Breakfast in a Skillet

3 Leftover Boiled Potatoes (cold)
5 Tbs. Margarine

1 cup Ham Pieces

Salt & Pepper

4 Fresh Eggs

Slice the potatoes. (There should be about 2 cups of slices.) Melt the
margarine in the largest skillet you have. Brown the potato slices & ham
pieces, stirring them until the food is warmed through. Sprinkle the
potatoes with salt & pepper. In a small bowl or pot, beat the eggs with a
whisk until they are smooth & yellow. Add the eggs to the ingredients in the
skillet & stir until the eggs are cooked. Serve hot.
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