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Great served cold for a picnic or delicious served warm for lunch or dinner 
with a zingy salad. 

 

Feta & Chard Summer Frittata 



 

Feta & Chard Summer Frittata 
Takes 45 - 55 minutes Serves 6 to 8 

Ingredients 

 1kg potatoes, sliced into 1/2cm 
rounds 

 2tbsp olive oil 

 1 brown onion, finely sliced 

 1 green pepper, very finely 
sliced 

 100g rainbow chard, stalks 
finely sliced, leaves finely sliced 
(keep separate) 

 3 garlic cloves, minced 

 8 large eggs 

Method 

1. Pre heat your oven to 200c, 180c fan, gas mark 4. Bring a large saucepan of 
salted water to the boil. Add the sliced potatoes and cook for 6mins until par 
boiled. Drain and leave to steam and cool slightly in a colander. 

2. Meanwhile, heat 2tbsp olive oil in a large, oven proof frying pan on a 
medium heat. Add the onions, green pepper and chard stalks to the pan and 
cook for 6 minutes until soft.  Add the garlic and continue cooking for a 
further 1 minute. 

3. Add the garlic and chard leaves to the pan and continue cooking for a 
further 1 minute. 

4. Meanwhile, crack the eggs into a large mixing bowl, add in all the chopped 
herbs and the chopped spinach along with 2tsp paprika and lots of salt and 
pepper. Whisk together. 

5. Now add the par boiled potatoes, crumbled feta and the fried vegetables to 
the egg mixture. Stir everything together until well combined. 

6. Add a little more oil to the frying pan you used to cook the vegetables in, 
making sure to cover the edges with oil. Pour the egg and potato mixture back 
into the pan then place back on a medium heat for 5 minutes to crisp up the 
bottom. 

7. Place the frittata into the oven for 20-25 minutes until cooked through and 
golden on top. Leave to cool slightly before serving, keep in the fridge for up to 
5 days. 

 

 2tsp paprika (unsmoked) 

 25g chives, finely chopped 

 25g basil, finely chopped 

 25g flat leaf parsley, finely 
chopped 

 15g dill, finely chopped 

 50g baby spinach leaves, finely 
chopped 

 200g feta, crumbled 

 salt and pepper 
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