Spinach, Scallion, and Feta Frittata

Ingredients:

· ½ lb. spinach, chopped

· 10 eggs

· 1 tbsp. heavy cream

· 1 tbsp. olive oil

· 4-5 scallions, chopped, keeping top sections separate

· ½ c. sheep’s milk feta or similar cheese 

· salt and pepper to taste

Instructions:

Whisk eggs with heavy cream and the chopped scallion tops. Sprinkle in salt and pepper. Set aside.

Preheat oven to 425 F. Heat olive oil in large skillet. Add spinach, rest of chopped scallions, and salt and pepper and sautee until spinach is wilted. With pan under medium heat, distribute spinach evenly along the bottom of skillet. Pour in egg mixture and tilt pan to distribute. Crumble feta on top. Once eggs start to boil, put skillet in oven. Cook until puffed up and golden, about 15 minutes; time will vary widely depending on skillet. When the frittata is cooked, a toothpick should come out of the frittata dry, with no raw egg attached.

