TTTAT:

INGREDIENT. TIPS a» MINTS
-10 eggs S+ fry adding a pinchof lemaon
Z ablespoons water ;' ;e 325 zest fo the eqq mixture
| /2 teaspoons st f '
Vz teaspoon freshly

ground pepper

/Z Cup grated cheese

2-3 cyps assorted
fresh vegetaoles
and herbs

/ +ablespoons dire ol /&

1/ o leftaver cooked pasta 1s a
great adelition, or lef tover
chopped. bacon or ham
*reserve a lirHe grated cheese
10 sprinkle op fop betore putting
the frittata in +he oven

Freheat aren #o 375° Crack #he eqgs into a large mixing Lo,
add +he cuater, satt, pepper and cheese and whisk #ill well bfendlec

@ Wash and roughly chop the vegetables and hierbs

@ ha large cast-iron Skillet, peat-the olire arl aver medivm heat 44,
The chopped Vegetables and herbs and cook unti! #hey are Fendler
out not Completely cooked. |

@ fur the eg9 and cheese mixturedover the vegetables, s4rring 9ently
10 MiX, cO0k, SHT, ng cccasionally, vntil some of #he €99 1S cookec/
and some. remains raw. (Pon# worry , it Il finish cooling in #he oven.)

Transfer +he skillet4o #he prehegted aven and bake untsl +he
frittata s porey and golden brown -abot 15 minvtes. Bemove 4he
frittata from #he oven and et cool fr a few ninotes befor S/icrng
info wedges, like a pre. |



