
 Episode 11 
 Debby:  Hello and welcome to Who's Cooking What? with  Debby and Ben, the cooking podcast 

 on how to keep it loose in the kitchen when you’re wondering why every recipe feels so 

 complicated. 

 Today we’re going to make a snack that’s perfect with the olives and manchego we’ve got here 

 for our small plates party in a fraction of the time. 

 Ben:  Before we get started, I love that we're trading  off who's teaching who each episode! It's a 

 lot of fun to learn something new. 

 [podcast transition music] 

 Debby:  Start out by turning on your broiler to high.  We’ll let that heat up while we prep the rest. 

 Here’s the big shortcut – go ahead and open up 3 of those fun-sized bags of plain potato chips 

 and put them in a bowl. We’re using these instead of thin-slicing and then frying potatoes on our 

 own, and these’ll be perfect with the rest of what we’re mixing together. 

 Ben:  I love a shortcut. 

 Debby:  Next, sprinkle in the leaves from a few sprigs  of thyme, and if you’d like, take a few 

 slices of that cured ham from the charcuterie board and shred it into small pieces. Give that all a 

 stir to mix it together, and then in another bowl, crack open a bunch of eggs. No, more than that. 

 No, more than that. There you go, that looks right. 

 Ben:  Good thing we're recording these on Zoom! 

 Debby:  Lightly beat the eggs, and then pour over the  chips and everything else in the other 

 bowl, along with salt and pepper to taste. Let that set aside for about as long as it takes to listen 

 to Enrique Iglesias’ “Bailando,” just until the chips have softened a little. 

 [podcast transition music] 



 Debby:  Put a glug of olive oil in a large skillet and heat that over medium-high heat for a bit. 

 Pour the egg mixture into the pan and cook that WITHOUT stirring until the bottom has fully set 

 – another few minutes. Now place the skillet under the broiler and let that finish cooking until the 

 top is set but still slightly jiggly. Slice into small squares or wedges and serve warm. 

 And that does it for this week's episode of Who's Cooking What? - thanks for tuning in! Who's 

 Cooking What? is available on Apple Podcasts, Spotify, and any other place you can download 

 podcasts 


