Portuguese Sausage, Mushroom & Cheese Frittata
Total time: 35 min Yield: 4 servings

Ingredients

non-stick cooking spray

12 large eggs

pepper

salt

10 oz Portuguese sausage (hot or mild, diced)
1/2 small red onion (diced)

8 0z mushrooms (sliced)

8 oz Italian-style cheese blend (shredded)

Prep Time: 10 min  Cooking Time: 25 min  Total Time: 35 min
Instructions
Preheat oven to 400°F.

In a mixing bowl, combine the eggs, pepper and salt and whisk together for 30 seconds or until foamy;
set aside.

Prepare a 12" oven-safe skillet with non-stick cooking spray and place it over medium heat. Add the
sausage and cook for 5 minutes. Remove the sausage from the pan and place it onto paper towel-lined
plate and set aside.

Blot the excess oil from the skillet with a paper towel; add the onions and mushrooms and cook for 1 to 2
minutes. Add the sausage, cheese and eggs to skillet; do not stir the eggs once they are in the pan.

Place the skillet into the oven and bake for 20 to 25 minutes.

Serve the frittata in the pan while hot from the oven, along with fresh fruit, English muffins or whole
wheat toast.

Recipe brought to you by:

Chef Ryan Covert
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