Serves 6
Prep 10 minutes

Cooking 30 minutes
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Ingredients
Leftover spaghetti

Leftover vegetables
4 eggs

Y2 mug of milk

1 mug grated cheese
1 tspn mixed herbs

Method

1.

Pre heat the oven to
180°C.

. Put the spaghetti into

a well oiled oven proof
dish.

. Beat the eggs milk and

herbs together and
season.

. Add the grated cheese,

reserving a handful.

. Add the vegetables and

mix.

. Pour the mixture on top

of the spaghetti and
press down slightly.

. Sprinkle with the

reserved grated cheese.

. Bake in the oven for 25

minutes until slightly
brown.




