POTATO PLZ2ZA WL TH HAM AND OLTVES

2 persons | 5 keal per portion

Twugredients:
- 400 grams potatoes, flonry
- 250 grams cherry tomatoes
- 3 eg9s
- 50 wmlwmilk
. 2 teaspoons ITtalian herbs (dried)
. 2 teaspoons parsley (dried)
- 1 piich of ground black pepper
- 1 piich of sage (dried)
. Yo teaspoon of salt
- D grams greew olives without pits (draived)
- 100 grams ham strips
- 75 grams pizza cheese

Preparation:

Boll potatoes for 10 mivutes in water with salt, take them out of the pan
and let it cool slightly. Preheat the oven o 200°C. Wash and halve the
tomatoes. Slice the potatoes. Beat eqgs with milk and herlbs in a bowl. Stir
in the potato. Spread the potato-eqe mixture v a cake pav of 24 cm.
Spread the ham, tomatoes and olives on potato slices and sprivkle with
theese. Bake potato pizza in 25 mivutes until golden and brown,
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