VEINGS egps for

wid, frttara s an

ice. 1t's like a thick,
melet, bur ic's casier
e addinons are mixed
cgrgrs, and there’s no
“timang. You can add
7o a frittata; plus,

I lemperature as its

in a partiealar vara-
[nsread of cooking a
i isaal, | wanted o
atas 1 a mutiin tin,
crpoed at a parey
od wonihd let me
even within a single
ata tecipe that we’d
st kitchen and made
v ap the seasoned
mong the greased
1ane baking it Bu
e 2pEs were too pale,
were overcooked and
18 a problem, oo, I'd
rcope and figure out
s and temperatuees.
¢ Lo prevent stcking.
| did the sensible
things: T double-
checked that 1was
using an unscrarched
nonstick mufhio tin
and took special
Care Lo spravicvery
thumoughly. But
caatihons, the fictatas
~Lwas ar a loss unal
el dhae D inerease the
frivratas. A liccle half-
of chiecse later, the
e muglhe tins with-
didn’t hurt that chey
cesier than before.
TESEs T get just
f browenmg on my
While £ wanted some
it overcaoked cges,
Janger in a mufhin un
op becase the deli-
closely surrounded
marely, 1 learned that
erfcct. Any higher and
aoakied, plus they souf-
Sar lower and they
v brown,
| friggaza with just
il believe me, T did.
ambined potato, red

reddar cheese. For

TRy » AUGU3T/

What looks like a muffin but tastes like an omelete And where has this
delicious and handy recipe been all our lives? sy tiaue uncer

others, 1 swirched it up wath add-ins
ranging from asparagis to chonzo o
musiirooms. 1 tound that 1 could indecd
casilv nake half barches of the fllings,
so 1 baked two different nvpes of frictatas
in one muffin tin, Now it I could just
perfect myv Bloody Mary . L.

MUFFIN TIN FRITTATAS

Mokes 12 muHlins

s o nonstick mdfin lin or the eggs

will stick. You can prepore the ega and
filling mixtures up to o doy In odvance;
refngerote ther separately. Make two
difterent types of fitatas in a single
mulfin tine by making half baiches of iwo
different liling recipes. You'll need to
reduce the sauté tirme 10 8 ta 10 minutes
and use a 10-nch skillet

8 lorge eggs
Va c¢up half-and-half
Y2 teospoon pepper
Ya teospoon salt
1 recipe frillata filling (recipes follow)

1. Adjust oven rack to Jower-nuddle
position and heat oven to 425 degrees.
Generoushy spray 12-cup nonstick
muttin un with vegerable oil spray.
Whisk eggs, half-and-half, pepper, and
<air together 1n large bowl,

2. Divide frictara filling cvenly
among muffin cups. Using ladle, evenly
distnbute egg mixeure over filhng in
muttin cups. Bake undl triccatas are
lighthy puffed and just set i cenrer, 9 (o
11 minutes. Transter muflin tin to wire
rack and let cool for 10 mimnutes, Run
plastic kimte around edges of frictatas,
1 necessary, (o loosen from muffin tin,
then gently remaove and senve

CHORIZIO, PARSLEY
AND PEFPER JACK FILLING

Mokes enough far 12 mufiin lin frittctas

1 toblespoon olive oil

8 ounces Sponish-style chorizo
sausage, quartered lengthwise and
sliced thin

8 ounces Yukon Gold pototoes,
unpeeled, quartered lenglhwise and
sliced thin

1 large onion, chopped fine

Y2 teospoon solt

2 garlic cloves, minced

6 ounces pepper Jock cheese,
shredded (1%2 cups)

3 tablespoons minced fresh porsley
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Serve these fritota muffins for brunch or eat them as a grob-and-ga breokiasi

Heat oil in 12-inch nonstick skillet
over medium heat untl shimmering.
Add chorizo, potatoes, onion, and salt
and cook, snrnng occasionally | uneil
portatoces are tender, 10 to LS minutces.
Stir in garlic and cook unnl fragrant,
abour 30 seconds. Transter to bow! and
let coal for 15 minutes. Str in pepper
Jack and parsiey.

POTATO, BELL PEPPER,

AND CHEDDAR FILLING

Makes enaugh far 12 muffin {in frittolos

High quality cheddar makizs ¢ Jdifforence
here Do nal wse dned basilin Ihis {(ar any

other] recipe

2 toblespoons olive oil
8 aunces Yukon Gold pototoes,

unpeeled, quartered lengthwise and
sliced thin

1 large anion, chopped fine

1 lorge red bell pepper, stemmed,
seeded, and chopped

V2 teaspoon salt

2 gorlic cloves, minced

& ounces sharp cheddar cheese,
shredded {12 cups)

3 toblespoons minced fresh bosil

Heat oil in 12-inch nonstick skillet
over medium heat until shimmering. Add
potatocs, onion, bell pepper, and salt and
cook, strring occosionallv, untl potatoes
are render, 10 to 15 manutes. Sar i gar-
lic and cook until fragrant, about 30 sce-
onds. Transfer to bowl and ler cool for
15 minutes Sty in cheddar and basil.





