Chickpea &
Vegetable Frittata

A light and fluffy frittata filled
with vegetables and chickpeas

-------------------------------------------

INGREDIENTS
Chick Peas, Onion, Olive Oil, Peas,
Corn, Carrots, Cheese, Eggs

SIMPLOT SHORTCUTS substitute mmg
EESD Chopped Onions (40273), B Chick Peas (43162
% mpﬂ?ﬂ (10009), G Diced Carrots (#0210) and G2 Corn Kernels (10009)

BASED ON MAKING 10 PORTIONS from Scratch from Simplot
PREP TIME 30 mins 8 mins
PASSIVE COOK TIME 90 iilks | 90 MiNS
6 mins 6 mins
TOTAL HANDS ON LABOUR TIME 36 mins 14 mins

PER PORTION LABOUR COST

05 o §1.32 , $0.51
PER PORTION FOOD COST $1.31 $1.27
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