     O R A N G E   R E G I O N A L   C O O K I N G   S C H O O L

Penne Frittata
150g uncooked penne (I used Barilla Penne Rigati – in the blue box)
4 eggs

100g grated parmesan
200mls cream

Salt

Black pepper

Heat the oven to 190C.
Grease a  22 round dish.  A spring form tin or cake tin is ideal.  Line a spring form with a square of baking paper if you think it might leak.
Cook the penne in boiling salted water until al dente.  Drain and rinse with cold water.

Combine the eggs, cream and parmesan in a bowl and whisk together with a fork. 

Add the penne and mix together. Add salt & pepper to taste.

Pour into the tin and bake for approximately 30 -40 minutes until set and nicely browned.

Allow the frittata to cool and then cut into eight wedges. 
To serve the lunch on the day:       
Place a small handful of rocket on a plate.  
Rest a wedge of frittata on top of the rocket.  
Serve two halves of tomato alongside and then 3 spears of asparagus across the frittata, tips forward.  
Scatter with crispy bacon and then dress everything with salad dressing of your choice.

Slow Roasted Tomatoes

Roma tomatoes, halved lengthways

Extra virgin olive oil

Balsamic vinegar

Brown sugar

Salt 

Black pepper

Line a baking tray with baking paper and place the tomatoes on it, cut side up.

Drizzle with generous amounts of olive oil and balsamic vinegar.

Then scatter well with brown sugar, salt & pepper.  

Place the tomatoes in the oven @ 160C for one hour or until they are well 

caramelised and shrunken without being burst.

The tomatoes will have amazing flavour and keep well in the ‘fridge for few days.

Serve them at room temperature for maximum flavour and they are also delicious warmed a little. 

The same process can be used with cherry tomatoes or any small variety.
Asparagus

I don’t like the process of cooking asparagus in boiling water and then refreshing it by plunging it into cold water. While it may be bright green, it lacks flavour.

The method below compromises colour slightly but the extra flavour is worth it.
Trim each asparagus spear to about 2/3 of its original length.

Boil in salted water until just tender. Remove immediately to a tea towel to absorb excess moisture.

Then toss in extra virgin olive oil, salt & black pepper.  Allow to cool. 

Crispy Trunkey Creek Bacon

Trunkey Creek cooking bacon is available from Orange Farmers Market, IGA supermarket, Totally Local, A Slice of Orange and directly from Trunkey Creek themselves (ph: 63691381)  It is actually shaved bacon and cooks quickly.  Cook in a frying pan until crisped and then drain on paper towel.
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