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Asparagus and Proscicdto Frittata

This dish makes a beactdifed Centerpiece for a hosted brunch. This fritdata has a potato crust on
the bottorr with a Savory center.

Ingrediernts

12 /arge eqgs

| cup whole milk

y/ Z‘eaS/oon salt + additional

Vi teaspoon Fresh 3roana’ pepper

/s Zeaspoon 7[’/‘65/7/5/ 3rcz‘ec/ né(imeg

| cup prosciutto, diced

I cup Smo,éea/ mozzarella cheeSe, diced

Vo cup Fresh 5raz‘ea’ parmesan CleeSe

4 medicens red poz‘az‘oe5, diced (about s CL(/95>
| /a)-ge shallot, ﬁ’ne/y chopped

12 asparagus, tough ends trimmed (I wusing Chinner asparagus you can use more)
4 fdé/e&pooh\s ex?ra \//./‘31'/7 olive oif

Preparation

Put oven I‘aclé in pudd/e poSfZ‘/on and /9/'8/786(1‘ oven o 3%s a/eﬁree\s. >é/eaz‘ 2 Z‘aé/eSfoonS olive oil in

14— inch Scan pan or oven proot’ non-stick skillet on rmedicrm—Aigh heat. Place potatoes in the pan
and add a pinch of salt. Sawté potatoes wnti/ n/Ce/y browoned on the owtside aboud 10-12 srinutes
Z‘L(rn/nﬁ often. Add shallot's and reduce hedat to low wnti/ polaloes are tender on the inside aboud
3—4 runules. ( emcve From head and ,éee/ﬂ Zo the side. Irn another sSmall to medicur Sized Pan Hhedd |
Z‘aé/e\s/ﬂoon olive ol on Mea’fam—/wg/z Hhedd and sacdé asparagets wnti/ /{9/7{/}/ 30/:/3/7 bed st/ cranc/—/y
in the center aboud 3—4 runutes. Sprin(’/e with a pinch of Fresh 3roana’ Sea salt and pepper. Kerove
£ron head and ,éeep Zo the Side.

Whisk together eqqs, rilky, salt, pepper, nutmeq, prosciutto and smoked mozzarella cheese in a large
M:'X/ng boeo!. Make sure potato ruxture /s Spread evenly in pan. Add rema/n/nﬂ 1 Z‘aé/es/ooon olive oil Zo
Che pan i needed. Place asparagus all around the pan with the Cips fac/ng Zhe center in a pie fashion.
Slowly pour the €99 ruxtire in the pan ma,é/nﬂ Sttre the cheese and prosciutto /s evenly distribeted.
5/9/-:'/7%/3 Che parmesan cheese on Cop and place pan in the oven and bake 25— 30 runites wunti! the
rudd/e is 562/‘8/}/ a)oéé/y. Titrn on the broiler and broil £or 3 rinutes wunti/ Zop 15 set, putfed and
3o/a/el7 browon. Kerove £rom oven and Serve.

Makes s Servings
KYou can prepare the potadoes, asparagus, and eqq ruxture the night before in Separdle contaners.

When prepar/ng the Frtdadda yvou can heal the potato and shallot sruxture in he pan before
QS\Semé//ng. Leftovers can be re-tealed and tastes 3reaz‘ !



