
  
Mini Frittatas (Makes 6) 
Lesson Objectives: 
Revise safe and correct use of the oven, weighing and measuring, vegetable preparation, grating, 
coagulation of eggs, healthy eating and food safety 
  
Ingredients and equipment  

 

 

You could use a knife for this 

job…. But remember your 

bridge and claw grip 

If you use a knife remember 

your bridge and claw grip 

Any quick cooking veg would 

be good eg mushrooms, 

tomato, peas, courgette. 

Harder veg eg carrot& 

broccoli would need boiling 

before adding. 

Get ready to cook: Tie back long hair, apron on, wash 

hands. Collect ingredients and equipment.  

Wash hands 

after touching 

chilli 



 

Follow up work 
 
Evaluation of frittata (PMI) 
 
Complete the table below with the Pluses (+) (good points), Minuses (-) (bad points) and Interesting 
points about your frittata 
 

 Pluses (+) (Good) Minuses (-) (Bad) Interesting points 

Appearance  
 
 

  

Smell  
 
 

  

Taste  
 
 

  

Texture  
 
 

  

Eatwell guide  
 
 

  

 
 
Iterations (Improvements) if you made this recipe again 
Explain the changes that could be made to this recipe to make a different or better version of frittata. 
_________________________________________________________________________________
_________________________________________________________________________________
_________________________________________________________________________________
_________________________________________________________________________________
_________________________________________________________________________________ 


