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Mini Spanish Omelettes

Makes 12

250g potato peeled and diced

125g frozen mixed garden veg

75g cheddar

6 eggs


150ml milk

Salt and pepper

Directions

1. Preheat the oven to 190°C, 375°F, Gas 5 and then grease 12 hole muffin tray.
2. Put the potato and veg into a sauce pan of cold water and bring to the boil. Cook for 4 minutes until tender then drain.

3. Divide the cheese and vegetables between the 12 holes on the muffin tray.

4. Break the eggs into a jug and add the milk, salt and pepper. Beat together and then pour into the 12 holes.

5. Bake for ten minutes until the tops are golden and the eggs are set. Serve warm or cold or keep in the fridge until making the packed lunch.
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