recipe Black Olive & Goats Cheese Frittata

( with Caponata & Napolitana Sauce )

Frittata

1009 Black olives, pitted f roughly chopped
509, 60at’s cheese, crumbled

6 2339

z250m| Craam

(259 Mature cheddar

159 Basil, chopped

Salt, f Black Peppar

. Preheat the oven t0 200cC. * YlelO\S 6L V"ltté‘tﬁ

z.Place olives in vound silicon moulds

z. wmake Lvittata wik by whisking {,oaetb\er 2qqs, cveam, basil and cheese and s8asonings
4 pour over the olives and cook £or § —10 minut.es or until the Lrittatastart toset
5 Place undar the salamander until the £op is golden.

6. Allow £0 stand €or 5 minutes becora you uamould the Lrittata.

1. Sevve immediataly.

Napolit ana Sauce

5009 Tomat 0, paeled and chopped
{ Gavlic clove

80q celery

80g carvot,

6’03 Onion

150ml Rad Wine

159 Ovegan0, chopped

10om| Veget able Stock

(53 Suaav*

tLooml Whola Paelad Tomat o

. Sauté onion and serlic till the onions ave translucent,.

- Add the celery and grated carvot. Deglaze with ved wine and veduce by hal£.
- Add the tomato and vegetasle stock, place in the bouguet garui

- cook over alow haat, €or approk z hours

- Season with salt, pepper and sugar * Yiela\s 5 OOW\l
+ Add chopped herbs



recipe Black Olive & Goats Cheese Frittata

( with Caponata & Napolitana Sauce )

Caponat a
7/503 Auberame
iz59 Red Peppers
109 celery

kg capers, chopped
209 Calamat a olives, pit ted
20 wl Red Wine Vinegar

t03 Sugar

209 Basil (eaves Tornm
40wl olive oil

* Yielo\s 250 g

L. Cut tb\e eubersivxes and ved péppeévs (v\to PerQect {em dice.

z.Warm 2 pan up with some o€ tha oliva oill. Tt should be SW\OK(V\S) {hen add aubergines in 2
single layer, co00king £hem unt il golden and <0£t, but, wot, loosing their shape -
Keep the heat high.

T, COOK the aubargines in batchas, 00K the red peppers tha same way. Kaep thewm saparata.

& cut the calary into thin slices, chop the capers and the olives.

5 Warm {he Vinqar and dissolve the sugar in it, then ddd the calery, capers and olives,

6.Cco0k tb\e W\()kf/ure on 4 low b\eat um‘/(l vaduced and swee{,/ SOUv (n {,st/e,

7. Combine the peppers and aubergines and pour the warm dressing over,

8.(1€ Your dressing veduced enough Your salad will be beautifully shiny.

9. Tear the basil int0 small pieces and add 0 the vest 0L the ingredients.

0. Mik thoroughly and allow o cool down.

it The flavour will ba 2t its best the next day.

To Ascambla

. Place a big spoon o€ Napolit ana sauce in the centre o€ the plate.

2. Place warm Lvittata on top 0€ the sauce

Z. Dress wild vocket leaves with olive oil and mik in some crumbled 3oats cheese
nt 0 the salad and place on top o€ the Lrittata,

k. Spoow warm caponata around the £vittata,

5.Sprinkle toasted pine nuts over the salad and around the plate.

6. EV\\"OY.
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