FRITTATA WITH SQUASH, LEEKS, AND MUSHROOMS

By Jean Kressy, 12/15/99 



hen you first put the vegetables in the skillet, they will seem like more than the pan can hold. But once they have cooked down, they become manageable. Any vegetables can be used to make a frittata; feel free to substitute whatever you have on hand. 

1 1/2 tablespoons butter, divided 

2 small leeks, cut lengthwise in half and thinly sliced 

2 cups thinly sliced mushrooms 

1 medium yellow squash (about 3/4 pound), diced 

5 eggs 

1/4 cup finely chopped flat-leaf Italian parsley 

1/3 cup milk 

Salt and pepper to taste 

1/2 cup (2 ounces) shredded part-skim mozzarella cheese 

Heat 1 tablespoon of butter in a large ovenproof skillet over high heat. Add the leeks, mushrooms, and squash. Saute 8 minutes or until vegetables are tender, stirring occasionally. 

Meanwhile, combine the eggs, parsley, milk, salt, and pepper in a large bowl; whisk to combine. Add the vegetable mixture; stir to combine. 

Wipe out the skillet, then heat the remaining 1/2 tablespoon butter in the skillet over low heat. Add the egg mixture; cover and cook 8 to 10 minutes or until top is set. Sprinkle the cheese over the top and broil until golden brown. 

Serves 4.

