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You can cook eggs in various ways—scrambled, poached, fried, boiled, and so on.But have you
tried going beyond the usual?If you’d like to explore more with this versatile ingredient, then this
cookbook is destined to be a part of your kitchen.Take a shot at creating frittatas that go with
almost anything you can imagine broccoli, tomatoes, cheese, carrots, onions, ham. The options
are endless.Loaded with easy-to-follow recipes, this cookbook helps you turn simple eggs into
incredible frittatas even when your days are hectic, and you’re strapped for time.Most
importantly, this cookbook guarantees to take you on a rollercoaster ride around different
versions, recreations, and modifications of frittatas around the world without requiring you to
leave your home.Are you excited to give these recipes a try?

From Rachael Ray's Book of 10: Very Berry CrumbleI like to use frozen berries for this crumble.
Not only can I have it any time of year, but the juices left in the bag after thawing provide
sweetness (without adding a lot of sugar) and sauce for the crumble.--Rachael
RayIngredientsCrumble Topping3/4 cup sliced almonds, lightly crushed1/3 cup quick-cooking
oats2 teaspoons sugarHefty pinch of ground cinnamonPinch of freshly grated nutmeg2
tablespoons butter, softened, plus more for greasing ramekinsFilling1 10-ounce bag frozen
raspberries, thawed1 10-ounce bag frozen blueberries, thawed1 tablespoon sugar1 tablespoon
cornstarch(Makes four servings)DirectionsPreheat the oven to 375 degrees F.Grease four 6-
ounce ramekins and transfer them to a foil-lined baking sheet and set aside.To make the
topping, in a bowl combine the almonds, oats, sugar, and spices. Add the butter, and, with your
fingers or a fork, rub the butter into the dry ingredients until large, coarse crumbs form. Set aside
while you make the filling.To make the filling, put the berries into a strainer set over a bowl to
catch the juices. Add the sugar and cornstarch to the juices and whisk until smooth and the
starch dissolves. Gently fold the berries back into their juices, and divide the mixture among the
greased ramekins. Top each filled dish with one fourth of the crumble topping and place on the
baking sheet. Bake until bubbling hot and the topping is golden, about 20 minutes. Allow the
crumbles to cool for at least 10 minutes before serving.--This text refers to an alternate
kindle_edition edition.About the AuthorRACHAEL RAY is a best-selling cookbook author and
the host of Food Network's popular 30-Minute Meals, Tasty Travels, and Rachael's Vacation as
well as her syndicated show, Rachael Ray. She is also the founder of Yum-o!, a charitable
organization dedicated to helping parents and children develop a healthy relationship with food,
and Rachael's Rescue, which funds programs that help animals in need. This is her sixteenth
cookbook. --This text refers to an alternate kindle_edition edition.Excerpt. © Reprinted by
permission. All rights reserved.Very Berry Crumble I like to use frozen berries for this crumble.
Not only can I have it any time of year, but the juices left in the bag after thawing provide



sweetness (without adding a lot of sugar) and sauce for the crumble. 4 ServingsCrumble
Topping3⁄4 cup sliced almonds, lightly crushed1⁄3 cup quick-cooking oats2 teaspoons sugarHefty
pinch of ground cinnamonPinch of freshly grated nutmeg2 tablespoons butter, softened, plus
more for greasing ramekinsFilling1 10-ounce bag frozen raspberries, thawed1 10-ounce bag
frozen blueberries, thawed1 tablespoon sugar1 tablespoon cornstarch Preheat the oven to
375°F. Grease four 6-ounce ramekins and transfer them to a foil-lined baking sheet and set
aside. To make the topping, in a bowl combine the almonds, oats, sugar, and spices. Add the
butter, and, with your fingers or a fork, rub the butter into the dry ingredients until large, coarse
crumbs form. Set aside while you make the filling. To make the filling, put the berries into a
strainer set over a bowl to catch the juices. Add the sugar and cornstarch to the juices and whisk
until smooth and the starch dissolves. Gently fold the berries back into their juices, and divide
