
Zucchini and Feta Fritatta (with Potato) 

Source: Kitchen Daily 

Ingredients: 

2 medium red potatoes, about 3/4 pound, cut into 1/2-inch dice 

6 large eggs 

2 medium zucchini, halved lengthwise and cut into 1/4-inch thick slices 

1 tablespoons extra-virgin olive oil 

1/2 cup grape tomatoes, quartered lengthwise 

2/3 cup crumbled feta cheese, about 3 ounces 

1/4 teaspoon salt 

1/4 teaspoon pepper 

Directions: 

Preheat broiler. 

Bring potatoes to a brisk simmer in a small saucepan of salted water, then cook until just 

tender, 6 to 8 minutes. Drain well.  Whisk together eggs and 1/4 teaspoons each salt and 

pepper. Cook zucchini in 1 Tablespoons oil in a 12-inch ovenproof nonstick skillet over 

moderate heat, stirring occasionally, until just tender and lightly browned, 6 to 8 minutes. 

Stir in potatoes and tomatoes, then pour in eggs and cook, lifting up cooked eggs around 

edge using a heatproof rubber spatula to let as much raw egg as possible flow underneath, 

until edge is set, about 2 minutes (top and center will still be very loose).  Sprinkle cheese 

evenly over top and broil frittata about 6 inches from heat until set, slightly puffed around 

edge and golden, 2 to 2 1/2 minutes. Loosen edge of frittata and slide onto a cutting board.  

Cut frittata into wedges and serve topped with salad. 

+++ 

Classic Stuffed Bell Peppers 

Ingredients: 

1 1/2 to 2 cups cooked white rice 

4 bell peppers 

1 lb ground beef (ground chuck, 16% fat) 



6 large fresh basil leaves, chopped (or 1 1/2 tea spoons dried basil) 

1/2 teaspoon dry summer savory 

1/2 teaspoon ground marjoram (or 2 teaspoons of fresh chopped) 

1 teaspoon salt 

Freshly ground black pepper 

1/4 cup olive oil 

Paprika 

Directions: 

1. If you haven’t already made the rice, start cooking the rice following the package 

instructions (usually 1 cup of raw white rice plus 1 1/2 cups of water and 1/2 teaspoon of 

salt, bring to boil, reduce heat to low, cover and cook for 15 minutes.) 

2. Cut the tops off of the bell peppers. Remove and discard the stem and seeds. Place bell 

peppers cut side up on a steaming rack over an inch of water in a large covered pot. Bring to 

boil, let steam for 10 minutes. 

3. Heat oven to 350°F. In a large bowl mix together the ground beef, basil, summer savory, 

marjoram, salt, several turns of black pepper, and rice. 

4. Remove bell peppers from steamer pan. Place cut side up in a pyrex or other oven-proof 

casserole. Gently stuff the peppers with the ground beef rice mixture. Drizzle olive oil over 

the stuffed peppers, along the outside of the peppers, and into the pan. Rub the oil over the 

outside of the peppers; it will help with browning. Sprinkle the tops generously with 

paprika. 

5. Place on middle rack and cook for 35-50 minutes, or longer, until the meat is cooked 

through. 

Serves 4 to 6. Serve with ketchup. 

+++ 

Chunky Potato Salad 

From The Practical Produce Cookbook by Ray and Elsie Hoover 

Ingredients: 

2 lbs. small red potatoes, quartered 

3 cups cubed cheddar cheese 



1 cup 1/2 inch sweet red or green pepper pieces 

1 cup diced celery 

1/2 cups sliced green onions 

3/4 cup Italian salad dressing 

Directions: 

Cook potatoes in salted water until tender, about 10 minutes. Drain potatoes and cool to 

room temperature. Meanwhile combine cheese, peppers, celery and onions. Add potatoes 

and toss with dressing. 
 


