
Heat the oil in a frying pan set over a medium 
heat. Add the onion and pepper and cook for
about 5 minutes, until soft. Remove from the 
pan and set aside.
Add a little extra oil to the pan if needed. Add 
the potatoes and cook for 2 minutes. Add the
onion and pepper back to the pan along with 
the shredded ham, then pour in the egg 
mixture.
Reduce the heat to low and cook for 10        
minutes, until nearly set. Put under the hot grill 
and cook until the top is set and golden.
Slide the tortilla out of the pan onto a chopping 
board. Slice into wedges and serve with a green 
salad.
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