the mixture among the greased ramekins. Top each filled dish with one fourth of the crumble
topping and place on the baking sheet. Bake until bubbling hot and the topping is golden, about
20 minutes. Allow the crumbles to cool for at least 10 minutes before serving. --This text refers to
an alternate kindle_edition edition.Read more
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Frittata Recipes Made EasyA Cookbook on Frittatas Perfect for Breakfast or BrunchBY: SOPHIA
FREEMAN© 2021 Sophia Freeman All Rights ReservedLiabilityThis publication is meant as an
informational tool. The individual purchaser accepts all liability if damages occur because of
following the directions or guidelines set out in this publication. The Author bears no
responsibility for reparations caused by the misuse or misinterpretation of the
content.CopyrightThe content of this publication is solely for entertainment purposes and is
meant to be purchased by one individual. Permission is not given to any individual who copies,
sells or distributes parts or the whole of this publication unless it is explicitly given by the Author
in writing.My gift to you!Thank you, cherished reader, for purchasing my book and taking the
time to read it. As a special reward for your decision, I would like to offer a gift of free and
discounted books directly to your inbox. All you need to do is fill in the box below with your email
address and name to start getting amazing offers in the comfort of your own home. You will
never miss an offer because a reminder will be sent to you. Never miss a deal and get great
deals without having to leave the house! Subscribe now and start saving!Table of
ContentsIntroductionAdditional Useful & Interesting InformationVegetable FrittataHerbed
FrittataSmoked Salmon FrittataFrittata CupsItalian Zucchini FrittataMushroom & Asparagus
FrittataPotato & Veggie FrittataSpanish FrittataEgg White & Zucchini FrittataKeto FrittataBacon
& Cheese FrittataEgg & Potato CupsFarmer’s FrittataBacon & Potato FrittataSpring Vegetable
FrittataAsparagus & Potato FrittataGreen Chili FrittataMushroom & Zucchini FrittataScallion &
Zucchini Frittata CupsVegetable Frittata with Green BeansSpinach & Mushroom FrittataHigh-
Protein Veggie FrittataPotato & Spinach FrittataSausage FrittataBacon & Egg CupsMexican
FrittataSpinach & Bacon Frittata Cups with GoudaSausage, Potatoes & Tomato
FrittataAsparagus Frittata with ParsleySpinach & Feta Cheese FrittataCauliflower & Kale
FrittataHam Frittata CupsCheesy FrittataPotato & Pecorino Romano Cheese FrittataBroccoli
FrittataFrittata with QuinoaArtichoke FrittataBacon, Lettuce & Tomato Frittata CupsRoast Beef &
Cheddar Cheese FrittataChorizo & Cheese FrittataHerbed & Parmesan Cheese FrittataZucchini
Frittata with HalloumiMediterranean FrittataMozzarella FrittataCheesy Potato FrittataItalian
Mushroom Frittata with AsparagusHuevos Rancheros FrittataAmerican FrittataHam & Corn
FrittataTuna FrittataConclusionAbout the AuthorAuthor's AfterthoughtsIntroductionNo one
knows the exact origin of frittata except that its historic roots trace back to Mesopotamia, Persia,
Spain, North Africa. Eventually, the frittata made their way to Italy and then eventually to the
United States.Originating from the “mothership” of all pasta and pizzas, Italian cuisine was sure
to include frittatas as the Italian version of breakfast omelets.The word “frittata” is derived from
the Italian word “friggere,” meaning fried.Frittatas are made as precisely as from the word they’re
derived from: the eggs mixed with an endless number of fillings and then fried until brown before
flipped or finished in the oven.Frittatas are commonly mistaken as quiches or strata. Although
there is a striking resemblance, the recipes are different.Quiches have higher milk and cream
content and are made with a pastry crust, while frittatas only require a few tablespoons of milk or
cream and no crust.Stratas are similar to American layered cheese, bread, and egg baked in the



oven, whereas frittatas do not require such due to the endless cooking possibilities.Additional
Useful & Interesting InformationDid you know that there was a dessert omelet? Surprising right?
