YEAR 9
FRITTATA

Ingredients

3 eggs

3tbs water

salt and pepper

1tbs oil

1 potato

1 onion

1 red or green pepper

Method

1. Peel and cut the potato into small pieces.  Boil until almost cooked.

2. Peel and chop the onion, cut the pepper into small pieces.

3. Break the eggs into a bowl and add the water, mix thoroughly with a fork adding the salt and pepper to taste.

4. Heat the oil in a frying pan, gently fry the potato, onion and pepper until almost soft.

5. Pour the egg over the vegetables in the pan.  Cook until the egg is solid.

6. Slide whole onto a serving plate and serve straight away.
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