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Breakfust Fritdata

This Vegez‘arl‘an frittata has a HufFy moist center with a cheesy Zop. The combinadion of
C2he potaloes, cheeses and Lhe funt of naz‘meﬂ credle a delicious comtfort food breakfast
redl.

Ingredierts

2-3 mediurm red potatoes with skins on, diced (aboit 2 ) 2o 3 Cap&)
Small broccoli Aorets from | head of broccoli (about 2 cups)
iedicn shallot, Arely chopped (about | /i Z‘aé/eS/voon5>

| cup Shredded medicm cheddar or sharp cheese

Vo cup freS/]/y 3I‘CZZ(8C/ parmesan Cheese

| cup whole rulk

S /arje eq9s

3 Z‘aﬁ/eSpoonS extra \///‘3/‘/7 olive oil

/i teaspoon salt +additiona/

/i teaspoon Fresh 3roanc/ pepper

/i teaspoon Fresh 3/‘458:/ naz‘meg

Prepardtion

Put oven raaé in rudd/e /905/2(/'0/7 and pre/heaz‘ oven Zo 375 c/egree\s. %eaz‘ 2 Z‘aé/eS/voth olive
ol in 10- inch scan pan or cast iron skillet on mec//am—-/wg/z heat. Place potatoes in the pan
and add a pinch of salt. Sawté potaloes wnti/ n/‘Ce/y browoned on the owutside aboud (-3
runiles Z‘arn/ng often. Add shallots and reduce hedd to low wnti/ potlatoes are Cender on
Z‘/]e InSide aéoaz‘ 2-3 M/‘naz‘e\s . ( emove /’rom /7&6(2‘ and 5/91*8620/ éroddo// ) Z‘/}e Pan.

Whisk Z‘oﬁe(‘/]er €995, rulk, salt, pepper, naZ‘Meg and cheddar cheese in a meditint boeo!. Add
rema/n/nﬁ 1 Z‘aé/eépoon of olive oil 2o the pan. Pour rixture into the pan and press broccoli
into ruxture to absord the /I‘?a/‘a/ . Spr/n,é/e parmesan cheese all over the top. Place pan in
2he ruddle rack of the oven and bake For 20-25 runiutes wnti/ eq9s we set 1n 2he rudd/e.
Seoiteh the oven o broil and cook wunti! center /s putted and top /s //:9/7Z‘/y browoned eith
éaéé//ng c/]eeée, QAOLIZ‘ 2—3 m/'naies " ( emove -/}“om ovehn .S/I'Ce Into /9/‘8 5/7@9&0’ 5//@85 and
Serve.

KT hre poi‘afoes can be aoo,éec/ one c/a/ ahead and stored. 7he broccoli and shallots can be
s/liced and stored Sepdrafe/y. Mix 2he eq9 ruxture and store in a piccher. Grate Che parmesan
cheese For the fop of the frittata and store. 7The Morn/ng of re-heat the poZ‘aZ‘oeS n 2he
S,é/.//ez( with the Z‘aé/eSpoon of olive oil and add the shallots. Continue enth Che rec/pe.

Makes s Sert//‘ngé



