Ham and Egg Loaf
Serves 6

· 1lb cooked lean thick ham (all visible fat removed), cut into cubes 
· 2 red peppers 
· 2 large handfuls fresh parsley 
· 6 beaten eggs 
· Olive oil
· Salt and freshly ground black pepper 


1. Preheat your oven to 200
2. Mix the ham with the red bell peppers, add the chopped fresh parsley and beaten eggs. Then season with salt and pepper to taste.
3. Lightly oil a loaf pan 
4. Pour in mixture
5. Bake in oven for 50mins or until set.



