Spanish Tortilla.
Our Year 3 class tried a variety of different tortilla recipes before devising this final version.
	This will serve a family for dinner.

	This is what you will need:

	Ingredients
	Equipment

	2 peppers
	1  non-stick frying pan

	7 eggs
	1 chopping board

	200g Grated cheese
	1 sharp knife

	2 potatoes
	1 saucepan

	 1 handful of fresh coriander
	1 grater

	2 onions
	1 pair of scissors

	Salt and pepper.
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	First, boil the potatoes for 10 min.
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	Next, chop the potatoes and onions into small chunks.
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	Then, chop the peppers into small pieces.
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	After that, grate the cheese with a grater.
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	Next, chop up the coriander with a pair of scissors.
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	After that, crack the eggs into a bowl.
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	Next, add a tiny pinch of salt and a few good grinds of pepper to the eggs. 
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	Then, heat a non-stick frying pan till hot, put in a splash of oil and then tip in all the ingredients.
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	When it is nearly cooked through, carefully turn out the tortilla onto a plate and turn it over before putting it back into the pan.
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	Finally, enjoy your tortilla hot or cold (store it in the fridge). It could make a great main part of your packed lunch!


