
8 rashes of bacon, sliced

1 courgette, chopped in half and then 

sliced lengthways using a peeler

6 eggs, whisked together with 100ml milk

75g grated cheddar mixed into the egg 

and milk mix

1 teaspoon fresh or dried thyme

1 tablespoon rapeseed oil

Maldon Sea Salt

Black pepper

"Some recipes are ideal for using up leftovers and this is one of them. Don’t be shy when clearing out your fridge – cooking with leftovers or bits of this and that
reduces waste and encourages you to be creative in the kitchen. Use an ovenproof frying pan or a frying pan with a detachable handle. Alternatively, cover the
handle with two layers of aluminium foil and always keep grill door open."

Preheat the grill to a medium heat.
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SPANISH OMELETTE WITH 

COURGETTE, BACON AND CHEESE

MINUTES TO PREPARE MINUTES TO COOK SERVES

5 15

INGREDIENTS LET'S GET COOKING

4

Heat the oil in a frying pan. Add the bacon and thyme. Cook until the bacon is starting to go brown and stir in the

courgettes. Stir quickly and add the egg, milk and cheese mix. Season well with salt and pepper and cook for a

few minutes, until the sides of the omelette start to cook.

Place in the grill and cook until the top is golden and firm to the touch. Allow to cool slightly before serving.

 

Serve with raw carrot, red pepper and cucumber sticks.


