Papa Vince Recipe

The Perfect Frittata

Ready in: 20 minutes Servings: 2 persons

Ingredients

1 Zucchini

1 Potato

1 Onion

5 eggs

Papa Vince Sea Salt

Papa Vince Extra Virgin Olive Oil

Preparation

1. Chop the vegetables, we used zucchini, potato & onion but you can use
other vegetables such as bell pepper, spinach, mushrooms etc

2. Heat Papa Vince Extra Virgin Olive Oil in a saucepan on medium heat
and wait until it sizzles.

3. While waiting, crack & beat the eggs & add some Papa Vince Sea Salt.
4. Gently fry the chopped vegetables in the warmed EVOO until soft.

5. Add more Sea Salt & EVOO to the pan.

6. Add eggs to the pan and move gently. Watch how Chef Federico does it
in the video.

7. When the Frittata is ready on one side, flip it onto a plate. Put it back in
the pan to on its other side until golden brown.

8. Serve & enjoy!



