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Zucchini and Tomato Frittata

ZUCCHINI AND TOMATO FRITTATA
Zucchini and Tomato Frittata is a delicious breakfast or lunch idea. This meatless dish is a beginner-
friendly, quick, and easy recipe.

serves
4
people
preparation:
5
minutes
cooking and baking:
20
minutes
total time:
25
minutes

prepare the vegetables
Cut the zucchini and peeled onion into thin slices. Cut the cherry tomatoes into quarters. Place a rack in
the middle of the oven and preheat it to 190 Â°C / 375 Â°F.

pan-fry the vegetables
Place an oven-safe 24 cm / 9.5-inch pan over medium heat. Add olive oil, onion, zucchini and sautÃ© for 5
minutes. Add cherry tomatoes and chopped basil. Season with salt and pepper, toss to combine, then cook
for 2-3 minutes. Remove from the heat.

frittata
Add eggs, grated parmesan cheese, salt, pepper, and milk to a large bowl. Using a whisk, beat until well
combined. Add the pan-fried vegetables to the pan and mix with the eggs. Pour the mixture back into the
pan and place over medium heat. While gently stirring, cook for 2 - 3 minutes, then transfer to the middle
rack of the oven. Bake for 15 - 18 minutes at 190 Â°C / 375 Â°F or until the center is still slightly jiggly and
the edges are set.

serve
Take the Zucchini and Tomato Frittata from the oven and invert carefully to a large plate. Sprinkle with
fresh herbs and arrange halved cherry tomatoes on top. Optionally add some shredded parmesan cheese
on top and drizzle with olive oil. Cut into slices and serve.

https://jernejkitchen.com/recipes/zucchini-tomato-frittata


Zucchini and Tomato Frittata
1 zucchini

1 onion

250 g (1/2 pound) cherry tomatoes (+ for serving)

1 tbsp olive oil

8 eggs

70 g (3/4 cup) freshly grated Parmesan cheese

80 ml (1/3 cup) milk

fresh herbs, to serve

Tools and equipement
kitchen knife
cutting board
oven-safe pan
bowl
whisk
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