Omelets
Low melt
Eggs
Toppings (cheese, ham, whatever)

Beat the eggs in a milk shake mixer until bubbly.  Melt low melt in omelet pan.  Add eggs.  After they’ve cooked for a few seconds add all the toppings but the cheese.  Cook until you can flip it.  Flip the omelet and add cheese.  Fold in half and serve.
Note: To make a super fluffy omelet like the Waffle House low melt oil is the key.  That and the beating of the eggs will make your omelet super duper fluffy.  You will probably have to look at a food vendor store to get Low Melt.  They don’t sell it at Bi-Lo. Yet.
