
MINI BREAKFAST 
FRITTATA AND
SPICY HASHBROWNS

INGREDIENTS:
2 eggs

1 leek

Tomatoes: try Yellow 
Brandywine + Thai Pink 
Egg

Pota toes

Garlic

Basil

Parsley

Jalapeño
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Sautee the tomatoes + leeks in olive oil to 
make them slightly tender. 

In a bowl beat eggs.

DIRECTIONS:

The Food Catalog is a curation by Jess Frank of 
favorite recipes from around the web.

Find her at: http://foodcatalog.tumblr.com/

RECIPE CREATED BY THE FOOD CATALOG

In the frittata pan, combine sauteed 
vegetables and beaten eggs.
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Bake at 350 for 10-15 minutes, depending 
on the size of the spaces in your pan.
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Sautee the garlic, jalapeno and diced herbs 
on low. 
 
Microwave dices potatoes for 4 min. mix 
together ingredients in bowl then bake at 
400 till brown (25min).

FRITTATA

SPICY HASHBROWNS

To serve: Over a bed of arugula, serve the 
frittata topped with zucchini relish and 
homemade ketchup. Place spicy 
hashbrowns on the side.
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