Emmental Cheese and Vegetable Frittata
Serves 6
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215 g Emmental cheese, grated
6 large eggs

120 ml milk

1 red bell pepper, diced

1 zucchini, diced

% C cherry tomatoes, halved
1 small onion, finely chopped
2 cloves garlic, minced

1 T olive oll

Salt and pepper to taste
Fresh parsley for garnish

. Preheat your oven to 190°C.

. In a large ovenproof skillet, heat olive oil over medium heat.

. Add the onion and garlic, cooking until softened.

. Add the bell pepper, zucchini, and cherry tomatoes, cooking for about 5 minutes until

the vegetables are tender.

. In a bowl, whisk together the eggs, milk, salt, and pepper. Stir in half of the grated

cheese.

. Pour the egg mixture over the vegetables in the skillet. Cook for a few minutes until the

edges start to set.

. Sprinkle the remaining cheese on top and transfer the skillet to the oven.
. Bake for 15-20 minutes until the frittata is set and the top is golden brown.
. Garnish with fresh parsley and serve hot.
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