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Famous Frittata
Ingredients & Equipment

Ingredients
Olive Oil

1 x Red Onion
Button Mushrooms

4 Large Eggs
Cumberland Sausage 

5 x Streaky Bacon
Chopped Chives

 
 

Cooking time - X Minutes

8.25 inch non stick frying
pan

Large plastic measuring
jug

Spatula

Whisk

Equpiment



Famous Frittata
Preparation

Prepare your ingredients
If cooking vegetarian option head straight to step 2

 
STEP 1: Cook prior to making the frittata

Cumberland Sausage - chopped in small slices
5 x streaky Bacon - chopped in to small pieces

Place on greaseproof paper and place in the oven at 
200°C (180ºC fan) until cooked. 

 
Prepare Eggs & Vegetables whilst cooking 

Sausage & Bacon
 

Olive Oil
1 x Red Onion - coursely chopped

Button Mushrooms - chopped in to small slices
4 Large Eggs - whisked in large plastic jug

 
Chopped Chives

Step 1: Prepare Sausage & Bacon
for the frittata

Prepare your ingredients &
equipment



Recipe 
Famous Frittata

Step 2: Prepare some cherry tomatoes and
place in the oven to roast whilst you cook the

frittata. 
Season with salt and pepper and a splash of

olive oil.
Place in the oven at 160C/140C fan/gas 3.



Famous Frittata
Recipe 

Step 3: Dosh in a bit of olive oil in to your non
stick pan. 

Step 4: Coarsely chop one red
onion and add to pan.
soften that in the oil.



Recipe 
Famous Frittata

Step 6: When mushrooms have cooked through
keep stirring the mix, then add in the sausages

& bacon 

Step 5: when the onion is soft
add more olive oil and some

coarsely chopped mushrooms.



Famous Frittata
Recipe 

Step 7: Mix 4 large eggs, season with salt &
pepper and add a small amount of chopped

chives. 

Step 8: Pour this mix around the edge of the
mix in the frying pan, give it a stir with your

spatula, leave it on the heat for a few
minutes, so that the base cooks through.



Famous Frittata

Step 9: Once cooked through, gently remove
from the pan and serve.

Recipe 



Famous Frittata
Serving Suggestion

Serve alongside 
roasted tomatoes, basil &

bacon.
Sprinkle with pepper to serve.



Share your own famous frittata with us
tag us on Instagram or Facebook
Use Hashtag #famousfrittatta 

belmounthall

belmounthallweddingvenue

Famous Frittata
Share your Frittatas



Belmount Hall
A Home of Beatrix Potter


