
Smoked Salmon Frittata, Broccolini, 
Potatoes & Garlic Dill Sour Cream 

20 min ingredients:
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500g Baby Kestrel Potatoes 

45 min

4

Prep

Cook

Serves

What you’ll need from your pantry:
Olive Oil  
Salt and Pepper  

2 Tbsp Capers  1 Red Onion  
½ Garlic Clove  

2 Broccolini Bunches  8 Eggs  
200g Smoked Salmon  250g Sour Cream  
120g Italian Salad Leaves Mix  1 Dill Bunch  

¼ Cup Red Wine Vinegar  
1 Tbsp Sugar  



Feedback or questions?
Shoot us an email at:
online@harrisfarm.com.au

For more recipe ideas, check out our website: https://www.harrisfarm.com.au/recipes

Method -  get cooking!

1 Preheat oven to 180°C.
 
Cut the potatoes in half and then into 5mm half moons. 
Place them in a pot with just enough salted water to cover 
them. Bring to the boil and cook for 15-20 minutes until 
softened. 
 
Finely slice the onion. Finely chop the dill, reserving 1 
tsp for the egg mixture. Drain and finely chop the capers. 
Grate or finely chop the garlic. Set all aside.
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In a small saucepan on high heat, add the onion, vinegar 
and sugar. Cook for 5 minutes, stirring continuously. 
Remove from the heat and cool in the fridge. 

Place the dill, capers and garlic into a mixing bowl. Add 
the sour cream, season with salt and pepper, mix well 
until combined.

Bring a medium size pot with salted water to the boil. 
Drain the potatoes and set aside.

Cook the broccolini in the boiling water for 2 minutes. 
Drain and refresh with cold water. Reserve 4 whole 
broccolinis and roughly chop the rest. Set aside. 
 
Whisk the eggs in a large bowl. Add the potatoes and 
chopped broccolini. Cut half of the salmon and add to the 
bowl. Add the rest of dill, season with salt and pepper, 
toss throughout and set aside.
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5

Bring a large non-stick frying pan to high heat. Spray 
with oil, ensuring the sides are coated. Add the egg, 
potato and broccolini mixture to the pan. Turn down heat 
to medium low and cook for 5 minutes. Add the 4 whole 
broccolini pieces and press them firmly halfway into the 
egg mixture. Place the pan in the oven and cook for 25 
minutes. 

Remove pan from the oven and set to cool at room 
temperature.
 
Serve with pickled onions, smoked salmon, garlic sour 
cream, and salad. 

Chef’s tips for cooking and leftover...

There won’t be any leftovers this time! 


