Frittata
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Ingredients:

4 eggs per serving
Salt and ground, black pepper, crushed red-pepper flakes, dried oregano, to taste

Grated cheese of your choosing, quantity to taste

Smoked meats such as ham, bacon and/or fried Italian sausage crumbles, to taste

Diced vegetables such as mushrooms, bell peppers, red onion, olives, tomato – anything you like (or nothing at all)

1 tablespoon water, milk, half and half, or cream per serving
Preparation:

Whisk eggs (I use an 8” skillet when making just one serving with 4 eggs; I use 12 
eggs for a thick frittata in a 12" skillet, fewer eggs for a thinner frittata or in a 
smaller skillet) with salt, pepper, and the water, milk, half and half, or cream (half 
and half produces the best results.) If using cheese, add about half to the eggs (or 
you can save all of it for the top). 
Put a greased, ovenproof  skillet on the stove and add any raw vegetables or meat 
you want in your frittata; sauté them until done, adding any herbs, spices, and 
seasoning you desire. Add to the egg mixture, stir to combine well, then pour it all 

into the skillet.
On medium-low heat, cook eggs for about 2 minutes, scraping the sides and bottom 
with spatula or wooden spoon. When eggs are mostly cooked, but still very wet, stop 
stirring. You want to see cooked egg scattered throughout, but loose egg in between.

Continue cooking on stove for another minute so underside sets.
Adjust top oven rack - with skillet on it, you want the top of the skillet to be 4” to 6” 
from the broiler. Turn on broiler.
Sprinkle the rest of the cheese on top. Put skillet under broiler. Watch carefully 
while top browns. This will take 2 to 4 minutes. Remove skillet from oven and let sit 
for about 5 minutes to finish cooking in center. Cut in wedges and serve.

