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Try This Recipe at Home!





Muffin Frittatas (6 servings) 


6 eggs


1/2 cup milk


1/4 tsp. salt


1/8 tsp. pepper


1 cup shredded Cheddar cheese (4 oz.)


3/4 cup chopped zucchini


1/4 cup chopped red bell pepper


2 TBSP chopped red onion





Heat oven to 350°F. Grease muffin tin.  Sauté veggies for 5 minutes.  Beat eggs, milk, salt and pepper in medium bowl until blended. Add cheese, zucchini, bell pepper and onion; mix well. Spoon evenly into muffin tin, about 1/4 cup each.  Bake until just set, 20 to 22 minutes. Cool on rack 5 minutes. Remove from cups; serve warm.





Source: http://www.incredibleegg.org
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Contact the school food service department to see what healthy changes we are making!  


Insert phone number
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