®
SHOPPING LIST
Very Veggie Frittata

( DIRECTIONS L_‘_u_@
ATTENTION KIDS: Always cook with a grownup!

STEP T: With the rack in the

.- middle position, preheat the
oven to 350 degrees.Whisk

‘ the eggs, salt, and pepper
together in 2 medium bowl.

Stir in the vegetables and basil.

STEP 2: Heat a 12-inch oven-

proof nonstick skillet over
medium heat; once hot, add
the oil. Add the egg mixture

and cook, without stirring, for

| minute.

STEP 3: Transfer to the oven
and bake until the eggs are set
and the top is golden, 15- 20
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minutes. Turn the frittata out
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] . . . . e e s;r:::ed cheddar

cheese onto a serving plate, cut into

First, check off the items
you already have at home.

wedges, and serve.

@ | teaspoon
kosher salt

] Y2 cup
cubed cooked
2 teaspoon potatoes

[I% black pepper
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