It’s known as Baked Alaska or the Norwegian Omelet. However, even if it originated in Norway,
the name that made it famous came from a chef in Delmonico’s restaurant in New York.Chicken
eggs are the most consumed eggs in the world. Because of this, the production and prices
increase every year as the demand increases. Eggs are widely known to be eaten in more than
a hundred ways because of the different nutritional values emphasized in every dish.Lastly, did
you know that eggs are preferred to be kept at room temperature and not usually in
refrigerators? Many states outside the United States of America keep their eggs at room
temperature.Vegetable FrittataThis medley of fresh and colorful vegetables is a great way to
start your day. But this isn’t only apt for breakfast. This can also be served during lunch or dinner
or sliced into smaller pieces as an appetizer.Serving Size: 8Preparation & Cooking Time: 1 hour
and 30 minutesIngredients:3 tablespoons vegetable oil3⁄4 cup onion, chopped1 ½ cups
chopped mushrooms1 clove garlic, minced3⁄4 cup green bell pepper, chopped1 ½ cups
zucchini, chopped6 eggs, beaten¼ cup half and half cream4 slices whole-wheat bread, sliced
into cubes2 cups cheddar cheese, shredded16 oz. cream cheese, sliced into cubesPepper and
salt to tasteInstructions:Preheat your oven to 350°F.Spray a baking pan with oil.Pour the
vegetable oil into a pan over medium-high heat.Add the onion, garlic, green bell pepper,
mushrooms, and zucchini to the pan.Cook for 3 to 5 minutes, stirring often.Turn off heat.Transfer
to the baking pan.In a bowl, whisk together the eggs and half and half cream.Stir in the whole
wheat bread cubes, cheddar cheese, and cream cheese.Season with pepper and salt.Pour the
mixture into the baking pan on top of the vegetables.Bake in the oven for 1 hour.Let cool before
slicing and serving.Herbed FrittataUsing scarmoza and pecorino cheeses for this frittata adds a
unique and exciting flavor to eggs that inevitably brighten up your day. Serve this with a fresh
green salad or crusty bread on the side.Serving Size: 4Preparation & Cooking Time: 30
minutesIngredients:1 teaspoon olive oil6 eggs½ cup milk1 ½ teaspoons fresh mint, chopped1
½ teaspoons fresh thyme, chopped1 ½ teaspoons fresh basil, chopped1 ½ teaspoons fresh
rosemary, choppedSalt and pepper to taste5 oz. plain Greek yogurt1 teaspoon lemon zest1
teaspoon honey3 tablespoons pecorino cheese5 oz. scarmoza cheese, gratedParmesan
cheese, grated (as needed)Instructions:Preheat your oven to 400°F.Brush your baking pan with
olive oil.In a bowl, beat together the eggs and milk.Stir in the mint, thyme, basil, rosemary, salt,
and pepper.In another bowl, combine the yogurt, lemon zest, and honey.Stir in the pecorino
cheese and scarmorze cheese.Pour the egg mixture into the baking pan.Sprinkle with the
Parmesan cheese on top.Bake in the oven for 15 minutes or until set.Smoked Salmon
FrittataThis straightforward recipe is hard to fail with eggs, smoked salmon flakes, cream
cheese, and olives. Everyone will love this and will most likely ask you for a copy of the recipe!
Serving Size: 4Preparation & Cooking Time: 1 hourIngredients:4 tablespoons olive oil¼ onion,
choppedSalt and pepper to taste8 black olives, chopped4 oz. smoked salmon flakes6 eggs2
tablespoons heavy cream2 tablespoons milk8 oz. cream cheese, sliced into



cubesInstructions:Preheat your oven to 350°Pour the olive oil into a pan over medium heat.Cook
the onion for 3 minutes, stirring often.Season with salt and pepper.Stir in the black olives and
smoked salmon flakes.Cook while stirring for 1 minute.In a bowl, beat together the eggs, heavy
cream, and milk.Pour the mixture into the pan.Sprinkle the cream cheese cubes on top.Cook
without stirring until set.Transfer the skillet to your oven.Bake in the oven for 20 minutes.Flip onto
a plate, slice, and serve.Frittata CupsThese lovely frittata cups made in a muffin pan give you
delightful flavors, thanks to the combination of eggs, cheese, herbs, and vegetables. Serving
Size: 12Preparation & Cooking Time: 40 minutesIngredients:Cooking spray1 tablespoon olive
oil¼ cup green bell pepper, chopped1 cup asparagus, chopped2 tablespoons chopped red
onion1 teaspoon dried Italian herbs6 eggs½ cup milkPepper and salt to taste1 cup cheddar
cheese, shreddedInstructions:Preheat your oven to 350°Spray your muffin pan with cooking
spray.Pour the olive oil into a pan over medium heat.Cook the onion, green bell pepper, and
asparagus for 8 to 10 minutes, stirring often.In a large bowl, beat the eggs and milk.Season with
salt and pepper.Add the dried herbs.Add the cheddar cheese and cooked vegetables to the egg
mixture.Pour the mixture into the muffin cups.Bake in the oven for 20 minutes or until set.Italian
Zucchini Frittatasecond serving. It’s ideal for serving even at room temperature, so it’s a good
option if you’re looking for a dish to bring to a potluck party or picnic.Serving Size: 4Preparation
& Cooking Time: 1 hour and 10 minutesIngredients:3 tablespoons olive oil, divided1 white onion,
chopped1 parsley, chopped3 zucchini, sliced into strips thinlySalt and pepper to taste7 ½ cups
zucchini blossoms, pistils trimmed6 eggs3 tablespoons grated Parmesan cheese1 tablespoon
Pecorino Romano cheese, grated1 teaspoon fresh mint, choppedInstructions:Pour 2
tablespoons of olive oil into a medium heat pan.Cook the onion for 3 minutes.Stir in the
parsley.Cook for another 2 minutes.
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