Tortilla de Patata
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Ingredients

-2 potatoes

-1 onion

-4 eggs

-1/2 courgette

-oil

-salt

Preparation

1.-
Peel and cut the potatoes, the onion and the courgette.
2.-
Put oil into a frying pan and heat. When the oil is warm, add the potatoes, the onion and the courgette. Fry it. At the same time, open and beat the eggs into a big bowl.

3.-
When the potatoes, the onion and the courgette are fried, put them into the bowl with the eggs and mix up all.

4.-
Put a bit of oil and heat it a bit into another or the same frying pan. Add all the mixture when the oil is warm. When the mixture curdles, turn upside down with help of a plate and cook  the other side. When this side curdles you turn off and put the “Tortilla”in a plate. 

But you can choose other ingredients.








