
A Little Leek & Chorizo
Frittata

Ingredients
10cm piece chorizo, sliced
1/2 leek, thinly sliced
2 large eggs, well betaen
olive oil

You’ll need a 15cm frying pan

Method
In a frying pan, fry the chorizo until it releases its oil.
Remove the chorizo to a bowl using a slotted spoon.

Add the leeks and fry gently until soft, then transfer
to the bowl with the chorizo. Leave to cool slightly.

Tip the beaten eggs into the chorizo and leeks,
season with salt and pepper and stir to mix.

Heat your small frying pan with some olive oil and
once hot, tip in the egg mixture. Cook on a medium
to low heat until nearly set.

To finish the top place under a hot grill.
Turn out of the pan and serve.

For more recipes and information about the best artisan food producers in the UK visit: www.artisanfoodtrail.co.uk
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