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Skye Primary School

Bubble and Squeak
This is a tasty way to use up leftover cooked vegetables and provide a hearty start to the day.
Makes approximately 30 tastes in the classroom.

	Equipment:
Chopping board

Knives

Medium bowl, small bowl
Wooden spoon

Two electric frypans
Egg lifter

Potato masher

Ovenproof serving dish
Clean tea towel
	Ingredients:

2kg cooked potatoes
½ cooked, shredded cabbage - drained

1 bunch spring onions, finely chopped

500g fresh or frozen peas

Extra virgin olive oil

Salt and pepper to taste

1/2 cup fresh herbs (chives, parsley), finely chopped for garnish.


What to do:

· Wash herbs and pat dry. Finely chop all the herbs and set aside in a small bowl for later.

· Place the cooked potato into the medium bowl and use a potato masher to squash the potatoes into a rough mash.

· Add the spring onions and peas. 
· Pat the cooked cabbage dry with a clean tea towel and chop into fine shreds. Add to the mixture.
· Using a wooden spoon, combine all the vegetables. Add salt and pepper to taste. Set aside.

· Heat a few tablespoons of olive oil in two electric frypans.
· Divide the mixture into 4 and place in the electric frypans.  You might have to cook half of the mixture first if there isn’t enough space.
· Once everything is looking golden, press down on the mixture so that a nice golden crust forms on the bottom. Flip them over and cook until golden brown.

· Remove the mixture to the ovenproof serving dish. Place the dish in the oven on a low heat to keep warm.
· To serve, sprinkle with fresh herbs to garnish. 
At home, Bubble and Squeak is excellent served on toast with a dash of HP Sauce.
