Ham and Potato frittata

Preheat oven to 375 F

2 tbsp butter

1 small onion, finely chopped

2 cups peeled cooked potatoes, cut into ½-inch cubes

*Tip: Bake 2 large potatoes the day before and refrigerate so cubes keep their shape during cooking

1 small red bell pepper, finely diced (optional)

¾ cup diced ham

Salt & pepper

8 eggs

2 tbsp milk

2 tbsp finely chopped fresh parsley

1 cup shredded Cheddar, Edam or Havarti cheese

1. In a large non-stick skillet, melt butter over medium-high heat. Add onion, potatoes, red pepper (if using) and ham; cook, stirring often, for 5 minutes or until vegetables are tender. Reduce heat to medium-low. 

2. Meanwhile, in a large bowl, beat together eggs, milk and parsley; season with salt & pepper. Pour over potato mixture in skillet; cook, stirring gently, for about 1 minute, or until eggs start to set (The eggs will appear semi-scrambled). Stir in cheese. 

3. If skillet handle is not ovenproof, wrap in double layer of foil to shield it from oven heat. Place skillet in preheated oven for 15 to 20 minutes or until eggs are just set in center. Let cool 5 minutes. Turn out onto large serving plate and cut into wedges.

