corn & potato baked Frittata
nutrition, cooking &
serving guide
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NUTRITION

Naturally balanced and full of
flavour, this frittata is perfect for
a tasty, lighter meal option that is
COOKING quick and easy to prepare and serve.

Refer to our frittata
guide for how to cook. Made with eggs, tender

skin-on potatoes, and sweetcorn, it

provides a satisfying mix of protein,

SERVING carbohydrates, and fibre, along

Slaw, salad or other with a range of essential nutrients
veggies. including vitamin D, B vitamins, and

choline from the eggs.
SAFETY o
We recommend serving it with a side
of salad or vegetables to add extra
colour, texture, and variety creating
a well-rounded plate that children
will enjoy.

We recommend using a
baking tray to move the
meals in and out of the
oven.
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