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Veggie Frittata 
 

 

 
Ingredients: 
6 eggs 
1 cup of shredded or crumbled cheese of your choice (optional) 
 *Suggestions are cheddar, feta, goat, parmesan, mozzarella  
½ cup each of 2-3 of your favorite vegetables, chopped small  

*Suggestions are bell peppers, broccoli, mushrooms, spinach, onions, asparagus 
¼ tsp garlic powder (or ½ tsp minced garlic) 
Salt, to taste 
Pepper, to taste 
Splash of milk (optional) 
Oil spray (or butter) 
 
Equipment: 
8X8 glass baking dish OR glass pie pan 
Large bowl to mix all of the ingredients 
Whisk 
Measuring cups 
Measuring spoons 
 
Directions: 
Pre-heat your oven to 350 degrees. 
Spray the glass pan with olive oil spray or butter the pan.  
Crack your eggs into the large bowl. 
Whisk the eggs. 
Add the garlic powder (or garlic) and a pinch of salt and pepper, to taste.  
If you would like a slightly fluffier frittata, you can add a splash of milk.  
Whisk again.  
Add the cheese and vegetables to the bowl.   
Whisk one more time. 
Pour the mixture into your prepared glass baking pan. 
Put in the oven for 20 minutes or until cooked through and a toothpick comes out clean. 
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Pretzel Candies 
 

 

 

 

 

 

 

 

 

Ingredients: 
A bag of small pretzels (twists or squares) *gluten free pretzels work too! 
A bag of Hershey Kisses, Hershey Hugs, or Rolo’s 
A bag of M&M’s, Reese’s Pieces, OR pecans/nut of choice 
 
Equipment: 
Baking sheet 
Parchment paper (optional) 
 
Directions: 
Preheat oven to 350 degrees. 
Line the baking sheet with parchment paper (optional). 
Line up the pretzels on the baking sheet. 
Unwrap the candies and place one Hershey Kiss, Hug, or Rolo on top of each pretzel. 
Place in the oven for about 3 minutes until the chocolate on top starts to soften. 
Take out of the oven. 
Put one M&M, Reese’s Pieces, or Pecan/nut of choice on top of each pretzel/chocolate combo and press 
down gently.  
Let cool in fridge or freezer until hardened. 
Eat and enjoy! 
 

 


