

EASY SILVER BEET AND PUMPKIN FRITTATA
Ingredients
· 2 cups chopped silverbeet (leaves and tender stalks)
· 3 rainbow chard leaves, chopped
· ½ butternut pumpkin, peeled and diced (use tromboncino)
· 8 large eggs
· ½ cup plain flour
· ¼ cup milk
· 50g goat's feta (crumbled)
· 2 tbsp chopped fresh parsley
· Salt and black pepper to taste (about ½ tsp)
· Extra chopped herbs or paprika for topping?

Instructions
1. Prep the oven: Preheat your oven to 190°C and lightly grease a 30-35cm quiche dish or deep tray.
2. Cook the pumpkin: Roast the diced butternut pumpkin on a tray lined with baking paper until just tender.
3. Wilt the silver beet: Briefly sauté the chopped silver beet until wilted, then squeeze out any excess liquid.
4. Mix the base: In a large bowl, whisk together the 8 eggs, ½ cup plain flour, and ¼ cup milk until smooth. Stir in the parsley, season with salt and pepper.
5. Combine: Fold the tender pumpkin and silver beet into the egg mixture.
6. Pour and top: Pour the mixture into your greased dish and scatter the goat’s feta over the top. Scatter any extra herbs or sprinkle with paprika.
7. Bake: Place in the oven and bake for 35 minutes until golden and set in the centre. Let it cool slightly before slicing on a large chopping board. Serve on a platter.
