                       Indomie  noodles

 Indomie is a special kind of noodle in Nigeria that would serve as breakfast for both adults and children alike.
 Ingredients 

2 sachets  of small indomies

2 eggs

1 big bulb of onions

3 balls of fresh tomatoes

Fresh pepper
Proccedure 
Piece the indomie in a bowl and pour hot water to it, allow for about five minutes for the noodles to get soft.

Set your frying pan on fire, add sliced tomatoes, onions, fresh pepper and fry for about five minutes also.

Sieve the indomie noodles (remove water) then add the follow-come ingredients while still in the bowl .
Break the two eggs into the same bowl containing the noodles and stir together, then transfer to the frying pan and finish up with the rest of the preparation process.

The frying pan contains the fried tomatoes onions and peppers, cook and stir for about five minutes .That’s one  Nigerian favourite  breakfast recipes, served with cold soft drinks.
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