
SPRING FRITTATA WITH ROASTED
TOMATOES & BROCCOLINI

Breakfast for dinner vibes, with a spring vegetable frittata
made out of chickpea flour, and served with crispy broccolini
and perfectly roasted tomatoes.

- Medium mixing bowl
- Small oven safe skillet or baking dish
- Baking sheet
- Silicone baking mat (optional)

- Oil
- Salt
- Pepper

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  40 MIN 

CALORIES: 540/SERVING
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Preheat your oven to 375°F and
prep ingredients: thinly slice the
shallot and garlic, quarter the
potatoes, trim and chop the
asparagus, halve the tomatoes,
and trim the broccolini.

In a small oven safe skillet, heat 1
tbsp of oil (2 tbsp for 4 servings)
over medium heat. Once hot, add
the shallot and garlic, sautéing
until soft. Add the potatoes and
sauté for 5 minutes to soften
slightly. Add the asparagus and
peas. Sauté until they turn bright
green. Add the veggies to the
batter.

Pour the batter into the pan and
mix slightly to incorporate
everything. Transfer to the oven
and bake for 25-30 minutes, until
set and a fork inserted into the
middle comes out clean.

Spread the tomatoes, cut side up  
and broccolini out on a baking
sheet lined with silicone baking
mat or lightly greased. Brush with
oil and season with salt and
pepper. Place in the oven during
the last 15 minutes of the frittata's
bake time.

OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!
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WHAT'S INSIDE 2 servings 4 servings

Shallot
Garlic clove
Potatoes
Asparagus spears
Green peas
Avocado
Tomatoes
Broccolini
Frittata batter mix

1
1
1/2 cup
4
1/4 cup
1
4
4
1 cup

2
2
1 cup
8
1/2 cup
2
8
8
2 cups

Make the batter: in a medium
mixing bowl, whisk together the
frittata batter mix and 1 cup of
water (2 cups for 4 servings). Set
aside.

Serve the frittata along with the
roasted tomatoes and
broccolini and fresh sliced
avocado.


