Fritatta — Tomato, Feta & Basil

Makes: 4 Servings

Ingredients

8 Med Eggs

200g of Fresh Tomatoes
1 Clove of Garlic

5g of Fresh Basil

40g of Feta Cheese
CoarseSalt& Pepper

1 Tablespoon of Olive Oil

Instructions

Preheat the oven to 190°C/375’F/Gas 5
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Slicethe tomatoes, chop the basil and mincethe garlicand add them intoa largebowl. Toss them all together.

Inanother bowl, whisk the eggs and add a pinch of salt& pepper.

Crumble the feta andset itaside.

Heat the oliveoil inan oven proof panor dishandbrushitall over to make sureit’s greased evenly. Pourinthe

whisked eggs, then arrangethe tomatoes, basil and garlic evenly over the top. Sprinklethe feta all over and

finish with a pinch of saltand pepper.

Cook inthe preheated oven for approx 15 minutes, until set.

Nutrition information:

Each Serving: Quarter of Fritatta

Kcal 190
Fat 5.0g
Net Carbs 1.5¢g
Protein 13g

© Health Life Balance 2012 w w w .healthlifebalance.ie 0872694954



http://www.healthlifebalance.ie/

