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vegetable
slice

This recipe packs a punch with seven
different vegetables! A powerhouse
recipe for adding more variety in the
veggies you serve.

ingredients

Serves 5
¢ 50g (% small) green capsicum, finely diced
e 50g (% small) red capsicum, finely diced
55g (%2 small) carrot, grated
55g (%2 small) sweet potato, grated
959 (> medium) zucchini, grated
40g pumpkin, grated
80g red onion, finely diced
4 eggs
60g (% cup) self-raising flour
60g (% cup) cheese, reduced fat and grated
1 teaspoon vegetable stock powder, reduced salt
1 teaspoon pepper (optional)

method

1.Preheat oven to 1700 C.

2.Beat eggs in a large bowl, add flour and beat until combined
and smooth.

3.Add the prepared vegetables, cheese, powdered stock and
the pepper.

4.Pour into a sprayed tray and bake for 30-45 minutes or until
set.

5.Allow to cool and cut into portions.

Recipe developed by chefs at Western District Health Service.



