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Proscivtto Fresh Mozzarella Frittata
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2 tablecpoons freshly grated Parmigiano-Reggiano cheese
2 tablespoons chopped parsley

2 tablespoons chopped bail

3/4 teaspoon calt

1/2 teaspoon fl"ﬁ-(hl'l; ground pepper

3 ‘I'ablc-ﬁpnnn{ ﬁ-.:'f'rn-ufir&in olive oil

2 medivm shallots, thinly ¢liced

1 medivm tomato, cvt into 1/2-inch dice

4 thin clices of proscivtto, evt into 1/4-inch strips

4 ounces grated fresh mozzarella,

Preheat the oven to 350°. In a large bowl, beat the eggc. Beat in the
milke, F’armi&iano-h:-&g}am cheese, parsley and basil. Season with <alt and
pepper-

In a skillet, heat the olive oil. Add the challots and cook over moderate
heat until Softened, abovt T minvtes. Add the tomate and progcivito and
cook, stirving, until warm, abovt 2 minvtes. Add mixtvre and mozzarella
to 58S and then pour into 8 inch oven proof dich.

Bake the frittata for abovt 20 minvtes, wntil Just firm when lightly
pressed. Let cool for 5 minvtes, then cvt into wedges and erve.
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