okay.  Just remember, it does “puff up” so could overflow in the microwave if the cup is not big 
enough.  You could also use any container safe for the microwave. 

EGG OMELET MICROWAVED 

Grease a 12–16-ounce mug with butter – I use salted but your choice 

Ingredients 

3 large eggs 

2 Tablespoons milk 

Shredded or cubed Monterey Jack and Cheddar cheeses – or your choice 

2 Tablespoons finely diced ham or other meat if desired 

1 Tablespoon diced onion 

1 Tablespoon diced green (or/and other color) sweet bell pepper 

Pinch salt 

Pinch pepper 

And any other ingredients of your choice 

Instructions 

1. Add all ingredients into the greased mug. Stir well.  



2. Microwave on high for 2 minutes. I do not usually stop and stir. But if you prefer, 
microwave on medium 1.5 minutes then stir and microwave an additional 1-1.5 
minutes. 

3. Let cool slightly. 
4. Garnish of your choice. 
5. Enjoy! 

CHOCOLATE CAKE MICROWAVED 

Use a 12–16-ounce mug. 

Ingredients 

3 Tablespoons all-purpose flour 

3 Tablespoons granulated sugar 

1 ½-2 Tablespoons cocoa or Dutch cocoa powder, not sweetened 

¼ teaspoon baking powder 

Pinch salt 

3 Tablespoons milk 

3 Tablespoons vegetable oil 

Splash vanilla 

Optional – 3 Tablespoons chocolate chips 

Optional – 1 Tablespoon instant coffee or espresso OR you can use coffee in place of the milk 

Instructions 

1. Put flour, sugar, cocoa, baking powder and salt into microwave safe mug. Blend 
thoroughly with a fork.  

2. Add the liquids and blend until smooth.  If using chocolate chips, add.  
3. Microwave on high 90 seconds. Do not overcook or the cake will be dry.  Let cool before 

serving.   

I like to add dallop of peanut butter or whipped cream on top before eating/serving. Nuts or 
other flavored chips would be a good addition. 

Simple, easy, delicious. Enjoy the process and the result! 

 

Recipes by: Granni K 


