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Recipe of f nth ~ Frittata
Ingredients Method
6 Eggs + Crack 6 eggs into a bowl and add 1 and half cups of cream.
1and a half cups of +  Whisk the mix until it is fully combined and then season with salt and
Cream pepper.
Cheese (any cheese will
do like fe(tta )(/)r cheddar) + In another bowl add the ingredients you want in your frittata, for

example some slice ham, tomato, grated cheese, spinach; you can add

Assorted fillings —anything | -
as much or as little as you like.

like ham, salami, cooked

chicken, tomato, capsi- + Mix the two together and then pour the mix into a porcelain baking dish
cum, onion, olives, sliced topping it with some cheese and put it into a moderate oven (180 de-
cooked potato. grees) for about 30-40 minutes or until the mix is cooked in the
Your imagination is middle.
endless! + Take it out of the oven and let it cool for a little while and serve with ei-

ther salad or steamed vegetable for lunch or dinner.
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