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A simple and
delicious medt
st(‘atas are
not Just €07
preakfast!

Depending on the ingredients that you want to
use, you can change the glavor and reduce food waste
by adding legtover ingredients in small amounts such as
veggie scraps, day-old and legtover bread, herbs,
and cheeses varieties.

www.stopfoodwasteday.com
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4 Eggs
174 cup Milk
1/4 cup Chopped Veggie

Scraps
2 Tbsp. Leagy Herbs

Cparsley, cilantro, oregano)

Cubed Legtover Bread

Salt and Pepper to Taste

Yield: 2 servings

Method: Chop the veggie scraps and herbs into small pieces. Cut the bread into bite sized
pieces and toast them on a baking sheet until golden brown. Whisk the eggs with the milk and
salt and pepper until well combined. Arrange the bread in a baking tray with the herbs and
veggie scraps. Pour the egg into the pan over the bread mixture. Place the pan in the oven
and bake until the top of the grittata is cooked through (50-25 minutes).




