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S ST OVEN HITTATA ™

This twist on a fri -
aste anr;;ttata will make a tasty balanced meal for everyone as it .
vegetables alongside the usual egg needed for a fritt I’c contains

BBC Goodfood Recipe s
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1 leek or 1bunch s ring onions, cho ed G
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859 frozen or canned sweetcorn D el ey
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2 large eggs M
150ml semi—skimmed

1009 cheddar cheesé, grated :

milk

1 .
« Heat oven to 190C [fan 170C/gas 5. Grease a 1.2 litre

n
mins. Add all the vegetables and cook for another 2-3
mins until the pastd is tender and the vegetables
and mix well.
and milk in a jug and add the

Beat together the eggs

scatter the rest of the cheese on top. Bake for 35-40
mins until set and goiaen. Cool for a few mins, then i
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