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Wha t looks like a m fin b ut ta stes like an omelet? An d where has this 
delic ious and handy rec ipe been a ll our lives? BY D I A N E U~ I G E R 

.,r nJG S q~ !! r;>r other-s, \ ,,\ Itched I t lip With add- ins 
wd, nuam I., ,1.11 r,lngin g trom .1 ' j ),l r ~l t~ \l S (() cho nzo (() 

Ii .e. II's like a i lucl. , !1 lll ~, : HOOI1l > . I fou nd that I cou ld Ilh kc' d 

In ~ L' cl , bur i( 's easier c.isrlv ru .ikc h.i lfb.irches o f th e fi lling", 
1<': al.d lllO);S .ire mi xed \\l I baked lWO Jil1Crenr "'Pe, o f fri t ruras 
q~~s , ,llld lher e 's no in o ne muffin till . Now if I (mild [usr 
' liming You c.in add pel tee t nl\' 1)!clOd \' M ,1l"\' , . . 

g \U.1 fri ILHJ.; plus, 
1 l~ l l' I'er.ll ur e a, it IS MUFF IN TIN FR ITTATAS 

Makes 12 mull ins 

m ,I parnrular vari .i- use 0 no ne i, k mu llin lin or Ihe eggs 

I [\ ~iead O[" cooklllg .l w ill stic k. You c a n c rnc ore the egg and 

1 ~ 11" ' 1;\1 I \\'aru ed ro fil~n g rmxrures LID 10 a day In advance; 

uu s II I .1 11 111 1 ; 1' rill , ro't frlg E!ra i e tl ,Prn separately Mo h" rw o 

e l1 joy ~d ;I( <1 parrv cJitl8re rii vp os o f turtor o s 1f1 a single 

IfIll \\'o ilid cr 11K mulf in t in b y ma king half b otches of Iwo 

W II within .1 sing k difierent Iilling ;·ec ip es. YOU'll need to 

r.u;1I'n '. ie thur we'd reduce the so ute ri' ,K In 8 10 10 minu tes 

'sl kitchen and made and use a 1':j i n ,;~, skillet 

\) ll g '.Ip tilt: ' ,~ ,l\ < IIled 
mOilS I he greased 8 large eg gs 

1 ~ nd bakillg, it. Bur '14 c up ha lf -and -ha lf 

c eggs w ere too p.ilc , '!> tea spo on pepp er 

1I't:"1'': overcooked .1I1d '14 teaspoon SO It 

',IS .l I ro blcm, too . I 'd rec ip e frillata fillin g (re cipes fo llow)
 

ro, pc .ind fi gur e o ut
 
lI ~ S and rcmper.uurc s. 1, Adj ust o ven rack ro lo wer-m idd le
 
s to prClcm sticking. po-inon .md heat OI'Ul to 425 degrees.
 

I dicl Ill.: sensible G~ n.: row, I\ ' , pray 12 ·ellp non stick
 
things: I double ­ muffin nu \\ irh vegetable oi l ~J> r 'II· .
 

,:!H:( ked thar I \\' ~I , Wh isk eggs, h .1 Jr~.1I1d - h ,1 I t~ pepp er , .md
 
ll, illg .111 un scr.uchcd >,111' together in b l'ge bowl .
 
II< .nstick mu ffin rill 2. Divide frirtata filling: cvcnlv
 
.1 11 ,1 l o o k spc ci.il ,Imon t?, mu ffin nJJ>~ . Usuu; lad le, cvcuh
 
C<1I ~ t '. 1,pr ;l \ ' it \ c ry d istribute el;g nu xrure ()\'1Cr fill ll1g in
 
thoroughly. But muffin cups. Bake until frirrar.is .11'e
 

~~ , 1I 1 1 1 (l I1 S , the fiitruras IIghth PUHl:d an d just scr 111 cc nrer, 9 lO 

