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INGREDIENTS PORTION SIZE
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PREPARATION


	P1 PS1: 4 lbs
	P1 PS2: 1 lb 
	P1 PS3: 2 quart 
	P1 PS4: 2 quart 
	P1 PS5: 80 each
	P1 PS6: 1.5 lb
	P1 PS7: 1/2 cup
	P1 PS8: 1/2 cup
	P1 PS9: 1/4 cup
	P1 ING1: Cross Valley Farms Coleslaw Mix Super Food Slaw 
	P1 ING2: Spanish Onion, diced
	P1 ING3: Whole Milk
	P1 ING4: Heavy Cream
	P1 ING5: Whole Large Shelled Eggs, scrambled
	P1 ING6: Shredded Cheddar Cheese
	P1 ING7: Parsley, chopped 
	P1 ING8: Green Onion, chopped
	P1 ING9: Canola Oil
	P1 PS10: 2 tablespoon
	P1 PS12: 1 tablespoon
	P1 PS13: as needed
	P1 PS14: 
	P1 PS15: 
	P1 PS16: 
	P1 PS17: 
	P1 PS18: 
	P1 PS19: 
	P1 ING10: Kosher Salt 
	P1 ING12: Cracked Black Pepper 
	P1 ING13: Pan Spray 
	P1 ING14: 
	P1 ING15: 
	P1 ING16: 
	P1 ING17: 
	P1 ING18: 
	P1 ING19: 
	P1 PS20: 
	P1 PS11: 
	P1 ING20: 
	P1 ING11: 
	Serving Size: Serves # 50 
	Chef Name: Chef Jeremy DeRango 
	Recipe Name: Baked Vegetable Frittata 
	Preparation Instructions: 1. Preheat oven to 350°F.2. In a large mixing bowl combine scrambled eggs, milk, heavy cream, salt and pepper, whisk to combine, reserve.3. In a large pan over medium heat add oil, onions and slaw mixture.  Cook until onions have become translucent. 4. Remove cooked slaw mixture from heat and transfer into a oven safe pan lined with parchment and oiled.5. Pour egg mixture over cooked slaw mixture and stir to evenly distribute the vegetables. 6. Top egg mixture with shredded cheddar cheese and chopped herbs. 7. Bake uncovered at 350°F for 15-25 minutes or until egg custard has set.8. Allow for frittata to cool slightly before cutting.


