Kitchen Garden at Collingwood College 21st & 22nd  March 2017

Name of Recipe: Zucchini & Basil Frittata 

Volunteer Notes: You will be making 1 large frittata; it will take about 25mins to cook. You will portion once cooled slightly.

Oven on to 220 o Celsius.

	What to collect
	What to do 

	2-3 large Zucchini, washed & grated

1x cup Basil leaves, washed, dried & shredded

1 x onion, cut in ½ peeled & sliced finely

3-4 spring onion, washed-finely sliced


	· Wash and dry zucchini Then grate.

·  Wash and dry herbs& then rough chop.

· Chop the onions & slice spring onions.


	10 x eggs 

200 ml milk
Salt flakes/ ground pepper

Bowl & whisk

Measuring jug

2 x garlic, chopped finely

Picked, washed, chopped Herbs such as thyme, oregano, parsley
	· Break eggs into a large bowl, whisk then add milk, season well & add garlic & herbs. Set aside.



	Large baking tray/greased with baking paper on base

Flexible spatula


	· Once the baking dish is lined pour in ½ the custard, scatter over the marrow mix and the rest of the custard.

· Bake about 30 mins or until it has set.

	Serving plates & cutlery
	· Slide onto a large board and portion up.

· Divide onto 3 wooden boards with spatula and garnish.


How to put dish together

· Make sure oven is on at 200 o .c. Grease baking tray then line it with baking paper on base & sides.

· Arrange the zucchini, basil, onions, spring onion in the tray. Pour in the custard mix Scatter with extra herbs on top.

· Put into the oven. It will take 20-25 mins to cook.

· Cool then portion up.

________________________________________________________________________