I \\' ,1' ,I ' .1 \(,,, unri l 1 I minu tes . Transfer muffin rin (() w ire 

Il."\ l eh,u IIlClT .1M: rhc r.ick .uid In coo l for 10 nu uu res. Run serve these lr i ttot o m uffins for brunch or ea t them as a g ro b -ond ·go b reo klast 

In t,lU ~·.. A little h.IW pl.isn, krufc aro und edges <)f'trirr.ita-. ,
 
of c1k L~c late r, the rfn eccs-orv , 10 loosen rrom mu llin tin ,
 
.l' tl I L' II! I\ fiJn l.ins wi th ­ then gcnrlv remove and se rve H ear o il in 12 -i1Kh non snck skillet unpeeled. quarte red lengthwise and
 

ll'dn '[ hurt rh.u (heI ' OY ICr medium hear until shimmering . sliced thin 

C<.:.;ic' r 1han betl }J'<::. CHORI10 , PARSlEY Add chonzo , pO(.HOC;', onion , .md -ulr la rge onion. chopped line 

tc~t ~ t<' en just AND PEPPE JAC I LlI N G .md coo k, qirl-ing occ.isio n.illv , until large red bell pepper. stemmed, 

.•1' [, rO\ \ · l ll ll .~ on Ill)' Makes enough fer 12 muffin tin hiltotes !' or .Hoes arc tender , 10 to 15 minute". seeded. and c ho p p ed 

Wl1ik \ w.un cd ~O Il lL' Srir i ll g,lrlic .1I1d cook unti l ti'~lgra llt_ '/2 tea spoon so il 

U (~\'cn:o ( )kt: d cgg:~ ) ta b lesp oon ol ive oi l .ibour 30 seconds. T ran sfer to Lx)\\' I .uid 2 garlic c loves . mi nc e d 

dJIl ~~' r ; 1 .1 mu ffi n : 111 8 ou nc es Sponish· sly le char izo let cool fo r 15 minutes. Srir in pepper 6 ounc e s sharp cheddar cheese, 

p [>"I)(I '·e [ h~ de!i- sa usa ge , quartered len g thw ise a nd T.1d:. .m d ~l.1rskl · . shredded (1 '/2 c up s) 

dt" d" , un'(lulJdn l sliced thin 3 tablespoons mi nced fre sh basi l 

flut 1\", 1 le.lrn ed r1ul 8 ounces Yuk on Gold potatoes, POTATO . BELL PE PER. 
e,-' Am' It i~hc r .lIld unpeeled, quar tered leng1hw ise a nd AN D CH EDDAR f iL LI N G H eal oil in l l -inch nons tick skillet 

I( )kc'(! , I'l\I, I hn ,ou ~~ slic ed thin Mokes enoug h lor 12 muffin tin (rlltotos ()\'n mn illllll he l t unti l shim mer ing . Add 
. ,11 1\" 10 \\'e l ' ;I n .1 ti K I' large o nion , chopped fine Higil quality cheddar mak'; i 0 o;li flOI'cnce \,otatoc" onion , bell l' cp per , Jnd salr and 
, brnwn . '/2 tea spoon so It he re Do no l IJse drred basil in Ihi, (or an y co ok, ~ t.IlT i l1 g Occl slondllv, u lltil po t.H<Ie, 

• li.lt~1[~ wirh Just 2 garlic c1olles, mi nced olherl reCipe .m:: ['cnder, 1[) to 15 rYIll11 l te '. Stir III :;,lr ' 

L1 HJ h~ ICIT Ill c , \ d Id . 6 ou nc es pepper Joc k ch e ese, lie ,m el coo k ulltil tj·agr.l11 t , ,l bou r ;:\ 0 ;,ec­

nml'in,:d [1m .l m , red shre dded (1'/2 c ups) 2 tabl espo ons ol ive oi l ollLk T r.mster l O howl ,1Ild leI'co o l [(-,r 
}~d,l.lr c lle~,e i'or 3 ta bl espoon s mi nced fres h p ar sley 8 ou nces Yuk on Gold potatoes, 15 min ure' Sm ill cheddar ,tIld ha;,il 
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