
    

corn & potato 

baked frittata

Top tips
•	 One carton of liquid egg (1L) is enough for two 

foils (20 portions) of frittata

•	 If you only want to make one foil, you only 
need half a carton of liquid egg (500ml)

•	 You could top your frittata with other 
vegetables like spinach or tomatoes 

•	 We recommend serving the frittata alongside 
our slaw and rainbow veg sticks for a 
colourful, well balanced meal

To make corn & potato baked frittata

for 20 children
Ingredients

2 foils of DIY frittata filling

1 carton of liquid egg

Optional ingredients

100g of grated cheese

Vegetable to top 



Step 1: 
Follow this simple 
step by step guide 
to make a delicious 
corn & potato baked 
frittata!

Preheat oven to 
180c & place the 
foils onto a gastro 
tray.

Step 4: 
Top with cheese 
or your choice of 
toppings such as 
vegetables like 
spinach or tomatoes.

Step 2: 
Get together 
everything you need 
to make your corn 
& potato baked 
frittata. 2 foils of 
DIY corn & potato 
filing and 1 carton of 
liquid egg & grated 
cheese (optional).

Step 5: 
Bake in the oven 
until core reaches 
83c and golden on 
top. Once baked, cut 
into 10 pieces before 
serving.

Step 3: 
Remove plastic film 
and into each tray, 
pour half a carton 
of liquid egg (500ml 
per foil). One carton 
of liquid egg (1L) 
is enough for two 
foils (20 portions) of 
frittata.

Step 6: 
We recommend 
serving the omelette 
alongside our new 
slaw and rainbow 
veg sticks!
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