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 make & do activity kit 
Holiday lunch frittata  

1 P r e - h e a t 
oven grill to 
180     degrees 

C or medium heat.. In 
a    medium sized bowl 
combine eggs and  
basil. Set  this aside.

2 Heat the oil in a 
large non-stick 
pan. Add corn, 

zucchini, and    onions. 
Cook and stir for 3   
minutes. Add tomatoes. 
Cook until veggies are 
tender but still crisp.

3 Pour egg      mix-
ture      carefully 
over vegeta-

bles in the pan. Cook 
over medium heat.

4 Sprinkle with 
cheese. Place 
the pan under 

oven grill for 1-2 minutes 
or until cheese is golden 
brown.

Things you need: 

Ingredients:
8 eggs
3 basil leafs or parsley
2 tbs olive oil
1 cup fresh corn
½ cup chopped zucchini
1/3 cup onions 
5 halved cherry tomatoes
½ cup shredded cheddar 5 Serve straight 

away. This     
recipe will feed  

4 hungry kids.

Equipment:
Medium bowl
Large non-stick pan
Wooden spoon
Measuring cups

Makes 4 kid’s servings


