Cuisine Santé Egg White Frittata
(Gluten Free)

YIELD 1 SERVING

Ingredients

Tomato Soup

30z HACO-Swiss Cuisine Santé Tomato Soup
1qt Water, boiling

Egg White Frittata

10z Corn, roasted

10z Organic red beans

10z Vidalia onions, chopped

10z Fennel, chopped

10z Red bell peppers, chopped

40z Egg whites, pasteurized
Cilantro

Preparation
Tomato Soup

Bring 1 gt of water to a boil, add Cuisine Santé Tomato Soup, lower heat and simmer for 3 minutes.

Egg White Frittata

Sauté corn, beans, onions, fennel and red bell pepper for 2 minutes or until golden brown. Add egg whites and stir
quickly for 30 seconds. Let sit for another 30 seconds and then turn frittata over, let sit again for another 30 seconds.

Setting

Place hot tomato soup on bottom of your serving dish, slide frittata over and garnish with baby red bell pepper and

cilantro.

NOTE: HACO-Swiss Cuisine Santé Tomato Soup can be used in non-dietary restricted applications by adding sour

cream or heavy cream, bacon bits and sautéed mushrooms.

Specialty Ingredients
#710 HACO-Swiss Cuisine Santé Tomato Soup
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