Zucchini Frittata with Blue Cheese

- Serves 4 -
Ingredients

4 eggs
1 teaspoon chopped fresh thyme or 1/2 teaspoon dried thyme
1/4teaspoon coarse salt
1/2 teaspoon coarsely ground black pepper
2garlic cloves, minced
3 tablespoons olive oil
2medium zucchini, cut int 1/8-inch rounds
2 to 3 ounces blue cheese or gorgonzola, crumbled

Procedure

1. In a medium bowl whisk together the eggs, thyme, salt, pepper, and garlic.

2. Pour the olive oil into an 8- or 9-inch cast-iron or other ovenproof skillet and arrange the zucchini slices in concentric circles covering the bottom of the pan, overlapping each slice about halfway. Place the pan over high heat and cook until the zucchini begins to brown around the edges.

3. Carefully pour the egg mixture on top and cook until the outer 1 inch of eggs is set. Srpinkle with crumbled cheese and place under the broiler approximately 4 inches from the heat. Watch carefully to avoid burning. The frittata is done when it is puffed and golden brown, about 3 minutes. The center will be somewhat creamy because of the melted cheese.

