Recipe
corn & potato baked
Frittata

For a Family of 4

Fluffy egg mixed with golden roasted new potatoes

and sweet, juicy sweetcorn for a deliciously simple dish
little ones will love. Perfect for lunch, tea, or even a hot
breakfast, it's naturally balanced, full of gentle flavours,
and quick to serve, making mealtimes easy and tasty
every time.

Ingredients

600g of cooked new potatoes 200g of frozen or tinned 8-10 large eggs - whisked
- chopped in half (boiled or sweetcorn

roasted)

Ingredients (optional)
Any other veg like spinach,

100g of grated cheese of diced tomatoes or cooked
your choice mushrooms

Method through oven

Preheat oven to 175°C

Add cooked potatoes, sweetcorn and any other fillings to an oven proof dish where they fit
comfortably with some room for egg

Pour the whisked eggs on top
If using cheese you could add to mix or add to top now

Bake for 20-40 minutes until the centre is cooked
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Please note: This recipe is correct at the time of publication on 16/04/2026.



