
 
 
 
 
 
 
 
 

Rainbow Vegetable Slice – 12 pieces 

 

• 6 large eggs 

• ½ cup milk 

• Salt & Pepper 

• 3 cups frozen stir-fry 
vegetables, slightly 
thawed 

• ¾ cup grated tasty 
cheese 

• 4 Weet-Bix, crushed 
 

 

 

Method 

1. Preheat oven to 180°C (350°F). Lightly oil a rectangular baking dish (23 x 33 cm). 

2. Whisk together the eggs, milk, and a pinch of salt and pepper. Stir through the 

vegetables. Fold in the grated cheese and the crushed Weet-Bix. 

3. Pour the mixture into the prepared pan and smooth the top. Bake for 35 - 40 

minutes until golden and cooked through. 

4. Cool in the pan.  

5. Remove from the pan and cut into 12 pieces. 

Notes 

Frozen vegetables can be replaced with an equal quantity of lightly steamed fresh 

vegetables. This recipe has used green beans, broccoli, carrot, onion and red capsicum – but 

these can be replaced with any choice of your favourite vegetables. 

 

N.B. For a dairy free alternative, use dairy free cheese and replace the milk with soy, rice 
or almond milk.  Replace the Weet-Bix for Gluten Free Weet-Bix for a gluten free option. 
This recipe can be served either hot or cold depending on your preference. 
 
Recipe cooked and photographed by Danni Lum 


