
back to school frittataby Tim Bone

serves: 10

1. Preheat oven to 200 degrees celsius

2. Place diced  pumpkin on an oven tray. Drizzle with some of the oil from the Goats Cheese jar. 

Season with salt and pepper. Cook in the oven for 15-20 minutes or until pumpkin is soft and golden. 

Remove and let cool. 

3. In a large frying pan, add 1 tbsp of the Goats Cheese oil from the jar. 

Oven medium heat, fry the diced bacon for 4-5 minutes until crispy. Remove onto paper towel lined plate. 

In the same pan, cook the broccolini for 5 minutes, turning until soft and caramelised. 

4. Whisk the eggs and cream together in a large bowl. 

5. Grease and line a casserole dish with baking paper. Sprinkle the roasted pumpkin into the dish 

and top with the bacon and broccolini. Crumble the Goats Cheese in, sprinkle with the chives and 

pour egg mix in. Season with salt and pepper.

6. Cook in the oven for 30-40 minutes or until the frittata is just set. Remove and let cool before slicing. 

8 eggs

150ml cream

1 bunch broccolini

2 cups pumpkin, 1cm diced

200g bacon, diced

320g jar of Meredith Marinated Goats Cheese

1/2 cup chives, finely chopped

Salt and pepper
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