Butter Bean Frittata

Serves 4

15ml olive oil

1 onion, sliced

1 red pepper, diced

75g small broccoli florets

2 herby hen on the gate pork sausages, cooked and sliced

4 eggs, beaten

30ml milk

15ml fresh parsley, chopped

100g cooked butter beans

Freshly ground pepper

25g cheddar cheese, grated

· Heat the oil in an omelette pan

· Add the onion, pepper, broccoli and sausages and fry for five minutes, stirring

· Beat the eggs and milk together

· Stir in the parsley and beans

· Season and add to the pan

· Cook for 10 minutes until beginning to set

· Sprinkle the top of the omelette with cheese and cook under a hot grill for 2-3 minutes until cooked through

